
   
 

Prestige Menu  
IDR 2,190,000++ / person 

 
Cocktail & Snacks 

Potato Leaf, Fish Tartar, Yuzu Kosho 
Charcoal Puff, Smoked Mackerel  

Martino, Filo Pastry, Pickle 
Squid Tartlet, Suna Cekuh , Yoghurt, Clam 

 
Kaluga Imperial Caviar 

Caviar / Blini / Crème Fraiche  
10g – IDR 790,000 / 20g – IDR 1,390,000 

 
Chawanmushi 

Uni  / Caviar / Dashi  


Otoro 
Blue Fin Tuna / Wasabi / Soy Sauce 



 Beetroot  
Foie Grass / Brioche / Rujak 



   
Canadian Lobster  

XO / Bouillon / Ravioli / 
 Black Rice Vinegar  

Additional IDR 450,000++ 

Homemade Pasta  
 AUS Black Winter Truffle/  
Albufeira Sauce/ Capellini 
Additional IDR 350,000++ 





Dutch Veal 
Ras El Hanout / Cauliflower / Curry Leaf Jus  





Madai 
Ikura/ Avruga / Beurre 

Blanc 

Kagoshima Wagyu A5  
 Sweet Potato / Pear / 

Sesame / Gula Juruh / Jus    


Gouda 
 Honey / Pear / Almonds / Grapes 

Additional IDR 190,000++   


Coco - Passion 
Coconut / Passion / Banana 



Chocolate Festival  
Guanaja 70% / Dulcey 35% / Opalys 33% /Dark Sable / Baileys / Nuts



Petit Fours 
Pastry Deli selection by our astry chef Dayu Chintya 

 
 

All prices are subject to 21% Tax & Service 
 

 


