
Price are in ‘000 Indonesian Rupiah (IDR). All prices are in Thousands of  

Indonesian Rupiah (IDR) and subject to 7% Service Charge and 10% Government Tax

 Vegetarian      Seeds      Pork      Beef       Nuts      Mollusc/Shellfish     

 Fish      Dairy

Soup of  The Day - 85  

Java Oyster - 175  
Fresh oyster served with lemon and shallot vinegar dressing

Summer Zucchini Flower - 95  
Stuffed and tempura-battered with ricotta and prawns

Parma Ham & Parmesan - 195  

Original DOP Italian cured parma pork ham & shaved parmesan

Burrata Salad - 170  
With grilled zucchini, wild arugula, and kalamata olive tapenade

 Black Angus Beef  Carpaccio - 140   

Wild arugula, truffle sauce, parmesan cheese, lumpfish caviar, and quail egg

Grilled Green Asparagus - 90    
Served with beetroot puree, garlic chips, Parmesan, and almonds

Bedugul Greens - 95    
A mix of  fresh vegetables from Bedugul gardens served with crispy tempeh and 

feta cheese

Duck & Foie Gras Terrine  - 250    
Balsamic Reduction, pickled pear , hazelnut & toasted pan brioche 

APPETIZER

Italian Mixed Olives - 40  

Roasted Garlic Humus & Pita Bread - 35  

Basil Pesto & Smoked Scamorsa - 60   
Cheese Arancini

Tomato & Stracciatella Cheese Bruschetta - 55   

Tuna Tataki - 70  
With ponzu soy dressing, tobiko roe, sesame seeds and yogurt sauce

Roasted Bells Peppers  - 65  
Balsamic vinegar , capers, origano & anchovies bagnacauda sauce
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Risotto Milanese - 160   
Saffron carnaroli Italian-style risotto with walnuts, parmesan sauce, and bone 

marrow sauce

Parmigiano Reggiano Wheel Tagliatelle  - 175  

Homemade spinach tagliatelle tossed in Parmigiano reggiano cheese wheel

Smoked Salmon Tortelli - 180   
Green asparagus, chia seeds, chives oil, citrus gel & salmon caviar

Octopus Bolognese Tagliolini - 150  

Homemade tagliolini with octopus bolognese and stracciatella cheese

Pesto Trapanese & Tiger Prawn Spaghetti - 150  

Homemade spaghetti with sun-dried tomato pesto and tiger prawn with basil & 

ricotta cheese

Linguine Seafood - 150  

Linguine pasta with clams, squid and prawn in wine tomato sauce

Rabbit Cacciatora Papardelle - 160  

Homemade rye eggpasta with rabbit cacciatora sauce, kalamata olives, pecorino 

cheese fonduta & wild mushroom

Embracing the timeless art of  crafting homemade pasta, our culinary journey takes its 
inspiration from the heart of  Italy. Our pasta-making tradition is deeply rooted in the 
rich culinary heritage of  the Italian countryside, where generations of  families have 

passed down their time-honored recipes and techniques.

Seafood Marinara - 250   
San marzano tomato sauce, mozzarella, origano, olives, capers, anchovies, basil, 

tuna, prawn, shrimps, squid, clams, and crab

Eggplant Parmigiana & Stracciatella - 170   
San marzano tomato sauce, baked eggplant pamigiana, mozzarella, stracciatella 

cheese, and basil pesto

Burrata - 220  
San marzano tomato sauce, basil, wild arugula, cherry tomato, and fresh burrata 

cheese

Parma Ham, Rucola & Grana Padano - 220  
San marzano tomato sauce, mozzarella cheese, basil, italian parma ham, wild 

arugula, and shaved grana padano cheese

Wild Mushrooms, Truffle Oil & Stracciatella - 175  
White base pizza with mix sauteed mushrooms, mozzarella cheese, stracciatella 

cheese, truffle oil and thyme

Primavera - 145  
San marzano tomato sauce, mozzarella, romana artichoke, italian sundried tomato, 

charred capsicum, black olives, capers, wild rucola, grana padano & basil

Basil Pesto & Italian Sausage - 190  
Basil pesto base, italian sausage, melted mozzarella, parmigiano reggiano cheese, 

fresh ciliegini mozzarella,  dry tomatoes

GOURMET PIZZA
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200g BLACK ANGUS Beef  Tenderloin - 440  
Served with shiitake mushrooms, capsicum puree, bone marrow crust, 

buttered potato, parsley sauce, and thyme demi-glace

Moroccan Lamb Rack - 320  
 Eggplant baba ganoush, mint demiglace & smoked cherry tomatoes

Black Angus Rib-Eye Steak 1000g - 1,600  
(FOR 2-3 PERSONS)

Rosmarin potatoes, baby beans, broccoli and red wine sauce 

OFF THE GRILL

Red Snapper Acquapazza - 210  
Pan-seared red snapper fillet served with prawn, confit cherry tomatoes, chickpeas 

puree, bell peppers & green olive sauce

Duck Leg confit & Blueberry Sauce - 240 
  Served with duck croquette, cauliflower puree, sour red cabbage, and green beans

Garlic Jumbo Tiger Prawn, Octopus & Clams Casserole - 290  
Served with livornese sauce, potato, confit tomato and herb crumb

Tasmanian Salmon Steak - 280  
Pan seared salmon with butter fennel, green asparagus, beetroot puree and pomelo

MAIN COURSE

Beef  Cheek Rendang - 190  
6 Hours slow-cooked beef  cheek with original Padang spices and 

steamed rice

Pork Belly Rica-Rica - 160  
Manado style braised pork belly with spicy kemangi basil sauce 

served with eggplant balado and steamed rice

Sumba Tuna Sambal Matah - 165  
Grilled tuna steak with Balinese sambal matah, coconut vegetables 

(sayur urap), and steamed rice
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Valrona Equatorial Chocolate Mousse - 85  
With hazelnut croquant & orange cremoux 

Gianduja mousse Rocker - 85  

 Pistachio & Strawberry Tiramisu - 80  
Mascarpone cheese mousse, lady finger sponge & 

strawberry with pistachio crumble

Mango Cheesecake Parfait - 75 
Cold cheesecake with mango crèmeux

Lemon Pannacotta - 75  
With rasberry coulis, lotus crumble, and nasturtium leaf
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