
INDONESIAN
TAPAS

Served with a choice of yellow coconut rice or white cardamom rice, 
prawn crackers and a duo of sambal
3 pcs  I  110  -  6 pcs  I  195

ROLLED SESAME TOFU (V)
Spiced tofu rolled in sesame seeds then steamed in singkong leaves 
served with a ginger–carrot dipping sauce and vegetable salad
dressed with turmeric and coconut

GREEN VEGETABLE CURRY (V)
Fried tofu and mixed vegetables served in a light green-curry sauce

PEPES IKAN
Diced barramundi and prawn wrapped in singkong leaves and aromatic lemonbasil, 
steamed then grilled in banana leaves

YELLOW FISH CURRY
Indonesian yellow curry with diced fresh barramundi
served with baked apple eggplant and fresh herbs

SHREDDED CHICKEN SALAD
Shredded chicken with aromatic tomato and kaffir lime dressing
served with green beans and herbs

RED CURRIED CHICKEN
Slow-cooked chicken leg made tender in an aromatic red curry sauce
Served over crisp vegetables and fried shallots

GADON DAGING
Seasoned minced beef and coconut custard, wrapped and steamed in banana leave, 
served with emping and golden shallots

SOSIS SOLO
Mildly spiced minced beef wrapped in an egg crêpe and lightly fried
served with a spicy soy dipping sauce and vegetable salad dressed 
withturmeric and coconut

SATE KELAPA
Beef tenderloin marinated in a mild spice paste with freshly grated 
coconut served with peanut sauce and fern tip salad 

BRONGKOS
Beef cooked until tender in a rich, spicy coconut milk curry, topped 
with vegetable salad

Prices in Rupiah ‘000  I  10% tax and 7% service charge will be added to the final bill

JAZZ
SUNDAY



LUNCH 
MENU

Prices in Rupiah ‘000  I  10% tax and 7% service charge will be added to the final bill

JAZZ
SUNDAY

ENTRÉES

GORGONZOLA-APPLE BRÛLÉE SALAD (V)  I  100
Poached apple filled with Gorgonzola crème brûlée served with a salad of
rucola, pickled fennel, orange, candied pecan nuts and balsamic glaze
Suggested wines: Sauvignon blanc / Pinot gris

OPEN MUSHROOM RAVIOLI (V)  I  110
Open ravioli of sautéed forest mushrooms seasoned with white wine and
herbs topped with a purée of goat’s milk cheese and green peas
Suggested wines: Chardonnay / Pinot noir

MISO-INFUSED SALMON (GF, DB)  I  135
Seared salmon marinated in miso on top of tomato carpaccio, served with
a salad of nori, dried fish flakes and pistachio nuts, tossed in yuzu vinaigrette
Suggested wine: Sauvignon blanc

BEEF AND PAPAYA SALAD (GF, DB)  I  100
Marinated, medium rare tenderloin slices served with mixed salad
leaves in a papaya ring, red radish, capsicum, peanut, mixed herbs,
fruit and cherry tomato, tossed in sweet chilli vinaigrette
Suggested wine: Rosé

MAINS 

LOCALLY INSPIRED VEGETARIAN CREATION (V)  I  125
Layered mixed vegetables and marinated tempe served with green curry fragrant
with kaffir lime, spicy bean sprout and spinach-salad and lontong (pressed rice)
Suggested wines: Rosé / Riesling

PAN-SEARED BARRAMUNDI (GF, DB)  I  175
Pan-seared barramundi served with spinach, mushroom, whipped mint-potato
purée, Parmesan aïoli and chilli oil, topped with Parmesan wafer
Suggested wines: Sauvignon blanc / Pinot gris

HERBED GRILLED CHICKEN (GF, DB)  I  160
Grilled chicken spiced with Cajun herbs, served on sliced potato with sautéed
vegetables, herbed leak, lemony pumpkin sauce and gratinated Parmesan
Suggested wines: Pinot noir / Chardonnay

TAGLIATELLE WITH DUCK LEG RAGU  I  110
Fresh house-made herbed tagliatelle combined with rosemary-flavoured
duck leg topped with shredded Parmesan cheese
Suggested wine: Malbec

DESSERTS  

CHOCOLATE CHEESECAKE (GF, DB)  I  80
Chocolate cheesecake served with mango purée, fresh strawberry,
candied cashew, crème Chantilly and mango sorbet

OPERA MOUSSE  I  95
Vanilla, coffee and chocolate mousse layered on joconde biscuit served
with salty caramel sauce, crushed pistachio nuts and vanilla gelato

CINNAMON CRÈME BRÛLÉE  I  80
Oven-baked, cinnamon-flavoured crème brûlée served with soft, lime
butter-stewed apples and finished with crisp vanilla tuiles

SORBET DUO (GF, DB)  I  60
A duo of daily sorbets served with a fine caramel nest, fresh-cut strawberries and mint

V = vegetarian      GF = gluten free     DB = diabetic friendly


