
All prices are subject to government tax and service charge.

Cuisine Traditionnelle by Chef Chris Moes

S P E C I A L S



CAFÉ, LIQUEURS & BIÈRES DE MARQUESCUISINE TRADITIONNELLE RECOMMANDÉE

CLASSIC FRENCH ONION SOUP

95.PL ATTER OF ESCA RGOTS Herb Garlic Butter, Baguette

125.BUR R ATA TOAST Basil Pesto, Roasted Cherry Tomatoes

185.

255.Chicken, Duck and Lamb Sausage, Cornichons, Dijon Mustard

SALMON GR AVL A X Capers, Sour Cream, Brioche

120.CHICKEN LIVER PÂTÉ Red Fruit Compote, Baguette 165.

185.CLASSIC STEA K TA RTA RE Baguette

SAUSAGE PL ATTER TO SH A R E

95.MUSHROOM SOUP

A P P E T I Z E R S

S O U P S
Swiss Cheese

with Crispy Puff Pastry

125.with Beef Bacon or Chicken
145.with Salmon Gravlax

CLASSIC CA ESA R SALA D

Chicken / Beef Bacon 
Prawn

AGLIO OLIO SPAGHETTI

125.

125.
155.

Radicchio, Romaine Lettuce, Pumpkin Seeds, Grilled Eggplant,
Cranberries, Raspberry Vinaigrette

GOAT CHEESE SALA D

Portobello, Shimeji, Champignon, 
Parmesan, Arugula

MUSHROOM LINGUINE

125.

135.

Labu Siam, Sambal Kecombrang, Urap
AYA M GORENG REMPA H 

125.
M A I N S

SHOESTR ING FR IES 70.

M ASHED POTATO |  SAUTÉED BE A NS & BEEF BACON, 
CR E A M Y SPINACH

GR ILLED BROCCOLI, BUTTER SAUCE   65.

BAGUETTE & BUTTER 45.

Mushy Peas, Tartar Sauce
FISH A ND CHIPS

150.

Gravy, Green Beans, Peas
PORK BR ATWURST & M ASH

165.

Green Beans, Beef Bacon, Potato Gratin 
DUCK CONFIT

195.

Mashed Potatoes, Green Beans and Carrots,
Mustard Cream Sauce

GRILLED SALMON

275.

Baby Potatoes, Capers, Asparagus
SEA BASS MEUNIÈRE

195.

Broccoli, Roasted Tomato,
Crushed and Fried Baby Potatoes

GRILLED CHICKEN BREAST

135.

Add Swiss Cheese

BEEF BURGER
145.
155.

S A L A D S

AUSTR ALI A N TENDERLOIN (200G)

CHOICE OF SAUCES
Green Pepper / Truffle Mushroom / BBQ /

Mustard / Blue Cheese / Red Wine and Shallot

CHOOSE T WO SIDES
Mixed Salad / Grilled Broccoli / Green Beans & Bacon /

French Fries / Mashed Potatoes

335.

BLACK A NGUS SIRLOIN (250G)
395.

BLACK A NGUS RIB-EYE (250G)
445.

WAGY U RIB EYE MB2 (250 G)
595.

Grilled over a high flame to your liking. 
Served with Mixed Salad, Pommes Frites and Sauce.

S I D E S

P A S T A

Seven Days a Week Breakfast, Lunch & Dinner

All prices are subject to government tax and service charge.

GRILLED OCTOPUS
Chimichurri, Baby Potatoes, Garlic and Tomato Confit 

HOUSEM A DE PORK H A M
Dijon Mustard, Baguette 
 
BRIE CHEESE Honey, Walnuts, Arugula, Baguette

145.

120.

125.

GRILLED CHICKEN
GYROS
Tzatziki, Greek Salad,
Homemade Pita Bread

BUCATINI BOLOGNESE
Parmesan

PR AWN BISQUE RIGATONI
Grilled Prawn, Baby Spinach,
Cherry Tomatoes 155.CROQUE MONSIEUR / M A DA ME

Chicken Ham, Cheddar, Mustard, Tomato Salsa,Potato Wedges,
Mixed Greens

155. /  165.

Ginger, Chili, Clear Broth
H A INA N CHICKEN RICE

115.

Chicken
LOEW Y FRIED RICE

115.
Oxtail 135.

155.

Crispy Chicken, Fried Egg, Chili Tempe
and Beef Satay

NASI CA MPUR

145.

Jasmine Rice and Pickles
BEEF TONGSENG

145.

Fried Tempeh, Garlic-Sautéed Kailan,
Sambal Ito, Peanuts, Emping,
Jasmine Rice

"BEBEK GOR ENG"

145.

Prawn

155.

175.

SOTO KUDUS
WITH WAGY U BEEF SH A NK
Quail Eggs, Perkedel, Acar,
Lime, Jasmine Rice

GRILLED BA R R A MUNDI
JIMBA R A N-STYLE
Plecing Kangkung, Jasmine Rice ORGA NIC H ALF

ROAST CHICKEN  (25 Minutes)
Mixed Salad, Pommes Frites 155.

L A MB KEBA B 
Harissa Sambal, Yoghurt Za’atar Dip,
Pilaf Rice, Herb Salad 195.

MOUSSA K A
Beef Ragout, Eggplant,
Potato, Bechamel 165.

T O  S H A R E

Brioche, Pommes Frites

A S I A N

STEA K
SA NDWICH
Truffle Mayo, Arugula, Onion Compote,
Melted Swiss Cheese, French Fries

185.155.

NEW!

145.
PR AWN SAL A D
Sweet & Sour Dressing, Peanuts, Fried Shallots NEW!

NEW!

Cheese, Broccoli & Chicken Ham,
Truffle

BA KED SHELL PASTA

155.

NEW!

NEW!

NEW!

WAGY U RIB EYE MB2 (500 G)
995.

NEW!

Bokchoy, King Oyster, Chili Oil 
PR AWN KWETI AU GORENG 

165.
NEW!



D E S S E R T S

85.CLASSIC CRÈME BRÛLÉE

85.NUTELLA A ND BA NA NA POFFERTJES

Caramel Sauce, Toasted Almonds, Caramel Sauce 90.
BA NA NA TA RT

B E V E R A G E S

STR AWBER RY, KIWI, 
PINEA PPLE, MELON,
WATER MELON 50.

OR A NGE 65.

MIX ANY TWO OF THE ABOVE 60.

T E A S  BY T WG

F R E S H  J U I C E S

VA NILL A, CHOCOL ATE, 
STR AWBER RY 55.

M I L K S H A K E S

AQUA REFLECTIONS
STILL/SPA RKLING 
380ML 40.

AQUA REFLECTIONS
STILL/SPA RKLING 
750ML 60.

SA N PELLEGRINO 
SPA RKLING 50 0ML 75.

M I N E R A L  WA T E R

95.A PPLE PIE Vanilla Sauce and Ice Cream, Chantilly Cream

85.
CLASSIC WA FFLE
Strawberries, Maple Syrup, Stracciatella Ice Cream 

90.
DA RK CHOCOLATE FROSTED CHOUX 
Vanilla Ganache, Caramel Sauce

85.
VA NILL A PA NNA COTTA
Strawberry Compote, Fresh Forest Berries

Stracciatella Ice Cream 95.
MILO & PEA NUT BUTTER TA RT 

90.CHEESECA KE Red Fruit Coulis, Strawberry Ice Cream

Caramel Sauce, Mocha Ice Cream 90.
DA RK CHOCOLATE FONDA NT

40.
SCOOP OF ICE CR EA M
Vanilla / Chocolate / Mocha / Strawberry / Stracciatella / Coconut

90.CRISPY GA RLIC CHICKEN WINGS

80.NACHOS Guacamole, Salsa Picante

95.
95.
95.

PIZZETTA

90.HOMEM A DE CHICKEN NUGGETS Cocktail Sauce 

with Guacamole 95.
MEXICA N CHICKEN QUESA DILLA

75.POMMES FRITES with 3 Dips

100.CAL A M A RI ASI ATIQUE Aioli

C O F F E E S

T E A

Add Syrup: Vanilla, Caramel, Hazelnut +5.
With Oatside Oatmilk +15.

ESPR ESSO, M ACCHI ATO / 35.
BLACK COFFEE, CA PPUCCINO, CA FÉ LATTE / 45.

All  45.

CH A MOMILE, ENGLISH BREA KFAST, 
EA RL GREY, SENCH A, GR A ND JASMINE, 
MOROCCA N MINT, DA R JEELING  

40.

45.

ICED TEA

FL AVOR ED ICED TEA
(Lemon, Apple, Lychee, Peach,
Raspberry, Strawberry, Calamansi)

All prices are subject to government tax and service charge.

B A R  S N A C K S

90.CLASSIC TIR A MISU

Mushroom
Pepperoni
Salmon

CAFÉ, LIQUEURS & BIÈRES DE MARQUESCUISINE TRADITIONNELLE RECOMMANDÉE

BER RIES
& CREA M SUNDA E

Vanilla Ice Cream, Berry Compote,
Fresh Berries, Chantilly 

95.

TROPICAL SUNDA E
Coconut Ice Cream, Pineapple, Whipped Custard, Coconut Flakes 

95.

CHUNKY CHOCOLATE
SUNDA E

Chocolate Chunk Ice Cream,
Brownie, Caramel Sauce,
White Chocolate Ganache

95.

I C E  C R E A M  S U N D A E S

PORK CHORIZO Salsa de Pimenton, Grilled Sourdough 145.

C H E E S E  P L A T T E R
WA LNUTS,  GR A PES,

DATE JA M, WA LNUT BR E A D

245.

125.FISH TACO Chipotle Glaze & Mayo, Pineapple Pico de Gallo

85.CHICKEN SATE LILIT Sambal Matah

NEW!

NEW!

NEW!

NEW!

Seven Days a Week Breakfast, Lunch & Dinner



S I G N A T U R E  C O C K T A I L S

All prices are subject to government tax and service charge.

Seven Days a Week Breakfast, Lunch & Dinner

Classic Negroni aged in our charred American oak barrel 170.
AGED NEGRONI

B A R R E L  A G E D  C O C K T A I L S

Whisky, Sweet Vermouth & Campari aged in our charred
American oak barrel 190.

AGED BOULEVA R DIER

Kakubin Suntory, Carbonated Water 150.
LOEW Y HIGHBALL

Light Rum, Giffard Menthe Pastille, 
Acid Solution, Carbonated Water 150.

MOJITO

C O C K T A I L S  O N  T A P

B E E R S
D R AU G H T

75. /  115.HEINEKEN REGULA R / LA RGE

70. /  100.BINTA NG R EGUL A R / L A RGE

75. /  115.
ISL A ND BR EWING SUMMER PALE ALE
REGULA R / LA RGE

C A N N E D

90.KUR A KUR A ISL A ND ALE

85.KUR A KUR A L AGER

55.ISL A ND BR EWING PILSNER

110.ISL A ND BR EWING SM ALL H A ZY

75.BEACHES PALE ALE
B O T T L E D

105.KÖNIG LUDWIG WEISSBIER

70.CA RLSBERG |  HEINEK EN

65.GUINNESS SMOOTH

55.SA N MIGUEL LIGHT

100.CORONA EXTR A

M O C K T A I L S
SRIK AYA CLOUD / 65.

Pineapple, Elderflower Syrup, Lemon, Orgeat, Srikaya

M A NGO BASIL COOLER / 55.
Mango, Passion Fruit, 

Homemade Basil Sous-Vide Tonic Water

TROPICA / 50.
Calamansi Juice, Ginger, Elderflower Syrup,

Peach Syrup, Kaffir Lime Leaves

ROSELLA JASMINE / 55.
 Hibiscus Tea, Jasmine, 

Raspberry, Carbonated Water 

SA KUR A SODA / 65.
Sakura Syrup, Bitters, Soda

BACK TO THE ROOTS / 60.
Fresh Carrot Juice, Orange Juice, Yakult

CAFÉ, LIQUEURS & BIÈRES DE MARQUESCUISINE TRADITIONNELLE RECOMMANDÉE

160.Aperol, Yuzu, Lemon, White Chocolate Syrup, Cream, Soda
A PEROL YUZU GIN FIZZ

150.Gin, Carrot & Lychee Liqueur, Mint, Calamansi, Soda
20/20

BER RY M A I TA I
160.Pineapple Rum, Lemon, Strawberry & Honey Bitters

200.Blended Scotch Whisky, Homemade Pimento Dram
K RETEK WHISKY SOUR

150.Dark Rum, Homemade Spice Honey, Chocolate Bitters
CUBA N OLD FASHIONED

135.Vodka, Cranberry Juice, Orange Liqueur, Lime Juice
COTTON CA NDY COSMOPOLITA N

150.Jameson Black Barrel, Brewed Coffee, Gula Melaka, Cream
LOEW Y IRISH COFFEE

160.Rinomato L’Aperitivo, Mezcal, Yuzu, Agave Nectar, Angostura Bitters
YUZU MEZCALITA

200.
Blended Scotch, Islay Whisky, Crème De Casis, Bianco Vermouth,
Homemade Blackberry & Grenadine Caramel Syrup, Lemon

SCOFFLAW

150.
Cinnamon Apple Brandy, Strawberry Sherry, Cherry Liqueur,
Elder ower Syrup, Plum

PLUM SA NGRI A

180.
Roasted Capsicum Sous Vide Tequila Blanco,
Pineapple, Honey, Tonic

CA PSICUM TEQUILA TONIC

150.
Smoked Apple Sous Vide Whisky, Crème De Casis,
Elder ower Syrup, Spiced Cranberry

CA NDY A PPLE HIGHBALL

160.
Homemade ‘Spumante’, Brockmans Gin, 
Lacto-Fermented Strawberry, Strawberry Liqueur

KISS & TELL

150.
Homemade Chocolate Distillate, Strawberry Sherry,
Cocchi Vermouth Di Torino, Pear Syrup

CHOCOLATE NEGRONI

GUINNESS IMPORTED 90. /  140.


