
SOUP OF THE DAY                    80
Please ask your server for today’s soup selection

SOUP

ANTIPASTI

INSALATA

QUINOA  
Citrus, Shaved Fennel, Apples, Cabbage, 
Toasted Hazelnuts

TOMATO MOZZARELLA  
Heirloom Tomatoes, Sea Salt, Roasted 
Eggplant, Rocket Leaves, Walnut Pesto

ROCKET & PARMIGIANO 
Lemon Vinaigrette, Parmigiano 
Reggiano

90

90

85

GARDEN SALAD  
Mix Lettuce, Fennel, Carrot, Red Radish, 
Asparagus, Orange, Tomatoes Cherry

SMOKED TURBOT 
Orange, Cucumbers, Heirloom 
Tomatoes, Onions, Citrus Vinaigrette
 
ZUCCHINI “LASAGNA”  
Ricotta, Grape Tomato, Herb Crouton 

70

75

70

Please inform us of any allergies & ask for further details of dishes that contain allergens. 
All prices are in thousand (000) IDR and subject to 10% service charge and prevailing government taxes.

:Contains Pork :Vegetarian :Chef Recommendation

POLLO FRITTO 
Jalapeno Artichoke Dip

ARANCINI
Fried Risotto, Smoked Pepper Zabaione

ZUCCHINI FRITTO
Yoghurt, Coriander, Pecorino Cheese

CALAMARI FRITTO
Garlic-Lemon Aioli

ASPARAGUS AL FORNO 
Asparagus, Cured Egg, Parma Ham

80

70

70

70

95

BEEF CARPACCIO  
Wild Rocket, Truffle Mayo, Cherry 
Tomatoes, Parmigiano Reggiano

SALUMI
Prosciutto di Parma, Mortadella, Salami 
Milano, Picante

FORMAGGIO
Provolone, Taleggio, Pecorino Romano, 
Parmigiano Reggiano

SALUMI Y FORMAGGIO
Cold Cuts & Cheese

80

130

120

140



Please inform us of any allergies & ask for further details of dishes that contain allergens. 
All prices are in thousand (000) IDR and subject to 10% service charge and prevailing government taxes.

:Contains Pork :Vegetarian :Chef Recommendation

PIZZERIA

MARGHERITA
Tomato Confit, Mozzarella, Basil

THE JKT PIZZA
Braised Beef Rendang, Tomatoes, 
Mozzarella, Fresh Coriander

ROCKET & PROSCIUTTO
Parma Ham,San Marzano Tomatoes, 
Pecorino Romano, Pesto with Fresh 
Rocket Leaves 

TARTUFO E PATATA
Bianca Sauce, Confit New Potatoes, 
Truffle, Egg, Parmesan 

HAWAII FIVE-OH
Prosciutto, Ripe Pineapple, Mozzarella 

THE NAUGHTY BOY
Salami Milano, Red Onions, Peppers, 
Mushrooms, Mozzarella, Pecorino

COUSIN CHAN
Kai Lan, Prawn, Clams, Dried Chili 
Tomato Marinara, Onions

95

135

145

140

135

125

135

110

110

120

120

135

THE HIGHLANDS
Heirloom Tomatoes, Eggplants, 
Onions, Garlic, Spinach, Rocket, 
Pecorino, Parmigiano, Lemon

GIARDINO E RICOTTA
Cauliflower, Zucchini, Ricotta, 
Mozzarella, Sweet Peppers

POLLO E FUNGI
Confit Chicken, Onion, 
Mushroom, Oregano

TONO DE TOMATO
Tuna, Onion Grill, Tomato Cherry, 
Capers, Black olive

PICANTE 
Picante, Peppers, Mozzarella

PASTA

SPAGHETTI NERO
Squid, Prawn, Toasted Garlic, White Wine, Chili
 

AGLIO OLIO
Spaghetti, Garlic, Chili, King Prawn

SPINACH TAGLIATELLE
Creamy Champignon Mushroom, 
Cherry Tomatoes, Smoked Paprika 

FARFALLE
Sweet Basil Pesto, Confit Chicken, Grape Tomato

SHORT RIB AND 
PUMPKIN RAVIOLI
Lemon, Sage, Brown Butter

AGNOLOTTI
Beef Ragout, Pomodoro, 
Parmigianno Reggiano, Hazelnut

190

 

90

120

95

180

110

BUFFALO RAVIOLI
Smoked Eggplant, Fresh Buffalo, Tomato 
Salsa, Parmiggiano Reggiano

TAGLIOLINI
Pancetta, Cream, King Prawn, Truffle 
Topinambur 

PAPPARDELLE 
Prawn, Squid, Clam, Lobster Brodo

RISOTTO
Wild Porcini Mushrooms, Parmigiano 
Reggiano, Rocket 

GILI ARABIATA
Pomodoro, Confit Tomato, Chili Flake

110

160

170

160

80



PRINCIPALE

CHICKEN CACCIATORA
Mushroom, Confit Peppers, 
Tomatoes, Herbs Potato

OVEN ROASTED SEA BASS
Parma Ham, Basil Cream, Cruncy 
Rice Cake

EGGPLANT AL FORNO
San Marzano Tomatoes, Mozzarella

260

270

150

VEAL CHOP MILANESE
Mix Salad, Radishes, 10 Year Old Balsamic   

VEAL SCALOPPINI
Creamy Mushroom, Zucchini,Carrot, Polenta

BRAISED VEAL OSSO BUCO
Risotto Rice, Gremolata

USDA PRIME BEEF SIRLOIN
Charred Leeks, Romesco, 
Parmesan Zeppole

72 HOURS  SHORT RIB
Creamy Polenta, Roasted Tomatoes, Asparagus

395

340

350

395

360

MAC AND CHEESE
Cream, Cheese, Gili

MARGHERITA
Tomato Confit, Mozzarella, Basil

THE JKT PIZZA
Braised Beef Rendang, Tomatoes, 
Mozzarella, Fresh Coriander

50

50

60

SPAGHETTI MEATBALLS
Beef, Parmigiano Reggiano, Tomatoes

LASAGNA ALA BOLOGNESE
Traditional Lasagna, Beef Ragout , 
Tomatoes, Parmigiano Reggiano

CHICKEN ALFREDO
Chicken, Cream, Parmigiano Reggiano

55

55

50

KIDS MENU

TRUFFLE CHOCOLATE MELT
Coffee Crumb, Pistachio Cream

CASATTA
Berries Jelly, Meringue, Pistachio Sponge

CHEESE CAKE
Vanilla Frosting Cream, Bitter Chocolate Sauce

CLASSIC ITALIAN TIRAMISU
Mascarpone Cream, Coffee Flavors

FRESH POACHED SEASONAL FRUIT
Fruit Spice, Lemon Sorbet

75

75

70

80

60

DOLCI

Please inform us of any allergies & ask for further details of dishes that contain allergens. 
All prices are in thousand (000) IDR and subject to 10% service charge and prevailing government taxes.

:Contains Pork :Vegetarian :Chef Recommendation



ACQUA PANNA
500 ml / 1 L

SAN PELLEGRINO
500 ml / 1 L

FIJI
500 ml / 1 L

EQUIL NATURAL / SPARKLING
380 ml

60/110

60/110

60/110

60

MINERAL WATER

SAN PELLEGRINO
Aranciata, Limonita, Chinotto, Aranciata Rossa

50

FLAVOURED SPARKLING WATER

COCA COLA

COKE ZERO

DIET COKE

SPRITE

GINGER ALE

SODA WATER

40

40

40

40

50

50

SOFT DRINKS

Please inform us of any allergies & ask for further details of dishes that contain allergens. 
All prices are in thousand (000) IDR and subject to 10% service charge and prevailing government taxes.



Please inform us of any allergies & ask for further details of dishes that contain allergens. 
All prices are in thousand (000) IDR and subject to 10% service charge and prevailing government taxes.

CAPPUCCINO

CAFE LATTE

50

50

ESPRESSO

ESPRESSO MACCHIATO

FRESH - BREWED COFFEE

45

50

40

ILLY COFFEE

STRAWBERRY
MANGO
GREEN APPLE
LYCHEE
LEMON

50
50
50
50
50

BINTANG
HEINEKEN
CARLSBERG
SAN MIGUEL
CORONA
SAPPORO

95
95
95
95

120
120

ITALIAN SODA BEER

GREEN TEA
Emperor Sencha, Genmaicha, Lung Ching, Moroccan Mint, 
Silver Moon, Follow Me

BLUE TEA
Ti Kuan Yin Superior

BLACK TEA
English Breakfast, Royal Darjeeling, Earl Grey

ROIBOOS
Eternal Summer, Vanilla Bourbon, Pink Flamingo

HERBAL TEA
Chamomile

50

50

50

50

50

TWG TEA SELLECTIONS



Please inform us of any allergies & ask for further details of dishes that contain allergens. 
All prices are in thousand (000) IDR and subject to 10% service charge and prevailing government taxes.

PROSECCO, CORTE GIARRA DOC, ITALY 
MOSCATO SPUMANTE, BATASIOLO, ITALY

195
195

Glass

SPARKLING WINE

PINOT GRIGIO, RUFFINO CLASSICO, ITALY	                  

SAUVIGNON BLANC, OUSTRIC, FRANCE

MALVASIA, CHARDONNAY, BUSTIC, ITALY

CONCHA Y TORO, CHARDONNAY, CHILE 

CHARDONNAY, CASA BOTTEGA, ITALY

195

195

200

185

95

Glass

WHITE WINE

SHIRAZ, LINDEMAN BIN 50, AUSTRALIA

CABERNET SAUVIGNON, OUSTRIC, FRANCE

MALBEC, KAIKEN , ARGENTINA

SANGIOVESE-MERLOT, ORTONESE, ITALY

CABERNET SAUVIGNON, CASA BOTTEGA, ITALY

215

195

185

200

95

Glass

RED WINE


