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THE ITALIAN KITCHEN
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85

105
145

105

CAECTERTA Ten
EsPrcsso 28 Ice Tea 20
Double EsPresso 40 Lemon lce Tea 30
Piccolo / Macchiato 30 Lime / Lemon Squash 30
Latte / Cappuccino (Ice or Hot) 35 Peach Ice Tea 35
Flavored Latte / CaPPuccino (Jce or Hot) 45 Lgchee Ice Tea %5
Americano / Long Black (Ice or Hot) 40 Selection of Hot Tea 35
Espresso Shakerato 40
Chocolate (Ice or Hot) 40
W/RTER Sobns
italian Dolomia Still 750 ml Glass Bottle Coke 25 Soda 25
italian Dolomia SParHing750 ml Glass Bottle Ginger Ale 25 Diet Coke 25
FRESALY SQueeZeD FRUIT JUTCe
watermelon 25 wclon ’ Tie NATURAL MIXOLOGTST
Orange 55 Mango Juice 55 Milano 65
Kiwi 65 Dragon Fruit 45  Lychee, Dragon Fruit, PincaPPle, Lime & Soda
Guava 45 Green Apple 45 Roma / 65
Pi | 40 Green APP!C, Mango, Lgcl’mee, Lime & Soda
ineapple T ) )
Lgc]ﬂee or Kiwi Ginger Mint Fizz 65
mTX CRUIT TUTCG Lgchce or Kiwi, Mnf and Ginger Soda
] Strawberrg Moyito 65
APPIC’ Carrot, PmcaPPIC 65 Strawberrg, Mint, Lime, Brown Sugar, Soda
Orange, Guava, Mango 65
Kiwi, Orange, Dragon Fruit 65
BeeR CLASSTC COCKTAILS
Bintang 35 Negroni 115 Margarita
Prost 55 Smoked Negroni 125 Iced Lemon SgroPPino
Bintang Ice Bucket 6 bottles 195 Negroni Sbagliato 115 Americano
Prost Ice Bucket 6 bottles 185 Mojito 105 Long (sland
Gin/Vodka Tonic 105 Classic Gin/Vodka Martini 115
\X/INEBY GLASS | "
) ) Amaretto Sour 105 Lgchcc / Esprcsso Martini 110
House SParklmg Wine 90 ’ ’
House White Wine 90 Mimosa 105 Side Car
House Red Wine 90

All prices are subject to prevailing government tax & 5% service charge and are represented in thousand rupiah ((00©)



- STARTER
Arancmx

ltalian risotto ball, served with tomato sauce

Caréoaccio di Mapzci] 80

Bee carpaccio, arugula, ¢ amPignons, olive oil

Vitzfﬂo/ Tonnatoxs 9&5

Thin y sliced roasted veal tenderloin, tuna sauce, capers, sun- ried tomatoes
Capesante e bacocr, e salsa ﬁi parrnciqianoﬂ'léo

6 Roast scal ops wrapped in a strip of bacon an Parmesan sauce
Caifmari e Verdure fritte 75

Fried Calamari and Vegctablc served with a tartare sauce

Tonno in Cr sﬁa di Sesam
Seared tuna wit backscsame, re

Rotolo di S [ &
Ratqlo di 5afinone

salmon, ricotta cheese, almonds chips

95

ce

95

Sonionjam and orange sau

Prosciutto & Melone ®# 99
Parma ham & melon
Affettati Misti @ 140

ltalian Selection of Cold cuts: ham, mortadella, salame

SALAD

Insalata Mista

Organic mesclun salad, cherry tomatoes, balsamic vinegar
Boccopcjni di Mozza reja
Mozzarella bites with vegetable caPonata and Arugula
. Cesar Salarcl ) 80
& Ba§ roman lettuce, chicken Ercas , smoked beet, egg,
g anchovies, parmesan and yoghurt dressing
z Insalata ﬁ:thJm}DC(tOlﬁ I | 85
3 Roman salad, arugula, pomelo, guacamole & parmesan chips
§| ‘ @ raspberry sauce

Caﬁ,rc‘hsc ]
Fresh cheese Mozzarella, thinly sliced beet tomatoes
ta di Anatrax’

reast, romaine salad, blueberries sauce, aPPles

Ins

Dujjﬁ

Po5i alla Griglia__
Gril fd%ctopus o%a?rcsh salad in a balsamic dressing

F1sAMONGER PASTA VEGETARTAN

9
cZiPs
85

s

THE ITALIAN KITCHEN

Pizzn

Marinara 55
Tomato, Garlic, oregano & basil

Margherita 60
Mozzarella, tomato & basil

Calabrese ™ 95

SPicg Salami, tomato, sPicg extra virgin olive

Quattro ForrPaggég Rossa sl 95
Tomato, mozzarella, piattone, gorgonzoWa

Ca!zorre 90
Mozzarella, smoked beef, cggPlants, tomato & pecorino

Prosciutto Crudo & Brie ®® 160
Italian Ham, arugula, tomato, mozzarella and Brie

Zucchine & ,Gaénberi 85
Tomato zucchini an prawns

Quattro Stagioni & _ 8
Por] aT n, artichokes, mushrooms, black olives,
mozzarella, tomato

Pepperoni 80
Beet pepperoni, tomato, mozzarella

Deliziosa &

Beet Bacon, cherry tomatoes, arugula and parmesan
Tutto Frmghi i 1%
Gorgonzola and mix selected mushrooms, truffle oil
Uovo & Spinaci

5mol<ecﬁyec , spinach, egg, mozzarella, tomato

Ortolanj1

Grilled zuc 70

ini, eggplant, black olives, tomato sauce

Soup

Minestrone - 55 &3
Traditional ltalian vegctab[c soup

Zuppa di Mare - 85

Mix fish soup in tomatoes sauce & garlic bread
Zupﬁa ai Funghi - 65

wild mushrooms soup

CARNTVOROUS PASTA

PASTA

Rigatoni al Salmone e Spinaci Tagliolini Al Tartufo Rigatone Amatriciana ¥ 80
Riggatoni in the smoLecﬁar witl sglmon chajm Fresh Home made tagliolini ina trufle sau9c5€ Rigcgtonc Pasta, WI% tomato and POF‘2 p
Linguine alle Vongole x’ Ravioli ai Funghi Orecchiette Salsiccia e Carciofi 80
Linggu}}‘le wit?clams?cc c(r)y &Wzges Mushrooms ravio]lgm cmﬁjﬂavor OFCCCﬁf tt’t asta with beef sausage & artichoke
Gnocchi ?i Frutgi di Mare GrathJsiHi ai 4 Foanaggi-ﬁ 95 creamed with parmesan
Gnocchi with selected seafood intomato’sauce  Big Fusi i pasta in rour cheese sauce lfaéagn alla BoLog;rl\ese (0]
T: |ioLini | Nero al Granchio_ 105 Bucatini Caﬂo & Pepe 0o radiional lasagna with Bolognese sauce
Bﬁc ink tag] iolini with crab & cherry tomatoes  Bucatini Pasta, black pepper, Pecorinoc cese Spa?hettl ELla Carborlifa 85
Pap rdelle con Capesante 20 l-ihguine, E p‘:lStO;'Hﬁ Spag ei:‘tl, por acon,eggérc eese sauce
Squicﬁi pappar: c]l';, scallops, seaweed Linguine with basi pesto potato sting beans QaVlCL’l Al PV,OSC‘UttCL”, 90
Spa hetti ai ricci di marews 125 Ta?ha e”e ai Porcini &) 95 Pafrma am ravioli, tomato, basi éicrcam sauce
SPagﬁetﬁ in Japanese Sea Urﬁ:in cream Taghatelle with porcin mushrooms Risotto Salsiccia e Fungﬁ\l 95

Melanzane alla Farm‘ iana 75 Carnaroli rice with mushrooms, cerausage

T_I_\G mnTn l(c;agcrcdz bﬂked eggplant witﬁgomato, parmesan (waiting time 25 Min)
mozzarella

Darna
Pan-~trie

ne
et in zucchini crust, grilled vegetables and yogurt sauce

i palmg

Filgtto di Dﬁ:ntice con pomodorini e capperi 15 165

Re SnaPPcr\q et with mediterranean flavored ¢ erry omatoes

Pﬁtto di Fo”o alla Mil?nes 95
Chicken cutlet in Milanese style, with tresh mixed salad

Lamb Chop crosta di funghi porcinia’ 260
G?]P;§Lamb CEOP, Porcini crust an% rnug)hroom sauté

Guancia di Manzo al vino rosso con spinaci 190
Bec?&ei in red wine witﬁ sPinach anciy roasted @Ectroot and musﬁeg potatoes

Pancetta di Mai

ne di cipolla ®® 185
Pork Bel ly on b) stgle o

le su Variaziﬁ
Cl IPsan cream

?roasted onion,

Braciola di Maiale alla Griglia # 16
Sgargé) ork CI’]OP, with musﬁroo:ngauce and roasted Po’catoes 5
Costata di It)/lanzo Wagg\y 565

250 gr. Wagyu ribs eye Gradmgo 5, Potato, asparagus, rocket & porcini sauce
Oss 195

Pl’guco
S]owy raised veal shank with Milanese Risotto

Tomfhawk arrara Marble 3—? , 1350
Grille (Tarinateb Wagyu Tomahaw Bee Graclmgﬁ—‘h Porcini mushrooms sauce,
sautée vegeta es, sélection or salt (suggcstcd f5r4/6 Pcrson) time for Prcparation 30 m

I/ii Recommended

” Include Pork

Al prices are subject to prevailing government tax & 5% service

FinaL Touch

Formaggi platter 180

Selection of Gorgonzola, Brie, Parmigjano, Mozzarella

Our Signature dessert

Tiramisu 35 ?_) Ig
Pannacotta 25 :
Creme Brillée 35 V
Dessert of the Day 25 U)l?
Cake of the Day 55

C?ke Pia]ttter 150

Selection ot 6 Dessert from our displag or gelato

Tortigo al Cioccolato &3

Melted chocolate cake vanillaice cream, fresh strawberries

(waiting time 10 Min)

Gelato 28
100 greup of homemade ice cream Ask our staff for the flavor

in

charge and are represented in thousand rupiah (000)



e
s Clf ' Speils s

Caprese di Burrata
Fresh Italian Style cheese Burrata, thinly sliced tomatoes

99

Prosciutto & Burrata

Fresh Italian Style cheese Burrata, with Italian Parma Ham
160

Insalata Italiana
Fresh Mix Salad with Quartirolo soft cheese made with cow's milk,
olives, artichoke & tomato dressing

75

Verdure alla griglia e Taleggio al forno
Grilled vegetables with oven roasted Taleggio Cheese cheese
80
Pizza Scamorza, pomodoro mozzarella e salame piccante
Pizza Scamorza, tomato mozzarella and spicy salami

90
Fegato d'Oca ai frutti di bosco con crema al Parmigiano

Goose foie 8r<;as with berries jam, aged balsamic vinegar and Parmigiano Cream
160

Orecchiette al pomodoro, Quartirolo e melanzane fritte
Orecchiette with tomato sauce, Quartirolo cheese and fried aubergines

85

Spaghetti con Pancetta olive capperi e pecorino
Spaghetti with bacon, olives, capers and Pecorino cheese

90

Linguine al Granchio
(To Ensure the Freshness of the products limited availability)
Linguine with fresh Blue Swimmers Crab, with cherry & tomato sauce
150

Gamberoni alla Griglia
(To Ensure the Freshness of the products limited availability)
3 Grilled Fresh Giant Tiger Prawns Mediterranean marination
with grilled vegetables
250

Risotto con Beef bacon e mantecato al taleggio e spinaci
Risotto with Beef bacon and creamed with Taleggio cheese and spinach

9

Barramundi scamorza fondente e variazione di zucchine

Barramundi with melted Scamorza cheese and a variation of zucchini
180

Filetto di Maiale al gorgonzola mele alla cannella e pistacchio e patate al forno

Pork fillet with Gorgonzola, apples with cinnamon
and pistachio and baked potatoes
190

All prices are subject to prevailing government tax . .
& 5% service charge and are represented in thousand rupiah ((000°) Creat By EXC e Chef :



sparkling Wine
Bortoli Brut Cuvee N.A.
Cremant De Bourgogne Brut

Rosé Wine
Morande Rose 2019

white Wine

Planeta La Segreta Bianco 2017
Talamonti Trabocchetto 2015

Yali Wild Swan Sauvignon Blanc 2016
Fiuza Sauvignon Blanc 2016

5
7
/ Fiuza Chardonnay 2016
Y Bellingham Sauvignon Blanc 2017
} / Bellingham Chardonnay 2016
Brampton Sauvignon Blanc 2017
Greyrock Sauvignon Blanc 2018
Sileni The Lodge Chardonnay 2017
Sunnycliff Chardonnay 2018
Stonefish Sauvignon Blanc 2018
Plan B Chardonnay & Viogner 2016
s ==

Plan B Chardonnay 2015
Plan B Riesling 2018

Sweet Wine

Bach Extrisimo Bianco Semi Dulce
Malvasia Pellegrino

Australia 390
France 990
Chile 390
Italy 450
Italy 550
Chile 350
Portugal 390
Portugal 390
South Africa 390
South Africa 390
South Africa 390
New Zealand 460
New Zealand 510
Australia 350
Australia 390
Australia 520
Australia 520
Australia 520
Spain N.A. 350
Italy N.A. 450

ALL PRICES ARE SUBJECT TO PREVAILING GOVERNMENT TAX & ARE REPRESENTED IN THOUSAND RUPIAH (000)

Red Wihe
Planeta La Segreta Rosso 2016

Italy

Planeta Burdese Cab Sauvignon Cab franc 2013 Italy

Da Vinci Brunello di Montalcino 2013

Italy

Bric del Cenciurio, Barolo Coste di Rose 2012 Italy

Edizione Farnese cinque autoctoni 2016
Sessantanni Primitivo di Manduria 2016
Turriga Rosso Isola Dei Nuraghi 2013
Bouchard Pere et Fils Pommard 2014
Louis Jadot Beaune “Les Avaux”

Tinto Pesquera Reserva 2013

Yali Wild Swan Cabernet Sauvignon 2017
Morande Pionero Merlot 2018

Wetl.and Reserve Carmenere 2017

Italy
ltaly
Italy
France
France
Spain
Chile
Chile
Chile

Wetland Reserve Cabernet Sauvignon 2018 Chile

Fiuza Cabernet Sauvignon 2015

Fiuza Merlot 2015

The Elements Cabernet Sauvignon 2018
Brampton Cabernet Sauvighon 2016
Apothic 2016

Portugal
Portugal
South Africa
South Africa
California

Lidmans Bin 45 Cabernet Sauvignon 2019 Australia

Rawson’s Retreat Merlot 2017
Rawson’s Retreat Shiraz Cabernet 2018
Stonefish Shiraz 2018

Stonefish Cabernet Sauvignon 2018
Plan B Cabernet Sauvignon Sang 2016
Yalumba SC Barossa Shiraz 2017
Torbreck Woodcutter’s Shiraz 2017
Two Hands Lily's Garden Shiraz 2009
Torbreck The Struie 2017

Greyrock Merlot. 2017

Sileni The Triangle Merlot

Chateau Musar 2007

Australia
Australia
Australia
Australia
Australia
Australia
Australia
Australia
Australia
New Zealand
New Zealand
Lebanon

450
900
900
950
950
950
1950
1350
1550
990
390
390
390
390
390
390
350
390
480
350
350
350
390
390
480
590
699
1150
1200
460
550
920



