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Salad  & Starter 
Insalata Di Polipo con un condimento al Balsamico    45
Octopus salad with a balsamic dressing 

Cappesante avvolte in fascia di bacon	 	 	 	 	 160 
Roast scallops wrapped in a strip of bacon and pea sauce 

Affettati Misti ! ! ! ! ! ! ! ! 150 
Italian Selection of Cold cuts, Prosciutto. mortadella, salame 

Parmigiana di Melanzana ! ! ! ! ! ! ! 75 

Baked eggplant with San Marzano tomato & parmigiano cheese  

Verdure alla Griglia ! ! ! ! ! ! ! ! 50 

Grilled organic vegetables, with pan seared cheese 

La Mozzarella & Prosciutto ! ! ! ! ! ! ! 140 

Bocconcini mozzarella and Parma ham 

Insalata Mista         50
Organic mesclun salad, cherry tomatoes, balsamic vinegar and mozzarella bites  

Caprese          70 
Cherry Tomatoes with Mozzarella bocconcini cheese 

Cesar Salad          85 
Roman lettuce, chicken, beef, egg, anchovies, parmesan and yoghurt 

Insalata di Gamberi        85 
Roman lettuce, prawns, avocado, mozzarella cherry tomatoes and lemon dressing 

Insalata di Umberto        75
Roman lettuce, arugula, orange, guacamole & parmesan, raspberry vinaigrette 

Insalata di Anatra        85
Duck breast, romaine salad, blueberries sauce, apples chips 

Pizza 
Marinara       50 
Tomato, Garlic, oregano & basil  

Margherita       60 
Mozzarella, tomato & basil  

Calabrese       95
Spicy Salami, tomato, olives, spicy extra virgin olive  

Quattro Formaggi Rossa     95
Tomato, mozzarella, piattone, gorgonzola, ricotta 

Calzone       90
Mozzarella, beef sausage, eggplants, parmesan, tomato  

Prosciutto Crudo       160
Italian Ham, arugula, mozzarella and Piattone cheese, cherry tomatoes 

Zucchine & Gamberi      90
Tomato , mozzarella , zucchini and prawns 

Quattro Stagioni      85
Pork bacon, artichokes, mushrooms, black olives, mozzarella, tomato  

Pepperoni       75
Beef pepperoni, tomato, mozzarella  

Deliziosa       85
Beef Bacon, cherry tomatoes, arugula and parmesan 

Salsiccia & Funghi      80
Beef sausage, tomato and mix selected mushrooms 

Uovo & Spinaci      75
beef bacon, spinach, egg, mozzarella, tomato  

Ortolana       70
Grilled zucchini, eggplant, black olives, tomato sauce

La Nostra Pasta 
I Ravioli ai Funghi         85 
Mushrooms ravioli in creamy and mushrooms truffle sauce 

Risotto ai Funghi         95 
Arborio rice with mushrooms (waiting time 30 Min)  

Orecchiette al Pesto        85 
Ear-shaped pasta Pasta served with pesto sauce  

Ravioli ricotta e spinaci su salsa al burro e salvia     75 
Ricotta and spinach ravioli on butter and sage sauce 

Gnocchi 4 Formaggi        85 
Homemade gnocchi serve with 4 cheeses  

Caserecce ai Frutti di Mare       85 
Short pasta curled edges served with Seafood 

Linguine ai carciofi e calamari      60 
Linguine with artichoke and squid 

Penne Funghi e Salmone       85 
Penne with Mushrooms and salmon in a creamy sauce 

Ravioli al Granchio        95 
Ravioli stuffed crab in bisque creamy sauce 

Lasagna         75 
Traditional lasagna with Bolognese sauce 

Penne alla Bolognese         65 
Penne with Bolognese sauce 

Penne Pomodoro salsiccia e piselli      90 
Penne tomato sauce with beef sausage and green peas 

Fusilli alla Carbonara        85	  
Fusilli, pork bacon, egg & cheese sauce 

Ravioli Al Prosciutto         85 
Pork filling ravioli, tomato, basil & pink sauce 

Rigatoni all’Amatriciana         70 
Rigatoni, with Tomato Sauce and Pork Cheek 

Bucatini Spinaci e Pork Bacon        50 
Homemade bronze drawn bucatini, served with pork belly and Spinach
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Focacce
 a flat oven-baked Italian bread 

Stuffed with   
Salmone 85 
Marinated Salmon Slices, Beef Tomato, Lettuce Salad, Tartar Sauce  

B.L.T. 75
Pork or Beef Bacon, Lettuce, Beef Tomato, Sunny Side Up Egg, 
Emmental Cheese, Mayo  

Prosciutto 90 
Parma Ham , mozzarella, Beef Tomato, Pesto Sauce  

Mortadella 90 
Mortadella, Ricotta, Lettuce ,Pistacchio  

Vegetarian 65 
Grilled organic Vegetables, Mozzarella and Basil Mayonnaise 

Pollo 65 
Fried chicken , lettuce, Tomato, Emmental, and Mayonnaise 

All prices are subject  to  prevailing   government  tax  & are  presented in  thousand Indonesian Rupiah (000)

Soup 
180 ml prepared and frozen vacuum packed, 

easy to heat in a pot, whenever you want 

Minestrone          35
Traditional Italian vegetable soup 

Crema di Zucca        35
Mix fish soup in tomatoes sauce & garlic bread  

Zuppa ai Funghi        35
Wild mushrooms soup



The Main Course 
Darna di Salmone       175 
Pan-fried salmon fillet in zucchini crust , grilled vegetables and yogurt sauce 

Gamberi alla Griglia       165 
Grilled 3 king prawns with cherry tomatoes in mediterranean style  
and grilled vegetable  

Barramundi in Guazzetto       165 
Barramundi Fillet, served in broth with mussels, clams, prawns, squid, tomato, basil 

Petto di pollo alla  Milanese      95 
Chicken cutlet in Milanese style, with fresh mixed salad 

Stinco d Agnello        195
Braised deboned Lamb Shank, mashed potatoes and carrots  

Pancetta di Maiale su Variazione di Funghi    185 
Pork Belly on 3 style of mushrooms variation 

Tagliata di Manzo alla Jack’s Creek      260 
Sirloin Jack’s Creek, marble 2, Rocket salad, parmesan and grilled vegetables 

Ossobuco         195 
Slow Braised Veal Shank with mashed potatoes

On Pre Order …. 
Parmigiana (suggested for 6 person)    380 
Baked eggplant with San Marzano tomato & parmigiano cheese 

Crespelle Verdure crema di zucca (suggested for 6 person) 320
Crêpes stuffed with vegetables on pumpkins cream flavored with rosemary 

Rigatoni alla Sorrentina       280   
Sorrento style rigatoni gratin, with tomato spicy and mozzarella  

Torta salata di salmone e spinaci (suggested for 6 person)  250 
Whole Savory cake with Salmon and Spinach 

Lasagna (suggested for 6 person)     380 
Tray of our Traditional lasagna with Bolognese sauce 

Il Manzo Kilcoy (suggested for 4 person)    105*(100gr) 
Op ribeye Kilcoy pure prime steak with vegetables  (± 1200 gr)  

Barramundi alla crosta si sale (suggested for 3/4 person)  450 
Whole Barramundi, salted crust style, served with olives, capers & tomato 

Fritto Misto Imperiale (suggested for 3/4 person)    650 
Mix selected fried fish King prawns, squid, barramundi and mix vegetable  

Maialino Arrosto (suggested for 8 person)    1200 
Roasted Crunchy Suckling pig Sardinian style &  vegetables 

Our Homemade Dessert  

Cream brûlée’ alla vaniglia      50 
2 Vanilla Cream custard on a biscuit 
Bigne al cioccolato      45 
6 Freshly made Bigne with chocolate mousse 
Panna Cotta al cocco       45 
2 Coconut Pannacotta with vanilla biscuit  

Mousse al Cioccolato       45 
Chocolate Mousse with vanilla biscuit 
Panna Cotta al Mango      30 
Mango Pannacotta 
Tiramisu’        35 
Home made classic coffee & mascarpone cake 
Mousse alle Fragole       45 
Strawberry Mousse

www.foodartisanindonesia.com I @salerestaurantbsd I customercare@foodartisanindonesia.com

All prices are subject  to  prevailing   government  tax  & are  presented in  thousand Indonesian Rupiah (000)

Boost your vitamin with our Healthy Juice  
Freshly Made 

Pineapple And Papaya  250 ml   55 
Watermelon & Dragon Fruit   250 ml   55 
Orange Apple and Carrot  250 ml    65

Our Homemade Whole Cake  
Suggested for 6/8 person 

Tiramisu’ (16*16 cm)      300 
Home made classic coffee & mascarpone cake 

Torta al Limone       300 
Lemon Cake with fresh fruits  

Torta di Mele       280 
Apple Cake with cinnamon 

Torta di Carote      280 
Carrot Cake server with whipped cream and fruits 

Torta di Cioccolato e albicocca    300 
Chocolate Cake server with apricot gelatine almond  cream and finishing 
with fruits

Caffetteria 
Espresso         25 
Cappuccino (Ice or Hot)      30 
Flavored Cappuccino (Ice or Hot)     40 
Decaffeinated  Cappuccino (Ice or Hot)    30 
Americano (Ice or Hot)      35 
Affogato Vanilla homemade Ice Cream with a shot of espresso 50 
Chocolate (Ice or Hot) 45

Interesting in some wine 
please scan our code  



Italian Red Wine  
Trulli Negroamaro Igp Salento 2020 	 	 Italy	 	 	 360 
Zensa Nero Di Troia Igp Puglia 2019 	 	 Italy	 	 	 390 
Zensa Primitivo Igp Puglia Organic 	 	 Italy	 	 	 390 
Trulli Salice Salentino Dop Riserva 2017	 	 Italy	 	 	 390 
Trulli Primitivo Dop Manduria 2019 	 	 Italy	 	 	 420 
Maxale Primitivo Puglia Appassimento 2020	 Italy	 	 	 450 
Trulli Saracena Primitivo Igp Salento 2019  	 Italy	 	 	 490 
Peppoli Chianti Classico 2018	 	 	 Italy	 	 	 680 
Franz Haas Alto Adige Pinot Nero 2018	 	 Italy	 	 	 890 
Tenute Amarone Docg Coste Bianche  2016	 Italy	 	 	 950 
Sessantanni Primitivo di Manduria 2015	 	 Italy	 	 	 990 
Prunotto Barbaresco  2017		 	 	 Italy	 	 	 990 
Prunotto Barolo Bussia 2008	 	 	 Italy	 	 	 1600 
Brunello Pian Delle Vigne Antinori  2015	 	 Italy	 	 	 1600 
Batasiolo Barolo 2010	 	 	 	 Italy	 	 	 2100

White Wine 
Tormaresca Chardonnay 2019	 	 	 Italy	 	 	 390 
Trulli Ficcheto Bianco Igp Salento 2020	 	 Italy	 	 	 390 
Zensa Fiano Igp Puglia Organic 2020	 	 Italy	 	 	 390 
Franz Haas Sofi Bianco Vigneti Dolomiti 2019	 Italy 	 	 	 420 
Bellingham Chenin Blanc 2016	 	 	 South Africa 		 390 
Stone Cross Chenin Blanc 2019 	 	 	 South Africa 		 390 
Brampton Chardonnay 2017	 	 	 South Africa 		 390 
Brampton Sauvignon Blanc 2017	 	 	 South Africa 		 390 
Stone Fish Sauvignon Blanc 2018	 	 	 Australia	 	 400 
Stone Fish Chardonnay 2018	 	 	 Australia	 	 400 
Andrew Peace Pinot Grigio 2018	 	 	 Australia	 	 390	  
Plan B Chardonnay 2015	 	 	 	 Australia	 	 550 
Vina Vistamar Brisa Sauvignon Blanc 2018 	 Chile	 	 	 390 
Fiuza Chardonnay 2016 	 	 	 	 Portugal	 	 390

Red Wine  
Yali Swan Cabernet Sauvignon  2019	 	 Chile	 	 	 380  
Vina Vistamar Brisa Merlot 2018 	 	 	 Chile	 	 	 390 
Vina Morande Reserva Merlot 2018 	 	 Chile	 	 	 400 
Vịna Morande Riserva Pinot Noir 2018	 	 Chile	 	 	 400 
Vina Ventisquero Reserva Merlot 2017 	 	 Chile	 	 	 410 
Yali Wetland Reserve Carmenere 2017 	 	 Chile	 	 	 410 
Maray Red Blend  2012 	 	 	 	 Chile 	 	 	 550 
Tinto Pesquera Reserva 2013	 	 	 Spain	 	 	 990 
Pampas Del Sur riserva Malbec 2017	 	 Argentina	 	 490  
Andrew Peace Masterpeace Merlot 2018 		 Australia 	 	 390 
Rawson’s Retreat Cabernet Sauv.  2019	 	 Australia	 	 420 
Plan B Tempranilo Viognier 	2016	 	 	 Australia 	 	 550 
Torbreck Woodcutter's Shiraz 2017 	 	 Australia 	 	 699 
Two Hands Lily's Garden Shiraz 2009	 	 Australia	 	 1150 
Te Mata Estate Syrah Estate Vineyards 2018 	 New Zealand 		 550 
Sileni The Plateau Pinot Noir 2017		 	 New Zealand	 	 590 
Bel Echo Pinot Noir 2016	 	 	 	 New Zealand	 	 650 
Kaiken Ultra Malbec 2017 	 	 	 	 Argentina	 	 590 
Fiuza  Merlot 2015	 	 	 	 	 Portugal 	 	 390 
Fiuza  Touriga National Merlot 2015	 	 Portugal 	 	 390 
Chateau Musar 2007 	 	 	 	 Lebanon	 	 1200 
Louis Jadot Chambolle Musigny 2015 	 	 France 	 	 2500 
Bouchard P&F Chambolle M. Les Noirots 2012 France 		 	 2500  
Bouchard P&F Saints Geroges Les Cailles 2015 France 	 	 2600 
Louis Jadot Echezeaux 2015 	 	 	 France 	 	 6200

Rosé Wine 
Morande Rose 2019		 	 	 	 Chile	 	 	 390

Sparkling Wine 
Bortoli Brut Cuvee N.V.	 	 	 	 Australia	 	 390 
Crémant de Bourgogne N.V. 	 	 	 France	 	 990 
Bellavista Alma Grande Franciacorta Brut NV	 Italy	 	 	 1100	
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