SAZ6N

THE jHARING
MENV

WOOD FIRE POTATO BREAD whipped anchovy butter

OCTOPUS CROQUETTES tartar aioli / fermented leek powder
CHICKEN LIVER PARFAIT brioche toast | apple jam / cider jelly

CEVICHE daily catch fish / sweet corn / coconut dressing / spiced popcorn
SEAFOOD PAELLA scallop / prawn / squid ink sofrito
GRILLED HALF CHICKEN nduja sauce / seasonal vegetables / sumac

GREEN SALAD gardenleaves / citrus / almonds / lime dressing

STICKY TOFFEE pomegranate / burnt milk ice cream

600 per person

Please advise our team of any particular dietary requirements. Available for groups of a
minimum of eight people. Advance reservation is required. The price is quoted in thousands

of Indonesian Rupiah and subject to 11% prevailing government tax and 10% service charge.



SAZ6N

THE $A10N
FEAYT

WOOD FIRE POTATO BREAD whipped anchovy butter

OCTOPUS CROQUETTES tartar aioli / fermented leek powder
GRILLED SCALLOP morcilla sausage / hazelnut

WAGYU BEEF TARTARE spicy aioli / cured egg yolk , potato chips

DAILY CATCH CEVICHE sweet corn / coconut dressing [ spiced popcorn

SEAFOOD PAELLA scallop / prawn / squid ink sofrito
HERITAGE PORK CHOP pineapple salsa / eggplant / dukkha spices
GREEN SALAD gardenleaves / citrus / almonds / lime dressing

CHOCOLATE cake / almond praline / strawberry / sangria ice cream

800 per person

Please advise our team of any particular dietary requirements. Available for groups of a
minimum of eight people. Advance reservation is required. The price is quoted in thousands

of Indonesian Rupiah and subject to 11% prevailing government tax and 10% service charge.
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