
DELIVERY FEE OF IDR 25,000 WITHIN DKI JAKARTA

& IDR 125,000 WITHIN BODETABEK* APPLY

Wine pairings, spirit packages and cocktail accompaniments 
available at your request.

TO ORDER, PLEASE WHATSAPP US AT +62 811-1912-999

*please check with our team whether your address is in our coverage area

Order our Chefs’ exclusive dishes,
specially designed to share and impress.



MENU BY CHEF BRANDON FOO
(PIERRE)

ALL PRICES ARE SUBJECT TO GOVERNMENT TAX

L’ENTRECÔTE AU POIVRE (500 GR)

Black Angus Stockyard Rib-Eye, White Peppercorn Crust, 
Brandy Cream Sauce & Two Side Dishes

Available daily.

1,250. for 3-4 PAX

POULET RÔTI

Oven-Roasted Sabres Corn-Fed Chicken, 
Stew of Green Peas "A La Française", 

Truffle & Foie Gras Butter Rice

Available daily.
890. for 3-4 PAX

CHOICE OF SIDES:

Pommes Purée / Potato Au Gratin / 
Pommes Frites / Green Salad with Basil Dressing



MENU BY CHEF CHRIS MOES
(LOEWY)

375. for 4-5 PAX

DARK CHOCOLATE MOUSSE (20 X 20 CM)

Available daily. Please allow four hours to prepare.

Candied Almonds, Salted Caramel Sauce

PRICE IS SUBJECT TO GOVERNMENT TAX



SEASONAL SPECIALS
BY CHEF FERNANDO SINDU

(CORK&SCREW)

ALL PRICES ARE SUBJECT TO GOVERNMENT TAX

RAMADAN RANTANG

Available daily starting 18 February 2026.
Please allow three hours to prepare.

650. for 3-4 PAX

RANTANG A
Wagyu Rendang, Chicken Wing Pop, Sambal Udang, 

Kentang Petai, Tempe Sambal Ijo, Telor Balado,
Gulai Nangka & Kacang Panjang, Sauteed Cassava Leaves 

RANTANG B
Konro Short Ribs, Ayam Biromaru, Jimbaran Catch Of 

The Day, Sauteed Papaya Flower & Leaves, Bakwan 
Jagung, Sauteed Ceciwis, Uta Dada

CHOICE OF:

Pea Flower Rice / Nasi Putih / Nasi Gurih

ALL RANTANGS COME WITH:

Sambal Ijo, Sambal Korek, Assorted Crackers & takjil

ADD 95.

and bring home your Rantang



SEASONAL SPECIALS
BY CHEF ADHIKA MAXI

(UNION)

PRICE IS SUBJECT TO GOVERNMENT TAX

AYAM "KREMES"

Bakwan Jagung, Rempeyek, 
Sambal Bawang, Sambal Kecap, Rice

575. for 4-5 PAX

Available starting 18 February 2026.
Preorder minimum one day in advance.



MENU BY CHEF ADHIKA MAXI
(UNION)

450. for 4 PAX

TRUFFLE CHICKEN POT PIE

Available daily. please allow two hours to prepare.

375. for 4 PAX

WHOLE FRIED CHICKEN

Available daily. Please allow two hours to prepare.

with Ikura, Crème Fraîche, White Gravy, 
Scallions & Chinese Pancakes

ALL PRICES ARE SUBJECT TO GOVERNMENT TAX



MENU BY CHEF ADHIKA MAXI
(UNION)

Onion Rings, Coleslaw, Roast Potatoes & Barbecue Sauce
Whole slab: 850. for 4 PAX

Half slab:  425. for 2 PAX

Available daily

SALMON EN CROÛTE

Bacon & Potato Salad, Horseradish Cream Sauce,
Seasonal Vegetables
850. for 6 PAX

Availability upon request

ALL PRICES ARE SUBJECT TO GOVERNMENT TAX

BABY BACK RIBS



MENU BY CHEF LUCA PEZZERA 
(BISTECCA, CAFFÈ MILANO, ROMA)

780. for 4-5 PAX

WAGYU LASAGNA

Available daily. Please allow four hours to prepare.

Wagyu Ragù, Béchamel, Aged Parmigiano Reggiano

ALL PRICES ARE SUBJECT TO GOVERNMENT TAX

TRUFFLE CHICKEN MILANESE

450. for 2-3 PAX

Available daily, please allow three hours to prepare.

Golden Fried Chicken Breast filled with Mozzarella and Truffle, 
Black Truffle Cream Sauce



MENU BY CHEF LUCA PEZZERA 
(BISTECCA, CAFFÈ MILANO, ROMA)

550. for 4-5 PAX

TRUFFLED MAC & CHEESE

Available daily. Please allow four hours to prepare.

550. for 4-5 PAX

BAILEYS TIRAMISU (20 X 20 CM)

Preorder minimum one day in advance.

ALL PRICES ARE SUBJECT TO GOVERNMENT TAX

Baileys, Lady Fingers, Mascarpone


