
- Please let our staffs know if you are allergic to certain ingredients so we can prepare the meals accordingly
- Price quoted are per thousand rupiah (’000) subject to goverment tax and service

- we serve no pork / lard

   V E G E T A R I A N

S O U P S  A N D  S A L A D S

O T H E R S

Garden Salad
mesclun, tomato, radish, cucumber, carrot

78

118 Bubble Caesar Salad
romaine, bread, onsen egg, chia seed, foam

128Wagyu Consommé
clear soup, poireau shoots, pepper

Mushroom Soy Velouté
king oyster mushroom

98

A P P E T I Z E R S  A N D  B I T E S

Tip of Tongue Bruschetta
braised ox tongue tip, garlic bread

128

Tuna Pizza
truffle aioli, red onion, black olives, tomato

158

Baked Wagyu Pizza
roasted beef, tomato sauce, aioli, 
cheese, chives

158

Eringi Pizza
black pepper, tomato salsa, edible flower

108

Carpaccio 2 Ways
sliced salmon and bluefin tuna, caviar, 
tobiko, anchovy

288

Wagyu Katsu Slider
Japanese beef patty, parmigiana, onion

158

Bone Marrow with Baguette
garlic bread, thyme butter, 
beef bacon bits

128

Crab Cake
bread, remoulade, caviar

118

Wagyu Tartar
chopped slow cooked beef, flatbread

378

Lollipop and Cone
salmon croquette, remoulade, tortilla, 
chili con carne

178

Garlic Shrimp Sticks
pineapple, onion, springroll skin

218

Scallop Dynamite
hokkaido scallop, tobiko, 
spicy aioli, chive

138

Chicken Rods
corn flakes, egg, chili lime,
cajun spices

98

Chicken Champignon Truffle
breadcrumbs, yuzu tomato dip

88

Corn Crackers
butter, truffle shoyu

58

108Melting Corn Pizza
aioli, white pepper, truffle sauce

Jerk Chicken with Foie Gras
garlic purée, mix spices, plantain, 
pineapple salsa

220

Wagyu Stroganoff
simmered Wagyu, potato cup, demi-glace

280

Roasted Duck Breast
sakura lemon, red wine shoyu, 
goji berry, pebble potato

280

Pan-Fried  Foie Gras
watercress, perigueux sauce

280

Herb-Grilled Octopus
mesclun, Japanese pepper chili, lemon

Ocean Salmon Trout
garlic purée, pebble potato, 
yuzu beurre blanc, salmon skin

Pacific Cod Fish
lemon zest, anchovy sauce,
black garlic purée

Lobster Gratin
white sauce, nantua, cheese, spinach

220

220

280

860



- Please let our staffs know if you are allergic to certain ingredients so we can prepare the meals accordingly
- Price quoted are per thousand rupiah (’000) subject to goverment tax and service

- we serve no pork / lard

   V E G E T A R I A N

C H A R C O A L  G R I L L E D

JA PA N E S E  B E E F

AU S  B E E F
640

820

1280

3900

Ribeye MB5

Sirloin MB7

T-Bone MB7 (500gr)

Tomahawk MB5 (1.5kg)

320

420

480

Wagyu Chopped Steak

Hickory Ox Tongue

Ribeye 28mo Cattle

Angus Tenderloin MB5 540

A5 Kagoshima Gyu Top Sirloin

A5 Kagoshima Gyu Ribeye

1290

1820

A5 Kagoshima Gyu Sirloin

A5 Kagoshima Gyu Filet Mignon

2140

2260

N O O D L E  &  R I C E
98Cold Garlic Noodle

cappellini, garlic, konbu, truffle

98Mac and Cheese
rigatoni, bechamel

88Egg Fried Rice
garlic oil, salt, pepper

128Arroz Negro Squid Rice
squid ink, garlic rice, chives, pickles

168Wagyu Ragout Paccheri Pasta
pan-fried Angus tenderloin, bolognese

328Crustacean Tagliatelle Pasta
king crab, shrimp, black mussel, 
caviar, anchovy

S I D E S

Black Garlic Beans
grilled French beans, 
slow-cooked egg yolk

88

Creamed Spinach
milk, cream

88

Silky Potato Purée
milk, cream, salt, pepper

78Sautéed Wild Mushroom
vegetable oil, sea salt

88

Belgian Frites
russet potato, chili sauce,
aurora sauce

88

98Grilled Asparagus
salt, pepper, cheese

CO N D I M E N T S

60Sauce Périgueux 
with Sliced Truffle

SAUCES | challiapin, blackpepper, red chimichurri, balsamic yuzu honey, 
    mushroom, yuzu kosho, truffle konbu, japanese pepper chili

BUTTER | garlic, truffle, thyme


