
MAINS

CHARCOAL GRILLED FISH
Yellow Curry, Cauliflower,
Caramelized Allium / 280

CITRUS-FED WAGYU 
PICANHA

MB 5-6, Au Poivre / 815

BBQ PORK COLLAR
Bacon Vinaigrette, Red Cabagge / 365

STONE AXE FULL BLOOD
WAGYU STRIPLOIN

MB 9, Wasabi Bearnaise / 535 per 100 gr

TROPICAL FRUIT SORBET
Cherry Blossom, Palm Fruit / 100

THAI TEA
Toasted Rice, Soy Caramel / 95

SMALLS

POTATO BREAD
Crème Fraiche Butter, Salmon Roe / 100

BLUEFIN TUNA TARTARE
Kaffir Lime Leaf, Tomato Jelly / 185

ROASTED CHICKEN
Pomme Purée, Truffle Duxelle, Foie Gras / 290

PRAWN TOAST
Miso, Chives / 55 pp

WAGYU BEEF TARTARE
Polenta, Gentleman’s Relish / 60 pp

RAW MUROTSU BAY OYSTER
Vietnamese Mignonette, Pineapple / 95 pp

SIDES

JAPANESE RICE
Chicken Skin, Egg Yolk Jam / 120

HEIRLOOM TOMATO
Sweet Soy, Stracciatella, Local Basil / 130

DUCK FAT POTATO
Leek Powder, Spring Onion Emulsion / 90

GREEN SALAD
Green Herbs, House Vinaigrette / 90

SWEETS

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