


COLAZIONI BREAKFAST
UNTIL 11.30AM
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CROISSANT ASSORTITI ¢

ASSORTED CROISSANT: ALMOND, NUTELLA AND PLAIN
CROISSANT SERVED WITH JAM AND BUTTER (15 MINUTE)

SANDWICH CON COTTO E FORMAGGIO Q

SOURDOUGH BREAD WITH HONEY HAM AND MELTED CHEESE,
SERVED WITH CARAMELIZED ONION AND GREEN BEANS

BRUSCHETTA VEGANA'®
MASH SWEET POTATO, AVOCADO, CHEERRY TOMATO BRUSCHETTA

&&&&&&

nnnnnn

FRENCH TOAST WITH TROPICAL FRESH FRUIT

UOVA ALLA BENEDICT CON PANCETTA“&

BENEDICT EGG WITH BACON SERVED WITH ENGLISH
MUFFIN, SAUTEED SPINACH

PANCAKES CON FRAGOLE /7

BUTTER CRUNCHY STRAWBERRY PANCAKE

HAMBURGER CON UOVO

WAGYU BEEF PATTY, CEDDAR CHEESE, TOMATO, LETTUCE,
FRIED EGG AND HOMEMADE SAUCE ON A BRIOCHES BUN

UOVA IN CAMICIA CON AVOCADO ‘(!

POACHED EGG WITH AVOCADO, TOMATO CHERRY AND FETA CHEESE

UOVA STRAPPAZZATE AL TARTUFO ®

SCRAMBLED TRUFFLE EGG WITH BACON, SERVED WITH TOASTED
SOURDOUGH, GREEN BEAN AND GRILLED TOMATO

UOVA ALLA BENEDICT CON SALMONE
AFFUMICATO

BENEDICT EGG WITH SMOKED SALMON SERVED WITH
ENGLISH MUFFIN, SAUTEED SPINACH

89.000

89.000

99.000

89.000

92.000

99.000

82.000

124.000

92.000

99.000

159.000

RISO FRITTO CON POLLO ALL ‘INDONESIANA® 89.000

INDONESIAN CHICKEN FRIED RICE

* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX



ALL SNACK 65.000 - EACH

Ly
PATATINE FRITTE
MOZZARELLA CHEESE CROQUETTE FRIES WITH DIPS

POLENTA FRITTA CROCCHETTE VEGANE &
CRISPY FRIED POLENTA VEGGIE CROQUETTE: SOYA SPROUT, CARROT, CORN

CROCCHETTE DI POLLO BRASILIANE ¢ ANELLI DI CIPOLLA FRITTI
COXINHA: CHICKEN BREADED CROQUETTE ONION FRIED

P ANINI] GLUTEEN FREE BREAD AVAILABLE

HAMBURGER DI MANZO 139.000

WAGYU BEEF PATTY, CEDDAR CHEESE, TOMATO, LETTUCE,

AND HOMEMADE SAUCE ON A BRIOCHES BUN

PANOZZO COTTO E MOZZARELLA & 119.000

HONEY HAM, MOZZARELLA, LETTUCE, TOMATO, MAYO ON

HOMEMADE PIZZA DOUGH BREAD

PANOZZO DI POLLO 123.000
CHICKEN MARINATED WITH PESTO, MOZZARELLA, GRILLED

VEGETABLES, LETTUCE, TOMATO SAUCE, MAYO ON

HOMEMADE PIZZA DOUGH BREAD

PANOZZO SPECK E FORMAGGIO & 136.000
SPECK HAM, MOZZARELLA, SLICE TOMATO, ROCKET ON

HOMEMADE PIZZA DOUGH BREAD

PANOZZO MORTADELLA E BURRATA @ 149.000

MORTADELLA, BURRATA CHEESE, ROCKET SALAD, BASIL PESTO
ON HOMEMADE PIZZA DOUGH BREAD

BAGEL SALMONE AFFUMICATO 164.000

BAGEL BREAD, SMOKED SALMON, OLIVE, CUCUMBER, ONION,
CAPER, RICOTTA CHEESE, DILL.

129.000

CHICK PEAS PATTY, LETTUCE, TOMATO, CUCUMBER, SALAD,
HOMEMADE SAUCE ON A BRIOCHES BUN

PANOZZO VEGANO 119.000

PLANT BASE MOZZARELLA, SLICE TOMATO, OREGANO, BASIL,
OLIVE OIL ON HOMEMADE PIZZA DOUGH BREAD

* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX




ANTIPASTI / STARTER

N
o
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e VARIETY HOMEMADE BREAD SERVED WITH ITALIAN DIPS () 55.000

(GLUTEEN FREE BREAD AVAILABLE)

All our gluten free products can have gluten cross-contamination,

e VERDURE GRIGLIATE MISTE f 98.000

GRILLED ITALIAN HERB VEGETABLES WITH KALAMATA
OLIVE, MASHED SWEET POTATO, AND ITALIAN DRESSING

- BURRATA CON SPECK ®'® 129.000

CREAMY SOFT HEART BURRATA CHEESE SERVED WITH
SPECK HAM, CRISPY BREAD AND CHERRY TOMATO

. TAGLIERE MIsSTO B 199.000

ASSORTED COLD CUTS SERVED WITH PARMESAN CHEESE,
BLUE CHEESE AND HOT BREAD

e BRUSCHETTA POMODORO E BURRATA g 99.000

BRUSCHETTA WITH TOMATO, BASIL, EVOO AND CREAMY
BURRATA CHEESE

e CALAMARI FRITTI 119.000
FRIED CALAMARI AND ZUCCHINI SERVED WITH DIPS

« BRUSCHETTA AVOCADO, PATATE DOLCI E POMODORO &  95.000

MASH SWEET POTATO, AVOCADO, CHERRY
TOMATO WHOLE GRAIN BRUSCHETTA

CARPACCIO

e CARPACCIO DI TONNO 119.000

TUNA CARPACCIO, CAPER, ONION, CHERRY
TOMATO, CITRUS VINAIGRETTE DRESSING

e« CARPACCIO DI POLPO 129.000

OCTOPUS CARPACCIO SERVED WITH ROCKET, CHERRY
TOMATO, BLACK OLIVE, LEMON VINAIGRETTE DRESSING

e CARPACCIO DI MANZO 129.000

BEEF CARPACCIO, PARMESAN CHEESE, ROCKET SALAD
LEMON VINAIGRETTE DRESSING

* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX



INSALATE /SALAD

INSALATA CESARE ¢/ | 92.000
CAESAR DRESSING, BOILED EGG, PARMESAN CHEESE ROMAINE

LETTUCE AND BREAD CROUTONS

ADD CHICKEN 30.000
ADD BACON & 30.000
ADD PRAWN 45.000
INSALATA DI RICOTTA ¢ 99.000

RICOTTA CHEESE, MIXED SALAD, ASPARAGUS, CHERRY TOMATO,
MIX VEGGY WITH EVOO DRESSING
INSALATA GRECA {1} 98.000

GREEK SALAD, FETA CHEESE, KALAMATA OLIVE, ONION, CUCUMBER,
TOMATO, OREGANO, EVOO DRESSING

INSALATA MISTA CON BIETOLA E ZUCCA /1 92.000
ROCKET, BETROOT, FETA CHEESE, CHERRY TOMATO, ROASTED
PUMPKING, BLACK OLIVE WITH EVOO DRESSING

INSALATA DI GORGONZOLA E POLLO 99.000

TOMATO, BACON, CHICKEN BREAST, BOILED EGG, AVOCADO, BLUE
CHEESE SALAD WITH RED WINE VINEGRETTE

SOUP / ZUPPE

1Ay

ZUPPA ALLA ZUCCA ¢ 92.000
PUMPKIN SOUP WITH POACHED EGG

ZUPPA DI PESCE 132.000
SEAFOOD TOMATO SOUP

ZUPPA Al FUNGHI | 115.000

MUSHROOM CREAMY SOUP

* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX



GLUTEEN FREE PASTA AVAILABLE
All our gluten free products can have gluten cross-contamination

SPAGHETTI CARBONARA&G 129.000
SPAGHETTI WITH EGG AND PARMESAN CHEESE EMULSION WITH
HOMEMADE PANCETTA

LASAGNA BOLOGNESE @ 135.000
HOMEMADE BEEF BOLOGNESE LASAGNA

SPAGHETTI CON POLPETTINE 139.000
SPAGHETTI WITH MEAT BALL IN TOMATO SAUCE

TAGLIATELLE ALLA BOLOGNESE 145.000
HANDMADE TAGLIATELLE WITH BEEF BOLOGNESE SAUCE

RAVIOLI DI ZUCCA AL BURRO E SALVIA® ¢ 125.000
HANDMADE PUMPKIN RAVIOLI IN BUTTER SAGE SAUCE

(PRIAY

$

RIGATONI PESTO E BURRATA @ 136.000
RIGATONI WITH BASIL PESTO AND CHERRY TOMATO TOPPED WITH
FRESH BURRATA CHEESE

pRIAY

GNOCCHI Al FORMAGGI E NOCI e 139.000
HOMEMADE GNOCCHI WITH CHEESE SAUCE TOPPED WITH WALNUT

oAy
g
§

CRESPELLA RICOTTA E SPINACI @ ¢ 139.000
HANDMADE CRESPELLA STUFFED RICOTTA AND SPINACH WITH LIGHT
BECHAMEL SAUCE, CHERRY TOMATO, BASIL

SPAGHETTI AGLIO, OLIO E PEPERONCINOG &) @) 115.000
SPAGHETTI WITH GARLIC, EVOO, CHILI AND BREADCRUMB

Riay

PAPPARDELLE VERDI Al FUNGHI 7. 129.000
SPINACH PAPPARDELLE CREAMY MUSHROOM SAUCE

e

TORTELLI RICOTTA E SPINACI 132.000
HANDMADE TORTELLI STUFFED RICOTTA AND SPINACH
IN BUTTER PARMESAN CHEESE SAUCE

SPAGHETTI DI MARE 179.000
SPAGHETTI WITH SEAFOOD IN FRESH TOMATO SAUCE

LINGUINE ALL'ARAGOSTA 299.000
BALI LOBSTER LINGUINE IN CHERRY TOMATO SAUCE

* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX




SECONDI - MAIN COURSE

POLLO AL TARTUFO 180.000
CHICKEN BALLOTINE STUFFED WITH MUSHROOMS AND BLACK

TRUFFLE SERVED WITH ROASTED VEGETABLES, MASHED POTATO,

AND ITALIAN BLACK TRUFFLE

COSTOLETTE DI MAIALE AFFUMICATE Q 299.000

SMOKE BBQ PORK RIBS SERVED WITH FRIES AND GRILLED
VEGETABLES

BRASATO DI WAGYU AL VINO ROSSO 260.000

BRAISED WAGYU SHANK TOKUSEN IN RED WINE SAUCE,
SERVED WITH ROASTED VEGETABLES AND MASHED POTATO

TAGLIATA DI MANZO 310.000

SLICE GRILLED BEEF TENDERLOIN SERVED WITH ROCKET,
PARMESAN CHEESE, GRILLED VEGETABLE AND FRIES

POLLO ALLA CACCIATORA 160.000

BRAISED CHICKEN IN TOMATO AND RED WINE SAUCE, ITALIAN
HERBS, MUSHROOMS AND BLACK OLIVES, SERVED WITH MASHED
POTATO

OSSOBUCO ALLA MILANESE 260.000

CLASSIC MILAN STYLE BRAISED OSSOBUCO IN WHITE WINE SAUCE
AND VEGETABLES, TOPPED WITH GREMOLADA, SERVED WITH POLENTA

FILETTO DI TONNO IN CROSTA DI SESAMO 210.000
SEARED SESAME CRUSTED TUNA SERVED WITH
CONFIT BELL PEPPER AND SALAD

SALMONE AGLI AGRUMI 280.000

PAN FRIED SALMON FILLET WITH CITRUS SAUCE SERVED WITH
ASPARAGUS, SWEET POTATO, CHERRY TOMATO

ASIAN CORNER

CHICKEN NASI GORENG @) 105.000
SEAFOOD NASI GORENG @) 154.000
COCONUT CHICKEN CURRY SERVED WITH WHITE RICE 135.000
CHICKEN SATAY PEANUT SAUCE SERVED WITH WHITE RICE * 145.000
AND VEGETABLE

PORK SATAY SPICY SOY SERVED WITH WHITE RICE AND “’Q Q 149.000
VEGETABLE

* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX




P1Z7.A

PLANT BASE MOZZARELLA ON REQUEST

GLUTEEN FREE PIZZA AVAILABLE
All our gluten free products can have gluten cross-contamination

MARGHERITA: Tomato, mozzarella

COTTO: Tomato, mozzarella, mushroom, honey hamnoe

SPIANATA: Tomato, mozzarella, spicy salame, onion ggb

CAPRICCIOSA: Tomato, mozzarella, mushroom, olive, humg@
HAWAIANA: Tomato, mozzarella, pineapple, honey ham'b
PROVOLONA: Tomato, mozzarella, smoked cheese, speck humﬁ
SALAME: Tomato, mozzarella, beef salami

ORTOLANA: Cherry tomato, asparagus, zucchini, eggplant, olive,

capsicum, onion )w

CALZONE: Mozzarella, ham, mushroom, tomato sauce‘o‘“@
MORTADELLA: Mozzarella, mortadella, burrata, cherry tomato,
crunchy pisfucchiogq"“@

NAPOLETANA: Tomato, mozzarella, anchovy, caper
VEGETARIANA: Mozzarella, eggplant, olive, zucchine,

basil sauce ¢ @

FORMAGGI: Mozzarella, blue cheese, parmesan cheese,

rocket salad

SALMONE: Mozzarella, smoked salmon, ricotta cheese, olive,

caper, cherry tomato, rocket salad

* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX

130.000
145.000
165.000

165.000

149.000
159.000

148.000
130.000

155.000
159.000

155.000
135.000

170.000

175.000




"|‘ ITALIAN '|'|
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¢ TIRAMISU 78.000
Homemade tiramisu homemade mascarpone cream layered with
espresso coffee ladys finger, greater chocolate and cocoa
e TORTINO AL CIOCCOLATO CON GELATO ALLA VANIGLIA 78.000
Chocolate lava cake with vanilla ice cream
e CROSTATINA CIOCCOLATO BIANCO E FRAGOLE 65.000
White chocolate and strawberry tart
e CREME BRULEE 78.000
Vanilla custard topped with a thin layer of caramelized sugar
e PANNA COTTA CON CON NUTELLA 68.000
Homemade panna cotta served with rich Nutella sauce.
e AFFOGATO AL CAFFE 48.000
Vanilla ice cream served with coffee
e SORBETTO AL LIME 48.000
Lime sorbet
S
~L,
> COFFEE
@
e Espresso 29.000 e Cappuccino /caramel/hazeinut  38.000
e Macchiato 31.000 e Caffe latte /caramel/hazelnut 38.000
e Double espresso 34.000 ¢ Iced coffee 29.000
* Long Black 29.000 * Iced cappuccino 38.000
¢ COGNAC MARTEL VSOP 185.000 e JAGERMEISTER 155.000
e COGNAC REMY MARTIN VSOP 185.000 e AMARETO LUXARDO 155.000
e BAILEYS IRISH CREAM 155.000 e AMARO MONTENEGRO 155.000
e GRAPPA ALEXANDER BIANCA 165.000 ¢ AMARO LUCANO 155.000
¢ GRAPPA ALEXANDER AMARONE 185.000 ¢ SAMBUCA 155.000
o GRAPPA ALEXANDER BRUNELLO  185.000 e LIMONCELLO 155.000
e GRAPPA POLI 185.000

ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX




DRINKS

WATER 26.000
SPARKLING WATER 32.000

COCA-COLA / COKE ZERO / SPRITE 34.000
TONIC WATER / SODA WATER 34.000

ICED TEA 34.000

FRESH JUICE MILKSHAKE

ORANGE 45.000 o OREO or VANILLA 60.000
LIME 38.000
APPLE 38.000

o PINEAPPLE 38.000
o WATERMELON 38.000

FRESH COCONUT 38.000 BEER BOTTLE

I BINTANG (INDONESIA) 44.000
N BINTANG RADDLERLEMON 44.000

DRAUGHT BEER - S:::Z:ZSZ:YSTAL 46.000

=" HEINEKEN SMALL 250ML 48.000 (INDONESIA)

(HOLLAND) BN ISLAND BREWING, ICE COLD §5.000
== HEINEKEN LARGE 500ML 89.000 LAGER (INDONESIA)
= HOLLAND) BN BLACK SAND LAGER 58.000

GUINNESS LARGE 558 ML 98.000 (INDONESIA)
(IRELAND) [} ] PERONI, NASTRO AZZURRO  85.000
(ITALY)

* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX



https://www.google.com/search?sca_esv=803bac710b09c558&sxsrf=AHTn8zooq_oL1yKlNRiy2ROI0D6B_1sMmQ:1742890511934&q=PERONI,+NASTRO+AZZURRO&spell=1&sa=X&ved=2ahUKEwjZneKO5aSMAxW0RmwGHQx_CtIQkeECKAB6BAgLEAE

WINE LIST

MENU

* All Price are in thousand 000 Rupiah and Subject to 7% service charge AND 10% tax.
PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE




WINE LIST

WHITE WINE BY GLASS

HOUSE WHITE WINE GLS CARAFE 1/2 LT

Bam VINA VENTISQUERO, SAUVIGNON BLANC 135 395
2024 (CHILE)

ANDREW, MASTERPEACE, PINOT GRIGIO 145 425
2023 (AUSTRALIA)

RED WINE BY GLASS

HOUSE RED WINE GLS CARAFE 1/2 LT

B VINA VENTISQUERO, CABERNET 135 395
SAUVIGNON 2023 (CHILE)

B VINA VENTISQUERO, SYRAH
2023 (CHILE)

* All Price are in thousand 000 Rupiah AND Subject to 7% service charge AND 10% tax.
PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE




SPARKLING AND ROSE

l l ITALY

LA GIOIOSA, PROSECCO DI TREVISO GLERA 375 ML BTL 320
MARTINI, BRUT, SPARKLING BTL 660
LA GIOIOSA, PROSECCO DI TREVISO GLERA 700 ML BTL 680
MARTINI, ROSE, SPARKLING BTL 695
PONTE BIO PROSECCO EXTRA DRY, GLERA BTL 695

AUSTRALIA
DE BORTOLI, SACRED HILL, SPARKLING, CHARDONAY, BTL 570
PINOT NOIR
DE BORTOLI, SACRED HILL, ROSE 2024 BTL 570
YELLOWGLEN, PINK, SPARKLING ROSE BTL 620
YELLOWGLEN, BRUT, SPARKLING BTL 620

BB France

LANSON, CHAMPAGNE, BRUT, PINOT NOIR, CHARDONNAY BTL 2,180
LANSON, CHAMPAGNE, ROSE, CHARDONNAY, PINOT NoIR BTL 2,720
BOLLINGER, CHAMPAGNE, PINOT NOIR, CHARDONNAY BTL 2,880
BOLLINGER, CHAMPAGNE, ROSE, PINOT NOIR, BTL 3,490
CHARDONNAY

ARGENTINA

BODEGA SEPTIMA ROSADO, ROSE, 2024 BTL 590

* All Price are in thousand 000 Rupiah AND Subject to 7% service charge AND 10% tax.
PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE




WHITE WINE

| | ITALY

« TALAMONTI, TREBBIANO DI ABRUZZO 2023
PONTE, PINOT GRIGIO 2024
LA PLANETA, GRECANICO, CHARDONNAY 2023
ATTEMS, PINOT GRIGIO 2024
FEUDI DI SAN GREGORIO GRECO DI TUFO 2023

BN NDONESIA

CAPE DISCOVERY, SAUVIGNON BLANC
CAPE DISCOVERY, CHARDONNAY

ARGENTINA

SUSANA BALBO, ANUBIS CHARDONNAY 2022
KAIKEN, TERROIR SERIES 2022

BODEGA SEPTIMA, SAUVIGNON BLANC 2024
BODEGA SEPTIMA, CHARDONNAY 2024

« DE BORTOLI, SACRED HILL, CHARDONNAY 2024
« ANDREW, MASTERPEACE, PINOT GRIGIO 2023
« PENFOLDS, KOONUNGA HILL, CHARDONNAY 2022

BTL 620
BTL 630
BTL 660
BTL 750
BTL 850

BTL 440
BTL 440

BTL 570
BTL 590
BTL 590
BTL 590

BTL 570
BTL 590
BTL 670

* All Price are in thousand 000 Rupiah AND Subject to 7% service charge AND 10% tax.

PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE




WHITE WINE

B CHILE

VINA VENTISQUERO, SAUVIGNON BLANC 2024 BTL 550
CARMEN TOLTEN, CHARDONNAY 2022 BTL 590
CARMEN TOLTEN, WAVES SERIES, SAUVIGNON BLANC 2022 PBTL 640
MONTES CLASSIC SERIES, SAUVIGNON BLANC 2024 BTL 660

NEW ZEALAND

OHAU GRAVELS, WOVEN STONE, SAUVIGNON BTL 720
BLANC 2023
TE MATA ESTATE, CHARDONNAY 2023 BTL 720
OHAU GRAVELS, PINOT GRIS 2023 BTL 740
VILLA MARIA, MARLBOROUGH, PRIVATE BIN, SAUV, BTL 760
BLANC 2023

~—
D= SOUTH AFRICA

. THE ELEMENT, SAUVIGNON BLANC 2023 BTL 540
. STONE CROSS, CHENIN BLANC 2024 BTL 590

* All Price are in thousand 000 Rupiah AND Subject to 7% service charge AND 10% tax.
PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE




|
RED WINE

I I ITALY

TALAMONTI, MODA MONTEPULCIANO 2022 BTL 595
LA PLANETA, NERO D'AVOLA 2021 BTL 660
REMOLE, FRESCOBALDI, CHIANTI, SANGIOVESE 2022 BTL 690
VILLA VISTARENI, CHIANTI, SAGIOVESE DOCG 2019 BTL 720
FRESCOBALDI, CASTIGLIONI, SANGIOVESE 2022 BTL 750
SANTA MARGHERITA, CHIANTI CLASSICO 2019 BTL 820
PLANETA, PLUMBAGO, NERO D'AVOLA DOC 2022 BTL 920
FRESCOBALDI, MONTESODI,SANGIOVESE 2020 BTL 1,800
TENUTA SAN GUIDO, SASSICAIA CAB. SAUVIGNON / FRANC 2018 BTL 4,450

ARGENTINA

BODEGA SEPTIMA, MALBEC 2021 BTL 590
BODEGA SEPTIMA, CABERNET SAUVIGNON 2021 BTL 590
SUSANNA BALBO, CRIOS MALBEC 2022 BTL 790
KAIKEN, ULTRA PINOT NOIR 2022 BTL 820

NEW ZEALAND
VILLA MARIA, MARLBOROUGH, PRIVATE BIN, PINOT NOIR BTL 740
2021
TE MATA, ESTATE GAMAY NOIR 2023 BTL 790

* All Price are in thousand 000 Rupiah AND Subject to 7% service charge AND 10% tax.
PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE




|
RED WINE

BN /NDONESIA

. CAPE DISCOVERY, CABERNET MERLOT BTL 440
. CAPE DISCOVERY, SHIRAZ BTL 440

|

D= SOUTH AFRICA

« THE ELEMENT, CABERNET SAUVIGNON 2023 BTL 540
« STONE CROSS,MERLOT PINOTAGE 2022 BTL 590

AUSTRALIA

« DE BORTOLI, SACRED HILL, SHIRAZ CABERNET 2023

« DE BORTOLI, SACRED HILL, CABERNET MERLOT 2023
« PENFOLDS, KOONUNGA HILL, SHIRAZ 2022

« GREENOCK CREEK, CORNERSTONE, GRENACHE 2016

BTL 570
BTL 570
BTL 690
BTL 1,680

By CHILE

VINA VENTISQUERO, CABERNET SAUVIGNON 2023 BTL 550
VINA VENTISQUERO, SYRAH 2023 BTL 590
CARMEN, FRIDA KAHLO, RESERVE MERLOT 2022 BTL 620
CARMEN, TOLTEN, CAB/ SAUVIGNON, CARMENERE 2022 BTL 630
CARMEN, TOLTEN, CARMENERE 2022 BTL 640
MONTES ALPHA, MERLOT 2021 BTL 940
MONTES ALPHA, CABERNET SAUVIGNON 2020 BTL 980

* All Price are in thousand 000 Rupiah AND Subject to 7% service charge AND 10% tax.
PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE




COCKTAILS / LIQUOR

LONG ISLAND (VODKA, RUM, GIN, TEQUILA, TRIPLE 1800 SILVER 155.000
SEC, LIME JUICE, COKE) 1800 REPOSADO 155.000
ESPRESSO MARTINI (VODKA, COFFEE LIQUER, JOSE CUERVO 165.000
ESPRESSO) REPOSADO 165.000
DRY MARTINI (GIN, DRY VERMOUTH) DON JULIO BIANCA 185.000
LYCHEE MARTINI (VODKA, LYCHEE LIQUER, LIME DON JULIO REPOSADO

JUICE)

NEGRONI (GIN, CAMPARI, SWEET VERMOUTH, ORANGE WHISKY (45 ML)
SLICE)

AMERICANO (CAMPARI, SWEET VERMOUTH, SODA) ¢ JIM BEAM WHITE 155.000
OLD FASHION (WHISKEY, ANGOSTURA, LEMON-PEEL, e JACK DANIEL 155.000
SUGAR) ¢ BUSHMILLS 155.000
APEROL SPRITS (APEROL, WINE, SODA, ORANGE SLICE) J. WALKER RED 155.000
DAIQUIRI CLASSIC / FROZEN (RUM, LIME, SUGAR) CHIVAS REGAL 12 YRS 165.000
MARGARITA CLASSIC / FROZEN (TEQUILA, TRIPLE J. WALKER BLACK 185.000
SEC, LIME) JAMESON 185.000
ESPRESSO MARTINI (VODKA, KAHLUA, ESPRESSO) J. WALKER GAME OF THRONES|95.000
MOJITO (RUM, LIME, MINT LEAVES, SUGAR, SODA J. WALKER DOUBLE BLACK  215.000
WATER) J. WALKER PLATINUM 235.000
CAIPIROSKA /STRAWBERRY (VODKA, SUGAR, J. WALKER ULTIMATE 18 YRS 275.000
LIME/STRAWBERRY) CHIVAS ROYAL SALUTE 21 YR295.000

BLACK RUSSIAN (VODKA, KAHLUA)
COGNAC (45 ML)

o MARTEL VSOP 185.000
SMIRNOFF o REMY MARTIN VSOP 185.000
CIROC

e DIGESTIFS (45 ML)
MG ) BAILEYS IRISH CREAM 155.000

MYERS DARK RUM 155.000 AMARETO LUXARDO 155.000
BACARDI LIGHT 155.000 JAGERMEISTER 155.000

BACARDI SPICED 155.000 AMARO MONTENEGRO 155.000
SAGATIBA CACHACA 165.000 AMARO LUCANG 155.000
HAVANA CLUB ANEJO 7 YRS 165.000
FLOR DE CANA 18 YEARS 185.000
RON BARCELO GRAN ANEJO 185.000

VODKA (45 ML)

SAMBUCA 155.000
LIMONCELLO 155.000
GRAPPA ALEXANDER BIANCA 165.000

: GRAPPA ALEXANDER 185.000
GIN (45 ML) AMARONE 185.000
+ GORDON LONDON DRY 155.000 GRAPPA ALEXANDER 185.000

BRUNELLO
« HENDRICK'S 185.000
GRAPPA POLI

* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX




	COLAZIONI BREAKFAST    UNTIL 11.30AM
	CROISSANT ASSORTITI
	89.000
	ASSORTED CROISSANT: ALMOND, NUTELLA AND PLAIN CROISSANT SERVED WITH JAM AND BUTTER (15 MINUTE)


	SANDWICH CON COTTO E FORMAGGIO
	89.000
	SOURDOUGH BREAD WITH HONEY HAM AND MELTED CHEESE, SERVED WITH CARAMELIZED ONION AND GREEN BEANS


	BRUSCHETTA VEGANA
	99.000
	MASH SWEET POTATO, AVOCADO, CHEERRY  TOMATO BRUSCHETTA


	INSALATA DI FRUTTA
	89.000
	GRANOLA, EXOTIC FRUIT, HONEY, YOGURT


	TOAST ALLA FRANCESE CON FRUTTA
	92.000
	FRENCH TOAST WITH TROPICAL FRESH FRUIT


	UOVA ALLA BENEDICT CON PANCETTA
	99.000
	BENEDICT EGG WITH BACON SERVED WITH ENGLISH MUFFIN, SAUTEED SPINACH


	PANCAKES CON FRAGOLE
	82.000
	BUTTER CRUNCHY STRAWBERRY PANCAKE


	HAMBURGER CON UOVO
	124.000
	WAGYU BEEF PATTY, CEDDAR CHEESE, TOMATO, LETTUCE,
	FRIED EGG AND HOMEMADE SAUCE ON A BRIOCHES BUN


	UOVA IN CAMICIA CON AVOCADO
	92.000
	POACHED EGG WITH AVOCADO, TOMATO CHERRY AND FETA CHEESE


	UOVA STRAPPAZZATE AL TARTUFO
	99.000
	SCRAMBLED TRUFFLE EGG WITH BACON, SERVED WITH TOASTED SOURDOUGH, GREEN BEAN AND GRILLED TOMATO


	UOVA ALLA BENEDICT CON SALMONE AFFUMICATO
	159.000
	BENEDICT EGG WITH SMOKED SALMON SERVED WITH  ENGLISH MUFFIN, SAUTEED SPINACH


	RISO FRITTO CON POLLO ALL ‘INDONESIANA
	89.000
	INDONESIAN CHICKEN FRIED RICE
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX




	ALL SNACK
	65.000  - EACH

	PANINI
	GLUTEEN FREE  BREAD AVAILABLE
	HAMBURGER DI MANZO
	139.000
	WAGYU BEEF PATTY, CEDDAR CHEESE, TOMATO, LETTUCE, AND HOMEMADE SAUCE ON A BRIOCHES BUN

	119.000
	PANOZZO COTTO E MOZZARELLA
	HONEY HAM, MOZZARELLA, LETTUCE, TOMATO, MAYO ON HOMEMADE PIZZA DOUGH BREAD


	123.000
	PANOZZO DI POLLO
	CHICKEN MARINATED WITH PESTO, MOZZARELLA, GRILLED VEGETABLES, LETTUCE, TOMATO SAUCE, MAYO ON HOMEMADE PIZZA DOUGH BREAD

	PANOZZO SPECK E FORMAGGIO

	136.000
	SPECK HAM, MOZZARELLA, SLICE TOMATO, ROCKET ON HOMEMADE PIZZA DOUGH BREAD

	149.000
	PANOZZO MORTADELLA E BURRATA
	MORTADELLA, BURRATA CHEESE, ROCKET SALAD, BASIL PESTO ON HOMEMADE PIZZA DOUGH BREAD


	164.000
	BAGEL SALMONE AFFUMICATO
	BAGEL BREAD, SMOKED SALMON, OLIVE, CUCUMBER, ONION, CAPER, RICOTTA CHEESE, DILL.


	129.000
	HAMBURGER VEGETARIANO
	CHICK PEAS PATTY, LETTUCE, TOMATO, CUCUMBER, SALAD, HOMEMADE SAUCE ON A BRIOCHES BUN


	119.000
	PANOZZO VEGANO
	PLANT BASE MOZZARELLA, SLICE TOMATO, OREGANO, BASIL, OLIVE OIL ON HOMEMADE PIZZA DOUGH BREAD




	ANTIPASTI /
	STARTER
	55.000
	VARIETY HOMEMADE BREAD SERVED WITH ITALIAN DIPS
	(GLUTEEN FREE  BREAD AVAILABLE)

	VERDURE GRIGLIATE MISTE
	GRILLED ITALIAN HERB VEGETABLES WITH KALAMATA OLIVE, MASHED SWEET POTATO, AND ITALIAN DRESSING

	BURRATA CON SPECK
	CREAMY SOFT HEART BURRATA CHEESE SERVED WITH SPECK HAM, CRISPY BREAD AND CHERRY TOMATO

	TAGLIERE MISTO
	ASSORTED COLD CUTS SERVED WITH PARMESAN CHEESE, BLUE CHEESE AND HOT BREAD

	BRUSCHETTA POMODORO E BURRATA
	BRUSCHETTA WITH TOMATO, BASIL, EVOO AND CREAMY BURRATA CHEESE


	98.000
	129.000
	199.000
	99.000
	CALAMARI FRITTI
	FRIED CALAMARI AND ZUCCHINI SERVED WITH DIPS

	BRUSCHETTA AVOCADO, PATATE DOLCI E POMODORO
	MASH SWEET POTATO, AVOCADO, CHERRY TOMATO WHOLE GRAIN BRUSCHETTA


	119.000
	95.000

	CARPACCIO
	CARPACCIO DI TONNO
	TUNA CARPACCIO, CAPER, ONION, CHERRY TOMATO, CITRUS VINAIGRETTE DRESSING

	CARPACCIO DI POLPO
	OCTOPUS CARPACCIO SERVED WITH ROCKET, CHERRY TOMATO, BLACK OLIVE, LEMON VINAIGRETTE DRESSING

	CARPACCIO DI MANZO
	BEEF CARPACCIO, PARMESAN CHEESE, ROCKET SALAD LEMON VINAIGRETTE DRESSING

	119.000
	129.000
	129.000
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX


	INSALATE /
	SALAD
	92.000
	INSALATA CESARE
	CAESAR DRESSING, BOILED EGG, PARMESAN CHEESE ROMAINE LETTUCE AND BREAD CROUTONS


	30.000
	ADD CHICKEN

	30.000
	ADD BACON

	45.000
	ADD PRAWN

	99.000
	INSALATA DI RICOTTA
	RICOTTA CHEESE, MIXED SALAD, ASPARAGUS, CHERRY TOMATO, MIX VEGGY WITH EVOO DRESSING


	98.000
	INSALATA GRECA
	GREEK SALAD, FETA CHEESE, KALAMATA OLIVE, ONION, CUCUMBER, TOMATO, OREGANO, EVOO DRESSING

	INSALATA MISTA CON BIETOLA E ZUCCA

	92.000
	ROCKET, BETROOT, FETA CHEESE, CHERRY TOMATO, ROASTED PUMPKING, BLACK OLIVE WITH EVOO DRESSING
	INSALATA DI GORGONZOLA E POLLO


	99.000
	TOMATO, BACON, CHICKEN BREAST, BOILED EGG, AVOCADO, BLUE CHEESE SALAD WITH RED WINE VINEGRETTE


	SOUP /
	ZUPPE
	ZUPPA ALLA ZUCCA
	92.000
	PUMPKIN SOUP WITH POACHED EGG
	ZUPPA DI PESCE

	132.000
	SEAFOOD TOMATO SOUP
	ZUPPA AI FUNGHI

	115.000
	MUSHROOM CREAMY SOUP
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX
	All our gluten free products can have gluten cross-contamination

	SPAGHETTI CARBONARA
	129.000
	SPAGHETTI WITH EGG AND PARMESAN CHEESE EMULSION WITH HOMEMADE PANCETTA

	135.000
	LASAGNA BOLOGNESE
	HOMEMADE BEEF BOLOGNESE LASAGNA


	139.000
	SPAGHETTI CON POLPETTINE
	SPAGHETTI WITH MEAT BALL IN TOMATO SAUCE


	145.000
	TAGLIATELLE ALLA BOLOGNESE
	HANDMADE TAGLIATELLE WITH BEEF BOLOGNESE SAUCE


	125.000
	RAVIOLI DI ZUCCA AL BURRO E SALVIA
	HANDMADE PUMPKIN RAVIOLI IN BUTTER SAGE SAUCE


	136.000
	RIGATONI PESTO E BURRATA
	RIGATONI WITH BASIL PESTO AND CHERRY TOMATO TOPPED WITH FRESH BURRATA CHEESE


	139.000
	GNOCCHI AI FORMAGGI E NOCI
	HOMEMADE GNOCCHI WITH CHEESE SAUCE TOPPED WITH WALNUT


	139.000
	CRESPELLA RICOTTA E SPINACI
	HANDMADE CRESPELLA STUFFED RICOTTA AND SPINACH WITH LIGHT BECHAMEL SAUCE, CHERRY TOMATO, BASIL


	115.000
	SPAGHETTI AGLIO, OLIO E PEPERONCINO
	SPAGHETTI WITH GARLIC, EVOO, CHILI AND BREADCRUMB


	129.000
	PAPPARDELLE VERDI AI FUNGHI
	SPINACH PAPPARDELLE CREAMY MUSHROOM SAUCE


	132.000
	TORTELLI RICOTTA E SPINACI
	HANDMADE TORTELLI STUFFED RICOTTA AND SPINACH
	IN BUTTER PARMESAN CHEESE SAUCE


	179.000
	SPAGHETTI DI MARE
	SPAGHETTI WITH SEAFOOD IN FRESH TOMATO SAUCE


	299.000
	LINGUINE ALL'ARAGOSTA
	BALI LOBSTER LINGUINE IN CHERRY TOMATO SAUCE




	PASTA
	SECONDI - MAIN COURSE
	POLLO AL TARTUFO
	CHICKEN BALLOTINE STUFFED WITH MUSHROOMS AND BLACK TRUFFLE SERVED WITH ROASTED VEGETABLES, MASHED POTATO, AND ITALIAN BLACK TRUFFLE

	180.000
	COSTOLETTE DI MAIALE AFFUMICATE

	299.000
	SMOKE BBQ PORK RIBS SERVED WITH FRIES AND GRILLED VEGETABLES
	BRASATO DI WAGYU AL VINO ROSSO

	260.000
	BRAISED WAGYU SHANK TOKUSEN IN RED WINE SAUCE, SERVED WITH ROASTED VEGETABLES AND MASHED POTATO
	TAGLIATA DI MANZO
	SLICE GRILLED BEEF TENDERLOIN SERVED WITH ROCKET, PARMESAN CHEESE, GRILLED VEGETABLE AND FRIES


	310.000
	POLLO ALLA CACCIATORA

	160.000
	BRAISED CHICKEN IN TOMATO AND RED WINE SAUCE, ITALIAN HERBS, MUSHROOMS AND BLACK OLIVES, SERVED WITH MASHED POTATO
	OSSOBUCO ALLA MILANESE

	260.000
	CLASSIC MILAN STYLE BRAISED OSSOBUCO IN WHITE WINE SAUCE AND VEGETABLES, TOPPED WITH GREMOLADA, SERVED WITH POLENTA

	210.000
	FILETTO DI TONNO IN CROSTA DI SESAMO
	SEARED SESAME CRUSTED TUNA SERVED WITH CONFIT BELL PEPPER AND SALAD

	SALMONE AGLI AGRUMI

	280.000
	PAN FRIED SALMON FILLET WITH CITRUS SAUCE SERVED WITH ASPARAGUS, SWEET POTATO, CHERRY TOMATO


	ASIAN CORNER
	105.000
	154.000
	135.000
	145.000
	149.000
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX


	PIZZA
	PLANT BASE MOZZARELLA ON REQUEST
	GLUTEEN FREE PIZZA AVAILABLE
	All our gluten free products can have gluten cross-contamination
	MARGHERITA: Tomato, mozzarella

	130.000
	145.000
	COTTO: Tomato, mozzarella, mushroom, honey ham

	165.000
	SPIANATA: Tomato, mozzarella, spicy salame, onion

	165.000
	CAPRICCIOSA: Tomato, mozzarella, mushroom, olive, ham

	149.000
	HAWAIANA: Tomato, mozzarella, pineapple, honey ham

	159.000
	PROVOLONA: Tomato, mozzarella, smoked cheese, speck ham

	148.000
	SALAME: Tomato, mozzarella, beef salami

	130.000
	ORTOLANA: Cherry tomato, asparagus, zucchini, eggplant, olive, capsicum, onion

	155.000
	CALZONE: Mozzarella, ham, mushroom, tomato  sauce

	159.000
	MORTADELLA: Mozzarella, mortadella, burrata, cherry tomato, crunchy pistacchio
	NAPOLETANA: Tomato, mozzarella, anchovy, caper

	155.000
	135.000
	VEGETARIANA: Mozzarella, eggplant, olive, zucchine, basil sauce

	170.000
	FORMAGGI: Mozzarella, blue cheese, parmesan cheese, rocket salad
	SALMONE: Mozzarella, smoked salmon, ricotta cheese, olive,  caper, cherry tomato, rocket salad

	175.000
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX



	DESSERT
	78.000
	TIRAMISU
	TORTINO AL CIOCCOLATO CON GELATO ALLA VANIGLIA

	78.000
	CROSTATINA CIOCCOLATO  BIANCO E FRAGOLE

	65.000
	CREME BRULEE

	78.000
	PANNA COTTA CON  CON NUTELLA

	68.000
	AFFOGATO AL CAFFE

	48.000
	SORBETTO AL LIME

	48.000
	COFFEE
	38.000
	38.000
	29.000
	38.000
	29.000
	31.000
	34.000
	29.000

	DIGESTIFS
	185.000
	185.000
	155.000
	165.000
	185.000
	185.000
	185.000
	155.000
	155.000
	155.000
	155.000
	155.000
	155.000


	DRINKS
	26.000
	32.000
	34.000
	34.000
	34.000
	WATER
	SPARKLING WATER
	COCA-COLA / COKE ZERO / SPRITE
	TONIC WATER / SODA WATER
	ICED TEA

	FRESH JUICE
	MILKSHAKE
	60.000
	45.000
	38.000
	38.000
	38.000
	38.000
	38.000
	ORANGE
	LIME
	APPLE
	PINEAPPLE
	WATERMELON
	FRESH COCONUT


	BEER BOTTLE
	44.000
	44.000

	DRAUGHT BEER
	46.000
	48.000
	89.000
	98.000
	55.000
	58.000
	85.000
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX


	PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE

	WINE LIST MENU
	WHITE WINE BY GLASS
	HOUSE WHITE WINE
	VINA VENTISQUERO, SAUVIGNON BLANC    2024 (CHILE)
	ANDREW, MASTERPEACE, PINOT GRIGIO 2023 (AUSTRALIA)

	GLS
	CARAFE 1/2 LT
	135           395
	145
	425

	RED WINE BY GLASS
	HOUSE RED WINE
	GLS
	CARAFE 1/2 LT
	VINA VENTISQUERO, CABERNET SAUVIGNON  2023 (CHILE)
	VINA VENTISQUERO, SYRAH 2023 (CHILE)

	135
	395
	145
	425
	PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE



	WINE LIST
	SPARKLING AND ROSÈ
	ITALY
	LA GIOIOSA, PROSECCO DI TREVISO GLERA 375 ML
	MARTINI, BRUT, SPARKLING
	LA GIOIOSA, PROSECCO DI TREVISO GLERA 700 ML
	MARTINI, ROSÉ, SPARKLING
	PONTE BIO PROSECCO EXTRA DRY, GLERA

	BTL 320
	BTL 660
	BTL 680 BTL 695
	BTL 695
	AUSTRALIA
	DE BORTOLI, SACRED HILL, SPARKLING, CHARDONAY, PINOT NOIR
	DE BORTOLI, SACRED HILL, ROSÉ 2024
	YELLOWGLEN, PINK, SPARKLING ROSÉ
	YELLOWGLEN, BRUT, SPARKLING


	BTL 570
	BTL 570
	BTL 620
	BTL 620
	FRANCE
	LANSON, CHAMPAGNE, BRUT, PINOT NOIR, CHARDONNAY
	LANSON, CHAMPAGNE, ROSÉ, CHARDONNAY, PINOT NOIR
	BOLLINGER, CHAMPAGNE, PINOT NOIR, CHARDONNAY
	BOLLINGER, CHAMPAGNE, ROSÉ, PINOT NOIR, CHARDONNAY


	BTL 2,180
	BTL 2,720
	BTL 2,880
	BTL 3,490
	ARGENTINA
	BODEGA SÉPTIMA ROSADO, ROSÉ, 2024


	BTL 590
	PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE


	WHITE WINE
	ITALY
	TALAMONTI, TREBBIANO DI ABRUZZO 2023
	PONTE, PINOT GRIGIO 2024
	LA PLANETA, GRECANICO, CHARDONNAY 2023
	ATTEMS, PINOT GRIGIO 2024
	FEUDI DI SAN GREGORIO GRECO DI TUFO 2023

	BTL 620
	BTL 630
	BTL 660
	BTL 750
	BTL 850
	INDONESIA
	CAPE DISCOVERY, SAUVIGNON BLANC
	CAPE DISCOVERY, CHARDONNAY


	BTL 440
	BTL 440
	ARGENTINA
	SUSANA BALBO, ANUBIS CHARDONNAY 2022
	KAIKEN, TERROIR SERIES 2022
	BODEGA SÉPTIMA, SAUVIGNON BLANC 2024
	BODEGA SÉPTIMA, CHARDONNAY 2024


	BTL 570
	BTL 590
	BTL 590
	BTL 590
	AUSTRALIA
	DE BORTOLI, SACRED HILL, CHARDONNAY 2024
	ANDREW, MASTERPEACE, PINOT GRIGIO 2023
	PENFOLDS, KOONUNGA HILL, CHARDONNAY 2022


	BTL 570
	BTL 590
	BTL 670
	PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE


	WHITE WINE
	CHILE
	BTL 550
	VINA VENTISQUERO, SAUVIGNON BLANC 2024
	CARMEN TOLTEN, CHARDONNAY 2022
	CARMEN TOLTEN, WAVES SERIES, SAUVIGNON BLANC 2022
	MONTES CLASSIC SERIES, SAUVIGNON BLANC 2024

	BTL 590
	BTL 640
	BTL 660
	NEW ZEALAND
	OHAU GRAVELS, WOVEN STONE, SAUVIGNON BLANC 2023
	TE MATA ESTATE, CHARDONNAY 2023
	OHAU GRAVELS, PINOT GRIS 2023
	VILLA MARIA, MARLBOROUGH, PRIVATE BIN, SAUV, BLANC 2023

	SOUTH AFRICA
	THE ELEMENT, SAUVIGNON BLANC 2023
	STONE CROSS, CHENIN BLANC 2024


	BTL 720
	BTL 720
	BTL 740
	BTL 760
	BTL 540
	BTL 590
	PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE


	RED WINE
	ITALY
	TALAMONTI, MODA MONTEPULCIANO 2022
	LA PLANETA, NERO D’AVOLA 2021
	REMOLE, FRESCOBALDI, CHIANTI, SANGIOVESE 2022
	VILLA VISTARENI, CHIANTI, SAGIOVESE DOCG 2019
	FRESCOBALDI, CASTIGLIONI, SANGIOVESE 2022
	SANTA MARGHERITA, CHIANTI CLASSICO 2019
	PLANETA, PLUMBAGO, NERO D’AVOLA DOC 2022
	FRESCOBALDI, MONTESODI,SANGIOVESE 2020
	TENUTA SAN GUIDO, SASSICAIA CAB. SAUVIGNON / FRANC 2018

	BTL 595
	BTL 660
	BTL 690
	BTL 720
	BTL 750
	BTL 820
	BTL 920
	BTL 1,800
	BTL 4,450
	ARGENTINA
	BODEGA SÉPTIMA, MALBEC 2021
	BODEGA SÉPTIMA, CABERNET SAUVIGNON 2021
	SUSANNA BALBO, CRIOS MALBEC 2022
	KAIKEN, ULTRA PINOT NOIR 2022


	BTL 590
	BTL 590
	BTL 790
	BTL 820
	NEW ZEALAND
	VILLA MARIA, MARLBOROUGH, PRIVATE BIN, PINOT NOIR 2021
	TE MATA, ESTATE GAMAY NOIR 2023


	BTL 740
	BTL 790
	PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE


	RED WINE
	INDONESIA
	BTL 440
	BTL 440
	CAPE DISCOVERY, CABERNET MERLOT
	CAPE DISCOVERY, SHIRAZ


	SOUTH AFRICA
	THE ELEMENT, CABERNET SAUVIGNON 2023
	STONE CROSS,MERLOT PINOTAGE 2022
	BTL 540
	BTL 590

	AUSTRALIA
	DE BORTOLI, SACRED HILL, SHIRAZ CABERNET 2023
	DE BORTOLI, SACRED HILL, CABERNET MERLOT 2023
	PENFOLDS, KOONUNGA HILL, SHIRAZ 2022
	GREENOCK CREEK, CORNERSTONE, GRENACHE 2016
	BTL 570
	BTL 570
	BTL 690
	BTL 1,680

	CHILE
	VINA VENTISQUERO, CABERNET SAUVIGNON 2023
	VINA VENTISQUERO, SYRAH 2023
	CARMEN, FRIDA KAHLO, RESERVE MERLOT 2022
	CARMEN, TOLTEN, CAB/ SAUVIGNON, CARMENERE 2022
	CARMEN, TOLTEN, CARMENERE 2022
	MONTES ALPHA, MERLOT 2021
	MONTES ALPHA, CABERNET SAUVIGNON 2020
	BTL 550
	BTL 590
	BTL 620
	BTL 630
	BTL 640
	BTL 940
	BTL 980
	PLEASE ASK OUR TALENT FOR AVAILABILITY AND VINTAGE



	COCKTAILS / LIQUOR
	COCKTAILS 155.000
	VODKA (45 ML)
	155.000
	175.000


	RUM (45 ML)
	155.000
	155.000
	155.000
	165.000
	165.000
	185.000
	185.000

	GIN (45 ML)
	155.000
	185.000

	TEQUILA (45 ML)
	155.000
	155.000
	165.000
	165.000
	185.000

	WHISKY (45 ML)
	155.000
	155.000
	155.000
	155.000
	165.000
	185.000
	185.000
	195.000
	215.000
	235.000
	275.000
	295.000

	COGNAC (45 ML)
	185.000
	185.000

	DIGESTIFS (45 ML)
	155.000
	155.000
	155.000
	155.000
	155.000
	155.000
	155.000
	165.000
	185.000
	185.000
	185.000
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% TAX




