
(P) Pork
* Prices are subject to one dish from one selected course section

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

Dinner Menu
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 Baked Apple
Gavotte Crêpe Dentelle and Milk Ice Cream
or
Caramelized Crêpes with Seasonal Yellow 
Fruits
Sweet Spices Ice Cream

Lunch Menu
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

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

2-course business lunch IDR 298.000++
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 IDR 618.000++ 1 glass of champagne and 2 glasses of wine

Olivier Bellin
21 to 23 March 2013


