


www.trattoriaamed.com

amedtrattoria

trattoriaamed Bali 

OUR INSPIRATION
“We might not be able to bring you to Italy,
but we can bring Italy to you.”

Scan here to order!

TRATTORIA CARES
Trattoria take the wellbeing of our customers seriously
by supporting this initiative:

~ We don’t use MSG 
~ We don’t use trans-fat 
~ We use only natural grass fed beef from Australia 
~ We don’t sell water in plastic bottle 
~ We use only 100% certified biodegradable food box

Visit us online:

Additional Charges
7% Service Charge 10% Government Tax

https://www.instagram.com/amedtrattoria/
https://www.facebook.com/trattoriaa.amed.1
https://www.facebook.com/trattoriaa.amed.1


ASSORTED CROISSANT:  ALMOND, NUTELLA, AND PLAIN CROISSANT

SERVED WITH BUTTER AND JAM

HAM AND CHEESE: SOURDOUGH BREAD WITH HONEY HAM AND

MELTED CHEESE, SERVED WITH CARAMELIZED ONION AND GREEN

BEANS

EGGS BENEDICT:   TWO POACHED EGGS ATOP TOASTED ENGLISH

MUFFIN, BACON, SAUTEED WATER-SPINACH AND COVERED IN

HOLLANDAISE SAUCE 

 AVOCADO TOAST:   THICK ARTISAN TOAST, FRESHLY SMASHED

AVOCADO, SERVED WITH POACHED EGGS, CHERRY TOMATOES AND

FETA CHEESE CRUMBLE

SCRAMBLED TRUFFLE EGGS:  TOASTED SOURDOUGH BREAD TOPPED

WITH TRUFFLE SCRAMBLED EGGS AND BACON

BUTTER-MILK PANCAKE STACK: DELICIOUS PANCAKE SERVED 

      WITH STRAWBERRY COMPOTE AND POWDERED CINNAMON SUGAR

ADD EGGS ANY STYLE

ADD BACON 

SMOKED SALMON EGGS BENEDICT:  TWO POACHED EGGS ATOP

TOASTED ENGLISH MUFFIN, SMOKED SALMON, SAUTEED WATER-

SPINACH AND COVERED IN HOLLANDAISE SAUCE

SMOKED SALMON BAGEL:   SERVED WITH RICOTTA CHEESE, OLIVES,

CUCUMBER, ONION AND CAPERS

BREAKFAST BURGER: WAGYU BEEF PATTY, CEDDAR CHEESE, TOMATO,

LETTUCE, FRIED EGG AND HOMEMADE SAUCE ON A BRIOCHES BUN

BREAKFAST UNTIL 11.30 AM

 89.000

UPGRADE YOUR BREAKFAST:

FRUIT SALAD AND YOUR FAVORITE COFFEE. ONLY 45K EXTRA.

* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% GOVERNAMENT TAX
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https://www.google.com/search?q=Breakfast+Burger&oq=MANA+YANG+BENAR%2C+BREAKFAST+BURGER+%2F+BURGER+BREAKFAST+&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIHCAEQIRigATIHCAIQIRigATIHCAMQIRigAdIBCTEwMjU2ajBqN6gCALACAA&sourceid=chrome&ie=UTF-8&ved=2ahUKEwj-39yxxfGSAxWZ9zgGHS4tCPcQgK4QegQIARAC


136.000

123.000

136.000

145.000

139.000

119.000

129.000

SPECK HAM : HOMEMADE BREAD WITH SPECK HAM,

MOZZARELLA, SLICE TOMATO, ROCKET

CHICKEN WITH PESTO:  HOMEMADE BREAD WITH MARINATED

PESTO CHICKEN, TOMATO, MOZZARELLA, SALAD, MAYO

MORTADELLA :  HOMEMADE BREAD WITH MORTADELLA,

MOZZARELLA, ROCKET, PESTO 

SMOKED SALMON BAGEL:  BAGEL BREAD, SMOKED SALMON,

OLIVE, CUCUMBER, ONION, CAPER, RICOTTA CHEESE

CHEESE BURGER:  BUN BREAD WITH BEEF PATTY, CHEDDAR,

TOMATO, LETTUCE, CARAMELIZED ONION, HOMEMADE SAUCE

PLANT BASE CAPRESE: HOMEMADE BREAD, PLANT BASE

MOZZARELLA, SLICE TOMATO, ROCKET, OREGANO, OLIVE OIL 

VEGGIE BURGER :  BUN BREAD, CHICK PEAS PATTY, LETTUCE,

TOMATO, CUCUMBER, HOMEMADE SAUCE

CHICKEN CROQUETTE (6 PCS)

CHEESE CROQUETTE (6 PCS)

CRISPY FRIED POLENTA

FRENCH FRIES

ONION FRIED

VEGGIE CROQUETTE: SOYA

      SPROUT, CARROT, CORN

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

ADD GARDEN SALAD OR FRENCH FRIES OR FRIED ONIONS 38.000

ALL SNACK 55.000

GLUTEN FREE BREAD AVAILABLEPANINI
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STARTER

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

VARIETY HOMEMADE BREAD SERVED WITH ITALIAN DIPS

ANTIPASTO TRATTORIA: ASSORTED COLD CUTS SERVED WITH 

      PARMESAN CHEESE, BLUE CHEESE AND HOT BREAD

EGGPLANT PARMIGIANA

MIXED GRILL VEGETABLE PLATE 

BEEF CARPACCIO, GRANA CHEESE, ROCKET SALAD 

OCTOPUS CARPACCIO, CHERRY TOMATO, CAPER, 

       BLACK OLIVE, LEMON VINAGRETTE

 FRIED CALAMARI WITH DIP

 SMOKED TUNA TARTAR, AVOCADO, CHERRY TOMATO, 

        LIGHT CITRUS VINEGRATE

 55.000

(GLUTEN FREE  BREAD AVAILABLE)

All our gluten free products can have gluten cross-contamination, We  don’t
recommend if you have gluten illness

199.000

85.000

79.000

109.000

129.000

119.000

139.000

79.000

30.000

99.000

89.000

105.000

135.000

85.000

SALAD
CESAR SALAD, EGG, PARMESAN CHEESE, TOMATO, CROUTON

ADD CHICKEN OR PORK BACON

COBB SALAD: TOMATO, BACON, CHICKEN BREAST, BOILED EGG,

      AVOCADO, BLUE CHEESE SALAD, RED WINE VINEGRETTE 

GREEK SALAD: FETA CHEESE, OLIVE, ONION, CUCUMBER,

      TOMATO, OREGANO, OLIVE OIL

SOUP
MUSHROOM CREAMY SOUP

SEAFOOD SOUP 

PUMPKING SOUP WITH POACHED EGG
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RIGATONI BASIL SAUCE AND CHERRY TOMATO

SPINACH PAPPARDELLE CREAMY MUSHROOM SAUCE 

HANDMADE CRESPELLA STUFFED RICOTTA AND SPINACH WITH BECHAMEL

SAUCE AND FRESH TOMATO 

HANDMADE PUMPKING RAVIOLI WITH BUTTER SAGE SAUCE

HANDMADE GNOCCHI WITH CHEESE SAUCE

HOMEMADE TORTELLI STUFFED RICOTTA AND WATER-SPINACH, BUTTER

PARMESAN CHEESE SAUCE

HOMEMADE TAGLIATELLE BEEF BOLOGNESE 

SPAGHETTI MEAT BALL WITH TOMATO SAUCE

SPAGHETTI CARBONARA WITH CRISPY BACON 

HOMEMADE BEEF BOLOGNESE LASAGNA

SEAFOOD SPAGHETTI WITH TOMATO SAUCE

LINGUINE WITH LOBSTER TOMATO SAUCE
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PASTA

CHICKEN BALLOTINE STUFFED WITH MUSHROOMS AND BLACK TRUFFLE SERVED WITH

ROASTED VEGETABLE MUSHED POTATO  ITALIAN BLACK TRUFFLE

BEEF TENDERLOIN WITH MUSHROOM SAUCE SERVED WITH CRUSHED POTATO AND SPINACH

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

AND MASHED POTATO

OSSOBOCO, MILAN STYLE BRAISED OSSOBUCO IN WHITE WINE SAUCE AND VEGETABLES,

TOPPED WITH GREMOLADA, SERVED WITH POLENTA

SMOKED PORK RIBS SERVED WITH FRIES AND GRILLED VEGETABLES

SLICE GRILLED BEEF TENDERLOIN SERVED WITH ROCKET, PARMESAN CHEESE, GRILLED

VEGETABLES, AND FRIES

PAN-FRIED SALMON FILLET WITH LEMON SAUCE, CHERRY TOMATO, AND FRENCH FRIES 

SEARED SESAME CRUST TUNA SERVED WITH CONFIT BELL PEPPER, CHERRY TOMATO, OLIVE

MAIN COURSE
 169.000

298.000
260.000

260.000

275.000
288.000

265.000
185.000

ASIAN CORNER 
CHICKEN NASI GORENG

COCONUT CHICKEN CURRY WITH WHITE RICE

SEAFOOD NASI GORENG

CHICKEN SATAY PEANUT SAUCE SERVED WITH WHITE RICE AND VEGETABLE

PORK SATAY SPICY SOY SAUCE SERVED WITH WHITE RICE AND VEGETABLE

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

104.000

104.000

104.000

139.000

128.000

125.000

125.000

108.000

125.000

165.000

299.000

118.000

92.000
92.000

145.000
115.000
135.000

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



MARGHERITA: TOMATO, MOZZARELLA 

CAPRICCIOSA: TOMATO, MOZZARELLA MUSHROOM, OLIVE,

HONEY HAM 

SPIANATA: TOMATO, MOZZARELLA, SPICY SALAME, ONION

COTTO: TOMATO, MOZZARELLA, HONEY HAM, AND MUSHROOM

SPECK: TOMATO, MOZZARELLA, SPECK HAM, PARMESAN CHEESE,

ROCKET SALAD

SALAME: TOMATO, MOZZARELLA, BEEF SALAMI

CALZONE: TOMATO, MOZZARELLA, HONEY HAM, MUSHROOM 

FORMAGGI: TOMATO, MOZZARELLA, PARMESAN, BLUE CHEESE

TOPPED WITH RICOTTA, ROCKET SALAD 

CALZONE VEGETARIAN: MOZZARELLA, RICOTTA CHEESE,

SPINACH

MORTADELLA: MORTADELLA, MOZZARELLA, BLUE CHEESE,

CHERRY TOMATO, ROCKET SALAD

ORTOLANA: CHERRY TOMATO, EGGPLANT, ZUCCHINE, 

      OLIVE, ONION, CAPSICUM

SAPORITA: BLUE CHEESE, MOZZARELLA, SPECK, 

       MUSHROOM, ROCKET SALAD 

SALMONE: SMOKED SALMON, MOZZARELLA, 

      CHERRY TOMATO, BLACK OLIVE, ROCKET SALAD

NAPOLETANA: TOMATO, MOZZARELLA, ANCHIOVE, CAPER

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

PIZZAPIZZA
ALL OUR PIZZA ARE AVAILABLE GLUTEN FREE

All our gluten free products can have gluten cross-contamination, We  don’t
recommend if you have gluten illness

PLANT BASE MOZZARELLA AVAILABLE

149.000

149.000

155.000

99.000

145.000

105.000

145.000
115.000

126.000

145.000

115.000
135.000

125.000
99.000
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SMIRNOFF ICE (RUSSIA)

BINTANG SMALL (INDONESIA)

BINTANG RADLER LEMON (INDONESIA)

BINTANG CRYSTAL (INDONESIA)

ISLAND BREWING, ICE COLD LAGER (INDONESIA)

BINTANG LARGE (INDONESIA)

BLACK SAND LAGER (INDONESIA)

PERONI NASTRO AZZURRO (ITALY)

GUINNESS DRAUGHT PINT (IRELAND)

SOFT DRINK

 FRESH JUICE

 BEER

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

NATURAL WATER

SPARKLING WATER

SODA WATER

COCA COLA

TONIC WATER

SPRITE

COKE ZERO 

LEMON ICED TEA

VANILLA MILK SHAKE

OREO MILK SHAKE 

 24.000

32.000

32.000

32.000

32.000

32.000

32.000

24.000

55.000

55.000

ORANGE

LIME

PINEAPPLE

WATERMELON

 38.000
 29.000
 29.000
 29.000

44.000
44.000
44.000
46.000
55.000
58.000

85.000
58.000

98.000



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

ROSÉ AND
SPARKLING WINE

WHITE WINE

SACRED HILL, DE BARTOLI, ROSÉ 2024 (AUSTRALIA)

LA GIOIOSA, PROSECCO DI TREVISO 375 ML (ITALY)

LA GIOIOSA, PROSECCO DI TREVISO (ITALY)

PONTE BIO PROSECCO EXTRA DRY, GLERA (ITALY)

LANSON, CHAMPAGNE, BRUT, CHARDONNAY, PINOT NOIR (FRANCE)

LANSON, CHAMPAGNE, ROSÉ, CHARDONNAY, PINOT NOIR (FRANCE)

680.000

310.000

670.000

695.000

1.580.000

2.180.000

Bottle

VINA VENTISQUERO, SAUVIGNON BLANC

      2024 (CHILE)

CAPE, CHARDONNAY (INDONESIA)

CAPE, SAUVIGNON BLANC (INDONESIA)

ANDREW, MASTERPEACE, CHARDONNAY 2023 (AUSTRALIA)

THE ELEMENT SAUVIGNON BLANC 2023 (SOUTH AFRICA)

UMANI RONCHI, VERDICCHIO DEI CASTELLI DI JESI CLASSICO 2022 (ITALY)

TALAMONTI, TREBBIANO DI ABRUZZO 2023 (ITALY)

VINA VENTISQUERO, RESERVA, CHARDONNAY 2023 (CHILE)

PONTE, PINOT GRIGIO 2024 (ITALY)

DANZANTE, PINOT GRIGIO 2023 (ITALY)

PLANETA, BIANCO, CHARDONNAY 2023 (ITALY)

MATUA, MARLBOROUGH, SAUVIGNON BLANC 2023 (NEW ZEALAND)

490.000

420.000

620.000

420.000

630.000

630.000

570.000

640.000

590.000

660.000

610.000

670.000

Gls 1/2 liter Bottle

129.000 389.000

Please ask our talent for availability and vintage



RED WINE
VINA VENTISQUERO, CABERNET SAUVIGNON

      2023 (CHILE)

CAPE, CABERNET, MERLOT (INDONESIA)

CAPE, SHIRAZ (INDONESIA)

VINA VENTISQUERO, MERLOT 2023 (CHILE)

ANDREW, MASTERPEACE, CABERNET SAUVIGNON 2023 (AUSTRALIA)

CARMEN, TOLTEN CARMENERE 2022 (CHILE)

THE ELEMENT, CABERNET 2023 (SOUTH AFRICA)

TALAMONTI, MODA, MONTEPULCIANO 2022 (ITALY)

BODEGA SÉPTIMA, MALBEC 2021

BODEGA SÉPTIMA, CABERNET SAUVIGNON 2021

MAISON CASTEL, CABERNET SAUVIGNON 2021 (FRANCE)

MAISON CASTEL, MERLOT 2021 (FRANCE)

LA PLANETA, ROSSO, NERO D'AVOLA 2021 (ITALY)

LE VIGNE DI SAMMARCO, NEGROAMARO 2021 (ITALY)

PENFOLDS, KOONUNGA HILL, CAB. SAUVIGNON 2021` (AUSTRALIA)

REMOLE, FRESCOBALDI, CHIANTI, SANGIOVESE 2022 (ITALY)

VINA VENTISQUERO, GREY, CABERNET SAUVIGNON 2021 (CHILE)

SUSANNA BALBO, CRIOS MALBEC 2022

FRESCOBALDI, CASTIGLIONI, CHIANTI SANGIOVESE 2024 (ITALY)

490.000
Gls 1/2 liter Bottle

129.000 389.000

420.000

420.000

510.000

570.000

590.000

610.000

620.000

620.000

620.000

630.000

630.000

650.000

650.000

670.000

690.000

750.000

830.000

870.000

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

Please ask our talent for availability and vintage



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

COCKTAILS / LIQUOR

GIN (45 ML)

GORDON GIN

TENJAKU GIN

TANQUERAY 10

HENDRICK'S

155.000

159.000

170.000

179.000

WHISKY (45 ML) 

JOHNNIE WALKER RED

CHIVAS REGAL

TENJAKU

CAOL ILA

155.000

155.000

170.000

170.000

DIGESTIFS (45 ML)

BAILEYS

KAHLUA

SAMBUCA

JEGERMAISTER

LIMONCELLO

AMARETO LUXARDO

AMARO MONTENEGRO

AMARO LUCANO

ALEXANDER GRAPPA BIANCA 

GRAPPA POLI 

ALEXANDER GRAPPA AMARONE

ALEXANDER GRAPPA BRUNELLO

155.000
155.000
155.000
155.000
155.000
155.000
155.000
155.000
169.000
175.000
175.000
175.000

VODKA (45 ML)

155.000

179.000

189.000

SMIRNOFF

GREY GOOSE 

CIROC

TEQUILA (45 ML)

JOSE CUERVO REPOSADO

PATRON SILVER

PATRON ANEJO

155.000

170.000

185.000

COCKTAILS 155.000
LONG ISLAND : Vodka, Rum, Gin, Tequila, Triple Sec, Lime, Coke

DAIQUIRI CLASSIC / FROZEEN : Rum, Lime, Sugar.

CAIPIROSKA : Vodka, Lime, Sugar.

MOJITO : Rum, Lime, Sugar, Mint Leaves, Soda.

AMERICANO : Campari, Sweet Vermouth, Soda.

NEGRONI : Gin,  Campari, Sweet Vermouth, Orange Slice.

APEROL SPRITZ : Aperol, White Wine, Soda, Orange Slice.

MARGARITA CLASSIC/FROZEN : Tequila, Triple Sec, Lime Juice.

ESPRESSO MARTINI : Vodka, Kahlua, Espresso.

BLACK RUSSIAN : Vodka, Kahlua.

RUM (45 ML)

BACARDI LIGHT RUM 

BARCADI SPICED RUM

FLOR DE CAÑA 18 YEARS

155.000
155.000
184.000

COGNAC (45 ML)

MARTELL VSOP 189.000


	TRATTORIA CARES
	Trattoria take the wellbeing of our customers seriously by supporting this initiative:
	~ We don’t use MSG
	~ We don’t use trans-fat
	~ We use only natural grass fed beef from Australia
	~ We don’t sell water in plastic bottle
	~ We use only 100% certified biodegradable food box


	OUR INSPIRATION
	“We might not be able to bring you to Italy,
	but we can bring Italy to you.”
	Additional Charges
	Scan here to order!
	Visit us online:


	BREAKFAST
	UNTIL 11.30 AM
	WITH STRAWBERRY COMPOTE AND POWDERED CINNAMON SUGAR
	89.000
	89.000
	99.000
	92.000
	99.000
	82.000
	25.000
	25.000
	145.000
	145.000
	129.000

	UPGRADE YOUR BREAKFAST:


	ALL SNACK
	55.000
	FRENCH FRIES
	ONION FRIED
	VEGGIE CROQUETTE: SOYA
	SPROUT, CARROT, CORN
	CHICKEN CROQUETTE (6 PCS)
	CHEESE CROQUETTE (6 PCS)
	CRISPY FRIED POLENTA



	PANINI
	136.000
	123.000
	136.000
	145.000
	139.000
	119.000
	129.000
	SPECK HAM : HOMEMADE BREAD WITH SPECK HAM, MOZZARELLA, SLICE TOMATO, ROCKET
	CHICKEN WITH PESTO:  HOMEMADE BREAD WITH MARINATED PESTO CHICKEN, TOMATO, MOZZARELLA, SALAD, MAYO
	MORTADELLA :  HOMEMADE BREAD WITH MORTADELLA, MOZZARELLA, ROCKET, PESTO
	SMOKED SALMON BAGEL:  BAGEL BREAD, SMOKED SALMON, OLIVE, CUCUMBER, ONION, CAPER, RICOTTA CHEESE
	CHEESE BURGER:  BUN BREAD WITH BEEF PATTY, CHEDDAR, TOMATO, LETTUCE, CARAMELIZED ONION, HOMEMADE SAUCE
	PLANT BASE CAPRESE: HOMEMADE BREAD, PLANT BASE MOZZARELLA, SLICE TOMATO, ROCKET, OREGANO, OLIVE OIL
	VEGGIE BURGER :  BUN BREAD, CHICK PEAS PATTY, LETTUCE, TOMATO, CUCUMBER, HOMEMADE SAUCE
	ADD GARDEN SALAD OR FRENCH FRIES OR FRIED ONIONS
	38.000


	STARTER
	VARIETY HOMEMADE BREAD SERVED WITH ITALIAN DIPS
	55.000
	(GLUTEN FREE  BREAD AVAILABLE)
	ANTIPASTO TRATTORIA: ASSORTED COLD CUTS SERVED WITH
	PARMESAN CHEESE, BLUE CHEESE AND HOT BREAD
	EGGPLANT PARMIGIANA
	MIXED GRILL VEGETABLE PLATE
	BEEF CARPACCIO, GRANA CHEESE, ROCKET SALAD
	OCTOPUS CARPACCIO, CHERRY TOMATO, CAPER,

	BLACK OLIVE, LEMON VINAGRETTE
	FRIED CALAMARI WITH DIP
	SMOKED TUNA TARTAR, AVOCADO, CHERRY TOMATO,

	LIGHT CITRUS VINEGRATE
	199.000
	85.000
	79.000
	109.000
	129.000
	119.000
	139.000
	CESAR SALAD, EGG, PARMESAN CHEESE, TOMATO, CROUTON
	ADD CHICKEN OR PORK BACON
	COBB SALAD: TOMATO, BACON, CHICKEN BREAST, BOILED EGG,

	AVOCADO, BLUE CHEESE SALAD, RED WINE VINEGRETTE
	GREEK SALAD: FETA CHEESE, OLIVE, ONION, CUCUMBER,

	TOMATO, OREGANO, OLIVE OIL
	79.000
	30.000
	99.000
	89.000


	SOUP
	MUSHROOM CREAMY SOUP
	SEAFOOD SOUP
	PUMPKING SOUP WITH POACHED EGG
	105.000
	135.000
	85.000
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% GOVERNAMENT TAX

	SALAD

	PASTA
	GLUTEN FREE PASTA AVAILABLE
	All our gluten free products can have gluten cross-contamination
	RIGATONI BASIL SAUCE AND CHERRY TOMATO
	SPINACH PAPPARDELLE CREAMY MUSHROOM SAUCE
	HANDMADE CRESPELLA STUFFED RICOTTA AND SPINACH WITH BECHAMEL SAUCE AND FRESH TOMATO
	HANDMADE PUMPKING RAVIOLI WITH BUTTER SAGE SAUCE
	HANDMADE GNOCCHI WITH CHEESE SAUCE
	HOMEMADE TORTELLI STUFFED RICOTTA AND WATER-SPINACH, BUTTER PARMESAN CHEESE SAUCE
	HOMEMADE TAGLIATELLE BEEF BOLOGNESE
	SPAGHETTI MEAT BALL WITH TOMATO SAUCE
	SPAGHETTI CARBONARA WITH CRISPY BACON
	HOMEMADE BEEF BOLOGNESE LASAGNA
	SEAFOOD SPAGHETTI WITH TOMATO SAUCE
	LINGUINE WITH LOBSTER TOMATO SAUCE

	104.000
	104.000
	118.000
	104.000
	139.000
	128.000
	125.000
	125.000
	108.000
	125.000
	165.000
	299.000

	MAIN COURSE
	CHICKEN BALLOTINE STUFFED WITH MUSHROOMS AND BLACK TRUFFLE SERVED WITH ROASTED VEGETABLE MUSHED POTATO  ITALIAN BLACK TRUFFLE
	BEEF TENDERLOIN WITH MUSHROOM SAUCE SERVED WITH CRUSHED POTATO AND SPINACH
	BRAISED WAGYU SHANK TOKUSEN IN RED WINE SAUCE, SERVED WITH ROASTED VEGETABLES AND MASHED POTATO
	OSSOBOCO, MILAN STYLE BRAISED OSSOBUCO IN WHITE WINE SAUCE AND VEGETABLES, TOPPED WITH GREMOLADA, SERVED WITH POLENTA
	SMOKED PORK RIBS SERVED WITH FRIES AND GRILLED VEGETABLES
	SLICE GRILLED BEEF TENDERLOIN SERVED WITH ROCKET, PARMESAN CHEESE, GRILLED VEGETABLES, AND FRIES
	PAN-FRIED SALMON FILLET WITH LEMON SAUCE, CHERRY TOMATO, AND FRENCH FRIES
	SEARED SESAME CRUST TUNA SERVED WITH CONFIT BELL PEPPER, CHERRY TOMATO, OLIVE
	169.000
	298.000
	260.000
	260.000
	275.000
	288.000
	265.000
	185.000

	ASIAN CORNER
	CHICKEN NASI GORENG
	COCONUT CHICKEN CURRY WITH WHITE RICE
	SEAFOOD NASI GORENG
	CHICKEN SATAY PEANUT SAUCE SERVED WITH WHITE RICE AND VEGETABLE
	PORK SATAY SPICY SOY SAUCE SERVED WITH WHITE RICE AND VEGETABLE
	92.000
	92.000
	145.000
	115.000
	135.000
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% GOVERNAMENT TAX


	PIZZA
	ALL OUR PIZZA ARE AVAILABLE GLUTEN FREE
	PLANT BASE MOZZARELLA AVAILABLE

	MARGHERITA: TOMATO, MOZZARELLA
	CAPRICCIOSA: TOMATO, MOZZARELLA MUSHROOM, OLIVE, HONEY HAM
	SPIANATA: TOMATO, MOZZARELLA, SPICY SALAME, ONION
	COTTO: TOMATO, MOZZARELLA, HONEY HAM, AND MUSHROOM
	SPECK: TOMATO, MOZZARELLA, SPECK HAM, PARMESAN CHEESE, ROCKET SALAD
	SALAME: TOMATO, MOZZARELLA, BEEF SALAMI
	CALZONE: TOMATO, MOZZARELLA, HONEY HAM, MUSHROOM
	FORMAGGI: TOMATO, MOZZARELLA, PARMESAN, BLUE CHEESE TOPPED WITH RICOTTA, ROCKET SALAD
	CALZONE VEGETARIAN: MOZZARELLA, RICOTTA CHEESE, SPINACH
	MORTADELLA: MORTADELLA, MOZZARELLA, BLUE CHEESE, CHERRY TOMATO, ROCKET SALAD
	ORTOLANA: CHERRY TOMATO, EGGPLANT, ZUCCHINE,
	OLIVE, ONION, CAPSICUM
	SAPORITA: BLUE CHEESE, MOZZARELLA, SPECK,

	MUSHROOM, ROCKET SALAD
	SALMONE: SMOKED SALMON, MOZZARELLA,

	CHERRY TOMATO, BLACK OLIVE, ROCKET SALAD
	NAPOLETANA: TOMATO, MOZZARELLA, ANCHIOVE, CAPER


	99.000
	125.000
	135.000
	115.000
	145.000
	126.000
	115.000
	145.000
	105.000
	145.000
	99.000
	155.000
	149.000
	149.000
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% GOVERNAMENT TAX


	SOFT DRINK
	NATURAL WATER
	SPARKLING WATER
	SODA WATER
	COCA COLA
	TONIC WATER
	SPRITE
	COKE ZERO
	LEMON ICED TEA
	VANILLA MILK SHAKE
	OREO MILK SHAKE
	24.000
	32.000
	32.000
	32.000
	32.000
	32.000
	32.000
	24.000
	55.000
	55.000

	FRESH JUICE
	ORANGE
	LIME
	PINEAPPLE
	WATERMELON
	38.000
	29.000
	29.000
	29.000

	BEER
	SMIRNOFF ICE (RUSSIA)
	44.000
	BINTANG SMALL (INDONESIA)

	44.000
	BINTANG RADLER LEMON (INDONESIA)

	44.000
	BINTANG CRYSTAL (INDONESIA)

	46.000
	55.000
	ISLAND BREWING, ICE COLD LAGER (INDONESIA)

	58.000
	BINTANG LARGE (INDONESIA)

	58.000
	BLACK SAND LAGER (INDONESIA)

	85.000
	PERONI NASTRO AZZURRO (ITALY)

	98.000
	GUINNESS DRAUGHT PINT (IRELAND)


	ROSÉ AND SPARKLING WINE
	Bottle
	SACRED HILL, DE BARTOLI, ROSÉ 2024 (AUSTRALIA)
	LA GIOIOSA, PROSECCO DI TREVISO 375 ML (ITALY)
	LA GIOIOSA, PROSECCO DI TREVISO (ITALY)
	PONTE BIO PROSECCO EXTRA DRY, GLERA (ITALY)
	LANSON, CHAMPAGNE, BRUT, CHARDONNAY, PINOT NOIR (FRANCE)
	LANSON, CHAMPAGNE, ROSÉ, CHARDONNAY, PINOT NOIR (FRANCE)
	680.000
	310.000
	670.000
	695.000
	1.580.000
	2.180.000

	Gls
	1/2 liter
	Bottle
	490.000
	129.000
	389.000
	VINA VENTISQUERO, SAUVIGNON BLANC
	2024 (CHILE)
	CAPE, CHARDONNAY (INDONESIA)
	CAPE, SAUVIGNON BLANC (INDONESIA)
	ANDREW, MASTERPEACE, CHARDONNAY 2023 (AUSTRALIA)
	THE ELEMENT SAUVIGNON BLANC 2023 (SOUTH AFRICA)
	UMANI RONCHI, VERDICCHIO DEI CASTELLI DI JESI CLASSICO 2022 (ITALY)
	TALAMONTI, TREBBIANO DI ABRUZZO 2023 (ITALY)
	VINA VENTISQUERO, RESERVA, CHARDONNAY 2023 (CHILE)
	PONTE, PINOT GRIGIO 2024 (ITALY)
	DANZANTE, PINOT GRIGIO 2023 (ITALY)
	PLANETA, BIANCO, CHARDONNAY 2023 (ITALY)
	MATUA, MARLBOROUGH, SAUVIGNON BLANC 2023 (NEW ZEALAND)


	420.000
	420.000
	570.000
	590.000
	610.000
	620.000
	630.000
	630.000
	640.000
	660.000
	670.000
	Please ask our talent for availability and vintage


	WHITE WINE
	RED WINE
	Gls
	1/2 liter
	Bottle
	VINA VENTISQUERO, CABERNET SAUVIGNON
	2023 (CHILE)
	CAPE, CABERNET, MERLOT (INDONESIA)
	CAPE, SHIRAZ (INDONESIA)
	VINA VENTISQUERO, MERLOT 2023 (CHILE)
	ANDREW, MASTERPEACE, CABERNET SAUVIGNON 2023 (AUSTRALIA)
	CARMEN, TOLTEN CARMENERE 2022 (CHILE)
	THE ELEMENT, CABERNET 2023 (SOUTH AFRICA)
	TALAMONTI, MODA, MONTEPULCIANO 2022 (ITALY)
	BODEGA SÉPTIMA, MALBEC 2021
	BODEGA SÉPTIMA, CABERNET SAUVIGNON 2021
	MAISON CASTEL, CABERNET SAUVIGNON 2021 (FRANCE)
	MAISON CASTEL, MERLOT 2021 (FRANCE)
	LA PLANETA, ROSSO, NERO D'AVOLA 2021 (ITALY)
	LE VIGNE DI SAMMARCO, NEGROAMARO 2021 (ITALY)
	PENFOLDS, KOONUNGA HILL, CAB. SAUVIGNON 2021` (AUSTRALIA)
	REMOLE, FRESCOBALDI, CHIANTI, SANGIOVESE 2022 (ITALY)
	VINA VENTISQUERO, GREY, CABERNET SAUVIGNON 2021 (CHILE)
	SUSANNA BALBO, CRIOS MALBEC 2022
	FRESCOBALDI, CASTIGLIONI, CHIANTI SANGIOVESE 2024 (ITALY)


	129.000
	389.000
	490.000
	420.000
	420.000
	510.000
	570.000
	590.000
	610.000
	620.000
	620.000
	620.000
	630.000
	630.000
	650.000
	650.000
	670.000
	690.000
	750.000
	830.000
	870.000
	Please ask our talent for availability and vintage


	COCKTAILS / LIQUOR
	COCKTAILS 155.000
	VODKA (45 ML)
	155.000  179.000 189.000

	RUM (45 ML)
	155.000
	155.000
	184.000

	GIN (45 ML)
	155.000
	159.000
	170.000
	179.000

	TEQUILA (45 ML)
	155.000
	170.000
	185.000

	WHISKY (45 ML)
	155.000
	155.000
	170.000
	170.000

	COGNAC (45 ML)
	189.000

	DIGESTIFS (45 ML)
	155.000 155.000 155.000
	155.000 155.000
	155.000
	155.000
	155.000
	169.000 175.000
	175.000 175.000
	* ALL PRICE ARE SUBJECT TO 7% SERVICE AND 10% GOVERNAMENT TAX




