
 

 

LUNCH & DINNER MENU 
 

 
BREADS 

Hot  Loaf  Fresh  Bread  (Whi te  or  Brown)   Rp  20,000 

Tomato  Bruschet ta   Rp 25 ,000 

Garl ic ,  Bas i l  and Chive   Rp  20,000 

 
 

SALADS and SIDES 
 

CAPRESE SALAD      Rp 55 ,000  
Sl iced  Vine Ripened  Tomatoes  wi th  Bocconcini  and Fresh  Basi l ,   

topped wi th  Cracked Pepper  and Extra  Virgin  Ol ive  Oi l  

 

GREEN SALAD      Rp 35 ,000  
Mixed  Let tuce and  Herbs  wi th  a  Lime Vinaigret te  

 

WALDORF SALAD      Rp 50 ,000  
Apples ,  Celery ,  Grapes ,  Cos  Let tuce ,  Fennel  and  Walnuts  wi th  a  

 Mayonnaise  Dress ing 

 

CAESAR SALAD      Rp 55,000  
Cos  Let tuce,  Crispy  Pancet ta ,  Garl ic  Croutons ,  Anchovies ,  

Poached Egg,  Grana Padano Parmesan & Gr i l led  Chicken 

 

NICOISE SALAD      Rp 55,000  
Rare Gri l led  Tuna ,  Kalamata  Ol ives ,  Duck Egg,  Oven  Roasted   

Tomatoes  and  Mixed Baby Let tuce Leaves  

 

STEAMED VEGETABLES      Rp 35,000  
Today’s  Select ion  o f  Fresh  local  Greens  wi th   

Extra  Virgin  Ol ive  Oi l  and Cracked  Pepper  

 

FRIES      Rp 25,000  
French  Fries  wi th  a  Garl ic  Mayonnaise  

 

MASHED POTATO      Rp 25 ,000  
Plate  o f  both  Local  Potato  and Sweet  Potato 

 

 

 
 
A  SURCHARGE  OF  2 1% WILL  BE  ADDED  TO  COVER  STAFF  S ERVICE  AND  GOVERNMENT  TAX  

 

 



 

 

STARTERS 
 

MUSHROOM SOUP     Rp 45 ,000   
Cream of  Sh i i t ake  Mushroom Soup  se rved  w i th  Warm Bread  

 

SEAFOOD BROTH       Rp 60 ,000   
As ian  S ty l e  Sea food  Soup wi th  Prawns ,  Sca l lops ,  Calamar i ,  Lemongrass  & 

Cor iander  

 
SASHIMI PLATE      Rp 80 ,000  

Dai ly  F lown  in  Ye l lowf in  Tuna ,  A t lan t ic  Sa lmon,& Gold  Band  Snapper ,  

s e rved  w i th  Wasab i ,  Soy  Sauce  and  ko -ko -mo  S ty l e  P ick led  Vege tab le s  

 

BEEF CARPACCIO      Rp 70 ,000  
Thin ly  s l i ced  Aus tra l ian  “Harvey” Tender lo in ,  w i th  Fresh  Rocke t ,   

Grana  Padano  Parmesan  and  Black  Tru f f le  Oi l  

 

TAHITIAN STYLE TUNA      Rp 60 ,000  
“A” Grade  Sash imi  Tuna wi th  Coconu t ,  Avocado ,  G inger ,  Cor iander  and   

Fresh  L ime on  a  Bed  o f  Mixed  Baby  Le t tuce  Leaves  

 

OYSTER      Rp 35 ,000 /pcs  
Se lec t ion  o f  Oys ter  w i th  Na tura l ,Mornay ,K i lpa t r i k  and  Salmon  Holandai se  

 

STUFFED VEGETABLES      Rp 45 ,000  
Capsicum and  Eggp lan t s  s tu f f ed  wi th  Fe t ta  Cheese ,  Leek  and  Couscous ,  

 Topped   wi th  Whi t e  Sauce  and  Parmesan  on  an  I ta l ian  Tomato  Sauce  

 

PEKING DUCK      Rp 60 ,000  
Peking  Duck  w i th  Cucumber ,  Shal lo t s  and  Hoi  S in  Sauce  

Wrapped  in  a  Herb  Crepe   

 
CURED SALMON      Rp 65 ,000  

At lan t i c  Sa lmon cured  w i th  L ime ,  Di l l ,  Sugar  and  Sea  Sa l t ,   

Se rved   wi th  Homemade  Lime Sorbe t  and  Po len ta  Pancakes  

 

ZUCCHINI FLOWERS      Rp 60 ,000  
Zucch in i  F lowers  s tu f f ed  wi th  Pumpk in  & Fe ta  Cheese ,  then  L igh t l y  Fr ied  in  

Beer  Ba t te r  

 

SALT AND PEPPER CALAMARI      Rp 60 ,000  
Thin  s l i ce s  o f  l igh t l y  f r i ed  Calamari ,  se rved  on  a  Sa lad  o f   

Fresh  Herbs  and  Le t tuce  wi th  a  Balsamic  Vina igre t t e  

 

LOBSTER PASTA      Rp 80 ,000  
Spaghe t t in i  w i th  Lobs te r ,  Sp inach ,  Roas ted  Tomatoes ,   

Herbs  and  a  touch  o f  Cream 

 

 

 

 
A  SURCHARGE  OF  2 1% WILL  BE  ADDED  TO  COVER  STAFF  S ERVICE  AND  GOVERNMENT  TAX  

 
 



 

 

 
 
 

MAINS 
 
 

BEEF TENDERLOIN      Rp 140,000  
Aus tra l ian  “Harvey”  Tender lo in ,  seared  and  roas ted ,  se rved  w i th   

Cr i spy  Roas t  Pota toes ,  barbecued  Leek  and  a  Bee f  Demi  Glaze  

 

SALMON FILLET      Rp 110 ,000  
Gri l l ed  At lan t i c  Sa lmon  Fi l l e t  se rved  on  a  L ime  & Di l l  But te r  Sauce   

w i th  Fresh  Peas  and  S t eamed  Rice  

 

FISH AND CHIPS      Rp 65 ,000  
Deep Fr ied  Bonele s s  Barramundi  Fi l le t  s erved  wi th   

ko -ko -mo  French  Fr ies  & a  L igh t  Gar l ic  & Ch ive  Mayonna i se  

 
CRAB RAVIOLI      Rp 80 ,000  

Homemade  Rav io l i  f i l l ed  w i th  Mud Crab Mea t  & Coconu t  se rved  w i th  a  

Sa f f ron  & Sage  Bu t te r  

 

VEAL      Rp140 ,000  
Escal lope  o f  Vea l  pan  f r i ed  w i th  F ie ld  Mushroom and  se rved  w i th  A  Whi t e  

Wine  and  Fresh  Herb  Sauce  

 
SEAFOOD PLATTER      Rp 270,000  

Se lec t ion  o f  Gr i l led  Seafood  inc luding  Lobs te r ,Prawn ,Scampi ,  F ish ,  

Ca lamari ,and  Scal lops  se rved  w i th  French  Fr ie s ,  Green  Sa lad  & Dipp ing  Sauce    

 

STEAMED SCAMPI      Rp 180,000  
S teamed Aus tra l ian  Scampi  se rved  wi th  a   

Tomato  and  Bas i l  Beurre  B lanc  and  R i so t to  

 
SCALLOPS      Rp 140 ,000  

Canad ian  Sca l lops  Gri l l ed  & served  w i th  a  Lemon ,  Cor iander  & Cream Sauce ,  

Couscous  & Roas t  Tomato  

 

TUNA STEAK      Rp 110 ,000  
Sashimi  Grade  Tuna  S teak  coated  wi th  Poppyseeds  and  Sesame  Seeds ,  

s e rved  w i th  Wasab i  Mayonnai se  and  a  Glass  Nood le  Sa lad  

 

STEAK TARTARE      Rp 140 ,000  
Aus tra l ian  Tender lo in  S t eak  d i ced  and  seasoned ,  s erved  wi th   

Croutons ,  Egg  and  Cr i sp  Polen ta  Ch ips  

 

MOROCCAN LAMB     Rp 160 ,000  
Aus tra l ian  Lamb  Rack  se rved  w i th  Couscous ,  Mash ,   

Min t  Yoghur t  and  a  Warm Sa lad  o f  Fenne l  and  Baby  Sp inach  

 

 

 
A  SURCHARGE  OF  2 1% WILL  BE  ADDED  TO  COVER  STAFF  S ERVICE  AND  GOVERNMENT  TAX  

 
 



 

 

 
 
 
 

 
 
 
 

DESSERTS 
 
 

STRAWBERRY DACQUOISE      Rp 60 ,000  
Almond  & Haze lnu t  Mer ingues  w i th  Fresh  S trawberr ie s ,  Whipped  Cream and  

Crème  Ang la ise   

 
CHOCOLATE SOUFFLE      Rp 60 ,000  

Dark  Chocola te  Sou f f l e  w i th  Vani l la  Bean I cecream and  a  S l ice  o f  Choco la te  

Decadence  

 

BANANA TART      Rp 50 ,000  
Thin  Cr i spy  Tar t  w i th  Glazed  Bananas ,  Mango Sorbe t  & Pass ion fru i t  Ang la i se   

 

FALLEN CHOCOLATE      Rp 60 ,000  
A Decadent  Warm Choco la te  De l icacy  wi th  Van i l la  Ice  Cream and  Kah lua  

Ang la i seAng la i se  

 
 

CRÈME BRULE      Rp 50 ,000  
Crème  Bru le  se rved  wi th  Carame l i sed  Sugar  & Fresh  Fru i t  

 

 

CHEESE PLATTER FOR TWO     Rp 110 ,000  
Se lec t ion  o f  French  Cheese  se rved  wi th ,  Grapes ,  and  Bi scu i t s  

 

BERRIES BASKET     Rp 55 .000  
Fresh  Frui t  & Berr i e s  in  a  Brandy  Snap  Baske t  wi th  Coconu t  I ce  Cream 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 A  SURCHARGE  OF  2 1% WILL  BE  ADDED  TO  COVER  STAFF  S ERVICE  AND  GOVERNMENT  TAX  
 
 
 



 

 

 
 
 
 

Special to day 
 

entree 
 

Black Beans Soup 
With garlic croutons 

Rp 45.000 
Foigras 

Seared foigras with rocket,brioche,grape,and mango 
chutney 

Rp 100.000 
 

main 
 

Fillet Gold Band Snapper 
With mushroom risotto and saffron bruee blanc 

Rp 115.000 
Escallope of veal  

With field mushroom jus serve with roasted potato 
Rp 140.000 

 
Dessert 

 
 
 
 
 
 
 
 
 
 
 



 

 

 
 

VALENTINE DAYS 
 
 

Champagne Coctai l  “Ki  Royale” 
Champagne  wi th  grenad ine  syrup  

 
AB 

Cream of  Mushroom Soup 
 

St a r t e r  

Scallops 
Sea red  Sca l l op s  on  Lemon  wi t h  Sa f ron  R i s so t o&Herb  Cream  Sauce  

Or 

Shashimi  Plate 
Dai ly  F lown  in  Ye l lowf in  Tuna ,  A t lan t ic  Sa lmon,& Gold  Band  Snapper ,  

s e rved  w i th  Wasab i ,  Soy  Sauce  and  ko -ko -mo  S ty l e  P ick led  Vege tab le s  

 
 

Ma in  

Seafood Platter 
Sel ec t ion  o f  S ea food  wi t h  Lobs t e r ,S camph i ,P r awn ,Ca l amar i , f i l l e t  o f  Snapper , s e rve  

w i t h  F r ench  Fr i es ,Green  Sa l ad  & Dipp ing  Sauce  
Or 

Veal 
Pan  F r i ed  Esca l l ope s  o f  Vea l  wi t h  F i e l d  Mush room s e rve  w i th  Roas t ed  Po t a to  &  

Whi t e  Wine  He rb s  Sauce  

Or   

Beef  Tenderloin 
Aus t r a l i an  bee f  Tende r lo in  Sear ed  & Roas t ed  s e rve  wi th  C r i spy Roas t ed  

Po t a t o ,Ba rbecued  Leek  & Beef  Demi  Gl ace  

 

Desse r t  

Pastry  Chef’s  Valentine  Chocolate  Pudding 
Or 

Strawberries  Dacquoise 
Almond  & Haze lnu t  Mer i ngues  w i th  Fr e sh  S t r awbe r r i e s  Wh iped  C ream  & Crème 

Ang l a i s e   

 

 

Rp 300.000 

 

 

 

 

 

 

 
A  SURCHARGE  OF  2 1% WILL  BE  ADDED  TO  COVER  STAFF  S ERVICE  AND  GOVERNMENT  TAX  


