
TONNO TONNATO

CAPESANTE E BACON

ROTOLO DI SALMONE

PROSCIUTTO E MELONE

AFFETTATI MISTI

soup
MINESTRONE

salad

CAPRESE DI BURRATA

INSALATA DI ANATRA

starters
ARANCINI AI FUNGHI

CREMA DI ZUCCA, BRIE E NOCI 65

ZUPPA DI FUNGHI

INSALATA MISTA

CALABRESE

PROSCIUTTO CRUDO E
BURRATA

QUATTRO FORMAGGI ROSSA 90

pizza
MARINARA

MARGHERITA

DELIZIOSA

TUTTO FUNGHI

LAMB CHOP CROSTA DI
FUNGHI PORCINI

the mains

COSTINE DI MAIALE
ARROSTO

PANCETTA SU VARIAZIONE
DI FUNGHI

BRACIOLA DI MAIALE ALLA
GRIGLIA

Recommended Contains Pork Vegetarian

SPAGHETTI VONGOLE E
POMODORO

SPAGHETTI AI RICCI DI MARE

fishmonger pasta

BUCATINI ALLA AMATRICIANA

SPAGHETTI ALLA CARBONARA

RAVIOLI AL PROSCIUTTO

carnivorous pasta

PENNE AL POMODORO,
QUARTIROLO E MELANZANE

MEZZE MANICHE ROSSE AI
4 FORMAGGI

GNOCCHI PORCINI

RAVIOLI RICOTTA SPINACI AL
BURRO E SALVIA

vegetarian pasta

final touch

INSALATA DI UMBERTO

55

60

CARPACCIO DI MANZO 85

90

160

CALAMARI E VERDURE FRITTE 75

POLIPO SU CREMA DI PATATE
AL BASILICO

80

95

99

150

65

50

CAESAR SALAD 80

85

99

TONNO ALLA GRIGLIA 85

95

UOVO, ASPARAGI E VERDURE 80

55

60

95

CALZONE 90

160

PEPPERONI 75

85

ASPARAGI E PANCETTA 95

135

PIZZA SALMONE 110

NAPOLI 75

DARNA DI SALMONE 160

GARUPA CON GUAZZETTO DI
MARE

185

GALLETTO ALLA GRIGLIA 110

GAMBERONI SCOTTATI AVVOLTI
CON IL PROSCIUTTO CRUDO

285

290

220

185

165

OSSOBUCO 195

**All prices are subject to prevailing government tax and 5% service charge and are presented in thousand Indonesian Rupiah ('000)**
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RIGATONI ALLA CARBONARA
DI MARE

95

95

TAGLIOLINI AL NERO CON
CALAMARI E ZUCCHINE

85

125

ORECCHIETTE CARCIOFI E
GAMBERI

80

FUSILLI SALMONE E ASPARAGI 95

75

TAGLIATELLE SALSICCIA E
FUNGHI

85

LASAGNA ALLA BOLOGNESE 90

85

75

RISOTTO BEEF BACON, SPINACI
E TALEGGIO 

95

PAPPARDELLE AL RAGOUT DI ANATRA 80

85

95

LINGUINE AL PESTO 75

110

SPAGHETTI CACIO E PEPE 80

75

FORMAGGI PLATTER 180
OUR SIGNATURE DESSERTS

45
35
35

30

CAKE PLATTER 150

TORTINO AL CIOCCOLATO 75

GELATO 30

CHOUX AU CRAQUELIN (per pcs) 20



cafeteria

tea

water

soda

fresh juice

mixed fresh juice

beer

wine by glass

the natural mixologist

classic cocktails

**All prices are subject to prevailing government tax and 5% service charge and are presented in thousand Indonesian Rupiah ('000)**
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PICCOLO / MACCHIATO
LATTE / CAPPUCCINO

ESPRESSO SHAKERATO

CHOCOLATE

ESPRESSO 28
DOUBLE ESPRESSO 40

30
35

FLAVOURED LATTE / CAPPUCCINO 45

AMERICANO / LONG BLACK 40

40

40

LIME / LEMON SQUASH
PEACH ICE TEA

ICE TEA 20
LEMON ICE TEA 30

30
35

LYCHEE ICE TEA 35
SELECTION OF HOT TEA 35

ITALIAN DOLOMIA STILL 750ML 65
ITALIAN DOLOMIA SPARKLING 750ML 65

SODA
GINGER ALE

COCA COLA 25
DIET COKE 25

25
25

KIWI
GUAVA

WATERMELON 25
ORANGE 55

65
45

PINEAPPLE 40
MELON 25
MANGO 55
DRAGON FRUIT 45
GREEN APPLE 45

KIWI, ORANGE, DRAGON FRUIT

APPLE, CARROT, PINEAPPLE 65
ORANGE, GUAVA, MANGO 65

65

BINTANG ICE BUCKET (6BTL)
PROST ICE BUCKET (6 BTL)

BINTANG 35
PROST 35

195
185

HOUSE RED WINE

SPARKLING WINE 90
HOUSE WHITE WINE 90

90

MILANO 65

ROMA 65

LYCHEE / KIWI GINGER MINT FIZZ 65

STRAWBERRY MOJITO 65

SMOKED NEGRONI
MOJITO

NEGRONI 115
NEGRONI SBAGLIATO 115

125
105

GIN / VODKA TONIC 105

MIMOSA 105
MARGARITA 110
ICED LEMON SGROPPINO 85
AMERICANO 105
LONG ISLAND 145
CLASSIC GIN / VODKA MARTINI 115
LYCHEE / ESPRESSO MARTINI 110
SIDE CAR 105

DRINKS

HOUSE SWEET WINE 90



 

La B!rata & Prosciutto  
Fresh Italian style cheese burrata and Parma ham  

160  
La Parmigiana 

Layered baked eggplant with tomato, parmesan & mozzarella 
75 

Quattro Stagioni 
Pizza with Pork bacon, artichokes, mushrooms, black olives, mozzarella, tomato  

85 
Mozzarella in Carrozza 

Fried mozzarella with cream and grilled zucchini, garnished with sweet and sour onions 
65 

Bucatini Pancetta e Asparagi 
Homemade bronze drawn bucatini, served with pork belly and asparagus 

85 
Tagliatelle al Nero con Capesante e Pomod"ini  

Squid ink Tagliatelle with fresh scallops, tomatoes cherry and seaweed 
120 

Casereccie con Tonno e Pomod"ini 
Homemade short pasta noodles with curled edges served with tuna, olives  

and cherry tomatoes, all in a orange touch 
85 

I Ravioli ai Funghi  
Mushrooms ravioli in creamy truffle and mushrooms sauce  

85 
T"delli di Manzo al Pomod"o 

Homemade traditional tuscan square ravioli  
stuffed with flavored thyme and rosemary beef, served with a tomatoes sauce 

85 
Risotto Salsiccia e Funghi 

Arborio rice with mushrooms, beef sausage(waiting time 25 Min) 
95 

 Fritto di Pesce e Patate 
Fried Fish and potatoes chips with artichoke 

95 
Stinco d Agnello  

Braised Lamb Shank, mashed potatoes and carrots 
195 

Petto di Pollo alla Milanese  
Chicken cutlet in Milanese style, with fresh mixed salad and tartare sauce 

95 
 Il Manzo Kilcoy  

Op ribeye Kilcoy pure prime steak with vegetables  (± 900 gr)  
RP 105  * 100 gr 
Harvey Rib Eye 

Harvey Rib Eye, Rocket salad, parmesan and grilled vegetables 
220 

Filetto Di Barramundi 
Barramundi fillet on vegetable “caponata” chopped eggplant and assorted vegetables 

150 
Il Brasato di Manzo 

Braised short ribs served with carrot,  mushrooms and mashed potatoes  
190

All prices are subject to prevailing government tax  & 5% service charge and are represented in thousand rupiah (’000’)
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Specials from our Chef Michele


