TASTING MENU ONE

RP.690,000++ PER PERSON
INCLUDING WINE PAIRING RP.1.140.000++

IxanN ToNGKkOL

Yellowfin tuna, watermelon, rujak dressing

Lawar BEBEK
Balinese duck salad, rempeyek

Soto CumMr
Shaved squid soup, vermicelli, leek, fried shallots

ALBALUNA - Prosecco Extra Dry, Veneto, Ttaly (tooml)

BAKPAO SAPI

Sumatran beef rendang steamed bun, pickled daikon

Ubanc

Sulawesi chargrilled tiger prawn, dabu dabu

AvaM BAKAR

Javanese grilled chicken, peanut sauce, soy

RounDp HiLL - Chardonay, California, USA (1ooml)

Sar1 Garo Rica
Manadonese slow roast beef cheek, tomato, potato, kemangi

Coconut rice + sambal

FincA LLAs MORAS - Malbec, San Juan, Argentina (1ooml)

BELIMBING
Starfruit sorbet, raspberry granita

TaPE KETAN

Pandan sponge, mango parfait, black sticky rice ice cream

THOMAS BARTON RESERVE - Sauternes, France (30ml)

TASTING MENU TWO

RP.1,100,000++ PER PERSON
INCLUDING WINE PAIRING RP.2.090.000++

CALAMANSI SOUR - Espolon Blanco tequila, wine cordial, calamansi, kaffir lime

IKAN ASAP

Smoked ocean trout, coconut puree, tobiko

KErRANG BAKAR

Jimbaran scallop, urap, sambal matah

RisoLEs KAMBING

Sumatran lamb rendang rissole, sambal ijo

SoTto AvaMm
Chicken dumpling soup, vermicelli, fried shallot

LAURENT PERRIER CHAMPAGNE - La Cuvee Brut (1ooml)

BAKPAO BABI
Sulawesi soy glazed pork belly steamed bun, balado, pickled daikon

Gural UbpanNc

Sumatran slipper lobster curry, school prawn, potato

Oror BEBEK

Javanese roasted duck, cassava leaves, crispy skin

DoMAIN BY OTT - Rose, Cotes De Provence, France (100ml)

SEMUR SAPI
Betawi style wagyu rib eye, beef cheek, cassava croquette, greens, soy

Coconut rice + sambal

‘WoLr Brass GoLD LABEL - Cabernet Sauvignon, South Australia (1ooml)

MANGGA

Mango sorbet, lemon granita

DapArR GULUNG
Pandan pancake, palm sugar mousse, jackfruit, coconut ice cream
THOMAS BARTON RESERVE - Sauternes, France (30ml)
OR
CocoNUT EsPRESSO MARTINT - Planteray rum, Balinese chocolate, coconut



