
MEZZE & SMALL PLATES

crispy halloumi          125           
Thyme Honey Dressing

spiced lamb croquette         130 

Salsa Verde

cured ham & saucisson,      165 aged cheese
Kalamata Olives

tiger prawns saganaki       165   
Aromatic Sea Salt, Prawn Head Emulsion 

merguez pitas            135
 
Tzatziki, Pickled Onion, Lettuce

lamb köfte             165 

Harissa, Roasted Tomato Compote, Yoghurt Tahina Sauce

beef carpaccio           155   
Rosemary, Lemon, Cauliflower, Watercress and Parmesan

whipped beetroot labneh     115
  
Salt-Baked Beets, Candied Walnuts, Raisins

GRILLED SKEWERS 
& BREAD 

grilled lavash bread with dip     85
 
Choice of:
Muhammara, Baba Ghanoush, or Spinach Borani

charred squid skewer       115 
Confit Garlic, Za’atar Oil

slow-grilled chicken thigh    105 
Honey, Thyme, Garlic Glaze, Tahini

wagyu souvlaki           385
Capers, Whipped Feta, Oregano, Parsley

glazed octopus             115 tentacle skewer
Romesco, Crispy Onion
 

tofu shish kebab           85 
Lemon Tahini, Dehydrated Chickpeas

SIDES

charcoal-grilled           65
mixed peppers
Onion, Capers, Smoked Garlic Oil

houmous               75
Coal-Roasted Cumin Carrots, Pul Biber, Honey Glazed

skordalia potato mash        65
Wild Herbs

wood-fired aubergine        65
caponata 
Young Basil Leaves

greek lemon rice          65

crispy potato terrine        65     
Mustard Aioli

MAIN COURSES

wagyu sirloin | 200 g          625
 
Marbello’ Cut, Beef Bone Sauce, Caponata

braised oxtail              295 
 
Slow-Baked Orzo Pasta, Bone Marrow Breadcrumbs

flamed barramundi           275
Fennel, Pomegranate, Lemon, Coriander

ras el hanout spiced                            125
cauliflower steak
Whipped Tahina, Brown Butter, Burnt Orange

grilled lamb chops             295
Sweet and Sour Pickle, Tzatziki

PASTAS

paccheri al ragù         175 

12-Hour Short Rib Ragù, Basil 

spaghetti cacio e pepe       135
  
Aged Pecorino, Tellicherry Pepper, Sous Vide Egg

fettuccine frutti di mare     175 
Seafood Stew, Cured Egg Yolk 
 

gnocchetti all’Agnello      175
Lamb Ragù, Pecorino, Mint 

linguine al limone        175
Lemon, Mascarpone, Basil, Salmon Caviar

DESSERT

baklava                65 
Layer Filo, Pistachios Crème, Pistachios Nut,
Orange Blossom Honey Syrup

chocolate olive oil torte            75
Olive oil Torte Cake, Hazelnut Crisp, Espresso Syrup,
Olive Oil Gelato, Dulce

pine nut semifreddo         65
Honey Semifredo, Caramelized Pine Nuts, Honey Crisp

basque burnt cheesecake      85
Silky Cheese Cake, Caramelized Palm Date Sabaione,
Cherry Apple Sorbet

PREMIUM BEEF 
Each Cut Is Served With Smoked Bone Marrow Butter,
Two Flavoured Salts, And One Sauce Of Your Choice.

signature cuts

wagyu tenderloin mb6 | 200 g       585

wagyu sirloin mb6 | 200 g        615

angus rump steak          355
(grass-fed) | 300 g

wagyu rib eye mb8 | 200 g        850 

porterhouse steak mb5 | 650 g     1,385

dry-aged exclusives

35-Day dry-aged côte de bœuf    2,200

(grass-fed mb5)

Approx. 1.2- 1.5 Kg

30-day dry-aged wagyu         720

new york striploin

bone in | 600 g

SAUCES

gremolata             35 
tahini sauce             35

romesco                     35
 ezme tomato, green chili,      35
pomegranate

red wine shallot jus        35

*prices are in thousands of rupiah and subject to 21% government tax and service charge

contains seafoodcontains soybeanscontains fish contains sesame seedsspicycontains pork contains eggcontains gluten


