
WELCOME DRINK
COCONUT MOJITO

Rum / Mint / Citrus / Coconut Water

CURED SCALLOP
soft herb oil / kenari nut dressing / caviar

FLAMED TORCHED SNAPPER
kim chi pineapple / nashi pear / fermented chilli vinegar dressing

BEEF TARTARE TIE PIE
beetroot / barley koji / curry leaf / tamarind chutney

BEETROOT PRAWN HAR GOW
dried shrimp / chilli XO / lapsang sausage sauce / Sichuan oil

GREEN CURRY OF SHORT RIB BEEF
long bean / apple eggplant / Thai basil / coconut milk 

GRILLED AGED BABY SNAPPER
miso beurre blanc / katsuobushi / umeboshi

CARAMELIZED CHAR SIU PORK HOCK
black vinegar cucumber / charred miso cabbage / Mandarin pancakes

Asian greens / Jasmine rice

shared dining set menu
I D R  6 5 0 K  + +  /  P E R S O N

( Minimum for 7 people -  Whole table part ic ipation required )

PRICES ARE SUBJECT TO 10% GOV. TAX WITH 7,5% SERVICE CHARGE AND ARE IN THOUSANDS RUPIAH


