


BITES 

CURED, RAW & SMALLS

Savory French Toast, 
Parmesan, Nutmeg / 60

Potato Bread, 
Crème Fraiche Butter, Salmon Roe / 100

Prawn Toast, 
Miso, Chives / 55

Citrus Cured Hamachi,
Passion Fruit, Radish, Orange / 200

Wagyu Beef Tartare, 
Polenta, Gentleman’s Relish /

60

Pork Belly Doughnut, 
Charsiu, Cucumber, Bacon XO / 55

Grilled Murotsu Bay Oyster,
Jimbaran Style Gratin / 95

Raw Murotsu Bay Oyster,
Vietnamese Mignonette, Pineapple / 95

Bluefin Tuna Tartare,
Kaffir Lime Leaf, Tomato Jelly / 185

Kombu Cured Hokkaido Scallop,
Truffle, Potato, Ponzu / 220

All prices in ‘000s of Rupiah + 10% service charge & 11% local govt tax

SIDES

MAINS

SWEETS

Heirloom Tomato, 
Sweet Soy, Stracciatella, Local Basil / 130

Giant River Prawn, 
Prawn Head Tom Yum Bisque / 365

Green Salad, 
Garden Herbs, House Vinaigrette / 90

Duck Fat Potato,
Leek Powder, Spring Onion Emulsion / 90

Citrus-Fed Wagyu Picanha, 
MB 5-6, Au Poivre / 815

Onion Lyonnaise Caramelle,
Butter Emulsion, Balsamic / 185

Tropical Fruit Sorbet,
Cherry Blossom, Palm Fruit / 100

Thai Tea,
Toasted Rice, Soy Caramel / 95

Roasted Aged Duck,
Beetroot Ketchup, Black Sambal / 395

BBQ Pork Collar,
Bacon Vinaigrette, Red Cabagge / 365

Roasted Chicken,
Pomme Puree, Truffle Duxelle, Foie Gras/ 290

Valrhona Chocolate Tart, 
Hazelnut, Orange, Crème Fraiche / 135

Japanese Rice, 

Chicken Skin, Egg Yolk Jam / 120

Stone Axe Full Blood Wagyu Striploin,
MB 9, Wasabi Bearnaise/ 535 per 100 gr 

Charcoal Grilled Fish, 
Yellow Curry, Cauliflower, Caramelized Allium/ 280
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