
paired with pinot noirmain course

LIGHT SEARED DUCK BREAST
pineapple chutney, baby carrot, tarragon aioli, red cabbage, lebanese rice ( gf )

PAN ROASTED BARRAMUNDI
tomato & basil salsa, truffled green peas, lobster foam, roasted yellow pumpkin, micro herbs (gf)

or

GRILLED EGGPLANT
tahini lime drizzle, jeweled rice, house farm pumpkin (gf)

or

EMBERS ROMANTIC DINNER

to start paired with sauvignon blanc

RED SNAPPER CRUDO
capers, fennel bulb, ruby grapefruit, sea salt ( gf )

EGGPLANT TAHINI
roasted chickpeas, croutons, sprinkled feta (v)

paired with rosedessert

CHOCOLATE & CHERRIES
black tea ganache, star fruit, crumbled cacao nibs (v)

Rp 1,300 per couple

please let us know of any allergies or dietary preferences
prices are quoted in ʻ000 thousands of Rupiah & are subject to 21% government taxes & service charge

Rp 2,250 per couple with pairing (includes our cocktail ‘bitter spritz symphony’ to start)


