
APPETIZER
 
Antipasto

Capsicum
Mushroom
Artichoke
Eggplant
 
Tomato Gazpacho
 
3 Kind of Composed Salads

Salad Bar
Mixed Green Lettuce, Cherry Tomato,
Cucumber Stick, Capsicum Stick,
Corn Kernel, Confit Mushroom, Green 
Olives, Sun Dried Tomatoes, Black Olive, 
Beet Root, Capers, Cornichon Gherkins, 
Lemon Wedges, Broccoli, Red Bean,
Croutons
 
Salad Dressings:
Thousand Island, Thai Dressing, French 
Dressing, Italian Vinaigrette,
Caesar Dressing, Sesame Dressing,
Passion Fruit Dressing
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***

STARTER

Beef Carpaccio

with rocket, artichokes, homemade tomato confit, Parmesan shaves.

***

SOUP

Japanese Butternut Cream Soup

with crispy rosemary crouton.

***

PASTA

Homemade Ravioli

with slow-cooked beef, Parmesan fondue, fava bean.

***

FIRST COURSE

Roasted Tasmanian Salmon

with puttanesca sauce, herb crumble, potato gnocchi.

***

SECOND COURSE

AUS Prime Tenderloin

with tru�e mashed potato, baby carrot, crushed peas, beetroot chips.

***

SWEET

Co�ee Panna Cotta

with co�ee syrup, wild berries, shredded chocolate.

***

INTIMATE DINNER                                                     IDR 1,950,000++/couple





ALTITUDE ROMANCE                                                     IDR 3,500,000++/couple

***

STARTER

Beef Carpaccio

with rocket, artichokes, homemade tomato confit, Parmesan shaves.

Tuna Tataki

with organic leaves, poached leeks, lemon zest.

***

SOUP

Porcini Mushroom Cream Soup

with tru�e essence.

***

PASTA

Capellini Di Mare

with scallop, squid, clams, lobster bisque, avruga caviar.

***

FIRST COURSE

Pan-seared Snowfish

with mashed peas, cherry tomato, and creamy basil sauce.

***

SECOND COURSE

AUS Prime Tenderloin

with tru�e mashed potato, baby carrot, crushed peas, beetroot chips.

***

SWEET

Homemade Crispy Apple Tart

with caramel walnut, vanilla ice-cream.

***


