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

TO START

Organic Spring Rolls  	 70
Rolled in rice paper, sweet chilli sauce

Japanese Crispy Chicken Wings 	 75
Coated in sake, sesame seeds, salt and lime

Avocado Salad & Slow-Cooked 	 80 
Chicken Breast  
Candied orange, baby romaine lettuce, 
yoghurt and chive dressing

Hot & Sour Tiger Prawns Broth 	 75
With lemongrass, coriander and lime

Slow-Braised and Grilled Pork Belly	 70
In rice wine, honey and ginger glazing

Greek Salad  	 75
Tomato rocket feta cheese, cucumber, 
black olive, red onion, lemon & 
olive oil dressing

Japanese Dumplings 	 75
Filled with pork, spring onions, sesame 
seeds, garlic and soya sauce

Rare Tuna Rolled in Nori Sheets    	 75
And spring rolls skin, papaya salad, 
wasabi mayonnaise

Mushroom Cappuccino Soup  	 75
With frothed milk and tomato bruschetta

Pumpkin Soup  	 70
Whipped cream and garlic baguette

Raw Papaya, Carrot, Cucumber 	 60
& Coriander   
And peanut salad in tamarind 
and honey dressing 

Crispy Confit Duck Leg Salad 	 75
With raw papaya, seasonal fruits, 
carambola, coriander and lemongrass

Spring Roll ‘Yuyu Kapit’ 	 75
Crab and mushroom spring rolls 
with sweet spicy sauce 

Vegetable Spring Rolls 	 70
With sweet spicy sauce

MAINS

Ayutthaya’s Hot Red Curry 	 125
Roasted duck breast, lychee, cherry 
tomatoes and basil, steamed rice

Yoghurt-Marinated Butter Chicken   	 125
Cashew nut curry, garlic and coriander 
naan, steamed rice

Grilled Pork Ribs 	 110
Spareribs in tamarind and sweet soy
glaze, mashed potato

ALL DAY DINING Herb-Crumbled Snapper 	 125
Fillet, pan-fried snapper, ratatouille, 
baby pokcoy, potato gratin, shallot 
oyster sauce

Pan-Seared Salmon 	 130
Mashed potato, shallots, capers, 
asparagus spears

Szechuan Chicken Stir-Fry 	 115
with Cashew Nuts 
Vegetables, dried chilli, steamed rice

Coconut, Tomato & Cinnamon	 125
Beef Ragout  
Homemade pappardelle, parmesan cheese

Stir-Fried Rice Vermicelli 	 105
Tiger prawns, pork loin and 
organic vegetables

Rare Tuna Rolled in Nori Sheets

Herb-Crumbled Snapper



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

TO FOLLOW

Dadar Gulung 	 45
Balinese crepes, grated coconut, 
palm sugar

Mango Spring Roll 	 45
Fresh mango, mango sauce, 
chocolate crumbled 

Chocolate Brownie  	 55
Maple syrup ,and vanilla ice cream 

Cheesecake  	 55
With crumbled Oreo

Selection of Italian Artisan Gelato	 35
Per scoop

Choco Lava   	 55
With vanilla ice cream

Banana Split   	 55
Bananas, ice cream, chocolate syrup

Banana Cake  	 55
Filled with chocolate chips, vanilla ice cream

DRINKS

Soft Drinks 		  30
Coke, Coke Zero, Sprite 
Soda Water, Tonic Water

Juice 	 30
Orange, Mango, Pineapple, Apple
Lemon, Guava, Watermelon, Papaya

Coffee & Tea		  30

Beer			   40

Grilled Chicken Fillet	 105
With capers, couscous salad, roasted 
vegetables, barbeque mushroom sauce

Grilled King Prawns 	 125
Basil and lime olive oil, served with curried 
fried baby potatoes, barbeque sauce

Green Chicken Curry 	 105
Eggplant, zucchini and mushroom, 
steamed rice

Teriyaki Fillet of Beef 	 130
Vegetables tempura, yuzu dressing

Hakkanese-Style Organic  	 105
Stir-fried vegetables

Classic Nasi Goreng  	 105
Chicken fried rice, sunny side up, 
satay, prawn and cracker     

SMOOTHIES AND SHAKES

Gloomy Day 		  40
Blended mango, banana and orange 
juice, with vanilla yoghurt

Berry Oat 	 40
Strawberry, oat banana, vanilla extract 
and fresh milk

Dragon Mango 	 40
Dragon fruit, mango, banana, mint leaf 
with vanilla yoghurt

MOCKTAIL 

Flamingo	 	 	 40
Strawberry, pineapple, lemon juice, 
topped with soda water

Mint Passion 		  40
Passion fruit, mango, pineapple, mint, 
basil leaves and soda water

Purple Splash 			   40
Lychee, strawberry, dragon fruit, mint 
leaf and lemonade

Fruit Tingle 	 40
Orange, strawberry, lime cordial, and lemonade

Chocolate Brownies

Mocktails


