TABLE 3¢9

experience

The Number 369 is a Powerful Number in Numerology. This 369 Angel Number Meaning is Associated with the Energies of Abundance,
Creativity, and Joy. The Number 369 Also Vibrates to the Frequencies of Kindness and Service.

Nibbles

! . Sweet Nibbles
Luna Garden Slipper Lobster Black &N .
Tomato Tartare Winter Truffle Risotto , egronis
- Potato & Tofu Garden Mushroom - Pork & Octopus qurr:lpe dA;I}jl;?rtICl(l‘eese Mini Chocolate Dubai
- Luna Beetroots Tartlet Truffle Emulsion - Shaved Truffle Suckling Pig - Grilled Octopus uwak Furee - :’ me fce Lream - Passion Fruit Truffle -

Luna Ocean ® - Kaffir Lime Ponzu Gel - Chocolate Fudge
- Tuna Tartare Freshly Shucked Lemon Pu:: - Pork Jus ®
*Hickory Smoked Salmon Lombok Oysters Valrhona Chocolate Texture
+PotatoStone Coconut Tiger Milk - .. Chocolate Soil - Ganache -
Luna Land  Oyster Puree - Kemangi Oil Tajima Wagyu MBg+ Whip - Goat Milk Gelato -
Baked Garlic Bread * Beef Tartare Salmon Oceanic Rib Eye Cinnamon Bubble Bath
Stracciatella - Parmesan - + Chicken Liver Parfait Oceanic Broth - Pome Pure - Black Pepper Sauce - Brandy -
Garlic Butter + Mini Sando Crispy Leeks Fresh Green Peppercorn
®
'Y J
[ J
°
Champagne ® ® Ripasso
° ® Valpolicella
3 is Better Than 1 Chardonnay . X °
. Pinot Noir ..
Gewurtztraminer Syrah Riesling

Coconut Cocktail

An Experience by Chef Jrunes W * Full Dining Experience | 18-Course Menu IDR 2,6K

Additional Drinks Pairing Available

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 15% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE




TABLE 3¢9

experience

The Number 369 is a Powerful Number in Numerology. This 369 Angel Number Meaning is Associated with the Energies of
Abundance, Creativity, and Joy. The Number 369 Also Vibrates to the Frequencies of Kindness and Service.

Nibbles Sweet Nibbles
+ Tuna Tartare i
“BeefTartare  Freshly Shucked Fourme d’Ambert Cheese & Negronis
PY Lomb())lk Oysters Pork & Octopus Kluwak Puree - Red Wine Ice Cream Mini Chocolate Dubai
- Passion Fruit Truffle -
Coconut Tiger Milk - Suckling Pig - Grilled Octopus - Kaffir 4 ag;f;]:;lpu?ge ¢
Oyster Puree - Kemangi Oil Lime Ponzu Gel - Lemon Pure - Pork Jus ®
®
Sli Lobster Black ? Valrhona Chocolate Texture
. %pperT 0 f?l er . ac Tajima Wagyu MB9+ Chocolate Soil - Ganache -
Baked Garlic Bread Winter Truffle Risotto Rib Bve Whip - Goat Milk Gelato -
Stracciatella - Parmesan - Garden Mushroom - 4 Cinnamon Bubble Bath
Garlic Butter Truffle Emulsion - Shaved Truffle Black Pepper Sauce - Brandy -
® Fresh Green Peppercorn
Salt Cod Tortilini
[ ] Pork Belly - Crackling - Brandade ®
Foam - Pork Jus - Cauliflower Puree - ..
[ Burnt Cauliflower
®
(]
g [ ) o
Champagne ® Ripasso Riesling
Chardonnay [ ] Valpolicella
Gewurtztraminer Pinot Noir
Syrah

Coconut Cocktail

An Experience by Chef Jhumeg (phmaim + 10-Course Menu IDR 1,2K

Additional Drinks Pairing Available

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 15% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE




