OLIVIER BELLIN
21 TO 23 MARCH 2013

2-COURSE BUSINESS LUNCH IDR 298.000++

QATARSE

AIRWAYS 4l

DEGUSTATION MENU IDR 1.588.000++ LUNCH AND DINNER
CHEF'S TABLE IDR 2.588.000++ MINIMUM OF 4 PERSONS AND MAXIMUM 6 PERSONS
COOKING DEMO IDR 788.000++ 2-COURSES LUNCH SET, CERTIFICATE, RECIPES

WINE PAIRING IDR 368.000++ 2 GLASSES OF WINE

WINE PAIRING [DR 618.000++ 1 GLASS OF CHAMPAGNE AND 2 GLASSES OF WINE

SEA SCALLOP AND FOIE GRAS RAVIOLI
SIMMERED IN SMOKED FLAVORED BROTH

PAN-SEARED AND GLAZED JOHN DORY FILLET
WITH CITRUS CONDIMENT

MILK FEED LAMB CUTLETS WITH SIMMERED COCO
BEAN RAGOUT
WITH PARMESAN CHEESE AND COLLINOTTE LARD

ALL CHLOROPHYLL

HOT AND COLD OF CAULIFLOWER WITH SQUID
INK ICE CREAM

SEARED SEA SCALLOP
BLACK PUDDING SAUSAGE AND CELTIC DRESSING

LANGOUSTINE IN SPINACH PASTA RAVIOLE
FRESH GRANNY SMITH AND FOIE GRAS

“KIGHOMARDZ" - BRITTANY LOBSTER
PIG SAUSAGE, PINEAPPLE WITH BUCKWHEAT
PUDDING AND SEAWEED

SEARED JOHN DORY FILLET WITH CELERIAC
FARM-MADE SMOKED TOMME CHEESE FROM
SAVOIE

SLAB OF DUCK “RED WINE GASTRIC"
COOKED PEAR AND BEETS

12 HOURS BAAKED APPLE

GAVOTTE CREPE DENTELLE AND MILK ICE CREAM
OR

CARAMELIZED CREPES WITH SEASONAL YELLOW
FRUITS

SWEET SPICES ICE CREAM

We will be happy to assist you in your selection if you suffer from any allergies or food intolerance

Prices are in Indonesian Rupiah (IDR) and subject to 21% government tax and service charge



