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THE ITALIAN KITCHEN
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Insalata Di Polipo con up condimento al Balsamico U5 Marinara 50
d with ay[)

Octopus sala alsamic dressing Tomato, Garlic, oregano & basil

Cappesanre avvolfe in f:fsci’a di ba(iCOVl 160 Margherp‘a 60
Roast sca loPs wrappe ina s’crip of bacon and pea sauce Mozzarella, tomato & basil

Affettati Misti 150 Calabrese , , - 95
ltalian Selection of Cold cuts, Prosciutto. mortade”a, salame Splcy Salaml, tomato, olives, spicy extra virgin olive
Parmigiana di Melanzana 75 Quattro Formagqli Rossa — 95
Bake eggplant with San Marzano tomato & Parmigiano cheese Tomato, mozzarella, prattone, gorgonzola, ricotta

Verdure alla Griglia 50 Calzone 90

Grilled organic vegctablcs, with pan seared cheese Mozzarella, beet sausage, c&gp lants, parmesan, tomato

La Mozzarella & Prosciutto 140 Prosciutto Crudo 160

. ltalian H | il d Piatt h h tomatoes
Fresh Italian stglc cheese Mozzarella and Parma ham alianam, arugiiia, mozzarciia an lattone cheese, cherry tomatoc

. Zucchine & Gamberi 90
I"S“'“T“ MIS'ITJ — 50 Tomato , mozzarella , zucchini and prawns
Organic mesclun salad, cherry tomatoes, balsamic vinegar and mozzarella bites
e Quattro Stagioni 85
aprese . — 70 Pork bacon, artichokes, mushrooms, black olives, mozzarella, tomato
Parma Ham with Mozzarella Bocconcini cheese P
epperoni 75
Cesar §a(ad . . 85 Bcg pepperoni, tomato, mozzarella
Roman lettuce, chicken, beet, egg, anchovies, parmesan and yoghurt
Tnsalatu di Camberi a5 Deliziosa 85
nsatald ar Gamwerl . Beet Bacon, cherry tomatoes, arugula and parmesan
Roman lettuce, prawns, avocado, mozzarella cherry tomatoes and lemon dressing Sl &F
. alsiccia & Funghi 80
Insalata di Umberfo ___/5 Beer sausage, togmato and mix selected mushrooms
Roman lettuce, arugula, orange, guacamole & parmesan, rasterrg vinaigrette &S
. ov inaci 75
Insaldfa di Andfra 85 gce bacoel, sPinach, egg, mozzarella, tomato

Duck breast, romaine salad, blueberries sauce, apples chil:)s

OrT?lana 70

Grilled zucchinr, eggplant, black olives, tomato sauce
L2 Vostra Pt
I Ravioli ai Funghi 85 f

Mushrooms ravioli in cream and mus]'lrooms trUHlC sauce
J 180 ml prepared and [fozen vacuum packed,

'Riioﬂb ai Funghi 95 \
Arborio rice with mushrooms (waiting time 50 Min) easy to heat in a p@[t, whenever yYou want
Orecchiette al Pesto 85
Ear-shapec] Pasta Pasta served with Pesto sauce _I}_/li’nesﬁone - 35
Ravioli ricofta e sanaci su salsa al burro e salvia 75 RAD'T'O':JAL TALIAN VEGETABLE SOUP
Ricotta and spinac ravioli on butter and sage sauce Crema di Zucca 35
MIX FISH SOUP IN TOMATOES SAUCE & GARLIC BREAD
gg‘r):grh'aje]:o:tﬁi ?Lcrve with 4 cheeses 8> ZUP pa ai Funghi 35
g W/ILD MUSHROOMS SOUP
Caserecce ai Frutti di Mare 85
Short pasta curled eclges served with Seatood
Linguine ai carciofi e calamari 60
Lin%uinc with artichoke and squicl éf
Penne Fu}:w%li ehSalmone SO 85 beacee
Penne with Mushrooms and salmon in a creamy sauce a flat oven-baked Italian bread
'Rav}iof{i al Granchio____ 95 Stuffed with
Ravioli stutted crab in b;sque creamy sauce Sl a5
daimone
Lasa nd : 75 Marinated Salmon Slices, Beef Tomato, Lettuce Salacl) Tartar Sauce
Tradtional lasagna with Bolognese sauce
Penne aﬂﬂ 'Bo‘ognese 65 BLT 75
Penne with Bolognese sauce Pork or Beef Bacon, Lettuce, Beef Tomato, Sunny Side UP Egg,
P Pomod (icci icelli 90 Emmental Cheese, Mayo
enne yomodaoro satsiccia e piselu
Penne tomato sauce with bee sausage and green peas 'Prosci’uﬂb 90
o[ Parma Ham , mozzare”a) Beef Tomato, Pesto Sauce
Fusilli alla Carbonara 85
Fusi”i, Pork bacon, egg & cheese sauce Mortadella 20
'Ravioﬂ Al 'Pros jutto 85 Mortadella, Ricotta, Lettuce ,Pistacchio
Pork fi ling ravioli, tomato, basil & Pink sauce Vegefari’an 65
Rigatoni all' Amatriciana 70 i Y les M | N i
Rigatoni, With Tomato Sance and Fork Cheslt Grilled organic cgetab es, Mozzarella and Basi ayonnaise
Bucaﬁni(?pﬁ)naci e Pork Bacon 50 'Po}llo 65
Homemade bronze drawn bucatini, served with Pork belly and SPinach Fried chicken , lettuce, Tomato, Emmental, and Mayonnaise

All prices are subject to prevailing government tax & are presented in thousand Indonesian Rupiah (000)
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Darna di Salmone 175
Pan-fried salmon fillet in zucchini crust | gri”ecl vegetables and yogurt sauce
Gamberi alla Griglia 165

Grilled 3 king prawns with cherry tomatoes in mediterranean stgle

and gri”ecl vegetab[e

Barramundi in Guazzetto 165
Barramundi I:i”et, served in broth with mussels, clams, prawns, scluid, tomato, basil
Petto di pollo alla Milanese 95

Chicken cutlet in Milanese s’cgle, with fresh mixed salad

Stinco d Agpnello 195

Braised deboned Lamb Sl‘lank, mashed Po’ca’coes and carrots

Pancetta di Maiale su Variazione di Funghi 185

Pork be”g on? stgle of mushrooms variation

Tagliata di Manzo alla JacK's Creek 260

Sirloin Jack’s Creek, marble 2, Rocket salad, parmesan and gri”ed vegetab[es

Ossobuco 195
Slow Braised Veal Shank with mashed potatoes

@m& W @%5%

Cream brilée’ alla vaniglia 50
2 Vanilla Cream custard on a biscuit

Bigne al cioccolato 45
6 Freng made bigne with chocolate mousse

Panna Cotta al cocco 45
2 Coconut Pannacotta with vanilla biscuit

Mousge al Cioccolato 45
Chocolate Mousse with vanilla biscuit

Panna Cottu al Mango 30
Mango Pannacotta

Tiramisu’' 35

Home made classic coffee & mascarpone cake

Mousse alle Fragole 45

Strawberrg Mousse

Espresso 25

! Cappuccino (Ice or Hof) 30
¥ Flavored Cappuccino (Tee or Hot) 4O
§ Decaffeinafed Cappuccino (Ice or Hol) 30
Americano (Ice or Hot) 35
E Affogato Vanilla homemade Ice Cream with a shotof espresso 50
Chocoldte (TIce or Hof) 45

THE ITALIAN KITCHEN

Parmigiana (suggested for 6 person) 380
Baked eggplant with San Marzano tomato & Parmigiano cheese

Crespelle Verdure crema di zucea (suggested for 6 person) 320

CréPes stuffed with vegetables on Pumpkins cream flavored with rosemary

Rigatoni alla Sorrentina 280

Sorrento style rigatoni gratin, with tomato spicy and mozzarella
yieng g P'<Yy

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

Lasagna (suggested for 6 person) 380

Trag of our Traditional Iasagna with Bolognese sauce

Il Manzo Kilcoy (suggested for 4 person) 105*(1006R)
OP ribege Ki|c09 pure Prime steak with Vegetables (#1200 gr)

Barramundi alla crosta si sale (su?gesﬁd for 3/4 person) 450

Whole Barramuncli, salted crust sty e, served with olives, capers & tomato

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

Maialino Arrosto (suggested for 8 person) 1200
Roasted Crunchg Suckling Pig Sardinian stgle & vege’cables

Oos YhncrnadtloNele (Cfie

Suggested for 6/8 person

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

Torta al Limone 300
Lemon Cake with fresh fruits

Torta di Mele 280
APPIe 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 ﬁ'nishing
with fruits

@%ZL pus vilamin willt sus wice
g Frestl WW%

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