
prices in thousand rupiah and subject to governmental tax & service charge . in consideration of your fellow diners, please refrain from smoking cigar, pipe and vape

heirloom tomato salad, avocado hummus, charred cucumber, cannellini beans, pumpkin seed pesto  152

“salade verte” of gourmet lettuces, shaved fennel, green apple, raspberry poppy dressing  136

caesar salad, young romaine hearts, soft boiled egg, anchovy parmesan dressing, croûtons  136

roasted beetroot salad, blue cheese, honied walnuts, rocket lettuce, red wine vinaigrette  168

orange ricotta salad, pistachio, beetroot, black olive, fresh herbs, balsamic    168

green asparagus “flamande”, chopped egg butter sauce, pinch of nutmeg, parsley  216

crab cakes, pan seared, lettuce, egg mimosa, preserved lemon dressing    268

salades & entrées

angel hair aglio olio, herb dried tomatoes, basil, pine nuts, pinch of chili, pesto    136

pumpkin tortellini, ricotta herb !lling, mushrooms, sage butter sauce    218

spaghetti bolognaise, minced beef tomato ragout, mushrooms, fresh herbs, parmesan  188

spaghetti vongole & bottarga, clams, white wine, parsley, chili "akes, shaved bottarga  246

fettuccine rosé, crushed tomato, ricotta creamed, basil, rocket lettuce    172

half bamboo lobster fettucine, green asparagus, tru#e, parmesan cream, fresh herbs  336

salmon parmesan fettucine, mushrooms, fennel, spinach, soy peas, egg, lump caviar  246

beef short rib ragù spaghetti, slow braised short rib, crushed vegetable sauce, parmesan  232

farfalle carbonara, sautéed pork or beef ham, peas, parmesan, poached egg    188

mushroom risotto, tru#ed duxelles, soy peas, fresh herbs, rocket lettuce    196

spanish saffron risotto, white wine, parmesan, beurre blanc, rocket lettuce    248

 add on:  tiger prawns trio        92

               chicken escalope, chargrilled        68

pasta & risotto

margherita, fresh mozzarella, tomato oregano sauce, parmesan, basil    168

seafood pizza, shrimp, crabmeat, squid, bell peppers, tomato oregano sauce    246

white ham & truffle oil, green pea pesto, mushrooms, leaf spinach, tomato, pine nuts  246

duck prosciutto pizza, duck lardons, mushrooms, peas, onions, fennel seeds, carbonara sauce  246

pizza
hand pulled, wood stone oven baked

“simplicity is the ultimate sophistication ”

baked olives   96
black and green olives, peppers, roasted garlic, lemon, herbs
calamari fritti 186
fried squid rings, mushrooms, jalapeño, harissa mayonnaise
fried pigs ear cracklings 186
mushrooms, dill pickle, remoulade dipping sauce

les petits plats
ideal to share for the table

C h a r c u t e r i e  &  D e l i c at e s s e n

parisian mushroom soup 96
tru#ed duxelle, lightly creamed, white tru#e oil
soupe a l’oignon gratinée 116
country bread crouton, emmental cheese crusted
bisque de crevettes 116
roasted shrimp and tomato bisque, diced fennel

soupe

croque monsieur ou madame  +18 186
pork or beef ham, emmental, dijon mustard, country bread
beef burger, chargrilled 186
bell pepper relish, lettuce, tomato, toasted bun 
add on:   onions / mushrooms / fried egg 18

   cheese  22

   bacon  38

Croque & Burger

seafood
salmon steak, grillée, lemon thyme risotto, asparagus, soy peas, spinach, parmesan cheese  342

australian seabass, roasted on the bone, asparagus, spinach salad, whipped potatoes  368

bouillabaise à l’aïoli, prawns, scallops, mussels, calamari, !sh, fennel, garlic sauce and toast   356

dover sole “meunière”, 450gr, pan seared, caper lemon butter, green asparagus, whipped potatoes  218/100gr

poultry
poulet rôti au thym, roasted half chicken, pot vegetables, young potatoes, thyme jus   264

confit de canard, duck leg, honey mustard, !ne beans, mushrooms, spinach, young potatoes  276

beef & veal
steak tartare, servi cru, parisian style minced beef, well-seasoned served raw, belgium fries, petit salad 372

tenderloin “perigueux” wagyu #6, tru#e duck liver sauce, pôellée of !ne beans, whipped potato  658

us beef short rib, braised & chargrilled, signature steak house, horseradish, broccoli & cheese whipped potatoes 372

wagyu cheeks “bourguignon”, red wine braised, mushrooms, duck lardons, whipped potato    382

ossobuco alla milanese, wine braised veal shank, tomatoes, mirepoix, fresh herbs, sa$ron risotto   396

pork
pork belly kurobuta, crisp roasted, mushroom, caramelized onion risotto, peas, apple cider sauce 312

pork chop kurobuta, creamed black pepper sauce, charred romaine, tomato, garlic, jacket potato  346

pork ribs barbecued, usa, barbecue sauce smothered, charred romaine, tomato, garlic, jacket potato  346

lamb
lamb chop, “dijonnaise”, mustard crusted, garlic thyme jus, romaine, tomato, garlic, jacket potato   496

lamb shank “rôti à l’ail”, roasted on the bone, garlic thyme jus, plenty pot vegetables, young potatoes 362

les œufs
omelette parisienne 178
pork or beef ham, mushrooms, emmenthal, parsley, sourdough
whiskey scrambled eggs 178
pork or beef ham, brie cheese, spinach, fresh herbs on croissant
beef hash, fried eggs 178
beef, potato and onion hash, roasted tomato, beans, croissant
poached eggs avocado 164
roasted tomato, toasted sourdough, side mousseline sauce
poached eggs benedicte 178
pork or beef ham, spinach, brioche mu%n, mousseline sauce
poached eggs norvégienne 198

smoked salmon, spinach, brioche mu%n, mousseline sauce

condiments
belgium fries   78

truffle fries   88

gratin dauphinois 96

yorkshire pudding 78

creamed sweet corn 88

creamed leaf spinach 88

signature grills
658

892 (to share)

1.482 (to share)

2.258 (to share)

rib eye grillé “béarnaise”, 300 gr
free range prime black angus #5 - aust, béarnaise sauce 

roasted garlic and tomato, charred romaine, balsamic, jacket potato
striploin on the bone, wagyu #6, 350 gr

full blood sire, 400 day grain-fed, queensland, aust, chimicurri
roasted garlic and tomato, charred romaine, balsamic, jacket potato 

contre-filet “relais de venise” 400 gr
pastured grain fed black angus - aust striploin, chargrilled

covered in iconic tarragon butter sauce, belgian fries
entrecôte double grillé, 600 gr

free range prime black angus #5 – aust, béarnaise sauce, cabernet wine jus
pôellée of !ne beans, mushrooms, potato gratin, garlic, tomato, romaine 

tomahawk grillé, 1.5 kg
black angus #3+, dry aged, 200 days grain fed - aust, béarnaise sauce, cabernet wine jus

pôellée of !ne beans, mushrooms, potato gratin, garlic, tomato, romaine

956

fondue parmesan 186
parmesan cheese croquettes, fried parsley, lemon 
jamon serrano, cecina pablo, 60gr 274
spanish airdried ham, rock melon, wine reduction
pâté de canard en croûte 182
specialty duck terrine baked in pastry crust
!lled with foie gras, duck liver, gizzards, three mustards 
assiette de charcuterie 398
jamón serrano, white ham, chorizo picante 
air dried italian salami, pâté en croûte
assiette de fromage 398
port salut, italian goat cheese, danish blue 
french brie, emmenthal, parmesan
assiette de charcuterie & fromage 398
jamón serrano, white ham, chorizo picante 
port salut, french brie, emmenthal, parmesan

Escargot Le Quartier
vineyard snails baked in plenty garlic butter

!lled in mushroom caps, duck prosciutto, spinach
186

imported black shell mussels
moules mariniére   286
white wine, celery, onions, plenty parsley
fresh herbs
moules provençale   286
white wine, tomato concassé,mushrooms
onions, herbs
moules poulette   286
white wine, cream, mushrooms, onions
parsley, fresh herbs

from 10.30 am - 15.00 pm

pot-roast of black angus beef
Saturday, Sunday & Public Holiday

Weekend Brunch


