
TABLE D’ HOTE

2  Course   Rp 520
1 Appetizer  +   1 Main Course
 1 Main Course + 1 Dessert

3 Course   Rp 580
1 Appetizer + 1 Main Course + 1 Dessert

Please inform your server of  any food allergies, food intolerance,
dietary requirements or religious interest that you or any of  your party may have.

All prices are in thousand rupiah and subject to 10% service charge &11% government tax

APPETIZER

Pan Seared Tuna with Sesame 
Tuna with sesame seed, gaucamole and sesame dressingGrilled tiger prawns,
Catalan roast vegetable salad, lemon herb dressing

Mozzarella & Pesto 
Mozzarella, sun tomato, heirloom tomato, artichoke and pesto

Zarzuela De Mariscos 
Rich seafood soup, chorizo, saffron and air dried red chili infused,
crisp garlic crostini

MAIN COURSE

Risotto Saffron and Vegetables

Baramundi  Provencal
Stuffed vegetables

Beef Tagliata
Roasted cherry tomatoes  and rucola

DESSERT

Tarte Tatin  
with vanilla ice cream

Bedugul Passion Fruit Delight 
with apricot confit and sable Breton

Opening Hours 6.30pm - 10.00pm



Please inform your server of  any food allergies, food intolerance,
dietary requirements or religious interest that you or any of  your party may have.

All prices are in thousand rupiah and subject to 10% service charge &11% government tax

MAIN COURSE

Herb Crusted Lamb Loin 480
Fried polenta, asparagus, edamame, baby carrot, Kalamata olive jus

Beef Tenderloin  460
Porcini, potato gratin, baby carrot, Porto wine reduction

Octopus Roasted 320
Risotto and pesto, sun tomato and capsicum coulis

Baramundi  Provencal 360
Stuffed vegetables

Pan Fried Grouper 380
Mixed vegetables and gnocchi, emulsion garlic sauce

Chicken Roulade 280
Artichoke, potato, zucchini and creamy white wine sauce

APPETIZER

Vitello Tonnato  240
Sous-vide veal, tuna emulsion, sun blushed tomato & crisp parmesan

Foie Gras 280
Pan seared foie gras, porcini, fig jam

Mozzarella & Pesto  225
Mozzarella, sun tomato, heirloom tomato, artichoke and pesto

Escalavida & Prawns  240
Grilled tiger prawns, Catalan roast vegetable, eggplant caviar

Pan Seared Tuna with Sesame 220
Tuna with sesame seed, gaucamole and sesame dressing

SOUP

Mushroom & Truffle Veloute  180
Classic Paris mushroom soup, truffle cream, crisp garlic crostini

Zarzuela De Mariscos  220
Rich seafood soup, chorizo, saffron and air dried red chili infused,
crisp garlic crostini

A LA CARTE



Please inform your server of  any food allergies, food intolerance,
dietary requirements or religious interest that you or any of  your party may have.

All prices are in thousand rupiah and subject to 10% service charge &11% government tax

PASTA AND RISOTO

Gnocchi, Mushroom & Truffle Cream  320
Porcini, shimeji and Paris mushroom

Lobster & Raviolis  420
Home made raviolis lobster with spinach, roasted lobster and
emulsion of bisque

Liguine Sea Food 300
Linguini, squid, prawn, scallop, mahi-mahi, tomato cherry and basil

Linguine Lobster  600
 fresh tomato and basil

Linguine Mushroom & Truffle 350
 paris mushroom, porcini and truffle cream

Lasagna Vegetables 250
Zucchini, eggplant, risotto, parmesan and tomato sauce,
green herbes salad

Risotto Al Pesto  300
Porcini, shimeji, asparagus, edamame, zucchini and carrot

Risotto Saffron, Scallops & Prawns  320
Scallops, prawns, sun tomato

DESSERT

Tarte Tatin  130
with vanilla ice cream

Classic Tiramisu  130
with chocolate dash

Belgian Fudge Brownies  130
with salted caramel and strawberry

Bedugul Passion Fruit Delight  130
with apricot confit and sable Breton

Cheese Platter
Selection of 3 150

Selection of 5 200

A Selection of Ice Creams & Sorbets
One scoop 45

Three scoops 125

Please ask your waiter for today’s flavors


