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

GLUTEN-FREE AND DIABETIC-FRIENDLY

ENTRÉES
(GF, DF, V) NORI ROLL  I  95
Sliced nori rolls filled with marinated cassava mixed with raisins and salad leaves, combined with 
vegetables, fruit and local herbs, tossed in orange-chilli vinaigrette and topped with seaweed-honey
Ingredients: Cassava, orange, coriander, mango, chilli, lime, mixed salad leaves, jicama, carrot,
beetroot, watercress, pomelo, olive oil, honey, mirin, ponzo, mizukan, seaweed, raisin, nori, salt, 
black pepper, garlic, brown sugar
Suggested wine: Rosé / Riesling

(GF, DF) MISO-INFUSED SALMON  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
Ingredients: Tomato, salmon, miso paste, katsubushi, pistachio nut, nori, olive oil, onion, vegetable oil, 
garlic, red chilli, togarashi, mixed salad leaves, fish sauce, salt, black pepper, tamarind sauce, ginger 
Suggested wine: Sauvignon blanc

(GF, DF) BEEF AND PAPAYA SALAD  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
Ingredients: Tenderloin beef, papaya, red radish, red capsicum, peanut, coriander, bean sprout, 
mango, orange, cherry tomato, mixed salad leaves, red chilli, lime, fish sauce, salt, black pepper,
garlic, brown sugar
Suggested wines: Rosé / Dry Muscat

MAINS
(GF, DF, V) LOCALLY INSPIRED VEGETARIAN CREATION  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)
Ingredients: Cucumber, spinach, bean sprout, soy bean, zucchini, eggplant, red paprika, 
tempe, galangal, turmeric, ginger, lemongrass , green chili, basil, garlic, onion, white pepper,
black pepper, cumin seed, coriander seed, cardamom, coconut milk, kaffir lime leaf, red chili,
brown sugar, dried coconut
Suggested wines: Rosé / Riesling

(GF, DF) PAN-SEARED BARRAMUNDI  I  175
Pan-seared barramundi served with spinach, mushroom, whipped mint-potato purée, 
Parmesan aïoli and chilli oil, topped with Parmesan wafer
Ingredients: Barramundi, Dijon mustard, spinach, button mushroom, garlic, chilli oil, blue cheese,
Parmesan cheese, red capsicum, cream, milk, butter carrot, chive, paprika powder, olive oil, onion, 
potato, salt, black pepper
Suggested wines: Sauvignon blanc / Pinot gris

(GF, DF) HERBED GRILLED CHICKEN  I  160
Grilled chicken spiced with Cajun herbs, served on sliced potato with sautéed vegetables, 
herbed leak, lemony pumpkin sauce and gratinated Parmesan
Ingredients: Organic chicken, pumpkin, oregano, thyme, garlic powder, onion powder, paprika 
powder, Dijon mustard, garlic, onion, leek, vegetable oil,  butter, paprika powder, honey, lemon, 
green bean, corn, brokoli, baby carrot, Parmesan cheese
Suggested wines: Pinot noir / Chardonnay
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SALADS
(GF, DF, V) PUMPKIN-AVOCADO SALAD  I  80
Pumpkin and avocado mixed with coriander and jalapeno pepper, topped with coleslaw in truffle 
vinaigrette and served with crispy kale and mango salsa
Ingredients: Pumpkin, avocado, kale, jalapeno, coriander, carrot, cucumber, cashew nut, truffle oil, 
olive oil, rice flour, mango, red chilli, basil, balsamic vinegar, salt, black pepper

(GF, DF) LEMONGRASS CHICKEN SALAD  I  90
Pan-seared, baked lemongrass-marinated chicken wrapped in pandan leaf, served on crispy rice 
paper and topped with a salad of button mushroom, rucola and romaine tossed with apple 
and green tea vinaigrette
Ingredients: Ruccola salad, mushroom, green tea, palm sugar, apple, olive oil, lime, rice paper, 
vermicelli, chicken, lemongrass, salt, black pepper, fish sauce, pandan leaf, vegetable oil

SOUPS
(GF, DF, V) EDAMAME AND PUMPKIN DUO  I  75
Edamame and pumpkin purée topped with chickpea mousse, leek fondue and 
duxelle mushroom, glazed with house-made chilli oil
Ingredients: Edamame, plain yoghurt, garlic, onion, pumpkin, mushroom, leek, soya milk, 
basil, chickpeas, salt, black pepper, shallot, white wine, coriander, butter, brown sugar

(GF, DF) ASIAN-STYLE CHICKEN CONSOMMÉ  I  75
Slow cooked, clear chicken consommé poured over layered red radish, bean sprouts, 
sesame seeds and steamed tofu
Ingredients: Tofu, sesame seed, red radish, bean sprout, fish sauce, coriander, leek, 
onion, garlic, clove, star anise, ginger, chicken bone, sesame oil, shallot, chilli, nutmeg, 
lemongrass, salt, black pepper, lime

DESSERTS
(GF, DF) CHOCOLATE CHEESECAKE  I  80
Chocolate cheesecake served with mango purée, fresh strawberry, candied cashew, 
crème Chantilly and mango sorbet
Ingredients: Dark chocolate, cream cheese, whipping cream, custard powder, cocoa powder, 
egg, sour cream, brown sugar, strawberry, cashew nut, mango purée, mango sorbet, mint leaf

(GF, DF) SORBET DUO  I  60
A duo of mango and strawberry sorbets served with fresh-cut strawberries and mint
Ingredients: Sorbet made of fructose, strawberry, mint

(GF) VANILLA CUSTARD   I  85
Vanilla custard with mixed fresh tropical fruits, orange-caramel syrup, candied orange zest, 
almond tuile and tamarillo sorbet
Ingredients: vanilla, milk, cream, orange zest, sugar, egg yolk, mango, strawberry, kiwi, 
dragonfruit, almond, tamarillo


