
SPECIALS

TAHU ISI TUNA CONFIT, SAMBAL RAWIT
70.

PRAWN & MALANG APPLE SALAD,
PEAR, GOHU DRESSING, RICE CRACKERS

100.

NASI CAMPUR, ANGUS BEEF EMPAL,
CUMI KARI, KERING KENTANG, BIHUN GORENG, REMPEYEK, 2 KINDS OF SAMBAL

145.

CRAB & PRAWN ANGEL HAIR,
GARLIC BUTTER SAUCE, TOASTED BREADCRUMBS

180.

SOY-BRAISED BEEF BRISKET,
GARLIC BROCCOLI, FRAGRANT SHALLOT RICE

245.



ELOTE BOWL
ARUGULA, FETA CHEESE, QUINOA, SWEET CORN, AVOCADO, 
PAPRIKA, CRISPY RICE, CILANTRO LIME & JALAPEÑO VINAIGRETTE 130.

PASTA

SEARED SCALLOP AGLIO OLIO, SPAGHETTI, GARLIC CONFIT, CHILI  160.

PORK CRACKLING & BACON LARDONS, SPAGHETTI, ALBA TRUFFLE CREAM  135.

MUSHROOMS, TAGLIATELLE, WHITE TRUFFLE CREAM, BLACK TRUFFLES  (V)  140.

WAGYU SHORT RIB BOLOGNESE, PAPPARDELLE  185.

SNACKS

STARTERS

SANDWICHES

CALAMARI W/  SAN MARZANO TOMATOES & TARTAR  125.

NACHOS CON CARNE GRANDE  130.

BUFFALO CHICKEN WINGS W/ HOUSE MADE BLUE CHEESE DRESSING & CRUDITÉS 110.

GARLIC CHEESE FRIES W/ CABE RAWIT  95.

TRUFFLE POPCORN CHICKEN 125.

ESCARGOTS, GARLIC BUTTER  145.

ROMAINE SALAD, PARMESAN CHICKEN, TRUFFLED SOFT BOILED EGG,
POTATO CHIPS & BACON 130.

MUSHROOM SOUP W/ TRUFFLED RAVIOLI, BLACK TRUFFLES  (V)  120.

HOT FRIED CHICKEN SANDWICH - SPICY FRIED CHICKEN THIGH,
COLESLAW, PICKLES, BRIOCHE BUN  120.

CUBANO - PULLED PORK, HOMEMADE MOJO SAUCE, SMOKED HAM, SALAMI,
SWISS CHEESE, PICKLES, MUSTARD, BAGUETTE 220.

PASTRAMI SANDWICH - PEPPER-CRUSTED HOUSE SMOKED BEEF BRISKET,
MONTEREY JACK & MOZZARELLA, WHOLE WHEAT TOAST, RUSSIAN DRESSING  220.



MILK & CROOKIE 65.

MAINS

ASIAN

DESSERTS

“DIRTY” OXTAIL SOUP & RICE  290.

BAKMIE AYAM W/ FOIE GRAS  165.

CRISPY CHICKEN W/ FURIKAKE RICE, ONSEN EGG, SLAW 135.

CLASSIC INDONESIAN FRIED RICE, FRIED CHICKEN,
SOFT BOILED BALADO EGG, ACAR  145.

“NASI BABI GARING” - CRISPY PORK BELLY W/

SAMBAL MATAH & HOUSEMADE APPLE KIMCHI 175.

TIA MARIA TIRAMISU  95.

MELTED DARK CHOCOLATE COOKIE & VANILLA ICE CREAM  100.

  

CRISPY SKIN SALMON, MASHED POTATOES, ORANGE & GINGER SOY  235.

CHICKEN STEAK W/ PEPPERCORN & 

PORCINI MUSHROOM SAUCE, FRENCH FRIES 175.

AUSTRALIAN TENDERLOIN W/ BLACK PEPPER SAUCE & FRIES  325.

HONEY BUTTER TOASTED BRIOCHE, VANILLA MASCARPONE 85.

ALMOND PANNA COTTA W/ MIXED BERRY COMPOTE 85.

TRES LECHES & PISTACHIO CAKE, RASPBERRY SORBET 90.

185.

UNION BURGER
BLACK ANGUS BEEF PATTY, BACON, CHEDDAR,
HOUSEMADE SAUCE, FRIES W/ SEARED FOIE GRAS (additional 175.)



BEVERAGES

ENGLISH BREAKFAST, JASMINE, CHAMOMILE, EARL GREY
MOROCCAN MINT, VANILLA BOURBON, WATERFRUIT GREEN, SENCHA

SODA WATER, SPRITE, COKE, TONIC WATER

LYCHEE, APPLE, RASPBERRY, PEACH, STRAWBERRY

MELON, WATERMELON, STRAWBERRY OR PINEAPPLE

45.

35.

45.

HOUSE BLEND 40.

60.

C O F F E E

T E A  BY  T W G

F R E S H  J U I C E

VANILLA, CHOCOLATE 60.

M I L K S H A K E S

S O F T  D R I N K S

F L AV O U R E D  I C E  T E A

BLACK COFFEE 40.

CAPPUCCINO, LATTE 40.

with Oatside oat milk  +15

with Oatside oat milk  +15

ES KOPI LOKAL
(HOUSE BLEND ESPRESSO, FRESH MILK, GULA MELAKA, CREAM)

55.

OATSIDE HONEY LATTE 60.

YUZU ESPRESSO TONIC 55.

VANILLA SHAKEN CAPPUCCINO 55.

AQUA REFLECTION 380ML 40.

MINERAL WATER

AQUA REFLECTION 750ML 60.

AQUA SPARKLING 380ML 40.

AQUA SPARKLING 750ML 60.

MATCHA LATTE 65.

• NEW ITEMS



CLASSIC COCKTAILS ARE AVAILABLE UPON REQUEST

COCKTAILS

VODKA, HOMEMADE GINGER BEER, FRESH LIME, ROSEMARY LEAVES

TEQUILA, HOMEMADE JACKFRUIT & COCONUT WATER, COCONUT FOAM

DARK RUM, PINEAPPLE PURÉE, COCONUT CREAM,
LIME, ANGOSTURA BITTERS

WHISKEY, MINT LEAVES, SUGAR

DARK RUM, LIME, HOMEMADE GINGER BEER

JAPANESE WHISKEY, YUZU, SODA

150.

150.

140.

170.

150.

130.

Y U Z U  H I G H B A L L

M O S C O W  M U L E

DA R K  &  S T O R M Y

DRY GIN, CAMPARI, SWEET VERMOUTH 150.

N E G R O N I

APEROL, YUZU, HOMEMADE ELDERFLOWER LIQUEUR 130.

B I T T E R S W E E T  S Y M P H O N Y

M I N T  J U L E P

P I N K  T H E  C O C O

P I Ñ A  C O L A DA

BEERS

CORONA

SAPPORO

HEINEKEN 60.

100.

100.



BEVERAGES

COLD PRESSED JUICES

G L O W  P O T I O N

70.BANANA, DRAGON FRUIT, COCONUT WATER, CRANBERRY, HONEY

S U N S H I N E  S T A T E

70.ORANGE, PINEAPPLE, HONEY, GINGER, COCONUT WATER

S P I C E  B L A S T

70.ORANGE, CINNAMON, TOMATO, LEMON, BASIL, BLACK PEPPER

C L E A N  G R E E N S  

70.HORENZO SPINACH, CELERY, LYCHEE, APPLE, HONEY

B E R R Y  W A T E R M E L O N

70.STRAWBERRY, LYCHEE, WATERMELON, COCONUT WATER, HONEY

HOUSE SPECIALS
S A K U R A  S O D A

65.SAKURA SYRUP, BITTERS, SODA

E L I X I R

65.BASIL, AGAVE, ROASTED BELL PEPPER SYRUP, ACID SOLUTION, TONIC

S R I K A Y A  C L O U D

65.PINEAPPLE, ELDERFLOWER SYRUP, LEMON, ORGEAT, SRIKAYA

M A N G O  L Y C H E E  C R U S H

65.MANGO, LYCHEE, SPICED CRANBERRY SODA

C O C O  T H E  D R A G O N

65.
SOUS VIDE COCONUT WATER, JACKFRUIT, DRAGON FRUIT,
ROASTED COCONUT FOAM

T R O P I C A

65.KALAMANSI JUICE, GINGER, ELDERFLOWER SYRUP, PEACH SYRUP,
KAFFIR LIME LEAVES

B A C K  T O  T H E  R O O T S

65.FRESH CARROT JUICE, ORANGE JUICE, YAKULT

S P I C E D  H O N E Y  L E M O N

65.HONEY, LEMON JUICE, TONIC WATER, CLOVES

S U P E R F R E S H

65.YAKULT, LEMON, PEACH BOK CHOY FOAM

P E R F E C T  B R E A K

65.COCONUT WATER, DRAGON FRUIT, HOUSE-SMOKED AGAVE, LEMON



SINGLE MALT

BALVENIE 12 Y.O TRIPLE CASK

SINGLETON 12 Y.O

3,300.205.

2,600.185.

WHISKEY

BLENDED SCOTCH

JAMESON

MONKEY SHOULDER

KNOB CREEK 9 Y.O

JACK DANIEL’S

OBAN 14 Y.O

115.

150.

115.

1,600.

1,900.

2,000.

115.

1,600.

2,000.

1,600.

1,800.

2,000.

1,400.

2,900.210.

MACALLAN 12 Y.O DOUBLE CASK 3,800.280.

GIN

VODKA

TEQUILA

BELVEDERE

CODIGO BLANCO

GORDON

GREY GOOSE

HENDRICK’S

130.

150.

105.

135.

150.

1,250.EAST INDIES 100.




