
12:00 – 20:30
ALL DAY DINING MENU

STARTER

Beef Carpaccio  77
Wild rocket, capers, shallots, parmesan cheese & olive oil 

Vietnamese Rice Paper Roll    30 
Carrot, basil, coriander, white & red cabbage,  
peanuts & sweet chili sauce 

Thai Vegetable Spring Rolls   35 
Glass noodles, mushroom, carrot, coriander & palm sugar
tamarind sauce

Gado - Gado Salad   52 
Pan seared tofu, boiled mixed vegetables, egg,  
potato and peanut sauce

Tuna Tataki   89 
Organic beetroot, curly carrot, wasabi mayo,  
balsamic beat vinaigrettes and marinated chickpeas

Compressed Watermelon Feta Salad   70 
Served with tomato cherry, feta cheese,  
red curly lettuces, black olive & balsamic vinegars

Chicken Caesar Salad 70 
Avocado, tomato cherry, romaine lettuce and ciabatta croutons

Thai Prawn Salad   85 
Mango, cashew, romaine lettuce and Thai chili dressing

Thai Beef Salad   75 
Tomato, Cucumber, onion, mint leaf, coriander, almond and
Thai chilli dressing

SOUP

Tomato Soup   40K 
Tomato, red pepper, olive oil & cheese croutons 

Soto Ayam (Yellow Chicken Soup) 35 
Chicken, egg, glass noodles, bean sprouts, potato & lime 

Tom Yum Goong  75 
Thai style hot & sour prawn soup 

Pumpkin Soup   40 
Pumpkin puree, pumpkin seed, coconut milk & garlic croutons

MAIN COURSE

BEEF
Zensõ Sirloin Steak 215 
Potato fondant, mushroom duxelles, zucchini, carrot & creamy 
brown sauce

Beef Rendang  175 
Slow cooked beef with rendang paste coconut milk,
steam rice & sautéed vegetables 

Grilled Rib Eye Beef Sandwich 150 
Ciabatta bread, onion confit, rocket salad,  
grilled tomato & french fries 

Beef Burger   110 
Premium beef minced patty with melted mozzarella,
green salad & french fries 

SEAFOOD
Fish and Chips   89 
Rucola salad & tartar sauce 

Sesame Crusted Tuna  130 
Stir-fry vegetable, rice vermicelli, ginger & lemongrass consommé 

Pan Seared Salmon  175 
Creamy couscous and spinach,passion fruit sauce and fennel salad

CHICKEN
Grilled Chicken Fillet   100 
Couscous, coriander, bell peppers, almond, apricot & watercress 

Chicken Club Sandwich  90 
Toasted ciabatta bread with chicken, avocado,
mayonnaise, fresh salad & French fries 

Chicken Satay   85 
Steamed rice, prawn crackers & peanuts sauce 

Indonesian Chicken Curry   65 
Steamed rice & yellow pickled vegetables 

Nasi Goreng (Indonesian Fried Rice)    65 
Egg, prawn crackers, pickled vegetables, 
chicken satay & peanut sauce 

Mie Goreng (Indonesian Fried Noodles)    82 
Egg, prawn crackers, pickled vegetables, 
chicken satay & peanut sauce 

Chicken Kung Pao  100 
Steamed rice, cashew nut & sesame seed
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 vegetarian or can be prepared vegetarian 
 vegan or can be prepared vegan |  spicy |  pork
  nuts |   peanuts |  gluten    dairy |   fish |   shellfish

Please inform us about your dietary preferences so we can make 
sure dishes are prepared accordingly

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

Half-portions, portion-controlled condiments, and drinking water are 
available upon request
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12:00 – 21:00
ALL DAY DINING MENU

PASTA, PIZZA & SNACK

Spaghetti Frutti di Mare    135 
Tomato sauce, seafood, basil & parmesan cheese

Spaghetti Carbonara  85 
Ham, egg yolk, cream & parmesan cheese 

Spaghetti Bolognese  120 
Meat-based sauce, parmesan cheese & garlic bread

Grilled White Snapper Pappardelle     135 
Cherry tomato pomodoro & baby rocket

Chicken Pesto Pasta Pappardelle    95 
Creamy pesto cheese & cheese bread

Zensõ Pizza Margherita Pizza Base   80 
Tomato & basil base, topped with mozzarella

Extra toping available:  per topping 12
Mushroom, spinach, onions, pineapple, honey roast ham,
chicken, egg, parmesan, rocket salad, bell peppers

French Fries  25 

Steamed Rice 13

SWEET

Chocolate Mousse  55 
Chocolate sponge, vanilla gelato & strawberry coulis 

Black Rice Pudding  25 
Sticky rice & sweet coconut milk sauce 

Almond Panna Cotta    55 
Strawberry compote & mango sorbet 

Lemon Tart   55 
Vanilla gelato, crumble, strawberry coulis & orange candy 

Gelato    (per scoop) 25 
Strawberry, chocolate, vanilla 

Tropical Fruit Platter 40 

 vegetarian or can be prepared vegetarian 
 vegan or can be prepared vegan |  spicy |  pork
  nuts |   peanuts |  gluten    dairy |   fish |   shellfish

Please inform us about your dietary preferences so we can make 
sure dishes are prepared accordingly

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

Half-portions, portion-controlled condiments, and drinking water are 
available upon request


