SEAF )

28 December | From 6.00pm

An ocean-inspired evening that brings the freshest local catch to the table.
From chilled selections to grilled specialities, every dish is paired with vibrant condiments
and sides, made for sharing and savouring.

COLD APPETISERS

Grouper Ceviche

Avocado purée, tomato salsa, caviar, pickled shallot,
yuzu sorbet

Hamachi Crudo
Bloody Mary, soy caviar, tomato

Caviar
Blinis, capers, shallot, sour cream

Fresh Oysters
Lemon, mignonette sauce

GRILLED SELECTION TO SHARE (FOR TWO)
From the Ocean

Local Bamboo Lobster

Red Snapper

King Prawn U20

Octopus

Sate Lilit

Grilled Calamari

Oyster

SIDE DISHES
Grilled Vegetables
Steamed Rice

Plecing Kangkung

SAMBAL & CONDIMENT SELECTION
Sambal Matah

Sambal Uleg

Chimichurri

Garlic Butter

Dishes range from IDR 250,000 to IDR 2,450,000++
Special beverages a la carte from IDR 1,400,000 to IDR 4,600,000++

All prices are in Indonesian Rupiah and subject to 21% government tax and service charge.

RESERVE



https://wa.me/6281138209559

Sk

4 January | From 6.00pm

The ocean takes centre stage with a refined selection of chilled appetisers and expertly
grilled seafood, perfect for sharing.

COLD APPETISERS
Fresh Oysters
Served with lemon and mignonette sauce

Caviar
Blinis, capers, shallot, sour cream

Hamachi Ceviche
Avocado purée, tomato salsa, caviar, pickled shallot,
yuzu sorbet

Grouper Crudo
Bloody Mary, soy caviar, tomato

GRILLED SELECTION TO SHARE (FOR TWO)
From the Ocean

Local Bamboo Lobster

Red Snapper

King Prawn U10

Octopus Skewer

Sate Lilit

Grilled Calamari

Oyster

SIDE DISHES
Grilled Vegetables
Steamed Rice
Mixed Salad

SAMBAL & CONDIMENT SELECTION
Sambal Matah

Sambal Uleg

Chimichurri

Garlic Butter

Dishes range from IDR 250,000 to IDR 2,450,000++
Special beverages a la carte from IDR 1,400,000 to IDR 4,600,000++

All prices are in Indonesian Rupiah and subject to 21% government tax and service charge.

RESERVE



https://wa.me/6281138209559

