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And so we’ve put together a menu that
we hope shows a little bit of thought, a
deviation from the norm; it is designed to
be comfortable but it may well just take
you on a bit of a journey.

All prices are in IDR, and before 11% tax
and 10% service charge.

A tray charge of IDR 20,000 ++ applies
per order.

BREAKFAST MENU

(available from 06 am - 11 am)

EGGS ANY STYLE 125,000
Scrambled, omelette, poached, fried or boiled
(Also available to be made only with egg white)

Please choose
Bacon (beef)

Fried mushroom

Slow roasted thyme tomatoes

Beef sausages
Baked beans

Sautéed potatoes

Thick cut toast (brown or white)

FRENCH TOAST 75,000
Chicken ham, gruyere with slow cooked tomatoes,
roast onion and rocket salad

ORGANIC PORRIDGE 75,000
Mixed with strawberry compote and golden syrup

HEALTHY GRANOLA 95,000
Granola, plain Greek yogurt and honey

BREAKFAST BAKERY BASKET 75,000
Selection of our home made bread.: plain croissant,

chocolate Muffin, danish, soft and hard roll,

served with butter, jam and honey

Please do let us know if you have special dietary
requirements in order to facilitate your meal.



AVOCADO ON TOAST 75,000
Avocado, sourdough bread
- With smoked salmon and poached egg

WAFFLES 75,000
Chocolate sauce, berries and tropical fruit salad

PANCAKES 75,000
Banana, organic local honey and pecans

APPETIZERS

CHICKEN FAJITAS 125,000
Tossed chicken strips, onion, paprika,
tomato and flour tortilla

CRISPY CHICKEN TACOS 95,000
Rolled spicy shredded chicken, mozzarella cheese,
corn tortilla

CHILI CON CARNE 125,000
Ground beef, kidney bean, onion, paprika,
mozzarella cheese, corn tortilla

FISH AND CHIPS 125,000
Battered fish fillet, sriraca mayonnaise,
hand made potato chips

SEAFOOD TEMPURA 135,000
Crispy prawn, calamari and fish tempura,
wasabi mayonnaise and chili sauce

Please do let us know if you have special dietary
requirements in order to facilitate your meal.



SALADS AND SOUPS

RAINBOW SALAD 115,000
Roasted butternut squash, carrot and beetroot, steam
broceoli and cauliflower, red wild rice,
fried tofu and green chili sauce

CLASSIC CAESAR SALAD 75,000
Romaine lettuce, anchovies, parmesan,
crispy beef bacon and garlic crouton
- With grilled chicken breast and poached egg
IDR 125,000

GARDEN SALAD 75,000
Mix green, paprika, onion, black and green

olive, cherry tomatoes, capers with honey lime dressing
- With additional chickpeas and edamame IDR 115,000

ASIAN SHREDDED CHICKEN
SALAD 125,000

Shredded chicken, cucumber, lettuce, cherry tomato,
chili lime dressing, peanut and mint leaves

AVOCADO AND PRAWNS 125,000

Poached sweet prawns, avocado, rucola, raisin, granny
smith apple, honey lime dressing

NICOISE SALAD 125,000

Boiled potato, egg, black and green olive, green bean,
tomatoes, capers, anchovies, grilled tuna and vinaigrette

BEEF SALAD 140,000

Grilled beef striploin, tomatoes, cucumber, shallots,
spring onion, coriander with spicy Thai dressing

MUSHROOM SOUP 95,000

Soup, shimeji, button and king oyster mushrooms,

truffle oil

TOM YUM SEAFOOD SOUP 105,000

Spicy broth, prawns, calamari, fish fillet, galangal,
lemon grass, tomato, coriander leaves,
tomato and straw mushrooms

Please do let us know if you have special dietary
requirements in order to facilitate your meal.



MAIN COURSES

SURF AND TURF 375,000
Beef fillet, U10 tiger prawm, baby green bean,
mashed potato, lemon, herb butter and beef sauce

CHICKEN BREAST 175,000
Stuffed chicken breast, roasted capsicum, anna potato,
Sautee mushroom, gorgonzola cheese and shallot sauce

WOK FRIED PRAWN 350,000
Spicy fried tiger prawns, broceoli and  garlic fried rice

BEEF AND BELL PEPPER 350,000
Work fried beef striploin, soy superior sauce,
bell pepper, onion, crispy tofu

NASI GORENG 175,000
Chicken satay, prawn, fried egg, cucumber pickle,
red chili sambal, crackers

IKAN BAKAR 190,000
Spiced grilled whole fish, steaed rice, green bean in
coconut gravy, house sambal
(sambal matah, colo colo, sambal terasi)

BEBEK GORENG 205,000
Crispy marinated duck, steamed red rice, green bean
in coconut gravy, house sambal
(sambal matah, colo colo, sambal terasi)

IGA BAKAR 225,000
Honey glazed braised short rib, steamed rice, green beans
in coconut gravy, house sambal
(sambal matah, colo colo, sambal terasi)

SUP BUNTUT 175,000
Oxtail soup, carrot, potato, steamed rice,
pineapple cucumber pickle, green chili sambal, crackers

Please do let us know if you have special dietary
requirements in order to facilitate your meal.



SAPO TOFU 150,000
Fried tofu, bok choy, carrot,
shitake mushroom, garlic soy sauce

FRIES BOWL 75,000
Assorted fries (potato and sweet potato)

PASTAS, PIZZAS AND
SANDWICHES

PENNE NAPOLITANA 125,000
Penne pasta, tomato sauce, fresh basil,
parmesan cheese and garlic crouton

FETTUCINE WITH SALMON
CREAM SAUCE 125,000

Fettucine pasta, cream of salmon sauce,
parmesan cheese and garlic crouton

MARGHERITA PIZZA 115,000
Black olives, mozzarella cheese and tomato sauce

PEPPERONI PIZZA 125,000

We served tripled the pepperoni and doubled
the mozzarella. A classic for a reason.

CHEESE BURGER 125,000
Cheddar and brie cheese, tomato,sesame bun,

garden salad and french fries

VEGETABLE BURGER 95,000
Vegetable patty, tomato, sesame bun,

garden salad and french fries

Please do let us know if you have special dietary
requirements in order to facilitate your meal.



CHICKEN FOCACCIA SANDWICH
105,000

Grilled chicken, baby spinach, melted brie cheese,
garden salad and potato wedges

STEAK SANDWICH 125,000

Rib eye beef steak with Dijon mustard and
honey dressing, rucola, onion jam, ciabatta bread,
garden salad and potato wedges

DESSERT

PISANG GORENG - BANANA FRITTER
75,000

Banana kepok, chocolate ganache, grated cheddar cheese,
cinnamon powder, dusted with sugar

CLASSIC BAKED CHEESE CAKE
75,000

And whipped cream, black berries puree,
raspberries, strawberries

HAZELNUT CHOCOLATE MOUSSE
75,000

With chocolate brownies, chocolate sauce,
strawberry jam

FRUIT PLATTER 75,000
Slice of watermelon, papaya, pineapple, kiwi, grapes,
white dragon fruit, orange and lime

Please do let us know if you have special dietary
requirements in order to facilitate your meal.






