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AMUSE BOUCHE “
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Cured Foei Gras,
fig confit on toasted brioche \‘
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Galang Batang Loll');georl(approx. 500gm) }V//‘(f
Rib Eye 225gm (Black Angus Onyx) \\\\%@
1.200" é’//
Tenderloin 225gm (Black Angus Onyx) @%%
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Chicken Thigh 400gm (boneless) é@%’g\
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SAUCES //

Red Wine Bordelaise Sauce o,‘&
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Mint Sauce \ W\\
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Dabu-Dabu Sauce
Mustard Sauce

Served with grilled Mediterranean vegetables
and baked potato

Jo conclucde

Chocolate Fondant served with Vanilla Ice Cream

Main course price is inclusive of appetiser and desser £o
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Prices are in IDR thousands, subJect to 11% tax and 10% service A1-g



