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24 & 25 DECEMBER 2025

A Festive Feast in the Heart of the Jungle

Celebrate the magic of Christmas surrounded by nature's beauty and
Akar's timeless elegance.

Enjoy a Special Christmas Menu thoughtfully designed by our Chef,
featuring refined flavors, premium ingredients, and seasonal creations.
For those who wish to explore freely, a curated a la carte selection will
also be available : offering signature dishes inspired by fire, earth, and

tropical indulgence,

The evening comes alive with live DJ sets and live percussion, bringing
rhythm and energy to your Christmas celebration.

Each night offers its own unique touch:
- December 24th : A soulful violin performance to set a magical holiday
tone.
- December 25th : A smooth saxophone show to accompany your
dinner under the stars.

From candlelight and cocktails to exquisite flavors and live sounds,
Christmas at Akar is an invitation to celebrate connection, joy, and the
art of togetherness : in true Akar style
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SET MENU

CHARCOAL CRUSTED MISO CURED SALMON ROLL
SESAME BEURRE BLANC / CAVIAR D'EDEN / AVOCADO GUACAMOLE / SQUID INK
PEARL CRISPY

* % %

SEARED HOKKAIDO SCALLOP & SLIPPER LOBSTER

SALAD
CAULIFLOWER AND TRUFFLE PUREE / PATA NEGRA HAM / QUINOA / CRUMBLE
BONITO BUTTER FOAM

* %%

500GR WILD LOBSTER THERMIDOR
TRUFFLE LINGUINI / WILD MUSHROOM / PARMESAN

* k%

LANDSCAPE OF MAGICAL CHOCOLATE
DARK CHOCO ESPUMA / BUTTERNUT MOUSSE / EDIBLE CAKE / CHOCOLATE SAND
RASPBERRY ICE

IDR 1.500++/PERSON

Price is in thousand rupiah and subject to 10% service charge and 11% government tax



A LA CARTE MENU

STARTERS

ORGANIC BEDUGUL BEET AND FETA | 200
SMOKED FETA CHEESE PANA COTTA / CONFIT ORGANIC MIX BEET / RED WINE REDUCTIONS
GLAZED SHALLOT / BEETROOT SORBET

CHARCOAL CRUSTED MISO CURED SALMON ROLL | 265
SESAME BEURRE BLANC / CAVIAR D'EDEN / AVOCADO GUACAMOLE / SQUID INK PEARL CRISPY

SEARED HOKKAIDO SCALLOP & SLIPPER LOBSTER I 375
TRUFFLE LINGUINI / WILD MUSHROOM / PARMESAN

MAIN COURSE

500GR WILD LOBSTER THERMIDOR | 950
TRUFFLE LINGUINI / WILD MUSHROOM / PARMESAN

WAGYU BEEF WELLINGTON | 850
SAUTEED MIX MUSHROOM / TRUFFLE CARROT PUREE / TRUFFLE JUS

DESSERT

TWINKLE OF SOUFFLE | 230
CINNAMON MOUSSE / ITALIAN MERINGUE / CHOCOLATE SOIL / CHOCOLATE ICE CREAM

LANDSCAPE OF MAGICAL CHOCOLATE | 220
DARK CHOCO ESPUMA / BUTTERNUT MOUSSE / EDIBLE CAKE / CHOCOLATE SAND RASPBERRY
ICE

Price is in thousand rupiah and subject to 10% service charge and 11% government tax



