4 Men

RESTAURANT AND LOUNGE

ALL DAY MENU

STARTERS

Bruschetta Pomodoro vV & 125
Calamari with Lemon Aioli ¥ & 145
Arancini with Mushrooms V & 120

Burrata with Heirloom Tomatoes and Basil V & # 195

Beef Carpaccio with Capers and Parmesan & 190
Pork & Beef Meatballs with Tomato Sauce & 155
Italian Cured Meats & 250
Italian Cheeses V & 240
SALADS

add grilled chicken 35 or prawns 65

PASTA

add chicken 35 or prawns 65

Caesar with Classic Creamy Dressing < 140
Melon with Prosciutto and Bocconcini & & 160
Ruccola & Radicchio with Parmesan and Balsamic v & 150

Panzanella with Tomatoes and Mozzarella v ¥ 155

PNut  EPork L Chilli @< Seafood ¥ Shellfish

,i! Gluten Free V' Vegetarian E Dairy

Spaghetti, Linguini, Capellini or Penne 165
choice of aglio e olio Y, pomodoro Vv,

basil pesto Ve or arrabbiata V&~

Spaghetti, Linguini, Penne, or House Fettucine 185
choice of bolognese, carbonara &, puttanesca @<

or mushroom cream &

Spinach Ricotta Ravioli V & 170
Potato Gnocchi with Pink Sauce vV & 175
add prosciutto and peas 35

Bucatini Cacio e Pepe ¥ ® 185
Linguini or House Fettucine Vongole ¢ 185
Orecchiette with ltalian Sausage 8 ¥ 190
Linguini Frutti di Mare e« ¢ & 195
MAINS

Eggplant Parmesan V & # 165
Zucchini Risotto with Burrata v & # 220
Pomfret Filet in Crazy Water @« & % 195
Whole Red Snapper with Potatoes 265
Sicilian Tuna with Olives and Capers <« & 230
Cioppino Fish Stew @« ¥ 250
Chicken Milanese & 195
Chicken Piccata with Toasted Orzo & 220
Ossobuco Milanese & 320
Beef Short Rib with Polenta & 350
Australian Ribeye Steak - Palermo Style =< 595

Price are listed in ‘O00’ Indonesian Rupiah and subject to 10% service charge & 11% government tax

WE CREATE...

EXPERIENCES



SIGNATURE INDIAN CUISINE

BY CHEF JEEVRAJ SINGH

STARTER

Aloo Tiki v ®
chilli spiced mashed potato fritters

Samosa v ¥
punjabi samosa with carom seeds

Kesari Paneer Skewer ¢« ® v #
cashew nut saffron marinade

Schezwan Chilli Potato < v
Indian-Chinese favourite

Chicken Malai Tikka « ® #

lemon yoghurt cashew cream

MAINS

VEGETARIAN
Dal Lasooni Tadka v 125

toor dal, garlic ghee

Dal Makhaniv ® 145

creamy black lentils, kidney beans

Baingan Bharta v # 135
roasted spiced eggplant

Malai Palak Corn « v ® s 155

sweetcorn and spinach gravy

NON - VEG
Goan Fish Curry = 175

barramundi, coconut milk

Chicken Tikka Masala «® 185
tomato, yoghurt gravy

Pork Vindaloo 8« 190

spicy goan pork curry

Kerala Prawn Moilee «® « 195
turmeric coconut curry, curry leaves

Laal Mas p » ¥ 275

spicy mutton curry

DESSERT

Saviyan Kheer v ® 95

semolina noodle, dried fruits, green cardamom and sliced almonds

Gulab Jamun 95
fried indian donut soaked in rose spiced syrup

Mango Kulfi ¢ 95

frozen dessert with pistachio nuts and toasted coconut

SIDE DISH SELECTION

Choice of 35ea
Basmati * Jeera Rice ® * Poori * Paratha Bread

Price are listed in ‘O00’ Indonesian Rupiah and subject to 10% service charge & 11% government tax

@ Nut BPork L Chilli < Seafood ¥ Shellfish fi’ Gluten Free YV Vegetarian X Dairy




