
 

Degustation Menu 
 

with 

Wine Pairing 

          

Seared Peppercorn Encrusted Tuna 

with orange segment, semi dried tomato, beans, baby cress and dill aioli 
  

1502 Da Vinci, ‘Duomo di Faenza’ - 2022 
 

 

~ 
 

Mushroom Cream Soup 

with sliced mushroom, hint of truffle oil  
  

Villa Da Vinci, ‘Streda’ - 2021 

or 

Clarendelle, Bordeaux Blanc - 2022 (P) 
 

 ~ 
 

Prawn Squid Ink Risotto 

with caramelised confit shallot, spiced carambola beurre blanc and frisee  
 

Poggio Al Teroso, Cassiopea Rosato - 2022 

or 

Clarendelle, Bordeaux Rose -2018 (P) 
 

 ~ 
 

Grilled Australian Tenderloin 

with potato gnocchi, mushroom, sauteed spinach, truffle oil black pepper sauce 

and mustard cream 
  

Casa Silva, Gran Terroir, Cabernet Sauvignon - 2020 

or 

Antigal, Aduentus, Mediterraneo - 2016 (P) 
 

  ~ 
 

Square Fallen Chocolate Cake  

with vanilla ice cream and creme anglaise   

 

 Degustation Menu : 450 

 Degustation Menu with Wine Pairing : 750 

Degustation Menu with Premium Wine pairing (P) : 800 

●​ Price expressed in thousands of Rupiahs and subject to 15% Government Tax & Service Charge 



 

À La Carte Menu 

 

Entrée 
 

 

Pan-Seared Foie Gras​ ​ ​ ​ ​ ​           ​ ​             260 

with apple chutney, spiced berry sauce, fresh pear 

 

 

Mushroom Cream Soup     ​ ​ ​ ​ ​ ​ ​ ​ 80 

with sliced mushroom, hint of truffle oil     

 

 

Caesar Salad​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 90 

with sautéed garlic prawn and parmesan crisp  

 

 

Beef Carpaccio​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 120 

with rocket leaves, parmesan cheese and herbs truffle vinaigrette 

                                                                                   

 

Seared Peppercorn Encrusted Tuna​ ​ 75 

with orange segment, semi dried tomato, beans, baby cress and dill aioli                            

 

 

Grilled Chilli Garlic Sumbawa Prawn​ ​ ​ ​ ​ ​ 75 

on vegetables tian, orange segment, curly endives, herbs lime vinaigrette                                               

 

 

Black Truffle Pate on Crispy Bread​​ ​ ​ ​ ​ ​ 80 

fresh apple, rocket leaves, pecorino cheese and herbs red wine vinaigrette                                        

 

 

Lumpia Udang Saus Pedas ​ ​ ​ ​ ​ ​ ​ ​ 60 

with sweet chili sauce                                                                                                                                              

 

 

               

 

 

 

 

●​ Price expressed in thousands of Rupiahs and subject to 15% Government Tax & Service Charge 



 

Main Course 

 
 

 

Grilled Australian Tenderloin                                               ​ full portion  : 375 

with potato gnocchi, mushroom, sauteed spinach,                   ​half portion : 250 

truffle oil black pepper sauce and mustard cream​ ​ ​ ​ ​ ​                      

 

 

Dry Aged Striploin​ ​ ​ ​ ​ ​ ​ ​ ​ 350 

with baby potato, sauteed mushroom, chimichurri and black pepper sauce                    

 

 

Grilled Australian Lamb Rack​ ​ ​ ​ ​ ​ ​ 305 

with zucchini involtini, roasted vegetables, blue cheese mint cream          

 

 

Slow-Cooked Lamb Shank​ ​ ​ ​ ​ ​ ​ ​ 300 

on mashed potato, caramelized shallot, gremolata, rosemary sauce and mint oil                             

 

 

Prawn Squid Ink Risotto​ ​ ​ ​ ​ ​ ​ ​ 120 

with caramelised confit shallot, spiced carambola beurre blanc and frisee                                              

 

 

Grilled Mahi-Mahi Fillet​ ​ ​ ​ ​ ​ ​ ​ 120 

on scallion mashed potato, bok choy, beetroot tapenade & lemon garlic butter sauce                           

 

 

Grilled Tuna Pepper Steak​ ​ ​ ​ ​ ​ ​ ​ 110 

with baby potato, horseradish cream, tomato confit, basil pesto and curly endive    

                                                                                                                                                                   

 

Duck Confit​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 165 

mashed sweet potato, braised cabbage, caramelized apple  

with berry bigarade sauce and roasted shallot bulb     

                   

                                                                                              

 

 

●​ Price expressed in thousands of Rupiahs and subject to 15% Government Tax & Service Charge 



 

 

 

Beef Bacon Chicken Roll​ ​ ​ ​ ​ ​ ​ ​ 135 

cheese mushroom ragout stuffed chicken with mashed potato,  

buttered vegetables and mushroom cream sauce                                                                                             

 

 

Spaghetti Al Nero di Seppia​ ​ ​ ​ ​ ​ ​ ​ 150 

with porcini mushroom, prawn, squid ink cream and pecorino cheese                                                

 

 

Salmon & Prawn Ravioli​ ​ ​                           ​ ​ ​ 120 

with capers, tomato and basil cream sauce   

           

                                                                     

Beef Burger​ ​              ​ ​ ​ ​ ​                                      90 

sesame seed bun, salad, curry mayo and french fries                                                                                     

 

 

Rendang Sumbawa​ ​ ​ ​ ​ ​ ​ ​ ​ 135 

braised beef in chili, garlic, toasted grated coconut 

and flavored with lemongrass                              

 

 

Ayam Taliwang​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 120 

sasaknese style marinated boneless chicken leg in candlenut, garlic,  

dry red chili and shrimp paste sauce served with local beberuk salad & rice                                       

 

 

Cumi Sambal Bawang​ ​ ​ ​ ​ ​ ​ ​ ​ 120 

wok-fried squid with sambal, spring onion, vegetables coconut grated salad  

and rice                                                                

 

 

Nasi Goreng     ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 80 

fried rice with sauteed prawn, fried chicken and omelette ribbon                                  

 

 

 

●​ Price expressed in thousands of Rupiahs and subject to 15% Government Tax & Service Charge 



 

Dessert 
 

 

 

Square Fallen Chocolate Cake  ​ ​ ​ ​ ​ ​ ​ 65 

with vanilla ice cream and creme anglaise                                                                                                        

 

 

Apple Pie​ ​ ​ ​ ​ ​ ​              ​ ​ ​ 60 

with vanilla ice cream and caramel sauce                                                                                                         

                 

 

Pisang Lose​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 60 

caramelized banana wrapped in crepe with palm sugar syrup and coconut sorbet                              

 

 

Assorted Ice Cream ​ ​ ​ ​ ​ ​ ​ ​ 1 scoop : 15 

ice cream : vanilla, chocolate and strawberry​ ​ ​ ​ ​ 3 scoop : 35 

                                                                                                 

 

 

                                     

●​ Price expressed in thousands of Rupiahs and subject to 15% Government Tax & Service Charge 


