
NEW YEAR’S DINNER

starter

SCALLOP & PRAWN, ARTICHOKE PUREE, AROMATIC HERBS, TAMARIND AIOLI,
LEMON JELLY (gf) (n)

or

ROASTED TAHINI PUMPKIN, MARINATED RED ONION, ZA’ATAR, PINE NUT, GARLIC,
OLIVE OIL (v) (gf) (n)

second course

TOMATO & BEAN SOUP, GRILLED SOURDOUGH BREAD, HARD BOILED EGG,
CHICKPEAS, CUMIN, THYME, HARISSA AND HONEY YOGURT (gf) (v)

third course

BURRATA, CHARCOAL GRILLED GRAPES, BASIL, BLACK OLIVE CRUMBS, BASIL OIL,
SEA SALT, HAZELNUT, BLACK PEPPER (n) (v)

main

GRILLED LOBSTER TAIL, PAPPARDELLE PASTA, CARROTS, BABY SPINACH, FENNEL,
CITRUS BASIL BUTTER SAUCE, ORGANIC GRILLED LEMON (gf)

or

or

BRAISED BEEF SHORT RIBS, CELERY ROOT, BABY SPINACH, BABY CARROTS,
ASPARAGUS, PUREED POTATOES, MUHAMMARA BEEF JUS, CHERRY TOMATOES,

TRUFFLE BUTTER SAUCE

dessert

CREAMY PISTACHIO TART, COCOA CRUST, DATE FRUIT, COCONUT MILK,
CHOCOLATE, COCONUT OIL, OAT FLAKES, ROASTED ALMONDS (n) (v)

or

COFFEE PANNA COTTA, CHOCOLATE MILK, MANGO GRANITA, RED BERRY FRUIT,
BERRY SAUCE (v)

Rp 1.600 person

HALLOUMI COUSCOUS, CHICKPEAS, ROASTED CARROTS, KALE, CORIANDER,
CUMIN SEED, PINE NUTS (n) (v)

PETIT FOURS

COFFEE or TEA

please let us know of any allergies or dietary preferences
prices are quoted in ‘000 thousands of Rupiah

prices are subject to 21% government taxes & service charge

(df ) dairy free (gf ) gluten free (n) contains nuts (v) vegetarian


