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            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

M I N I  B I T E S

Chef’s Favourite Healthy Snack           85

Homemade Bitterballen           125

Crispy Chicken Lollipops           105

Deep-Fried Calamari            95

Truffle and Parmesan Fries           80

Hummus and Pitta Bread           105

Samosas             75

MO Mini Cheese Burgers (3 Pieces)          105

Mixed crudités, hummus and Greek yoghurt

Camilan sehat ala Chef dengan aneka sayuran potong, hummus dan Greek yoghurt

Kroket daging sapi dan saus merica pedas

Burger mini daging sapi dengan keju cheddar, selai bawang dan kentang goreng

Ayam goreng tepung renyah dengan saus madu mustard

Cumi goreng tepung dengan saus sambal Thai

Kentang goreng dengan minyak jamur truffle dan taburan keju parmesan, disajikan dengan saus “truffle aioli”

Roti pitta panggang dengan hummus (selai kacang Arab, wijen giling, jus lemon, minyak zaitun dan bawang putih)

Lumpia goreng khas India isi sayuran, disajikan dengan “chutney” daun mint dan saus asam Jawa

Salad udang dan daging kepiting ala Lyon dengan alpukat dan potongan telur

Fillet ikan salmon asap dengan roti gandum, potongan putih telur, capers, krim keju, irisan lemon dan bawang bombay

Salad tuna potong dengan alpukat dan saus wijen

Sup kaldu ayam bening dengan sayuran potong dadu

Sup tomat khas Toskana disajikan dengan roti focaccia dan saus basil pesto

Sup jamur disajikan dengan potongan jamur “champignon” dan roti bawang putih panggang

Sup lobster khas Perancis dengan daging lobster rebus, krim “black truffle" dan potongan roti panggang

Beef croquettes with spicy pepper sauce

Honey mustard sauce

Thai chili dip

Truffle aioli

Golden fried vegetarian samosas with mint chutney and tamarind sauce

Cheddar, onion jam and French fries

S TA R T E R S

Lyon’s Prawn and Crab Cocktail          160

Smoked Salmon            165

Asian Style Tuna Tartar            210

Homemade cocktail sauce, avocado and crushed egg

Home baked rye bread, chopped egg white, capers, cream cheese, lemon wedge and onions  

Avocado and sesame dressing

S O U P S

Clear Chicken Consommé           85

Tuscan Tomato Soup            70

Wild Mushroom Soup            115

Lobster Bisque             130

Diced vegetables

Tomato soup, basil pesto and Focaccia croutons

Roasted mushroom and garlic toast

Poached lobster, black truffle, whipped cream and croutons
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S A L A D S

Classic Caesar Salad            160

Healthy Avocado and Quinoa Salad          165

Vitality Salad             130

Caprese Salad             175

Organic Beetroot Salad           175

Chef’s Cobb Salad            185

Free Range Chicken Salad           210

Romaine lettuce, focaccia croutons, bacon and shaved parmesan
Caesar salad klasik dengan selada romaine, potongan roti panggang, “bacon” dan irisan keju parmesan
with grilled prawns             220
dengan udang bakar
with grilled chicken             210
dengan ayam bakar
with smoked salmon            220
dengan ikan salmon asap
(choice of beef or pork bacon)
(dengan pilihan bacon sapi atau babi)

Chicken breast, avocado, baby spinach, goat cheese and balsamic dressing

Salad alpukat dan quinoa dengan dada ayam, alpukat, bayam, keju kambing dengan saus balsamic

Sayuran organik, tomat ceri, alpukat, kacang kapri, biji bunga matahari, edamame, pepaya, manga dengan saus jeruk mandarin

Salad Caprese khas Itali dengan tomat, keju “mozzarella”, saus pesto dan saus balsamic

Salad buah bit dengan bayam, keju kambing, kacang pistachio dan saus balsamic

Salad ayam dengan bayam, daging dada ayam, buah beri, apel, kenari, mayones dan buah anggur 

Salad Cobb dengan selada romaine, alpukat, jagung, bawang bombay, “blue cheese”, daging kalkun asap, bacon dan saus ranch
(dengan pilihan bacon sapi atau babi)

Organic greens, cherry tomatoes, avocado, sugar peas, sunflower seeds, edamame, papaya, mango tossed in mandarin orange dressing

Tomato, mozzarella cheese, pesto and aged balsamic dressing

Spinach, goat cheese, pistachio and balsamic dressing

Romaine lettuce, avocado, baby corn, green onion, blue cheese, smoked turkey, bacon and ranch dressing
(Choice of beef or pork bacon)

Spinach salad, chicken breast, cranberries, apple, walnuts, mayonnaise and grapes

Roti sandwich panggang dengan ayam organik, telur, ham, keju, tomat dan selada
(dengan pilihan bacon sapi atau babi) (dengan pilihan ham kalkun atau babi)

Roti bun wijen dengan burger daging sapi jenis Angus dengan tomat, selada iceberg, keju cheddar dan tumisan bawang bombay
(dengan pilihan bacon sapi atau babi atau telur goreng)

Roti bun wijen dengan daging dada ayam panggang, keju asap, selada iceberg, tomat, salad pepaya muda dan mayones jeruk nipis

Paprika, terung, labu kecil panggang, bawang bombay tumis, selada roket dibalut kulit “tortilla” hangat
disajikan dengan hummus (selai kacang Arab, wijen giling, jus lemon, minyak zaitun dan bawang putih)

Roti baguette panggang dengan irisan daging kalkun asap, keju Emmenthal Austria, pommery mustard dan acar timun

Roti “soft roll” dengan irisan salmon asap, bawang Bombay dan mentimun disajikan dengan saus Tzatziki (saus khas Yunani dari campuran 
yoghurt, mentimun serut dan bawang putih cincang)

Semua hidangan di atas disajikan dengan pilihan kentang goreng atau salad mesclun

S A N D W I C H E S

Mandarin Club Sandwich           220

Classic Angus Beef Burger           250

MO Chicken Burger            210

Veggie Wrap             140

Open Face Ham and Cheese Baguette          160

Smoked Salmon Sandwich           170

Organic chicken, egg, ham, bacon, cheese, tomatoes, lettuce on buttered toasted white bread
(choice of beef or pork bacon) (choice of turkey or pork ham)

Angus beef patty, tomato, iceberg lettuce, cheddar cheese, caramelized onion on buttered toasted sesame bun
(choice of beef or pork bacon or fried egg)

Chicken patty, smoked cheese, iceberg lettuce, tomato, papaya slaw, lime mayonnaise on buttered toasted sesame bun

Roasted peppers, caramelized onion, eggplant, zucchini, rocket leaves and hummus

Artisan baguette, smoked turkey ham, Austrian Emmenthal cheese, pommery mustard, pickles

Soft roll bread, Tzatziki, red onion and cucumber

All above are offered with a choice of French fries or mesclun salad
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C R E AT E  YO U R  O W N  PA S TA

Your Choice of Long or Short Pasta

Individual Choice of Our Signature Sauce

Pilihan pasta
Spageti / tagliatel / penne / pasta gandum / pasta tanpa gluten

Saus daging sapi giling dan keju parmesan

Saus tomat dengan bawang putih dan cabe merah kering

Bacon, keju parmesan, kuning telur dan krim
(dengan pilihan bacon sapi atau babi)

Minyak zaitun murni, cabe merah kering tumbuk, bawang putih dan daun peterseli

Saus tomat klasik, bawang putih, daun basil dan minyak zaitun murni

Udang, paprika krim, daging babi “Chorizo” khas Spanyol dan rempah-rempah

Spaghetti / tagliatelle / penne / whole wheat pasta / gluten free pasta

Bolognaise             195

Arrabbiata             160

Carbonara             195

Aglio Olio             160

Pomoddoro             160

Mediterranean             160

Pilihan saus pasta

Homemade minced beef ragout and parmesan cheese

Fire roasted tomato sauce, garlic and chili

Bacon, parmesan cheese, egg yolk and cream
(choice beef or pork bacon)

Italian extra virgin olive oil, red pepper flakes, garlic and parsley

Classic tomato sauce, garlic, basil and Italian extra virgin olive oil

Shrimps, capsicum cream, Spanish Chorizo and herbs

Udang Raja (350 gr)

Ikan salmon Norwegia tanpa tulang (180 gr)

Ikan cod tanpa tulang (180 gr)

Ikan kakap tanpa tulang (180 gr)

Saus: Saus bérnaise / saus lada hitam / saus anggur merah / saus beurre blanc / saus jamur / saus chimichurri / mentega café paris

Makanan pendamping: Kentang goreng / kentang tumbuk / nasi putih jasmine / sayur campur kukus / jamur masak frikase /
bayam dimasak dengan krim / sayur ratatouille

Lobster utuh

Pilihan cara memasak: bakar / tumis / kukus

F R E S H  F I S H  A N D  S E A F O O D

Tiger King Prawns (350 gr)           350

Norwegian Salmon Fillet (180 gr)          350

Cod Fillet (180 gr)            390

Off the Bone Snapper (180 gr)           290

Whole Lobster             580

Grilled / Pan-Fried / Steamed

Sauce / Condiments: Béarnaise / black peppercorn / red wine / beurre blanc / mushroom /
chimichurri / café de Paris butter

Side Dishes: French fries / mashed potatoes / steamed jasmine rice / steamed mixed vegetables / mushroom 
fricassee / creamed spinach / ratatouille

Your Choice of Cooking Style

Semua hidangan di atas disajikan dengan satu pilihan makanan pendamping dan saus

All above are offered with a choice of one side dish and sauce
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Daging sapi rib eye (250 gr)

Daging sapi khas luar (150 gr)

Daging sapi khas dalam (180 gr)

Potongan daging domba (350 gr)

Setengah daging ayam tanpa tulang

M E AT S  F R O M  T H E  G R I L L

Beef Rib Eye (250 gr)            550

Beef Sirloin (150 gr)            450

Beef Tenderloin (180 gr)           490

Lamb Cutlets (350 gr)            420

Boneless Half Free Range Chicken          285

Semua hidangan di atas disajikan dengan nasi basmati, “chutney” mangga, raita, dhal, papadum dan roti parata

All above are offered with basmati rice, mango chutney, raita, dhal, poppadum and paratha

R I C H  I N  H E R B S  A N D  S P I C E S 

Kari ayam dengan saus tomat kental

Kari sayuran dengan terung, kacang polong dan aroma bumbu eksotik India

Kari kentang dan kembang kol dengan jinten dan ketumbar

Kari keju paneer India dengan bayam dan adas manis

Butter Chicken “Murgh Makhani”           250

Subzi Bahar              160

Aloo Gobi              195

Palak Paneer              195

Chicken tikka with creamy enriched tomato sauce

Exotic eggplant curry with green peas

Cumin Spiced braised potato with cauliflower and coriander

Soft Indian cottage cheese in spinach gravy flavored with fenugreek

A S I A N  D E L I G H T S

Lumpia basah khas Vietnam dengan udang, soun dan daun ketumbar segar

“Sushi roll” dan “maki sushi” khas Cinnamon disajikan dengan wasabi, kecap asin Jepang dan acar jahe

Sup mie dan sapi “Pho” khas Vietnam disajikan dengan irisan daging sapi, mie, rempah dan jeruk limo

Sup asam pedas Thailand dengan udang, jamur, sereh dan daun ketumbar

Kwetiau goreng daging sapi dan sayuran disajikan dengan kerupuk udang, acar dan sambal merah

Fresh Vietnamese Spring Rolls           135

Cinnamon’s Sushi Rolls And Maki Sushi         220

Vietnamese Beef Noodle Pho           165

Tom Yum Goong            195

Kwetiau Goreng            195

With prawn, vermicelli and fresh coriander

Wasabi, soy sauce and ginger pickles

Sliced beef, noodles, fresh herbs and lime

Spicy prawn soup with mushroom, lemongrass and coriander

Wok fried flat rice noodle, beef, vegetables served with prawn crackers, pickled vegetables and sambal
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I N D O N E S I A N  D E L I G H T S

Sop buntut dengan nasi putih, emping, jeruk nipis dan sambal hijau

Soto ayam dengan soun, kol, tauge, jeruk nipis, kerupuk udang dan sambal

Sate sapi, ayam dan kambing disajikan dengan lontong, acar, jeruk limo dan saus kacang

Campuran sayuran rebus, tahu, tempe, telur puyuh, emping dan bumbu kacang

Timun, salak, bengkoang, ketela, pepaya muda, jambu air, nanas dengan sambal pedas kacang terasi

Daging sapi masak bumbu rendang disajikan dengan daun singkong, sambal hijau dan nasi putih

Nasi goreng dengan ayam goreng, ikan teri, sate sapi, telur ceplok setengah matang, udang, acar, kerupuk udang dan sambal merah

Nasi goreng ikan, cumi, udang dengan udang goreng, sate udang, telur ceplok setengah matang, acar, kerupuk udang dan sambal merah

Mie goreng Jawa dengan mie telur, seafood, kol, sawi, irisan telur dadar, acar, kerupuk udang dan sambal merah

Ayam bakar khas Jawa di sajikan dengan nasi putih, sayur lalap dan sambal

Ikan kakap bakar dengan sambal dabu-dabu disajikan dengan nasi putih

Iga bakar khas Jawa Timur disajikan dengan nasi putih, lalapan dan sambal

Soto daging khas Betawi dengan kuah santan, kentang, daun bawang, jeruk, nasi putih, sambal hijau dan kerupuk

Signature Sop Buntut            235

Soto Ayam Lamongan            135

Sate Campur             120

MO Gado Gado             155

Rujak B uah             95

“Cinnamon” Beef Rendang           335

Nasi Goreng Kampoeng           195

Nasi Sari Laut             215

Java Mie Goreng            175

Ayam Bakar Kalasan            125

Ikan Bakar Dabu - Dabu           165

Javanese Style Iga Bakar           255

Soto Betawi             180

Braised oxtail soup served with fragrant steamed rice, bitternut crackers, lime and green sambal

Yellow spiced chicken soup with glass noodles, lime, prawn crackers and sambal

Grilled beef, chicken and lamb skewers served with rice cake, pickled vegetables, lime and peanut sauce

Steamed vegetables, bean curds, bean cake, quail eggs, bitternut crackers and peanut sauce

Cucumber, snake fruit, yam bean, sweet potato, green papaya, pineapple, guava with spicy shrimp peanut dressing

Beef Shank cooked slowly in rendang paste, served with cassava leave, house made green chili sambal and fragrant steamed rice

Wok fried rice with chicken, anchovies, beef satay, fried egg, prawns, pickled vegetables, prawn crackers and sambal

Wok fried seafood fried rice with fried prawn, seafood skewer, fried egg, pickled vegetables and sambal

Wok fried yellow noodles with seafood, cabbage, pak choy, shredded egg, pickled vegetables, prawn crackers and sambal

Grilled and marinated free-range chicken Javanese style, served with fragrant rice, raw vegetables and sambal

Grilled fish fillet served with fragrant steamed rice, tomatoes chilies and lime sambal

Grilled ribs East Java style served with fragrant rice, raw vegetables and sambal

Beef simmered in clear coconut cream broth with potato, spring onion and lime, fragrant steamed rice, green sambal and crackers
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D E S S E R T  A N D  C H E E S E

Kue cokelat Amerika khas Mandarin Oriental

Kue keju panggang dengan kacang almond dan buah beri

Keju krim Mascarpone dengan kue “ladyfinger”

Pisang goreng dengan gula aren dan keju parut

Puding sago mangga mutiara dan krim kelapa

Tart cokelat dengan krim vanili Jawa

Pilihan es krim dan sorbet, silakan hubungi In Room Dining untuk pilihan rasa hari ini

Tiga pilihan keju Eropa disajikan dengan kacang dan saus “chutney”

Irisan buah segar musiman

Krim “Brûlée” vanili

Mandarin Oriental American Chocolate Cake         135

Baked Cheese Cake            125

Tiramisu             125

Pisang Goreng             125

Mango Sago Pudding            125

Chocolate Tart             125

Selection of Homemade Ice Cream and Sorbet        95

Selection of European Artisan Cheese          295

Selection of Seasonal Fruits           175

Vanilla Crème Brûlée            125

Almond crumble and mixed berries

Mascarpone cream cheese with ladyfinger cookies

Banana fritters, palm sugar and grated cheese

Sago pearl and mango coconut cream

70% single origin chocolate and Javanese vanilla chantilly

Kindly call In Room Dining for our daily selection

Selection of three cheeses accompanied with nuts and seasonal chutney



O V E R N I G H T
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Sup tomat khas Toskana disajikan dengan roti focaccia dan saus basil pesto

Tuscan Tomato Soup            135
Tomato soup, basil pesto and focaccia croutons

Salad udang dan daging kepiting ala Lyon dengan alpukat dan potongan telur

Fillet salmon asap dengan roti gandum hitam, potongan putih telur, capers, krim keju, irisan lemon dan bawang bombay

Lyon’s Prawn and Crab Cocktail          210

Smoked Salmon            165

Homemade cocktail sauce, avocado and crushed egg

Home baked rye bread, chopped egg white, capers, cream cheese, lemon wedge and onions  

Classic Caesar Salad            160
Romaine lettuce, focaccia croutons, bacon and shaved parmesan
Caesar salad klasik dengan selada romaine, potongan roti panggang, “bacon” dan irisan keju parmesan
with grilled prawns             220
dengan udang bakar
with grilled chicken             210
dengan ayam bakar
with smoked salmon            220
dengan ikan salmon asap
(choice of beef or pork bacon)
(dengan pilihan bacon sapi atau babi)

Roti sandwich panggang dengan ayam organik, telur, ham, keju, tomat dan selada
(dengan pilihan bacon sapi atau babi) (dengan pilihan ham kalkun atau babi)

Roti bun wijen dengan burger daging sapi jenis Angus dengan tomat, selada iceberg, keju cheddar dan tumisan bawang bombay
(dengan pilihan bacon sapi atau babi atau telur goreng)

Pasta spageti dengan saus daging sapi giling dan keju parmesan

Pasta penne dengan saus tomat dengan bawang putih dan cabe merah kering

Mandarin Club Sandwich           220

Classic Angus Beef Burger           250

Spaghetti Bolognaise            195

Penne Arrabbiata            160

Organic chicken, egg, ham, bacon, cheese, tomatoes, lettuce on buttered toasted white bread
(choice of beef or pork bacon) (choice of turkey or pork ham)

Angus beef patty, tomato, iceberg lettuce, cheddar cheese, caramelized onion on buttered toasted sesame bun
(choice of beef or pork bacon or fried egg)

Homemade minced beef ragout and parmesan cheese

Fire roasted tomato sauce, garlic and chili

Soto ayam dengan soun, kol, tauge, jeruk nipis, kerupuk udang dan sambal

Nasi goreng ayam dengan ikan teri, sate sapi, telur ceplok setengah matang, udang, acar, kerupuk udang dan sambal merah

Ayam bakar khas Jawa disajikan dengan nasi putih, sayur lalap dan sambal

Soto Ayam Lamongan            135

Nasi Goreng Kampoeng           195

Ayam Bakar Kalasan            125

Yellow spiced chicken soup with glass noodles, lime, prawn crackers and sambal

Wok fried rice with chicken, anchovies, beef satay, fried egg, prawns, pickled vegetables, prawn crackers and sambal

Grilled and marinated free-range chicken Javanese style, served with fragrant rice, raw vegetables and sambal

Kue cokelat Amerika khas Mandarin Oriental

Keju krim Mascarpone dengan kue “ladyfinger”

Pisang goreng dengan gula aren dan keju parut

Pilihan es krim dan sorbet, silakan hubungi In Room Dining untuk pilihan rasa hari ini

Irisan buah segar musiman

Mandarin Oriental American Chocolate Cake         135

Tiramisu             130

Pisang Goreng             95

Selection of Homemade Ice Cream and Sorbet        95

Selection of Seasonal Fruits           175

Mascarpone cream cheese with ladyfinger cookies

Banana fritter, palm sugar and grated cheese

Kindly call In Room Dining for our daily selection
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Apel / mangga / pisang / nanas / aprikot

Sayur potong, hummus (selai kacang Arab, wijen giling, jus lemon, minyak zaitun dan bawang putih) dan yogurt Yunani

Nasi goreng ayam

Mie goreng ayam

Ikan salmon kukus dengan sayuran dan nasi putih

Saus bolognese atau saus tomat

Dengan kentang goreng

Sup ayam bening

Burger sapi ukuran kecil dengan kentang goreng

Nuget ayam dengan kentang goreng dan saus koktail

Ikan goreng tepung dengan kentang goreng dan saus tartar

Keju dan pasta makaroni

Wortel / brokoli / labu / kentang / kacang hijau

1  T O  3  Y E A R S

3  Y E A R S  A N D  A B O V E

Seasonal Fruit Purée            55

Chef’s Favourite Healthy Snack          65

Nasi Goreng Kampoeng           105

Mie Goreng             105

Steamed Salmon            145

Spaghetti or Penne            105

Grilled Cheese Sandwich           105

Clear Chicken Soup            55

MO Mini Beef Burger with French Fries         105

Chicken Nuggets with French Fries and Cocktail Sauce       95

Fish Fingers with French Fries and Tartar Sauce        105

Macaroni and Cheese            105

Warm Vegetable Purée            55

Apple / mango / banana / pineapple / apricot

Mixed crudités, hummus, Greek yoghurt

Wok fried rice with chicken

Fried noodle with chicken

Vegetables and steamed rice

Bolognese sauce or tomato sauce

With French fries

Carrot / broccoli / pumpkin / potato / green peas



B E N T O  B OX

T O  H AV E  H E R E  O R 

TA K E  W I T H  YO U
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M A N D A R I N           3 8 5

I N D O N E S I A N           3 3 5

Steamed Black Cod Fillet with Homemade Green Ginger Purée

Soto Ayam

Otak-otak with Peanut and Coconut Milk Sauce

Gado Gado

Stewed Mushroom in Chicken Stock

Marinated Cucumber with Chili Crisp-Fried

Eggplant Tossed with Chicken Floss

Beef Rendang

Ayam Pop Sambal Hijau

Seasonal Fruits

Seasonal Fruits

Stir-Fried Beef with Black Pepper Sauce

Ayam Bakar

Wok-Fried Pacific Ocean King Prawn with Salted Egg Yolk

Nasi Goreng with Chicken Satay

Blueberry Snow Skin Dumpling

Indonesian Sweet Treats

Fillet ikan kod kukus dengan saus jahe hijau

Soto ayam dengan soun, kol, tauge, jeruk nipis, kerupuk udang dan sambal

Otak-otak ikan dengan saus kacang dengan santan

Campuran sayuran rebus, tahu, tempe, telur puyuh, emping dan bumbu kacang

Tumis jamur dengan kaldu ayam

Timun bumbu sambal

Terung dengan abon ayam

Irisan buah musiman

Irisan buah musiman

Tumis daging sapi saus lada hitam

Javanese style grilled and marinated free-range chicken, 

Udang galah dengan saus telur asin

Pangsit blueberry kulit salju

Makanan penutup khas Indonesia

Choice of your favorite main dish:

Choice of your favorite main dish:

Choice of your favorite dessert:

Choice of your favorite dessert:

or

or

and

or

or

or

or

Daging sapi bumbu rendang disajikan dengan daun singkong dan sambal hijau

Paha ayam dengan sambal cabai hijau

Daging ayam bakar dengan bumbu khas Jawa

Nasi goreng ayam dengan ikan teri, sate ayam, telur ceplok setengah matang, udang, acar, kerupuk udang dan sambal merah

Wok fried rice with chicken, anchovies, chicken satay, fried egg, prawns, pickled vegetables, prawn crackers and sambal

Yellow spiced chicken soup with glass noodles, lime, prawn crackers and sambal

Grilled Indonesian fish cake wrapped in banana leaves served with peanut and coconut milk sauce

Steamed vegetables, bean curds, bean cake, quail eggs, bitternut crackers and peanut sauce

Beef Shank cooked slowly in rendang paste, served with cassava leave, house made green chili sambal and fragrant steamed rice

Steamed chicken with green pepper sambal



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

W E S T E R N            3 8 5

V E G E TA R I A N           2 9 5

Grilled Salmon

Penne Pasta with Homemade Basil Pesto

Seasonal Fruits

Refreshing Exotic Seasonal Fruits

Grilled Beef Sirloin

Veggie Wrapped with Grilled Vegetables

Wild Mushroom Risotto

Chocolate Tart

Cheese Cake

Caesar Salad

Organic Quinoa Salad with Assorted Crudités

Caesar salad klasik dengan selada romaine, “anchovy”, potongan roti panggang, “bacon” dan irisan keju parmesan
(dengan pilihan bacon sapi atau babi)

Salad quinoa organik dan aneka sayuran potong

Fillet ikan salmon bakar dengan sayuran kukus dan potongan jeruk lemon

Pasta penne dengan saus basil pesto

Irisan buah musiman

Irisan buah segar

Daging sapi bakar khas luar dengan jamur dan saus kaldu sapi

Paprika, terung, zucchini panggang, bawang bombay tumis, selada roket dibalut kulit “tortilla” hangat disajikan dengan hummus (selai kacang 
Arab, wijen giling, jus lemon, minyak zaitun dan bawang putih)

Pasta risotto dengan jamur

Tart cokelat

Kue keju

Choice of your favorite main dish:

Choice of your favorite main dish:

Choice of your favorite dessert:

Choice of your favorite dessert:

or

or

or

or

or

Romaine lettuce, white anchovy, focaccia croutons, bacon, and shaved parmesan
(choice of beef or pork bacon)

Steamed vegetables and lemon wedge

Assorted crudités

Homemade basil pesto

Roasted peppers, caramelized onion, eggplant, zucchini, rocket leaves and hummus

Mushroom fricassee and natural jus



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

B R E A K FA S T  O N  T H E  G O  ( 6  -  1 1  A M )      1 8 0

Bircher muesli / natural yoghurt / chia seed pudding

Seasonal Whole Fruits

Chilled Juice of the Day

Sandwich
(choice of cheese or salmon or cold cut)

Bubur gandum / yogurt alami / puding biji chia

Buah utuh

Jus spesial hari ini

Roti sandwich isi (dengan pilihan keju atau ikan salmon atau irisan daging dingin)

or

French butter croissant / pain au chocolate / Danish / brioche / doughnut / muffin of the day

Toast: Plain / grain / whole wheat

Breads: Dark rye / multi grain / sour dough / whole wheat

Pumpernickel / gluten free

Croissant / croissant cokelat / danish / soft roll / gandum roll / brioche / donat / mufin

Roti tawar / roti gandum / roti gandum utuh

Roti gandum hitam / roti biji-bijian / “sour dough” / roti gandum utuh

Pumpernickel / roti bebas gluten

Bakery basket with your choice of three bakery items: 

Disajikan dengan mentega, madu and selai

Served with butter, honey and jams



S E T 

B R E A K FA S T

6  A M  -  1 2  N O O N



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

T H E  A M E R I C A N  B R E A K FA S T      2 7 5

Orange / papaya / watermelon / mango / pineapple / apple / carrot / tomato

Seasonal Sliced Fruits with Berries

Pilihan jus buah atau sayuran segar: Jeruk / pepaya / semangka / mangga / nanas / apel / wortel / tomat

Irisan buah segar disajikan dengan buah beri

Selection of freshly squeezed fruit or vegetable juice:

French butter croissant / pain au chocolate / Danish / brioche / doughnut / muffin of the day

Toast: Plain / grain / whole wheat

Breads: Dark rye / multi grain / sour dough / whole wheat

Pumpernickel / gluten free

Croissant / croissant cokelat / danish / soft roll / gandum roll / brioche / donat / mufin

Roti tawar / roti gandum / roti gandum utuh

Roti gandum hitam / roti biji-bijian / “sour dough” / roti gandum utuh

Pumpernickel / roti bebas gluten

Bakery basket with your choice of three bakery items: 

Disajikan dengan mentega, madu and selai

Served with butter, honey and jams

Dua telur segar yang dimasak sesuai keinginan anda dengan bacon, ham dan sosis disajikan dengan tomat panggang dan kentang hash
(dengan pilihan bacon sapi atau babi) (dengan pilihan ham sapi atau babi) (dengan pilihan sosis ayam atau babi)

Kopi yang baru diseduh Americano (kopi hitam) / espresso / cappuccino / café latte
(semua kopi tersedia tanpa kafein)

English breakfast / earl grey / darjeeling / jasmine / sencha / genmaicha / jahe / chamomile / peppermint

Cokelat panas

Farmed Eggs

Selection of Freshly Brewed Coffee

Selection of Teas

Hot Chocolate

Two fresh eggs cooked to your liking with bacon, ham, sausage accompanied by roasted tomatoes and hash brown
(choice of beef or pork bacon) (choice of beef or pork ham) (choice of chicken or pork sausage)

Americano / espresso / cappuccino / café latte
(all coffees are available decaffeinated)

English breakfast / earl grey / darjeeling / jasmine / sencha / genmaicha / ginger / chamomile / peppermint

or

or



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

Orange / papaya / watermelon / mango / pineapple / apple / carrot / tomato
Pilihan jus buah atau sayuran segar: Jeruk / pepaya / semangka / mangga / nanas / apel / wortel / tomat

Selection of freshly squeezed fruit or vegetable juice:

T H E  C O N T I N E N TA L         1 9 5

French butter croissant / pain au chocolate / Danish / brioche / doughnut / muffin 

Toast: Plain / grain / whole wheat

Breads: Dark rye / multi grain / sour dough / whole wheat

Pumpernickel / gluten free

Croissant / croissant cokelat / danish / soft roll / gandum roll / brioche / donat / mufin

Roti tawar / roti gandum / roti gandum utuh

Roti gandum hitam / roti biji-bijian / “sour dough” / roti gandum utuh

Pumpernickel / roti bebas gluten

Bakery basket with your choice of three bakery items: 

Disajikan dengan mentega, madu and selai

Served with butter, honey and jams

Kopi yang baru diseduh Americano (kopi hitam) / espresso / cappuccino / café latte
(semua kopi tersedia tanpa kafein)

English breakfast / earl grey / darjeeling / jasmine / sencha / genmaicha / jahe / chamomile / peppermint

Cokelat panas

Selection of Freshly Brewed Coffee

Selection of Teas

Hot Chocolate

Americano / espresso / cappuccino / café latte
(all coffees are available decaffeinated)

English breakfast / earl grey / darjeeling / jasmine / sencha / genmaicha / ginger / chamomile / peppermint

or

or



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

T H E  F I T  A N D  H E A LT H Y        2 2 5

Seasonal Sliced Fruits with Berries
Irisan buah segar disajikan dengan buah beri

Gandum utuh, apel hijau, buah beri, kacang almond dan organik madu

Dua putih telur goreng, asparagus kukus, tomat dan roti gandum

Puding biji chia omega 3

Teh jahe segar

Bircher Muesli

Egg White Omelette with Steamed Asparagus, Vine Tomatoes and Grain Toast

Omega 3 Chia Seed Pudding

Fresh Ginger Tea

Oats, apple, berries, almonds and honey

T H E  I N D O N E S I A N         2 1 0

Seasonal Sliced Fruits with Berries
Irisan buah segar disajikan dengan buah beri

Mie / bihun goreng seafood dengan kol, pak choy,  irisan telur, acar dan sambal

Telur rebus, ayam suwir, tong cai, daun bawang, cakwe dan kerupuk udang

Mie / Bihun Goreng

Bubur Ayam

Jamu

Wok fried yellow or rice noodles with seafood, cabbage, pak choy, shredded egg, pickled vegetables and sambal

Boiled egg, shredded chicken, tong cai, spring onion, fried cake and crispy prawn crackers

Indonesian herbal drink served warm or cold

or

or

Orange / papaya / watermelon / mango / pineapple / apple / carrot / tomato
Pilihan jus buah atau sayuran segar: Jeruk / pepaya / semangka / mangga / nanas / apel / wortel / tomat

Selection of freshly squeezed fruit or vegetable juice:

Pumpernickel / gluten free
Pumpernickel / roti bebas gluten

Orange / papaya / watermelon / mango / pineapple / apple / carrot / tomato
Pilihan jus buah atau sayuran segar: Jeruk / pepaya / semangka / mangga / nanas / apel / wortel / tomat

Selection of freshly squeezed fruit or vegetable juice:

Nasi goreng ayam dengan ikan teri, sate sapi, telur ceplok setengah matang, udang, acar, kerupuk udang dan sambal merah

Nasi Goreng Kampoeng
Wok fried rice with chicken, anchovies, beef satay, fried egg, prawns, pickled vegetables, prawn crackers and sambal



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

T H E  M A N D A R I N          2 3 5

Seasonal Sliced Fruits with Berries
Irisan buah segar disajikan dengan buah beri

Dim sum kukus: har kow, pau char siew, siomay, beras ketan kukus di dalam daun teratai

Bubur: Polos / ayam / ikan
Disajikan dengan daun bawang, keripik pangsit goreng dan kacang asin

Mie goreng telur dengan udang, telur, wortel dan tauge

Tumis sayuran hijau

Susu kedelai hangat

Teh hijau Cina

Steamed Dim Sum

Congee: Plain / chicken / fish

Hong Kong Noodles

Sautéed Market Green Vegetables

Warm Soy Bean Milk

Chinese Green Tea

Har kow, char siew pau, siew mai and steamed glutinous rice in lotus leaf

Served with spring onions, fried wonton crisps and salted peanuts

Wok-fried egg noodles with prawns, egg, carrots and bean sprouts

or

or

Orange / papaya / watermelon / mango / pineapple / apple / carrot / tomato
Pilihan jus buah atau sayuran segar: Jeruk / pepaya / semangka / mangga / nanas / apel / wortel / tomat

Selection of freshly squeezed fruit or vegetable juice:



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

C H A M PA G N E  I N D U L G E N C E  F O R  T W O     2 5 0 0

One bottle of Moet Chandon Brut Champagne (750 ml)

Seasonal Sliced Fruits with Berries

Selection of European Cold Cuts

Satu botol Chandon Moet Champagne Brut (750 ml)

Irisan buah segar disajikan dengan buah beri

Pilihan potongan daging dingin Eropa

Dua telur rebus dan salmon asap di brioche panggang, glasir hollandaise, krim asam dan daun bawang

Two Poached Eggs
With smoked salmon on toasted brioche, hollandaise glaze, sour cream and chives

or

Orange / papaya / watermelon / mango / pineapple / apple / carrot / tomato
Pilihan jus buah atau sayuran segar: Jeruk / pepaya / semangka / mangga / nanas / apel / wortel / tomat

Selection of freshly squeezed fruit or vegetable juice:

French butter croissant / pain au chocolate / Danish / brioche / doughnut / muffin of the day

Toast: Plain / grain / whole wheat

Breads: Dark rye / multi grain / sour dough / whole wheat

Pumpernickel / gluten free

Croissant / croissant cokelat / danish / soft roll / gandum roll / brioche / donat / mufin

Roti tawar / roti gandum / roti gandum utuh

Roti gandum hitam / roti biji-bijian / “sour dough” / roti gandum utuh

Pumpernickel / roti bebas gluten

Bakery basket with your choice of three bakery items: 

Disajikan dengan mentega, madu and selai

Served with butter, honey and jams

Kopi yang baru diseduh Americano (kopi hitam) / espresso / cappuccino / café latte
(semua kopi tersedia tanpa kafein)

English breakfast / earl grey / darjeeling / jasmine / sencha / genmaicha / jahe / chamomile / peppermint

Cokelat panas

Selection of Freshly Brewed Coffee

Selection of Teas

Hot Chocolate

Americano / espresso / cappuccino / café latte
(all coffees are available decaffeinated)

English breakfast / earl grey / darjeeling / jasmine / sencha / genmaicha / ginger / chamomile / peppermint

or

or

Tiga pilihan keju Eropa disajikan dengan kacang dan saus “chutney”

Selection of European Artisan Cheese          
Selection of three cheeses accompanied with nuts and seasonal chutney



A  L A 

C A R T E 

B R E A K FA S T

6  A M  -  1 1  A M



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

L I G H T  A N D  H E A LT H Y

D E L I

Natural or with additional flavor: Strawberry / raspberry / blueberry / mango coulis

Oats, apple, berries, almonds and organic honey

With choice of whole / low fat / almond / soy milk / natural yoghurt 

With choice of whole / low fat / almond / soy milk / natural yoghurt 

All-Bran / Corn Flakes / Rice Krispies / Coco Pops / Alpen Muesli / Weetabix

Fresh Seasonal Sliced Fruits with Lemon Curd         175

Fresh Seasonal Berries            175

Tropical Fruit Salad Flavored with Lemongrass        140

Hot Oatmeal with Cinnamon, Raisin and Organic Honey       135

MO Granola, Homemade Cereal, Dried Fruit, Organic Honey and Yoghurt     135

Selection of Cereal            115

Yoghurt             95

Chef’s Bircher Muesli            135

Irisan buah- buahan segar dengan selai lemon

Campuran buah beri segar

Salad buah segar dengan aroma sereh

Bubur gandum dengan bubuk kayu manis, kismis dan madu organik

Granola, cereal, buah kering, madu organik dan yoghurt
Dengan pilihan susu rendah lemak / almond / kedelai / yoghurt natural                                              

Dengan pilihan susu rendah lemak / almond / kedelai / yoghurt natural                                              

Natural atau dengan rasa tambahan: Stroberi / raspberry / blueberry / saus mangga

Gandum utuh, apel hijau, buah beri, kacang almond dan madu organik

Capers, cream cheese, lemon wedge with homemade bagel

Artisan terrines, hams and European cold cuts with artisan bread

Three kinds of cheese, jam and crackers 

Smoked Salmon            165

Charcuterie             280

Selection of European Artisan Cheese          290

Ikan salmon asap, caper, keju krim, irisan lemon dengan roti bagel

Aneka potongan daging dingin, ham dengan roti artisan

Tiga pilihan keju Eropa dengan selai dan biskuit

B A K E R Y  B A S K E T  C H O I C E  O F  F I V E  I T E M S     1 4 0

Served with butter, honey and jams

Croissant / pain au chocolat / danish / soft roll / brioche / doughnut / muffin of the day / dark rye bread / 
baguette / country style bread / whole wheat or white toast / pumpernickel / gluten free bread

Lima macam pilihan roti:
Croissant / croissant cokelat / danish / soft roll / brioche / donat / muffin / roti gandum hitam / baguette / roti country style / roti gandum 
utuh atau tawar / pumpernickel / roti bebas gluten
Disajikan dengan mentega, madu dan selai



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

A D D  O N  B R E A K FA S T  S I D E S  

Baked beans / sautéed mushrooms / breakfast potatoes / roasted tomatoes / avocado / hash brown / 95
beef or pork bacon / turkey or gammon pork ham / beef or chicken or pork sausage
Kacang panggang / jamur tumis / kentang / tomat panggang / alpukat / hashbrown / bacon sapi atau babi / ham kalkun atau babi /
sosis sapi atau ayam atau babi

T W O  E G G S  C H O I C E

Poached eggs on English muffin and ham with hollandaise sauce
(choice of turkey or gammon pork ham)

Poached eggs and sautéed spinach on English muffin with Mornay glaze

Poached eggs on English muffin and smoked salmon with Hollandaise sauce

With sliced avocado, steamed asparagus, vine tomatoes, pumpernickel or gluten free bread

With choice of three side dishes: Baked beans / sautéed mushrooms / breakfast potatoes / roasted tomatoes /
turkey or gammon pork ham / beef or pork bacon / beef or chicken or pork sausage

Potatoes, chorizo, peppers, arugula and sour cream

Truffle scrambled egg, ham, brie cheese with vine tomatoes and mesclun salad
(choice of turkey or pork ham)

Classic Egg Benedict            175

Egg Florentine             175

Egg Royal             298

Egg White Omelette            175

Two Eggs Any Style            145

Spanish Omelette            190

Mandarin Scrambled Egg Croissant          200

Dua telur rebus dimasak ala Benedict dengan roti muffin Inggris, ham dan saus hollandaise
(dengan pilihan ham kalkun atau babi)

Telur rebus dan bayam tumis dengan roti muffin Inggris dengan saus Mornay 

Telur rebus dengan roti muffin Inggris dengan salmon asap dan saus Hollandaise 

Telur putih goreng dengan irisan buah alpukat, asparagus kukus, tomat, pumpernickel atau roti gluten free

Dengan tiga pelengkap pilihan: Kacang panggang / jamur tumis / kentang / tomat panggang / ham kalkun atau babi /
bacon sapi atau babi / sosis sapi atau ayam atau babi

Telur dadar khas Spanyol dengan kentang, sosis babi, paprika, arugula dan krim asam

Telur orak arik aroma truffle, ham, keju brie dengan tomat dan salad mesklun disajikan dengan croissant
(dengan pilihan ham kalkun atau babi)



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts

We will be happy to assist you for any allergies or food intolerence you may have | Origins of the meats and seafood served in the restaurant are available upon request
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I N D O N E S I A N  C L A S S I C S

Wok fried rice with chicken, anchovies, beef satay, fried egg, prawns, pickled vegetables, prawn crackers and sambal

Wok fried yellow noodles with seafood, cabbage, pak choy, shredded egg, pickled vegetables and sambal

Boiled egg, shredded chicken, tong cai, spring onion, cakwe and crispy prawn crackers

Nasi Goreng Kampoeng           195

Mie Goreng             175

Bubur Ayam             120

Nasi goreng ayam dengan ikan teri, sate sapi, telur ceplok setengah matang, udang, acar, kerupuk udang dan sambal

Mie goreng seafood dengan kol, pak choy,  irisan telur, acar dan sambal

Telur rebus, ayam suwir, tong cai, daun bawang, cakwe dan kerupuk udang

Plain, chicken or fish congee with spring onions, fried wonton crisps and salted peanuts

Selection of three dim sum of the day

Tofu, seaweed and spring onion

Chinese Congee            120

Assorted Steamed Dim Sum           120

Miso Soup             120

Bubur polos khas Tionghoa, ayam atau ikan dengan daun bawang, pangsit goreng dan kacang kedelai goreng

Tiga macam pilihan dim sum kukus hari ini

Sup miso khas Jepang dengan tahu, rumput laut dan daun bawang

A S I A N  B R E A K FA S T

S W E E T  T O O T H

Country style syrup, butter and fresh berries

Cinnamon brioche, honey roasted pineapple and crème chantilly

Caramel sauce, roasted banana and vanilla mascarpone cream

Buttermilk Pancake            145

French Toast             145

Belgian Waffle             145

Kue panekuk “buttermilk” dengan sirup “country style”, mentega dan buah beri segar

French toast, roti brioche rasa kayu manis, buah nanas panggang dan krim kocok

Waffle khas Belgia dengan saus karamel, pisang panggang dan krim mascarpone 



L I  F E N G 

M E N U

1 1  A M  -  2 . 3 0  P M

5 . 3 0  -  1 0  P M



            Signature Dish            Vegetarian            Contains Gluten            Contains Nuts
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A P P E T I Z E R S

S O U P S

M A I N  C O U R S E S

Marinated Jelly Fish with Aged Black Vinegar         85

Braised Spinach and Minced Beef Soup with Egg White       165

Two Flavored Style Steamed Cod          395

Crispy Fried Prawns with Golden Salted Egg Yolk        295

Sautéed Beef with Szechuan Pepper and Chili         295

Sweet and Sour Chicken with Pineapple and Bell Pepper       285

Sautéed Diced Chicken with Cashew Nuts and Dried Chili Vinegar Sauce     275

Poached Crab Meat with Homemade Tofu in Carrot Sauce       135

Sautéed Eggplant and Minced Chicken in Spicy Sauce        120

Stir Fried Mixed Vegetables with Golden Garlic         125

Wok Fried Hong Kong Noodle with Assorted Vegetables       125

Fragrant Wagyu Beef Fried Rice with Egg White        200

Yang Zhou Fried Rice with Prawns and Chicken Char Siew       98

Black Sesame Fried Rice with Crab Meat         105

Imperial Hot and Sour Seafood Soup          175

Double Boiled Eight Treasures Winter Melon Soup         165

Xiao Shan Preserved Celery           70

Old Fashioned Shanghai Style Smoked Cod Fish Fillet        95

Chili Chicken with Chinese Peppercorn and Fragrant Salt       110

Dongbei Ear Fungus with Dried Bean Curd         70

Ubur-ubur disajikan dengan cuka hitam

Sup daging sapi cincang dengan putih telur dan bayam

Ikan cod kukus dimasak dengan dua rasa

Udang goreng renyah dengan kuning telur asin

Tumis daging sapi dengan merica Szechuan dan cabai

Ayam goreng asam manis dengan nanas dan paprika

Tumis ayam potong dadu dengan kacang mete dan cabai kering saus cuka

Daging kepiting rebus dengan tahu dan saus wortel

Tumis terung dan daging ayam cincang dalam saus pedas

Tumis sayuran campur dengan bawang putih emas

Mie goreng Hong Kong dengan aneka sayuran

Nasi goreng daging sapi wagyu dengan tauge dalam saus XO

Nasi goreng Yang Zhou dengan udang dan ayam panggang char siew

Nasi goreng wijen hitam dengan daging kepiting

Sup ikan kakap, cumi, udang laut asam pedas

Sup beligo dengan delapan macam rempah

Seledri yang diawetkan dengan cuka khas xiao shan

Ikan cod asap khas Shanghai

Ayam cabai dengan lada Cina dan garam

Jamur telinga Dongbei dengan tahu kering



EMPTY

B E V E R A G E 

M E N U



All drinks containing milk can be substitute with soy or skim milk

We will be happy to assist you for any allergies or food intolerence you may have

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

M I N E R A L  WAT E R

S PA R K L I N G  WAT E R

S O F T  D R I N K S

F R E S H LY  S Q U E E Z E D

M I L K S H A K E S  A N D  S M O O T H I E S

C H I L L E D  J U I C E

F O R  T H E  L O V E  O F  C A F F E I N E

T E A

I N D O N E S I A N  D E L I G H T S

Aqua Reflections 380ml / 750ml             65 / 95

Aqua Reflections 380ml           65

Coke / Light Coke / Sprite / Soda Water / Ginger Ale /  Tonic Water      65

Orange / watermelon / carrot / honeydew / strawberry / kiwi       80

Strawberry / banana / mango (seasonal)         95

Chocolate / vanilla / strawberry          95

Orange / guava / mango           75

Fruits              95

Exotic Smoothie            95

Freshly brew / espresso / cappucinno / caffè latte / machiatto      75

English breakfast / darjeeling / earl grey / jasmine / green tea /  chamomile / peppermint / ginger  75

Coconut Water             70

Bajigur and Bandrek            75

Vegetables             95

Booster             95

San Pellegrino 250ml / 1000ml           105 / 150

Orange / apple / pineapple / watermelon / strawberry / carrot / kiwi / banana

Pineapple, banana and coconut milk

Celery / spinach / beetroot / mint leaves / cucumber

Cinnamon / tumeric powder / lime / honey / ginger / chia seed

Single:

Make your own smoothie:

Milkshakes:

Make your own juice:

Jeruk / semangka /  wortel / melon / stroberi / kiwi

Stroberi / pisang / mangga (musiman)

Cokelat / vanila / stroberi

Jeruk / apel / nanas / semangka / stroberi / wortel / kiwi / pisang

Nanas, pisang dan santan

Seledri / bayam / buah bit / daun mint / mentimun

Kayu manis / bubuk kunyit / jeruk nipis / madu / jahe / biji chia



All spirit shot is of 30ml standard measurement and including one mixer of your choice

We will be happy to assist you for any allergies or food intolerence you may have

Prices are in 000 Indonesian Rupiah (IDR) and subject to 21% government tax and service charge

B E E R  B Y  B O T T L E

A P E R I T I F

G I N

V O D K A

C O G N A C

T E Q U I L A

W H I S K E Y

Bintang             90

Martini Dry             135

Bombay Sapphire            170

Ketel One             155

Hennessy, VSOP            250

Patrón Añejo             165

Jack Daniel’s             165

Johnnie Walker Black Label           195

Chivas Regal 18 YO            270

Macallan 12 YO             380

Singleton 18 YO            580

Campari             135

Hendrick’s             240

Grey Goose             195

Rémy Martin XO            550

Herradura Reposado            165

Gordon’s             150

Absolut (Blue / Citron / Raspberri / Vanilia / Mango)        195

Martell Cordon Bleu            460

Tanqueray             170

Belvedere             195

Heineken             95

Corona              135

Guinness             85



Silakan menghubungi In-Room Dining untuk melihat daftar wine kami

Please call our In-Room Dining operator to request our wine list








