
FIRST RESTAURANT ON THE BLOCKCHAIN

New Year’s 5 Course Set Menu

All prices are in thousand rupiah subject to 8% service charge and 10% government tax

***
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or

***

***

***

***

House Cure Fresh Hamachi Ceviche 
Coconut Dulce De Tigre, Celery Rolled, Sliced Red Radish, Green Herb Oil and Caviar

Roux Pere & Fils, Les Cotilles Blanc, Bourgogne, France

Trio Shell
Pan Seared Scallop and Seaweed Beurre Blanc, Papuan Crab Salad Citrus Crème, Tiger Prawn

Tartare, Spicy Mayo
Roux Pere & Fils, Les Murelles, Bourgogne, France

Trio Tartare
Classic Style, Indonesian Style, Italian Style

Roux Pere & Fils, Les Murelles, Bourgogne, France

Butter Roasted Slipper Lobster and Ravioli
Shellfish Crème Sauce, Smoked Broccoli Butter Mousse
Roux Pere & Fils, Les Cotilles Rouge , Bourgogne, France

Australian Black Angus Tenderloin
Sautéed Oyster Mushroom, Grilled Asparagus, Mushroom Truffle Sauce and Mascarpone Crème

Roux Pere & Fils Aloxe Corton, Bourgogne, France

Nutella And Chocolate
Melted Chocolate Nutella, Salted Peanut Chocolate, Caramelized Almond, Peanut Butter Ice

Cream
Domaine Tariquet Premieres Grives, Cotes de Gascogne, France

Louis Perdrier, Bourgogne, France
New Year Sparkling Wine and Amuse Bouche

(gala dinner, gates of bali party, with live dj, performances, fire dance,

and party in the club until 5am)

Dinner: 1.900K++ per pax
Wine Pairing: 950++

Pan Seared Opaka Fish Fillet
Roux Pere & Fils, Chablis, France


