Nusantara

Inspired Mockta;l

ES KOPYOR

A refreshing blend of watermelon, fresh milk, coconut, chia seeds,
mango and grenadine syrup, this traditional javanese drink features
unigue kopyor coconut, offering a burst of tropical flavors.

CENDOL

A creamy concoction of coconut cream, pandan, brown sugar syrup,
and jackfruit. This classic javanese drink includes green rice flour jelly
for a delightful texture and rich taste.

LE BOH TIMON

A zesty mix of cucumber, melon, lemon juice, simple syrup, and mint
leaves. This refreshing Acehnese drink rejuvenates with its crisp and
cool flavors.

Price are in thousand rupiah and subject to 21% tax and service charge
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Ramadan

Special Menu

KETUPAT OPOR AYAM

Aromatic succulent braised chicken in balinese base genap with
coconut broth, rice cake, chayote, young jackfruit, prawn crispy
tempenh.

LAMB TAGINE

Slow cooked lambshank in middle east herbs, stew kabsah barley
and vegetables, raisin and toast almond, served with asrtisan
pita bread.

TAPE CUSTARD

Creamy Indonesian authentic fermented cassava, tangerine
Kintamani coulis, coconut gelato, juwet compote, coconut crumble.

Price are in thousand rupiah and subject to 21% tax and service charge
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