


Le Margawy Drasserie

Le Brasserie Yogyakarta: Sebuah Perjalanan Rasa di Jantung Kota Budaya

Tersembunyi di sudut hangat Jogjakarta, tepatnya di Tri Margo Kulon No. 14,
Le Brasserie Restaurant hadir sebagai oase cita rasa yang memadukan keanggunan

kuliner Prancis dengan keberagaman rasa Asia, Western, dan kekayaan Nusantara.

Lebih dari sekadar restoran, Le Brasserie adalah panggung di mana rasa, cerita, dan
kehangatan bertemu. Kami adalah bagian dari Indoguna Group, salah satu distributor
daging premium terbesar di Indonesia, yang juga melahirkan restoran ternama seperti
R&B Crill Steak House. Dengan warisan kualitas tersebut, kami berkomitmen untuk
menyajikan bahan terbaik dari seluruh dunia - dari daging impor berkelas hingga
rempah-rempah lokal yang otentik.

Setiap hidangan di Le Brasserie adalah kisah — tentang teknik klasik, interpretasi
modern, dan rasa yang menghubungkan dunia. Selamat datang di tempat di mana

setiap gigitan membawa Anda ke perjalanan rasa yang tak terlupakan.
Le Brasserie Yogyakarta: A Culinary Journey in the Heart of Culture

Tucked away in the warm soul of Jogjakarta, at Tri Margo Kulon No. 14,
Le Brasserie Restaurant offers a delightful escape where French sophistication meets

the vibrant flavors of Asia, the West, and the Indonesian archipelago.

More than just a restaurant, Le Brasserie is a stage where taste, stories, and warmth

blend in harmony. We are proud to be part of the Indoguna Group, one of Indonesia’s
largest premium meat distributors and the culinary force behind R&B Grill Steak House.
With this heritage of excellence, we commit to serving only the finest ingredients — from

imported quality meats to authentic local spices.

Each dish at Le Brasserie tells a story — of classical technique, modern interpretation,
and flavors that connect the world. Welcome to a place where every bite is a journey

worth savoring.
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BRASSERIE SPECIAL .,

CUNARD AL' ORANGE 7
“Canard a ['Orange. If's roasted duck served with a sweet and {‘ I65K

tangy orange sauce, a recipe born in royal French kitchens. The S

S

- g

richness of the duck meets the brightness of citrus, creating a
beautiful balance of flavor. We hope it brings you a taste of
French elegance and history.”

Bebek panggang dengan saus jeruk manis dan asam. Resep ini
berasal dari dapur kerajaan Prancis dan terkenal karena

rpaduan rasa gurih dari bebek dengan kesegaran jeruk.
\ hi ini membawa Anda merasakan keanggunan

All prices are in Indonesian Rupiahs and'exeltsSive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies
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~“CLASSIC BEEF BOURGUIGNON @

“A classic French dish of tender beef slowly braised in red wine
with onions, mushrooms, and aromatic herbs. Served warm with
mashed potatoes or roasted vegetables. Rich, hearty, and
refined.”

Hidangan khas Prancis berupa daging sapi pilihan yang dimasak
perlahan dalam anggur merah bersama bawang, jamur, dan
rempah aromatik. Disajikan hangat dengan kentang tumbuk

atau sayuran panggang. Lembut, kaya rasa, dan elegan.

COQ AU VIN DE JAUNE @

“Braised roasted marinated half chicken with grilled vegetables
served with baby potatoes and mushroom sauce.”

ayam panggang yang di panggang dengan saus
mushroom,disajikan dengan potato kecil dan sayuran.

BRAISED DE QUAIL SUPREME @

“Braised Roasted Quail Served with Grilled Vegetables and
Brown Sauce.”

Burung puyuh panggang dengan sayuran panggang

dan sauce kaldu sapi.

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies
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CARNE DE FAJITAS "’6 sk
“Slice of marinade chicken and smoked beef Wrap in Tortilla Crepes enriched '\‘ -
with Paprika, Cilantro. Served with sour cream and tomato salsa.” PO
Irisan daging ayam dan daging sapi yang telah dibumbui yang dibungkus
dengan kulit tortilla disajikan dengan krim asam dan saus tomato salsa.

-
EL POLLO QUISADILLAS "’65K“'
“Spiced Minced Beef Wrap in Tortilla Crepes enriched with mozzarella '\‘ &
cheese. Served with sour cream and tomato salsa.” AN o

Daging sapi cincang dan keju mozzarella yang dibungkus dengan kulit tortilla
disajikan dengan saus krim asam dam tomato salsa.

@ FISH AND FRIES ":SOIE\'
”Brecded fish and potato fries. Served BBQ sauce and tartar sauce.” l\\ ’,'
N
lkan Dory yag dilumuri tepung panir dan dilengkapi dengan kentang goreng
dan disajikan dengan saus Barbeque dan Tar - Tar
-
ROASTED POTATO DELMONICO f"A-OK\‘
“Roasted diced potato and mixed paprika served with cream cheese sauce.” 5 ,;'
\‘h_,-f

Kentang panggang yang dipotong dadu dan di tambahkan potongan paprika

dan disajikan dengan saus keju.

chargcr‘ {Q taxes.

d- refate !erg}‘es
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FRIED WILD MUSHROOM 59K}

L
“Breaded mushroom stuffed with assorted mushrooms, minced
chicken, and cheese. Served with tartar sauce.”

Jamur yang dilumuri tepung panir dan diisi dengan cincangan
daging ayam dan keju serta disajikan dengan saus tar - tar.

-
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CRISPY CHICKEN FINGER {45k}

“Breaded Aromatic Chicken Tender. Served with cream ™\

Lo——— g

”
cheese sauce.

Ayam fillet yang dilumuri dengan tepung panir dan disajikan
dengan saus keju yang kental.

F vy
FRENCH FRIES TRUFFLE {0k
“Famous fried potato with aromatic truffle S /‘

flavor. Served with Truffle Mayo.”

Kentang goreng yang special dengan aromatic
trufle dan disajikan dengan Truffle mayo.

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies 6
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BRASSERIE SPECIAL

LE BRASSERIE CAESAR SALAD

“Fresh romaine lettuce with a choice of topping (chicken/prawns/beef),
parmesan cheese, crispy croutons, and classic Caesar dressing.”

Selada segar dengan pilihan topping (potongan ayam panggang/udang/Daging)
yang ditaburi dengan keju parmesan, crouton renyah, dan saus Caesar klasik.

ce charges and taxes.
ns or food-related allergies




GAMBAS AL AJILLO e

Spanish-style sautéed shrimp with garlic, olive oil, and
chili, served with garlic bread and savory aroma.”

Udang tumis ala Spanyol dengan bawang putih, minyak
zaitun, dan cabuai, disgjikan dengan garlic bread dengan
aroma khas yang menggugah selera.

-

NICOISE SALAD S

L p——

“A classic French salad with fresh lettuce, boiled potatoes, eggs,
tomatoes, green beans, olives, and tuna, served with a classic vinaigrette
dressing.”

Salad khas Prancis dengan campuran selada segar, kentang rebus, telur,
tomat, kacang panjang, zaitun, dan ikan tuna, disajikan dengan
vinaigrette klasik.

———

CHICKEN ROLLED SALAD 5K/

“Rolled chicken slices served with fresh vegetables, special =
dressing, and a light, refreshing flavor.”

Irisan ayam gulung disajikan dengan sayuran segar, saus
spesial, dan sentuhan rasa yang ringan dan menyegarkan.

T A s
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2 THAI SALAD F 5|
“A refreshing Thai-style salad with crisp vegetables, tangy- % 4
spicy dressing, and roasted peanuts on top with a choice of
topping (beef/chicken/prawns).”

-
iy

Salad segar khas Thailand dengan sayuran renyah, saus asam
pedas, dan taburan kacang tanah sangrai dengan pilihan

topping (Ayam/Daging/Udang).

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies 8
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BRASSERIE SPECIAL

DUMPLING SOUP.

“Asian-style dumplings filled with minced meat or vegetables, wrapped in
a thin dough, and steamed or fried. A perfect savory appetizer.”

-l

Pangsit khas Asia berisi daging cincang atau sayuran, diblngkus déngan kulit tipis S Vigh
dan dimasak dengan cara dikukus atau digoreng. Cocok sebagai hidangan pembuka
yang lezat.
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POTATO LEEK SOUP

“A smooth and creamy soup made with fresh mushrooms, onions, and cream, served

warm with a rich, savory mushroom flavor.”

Sup lembut dan creamy yang dibuat dari jamur segar, bawang bombai, dan krim,
disajikan hangat dengan cita rasa gurih dan aroma khas jamur.

Eill‘i
w " YA warm and creamy soup made from roasted pumpkin, onions, and selected spices,

with a naturally sweet flavor and smooth texture.”

Sup krim yang hangat dan lembut, dibuat dari labu panggang, bawang, dan rempah
pilihan, dengan rasa manis alami dan tekstur yang creamy.

&

“A classic French soup made from slowly caramelized onions, served in rich broth

with toasted bread and melted cheese on top.”

Sup klasik Prancis yang dibuat dari bawang bombai yang dimasak perlahan hingga
karamel, disajikan dengan kaldu kaya rasa dan roti panggang dengan lelehan keju di

atasnya.

“A smooth and creamy warm French soup made with potatoes, leeks, onions, and

cream, served chilled for a refreshing taste.”

Sup krim hangat khas Prancis yang lembut, terbuat dari kentang, daun bawang,
bawang bombai, dan krim, disajikan dingin untuk rasa yang menyegarkan.

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies 10
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BRASSERIE SPECIAL

BRASSERIE ROUGH BURGER

“A signature burger with thick grilled beef, melted cheese, fresh

vegetables, and house-made sauce, served on a toasted artisan bun.

Bold flavors, juicy, and satisfying.”

Burger spesial dengan daging sapi panggang tebal, keju leleh, sayuran segar,
dan saus signature, disajikan di atas roti panggang ala artisan. Cita rasa

berani, juicy, dan memuaskan.




a sunny-side-up egg. Rich, savory, and satisfying.

Roti panggang khas Prancis berisi ham dan keju leleh,
disir m saus béchamel, dan disajikan dengan telur mata
sapi di atasnya. Lezat, gurih, dan mengenydngkan. «

£ a® T a% 5 -t

“A bagel sandwich filled with smoked marlin slices, fresh
vegetables, and special cream sauce. A perfect blend of
savory, fresh, and smooth flavors in every bite.”

A—-'---ﬁ_ - e R
itaalec

1 : =8
-4 BAQUETTE DE BOUEF %‘i ! 75K\‘
I 4 French baguette filled with roasted beef slices, fresh !
yegetables, and special sauce. A delicious mix of crispy

texture and savery flavor.”

4
-

‘Roti baguette Prancis yang diisi dengan irisan daging sapi
| Panggang, sayuran segar, dan saus spesial. Perpaduan
| tekstur renyah dan cita rasa gurih yang menggoda selera.

80K ;
“Grilled panini filled with smoked salmon slices, cheese, and /
fresh vegetables, served with creamy or mustard sauce. Savory :

and aromatie with a smoky touch and homemade sourdough.”

Panini panggang berisi irisan salmon asap, keju, dan sayuran
segar, disajikan dengan saus krim atau mustard. Nikmat dengan
cita rasa gurih dan aroma khas asap serta sour dough spesial.

Sandwich bagel yang diisi dengan irisan ikan marlin asap, sayuran
segar, dan saus krim spesial. Perpaduan rasa gurih, segar, dan

lembut dalam satu gigitan.

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies



"Premium Norwegian salmon fillet, grilled to perf_

texture and rich natural flavor. Served withd
Creamy Mashed Potato.”

Fillet salmon berkualitas dai g sempurg
ang kaya/ Disajikan
ntang lembut.




TOMAHAWK 800 GRAM

“A premium cut of beef with a long bone with perfect marbling, grilled to your preferred
doneness. Served with your choice of sauce (BBQ/Black Pepper/Mushroom/Red Wine)
and choice of side dishes (Baby Potato/Mashed Potato/French Fries).”

Potongan daging sapi dengan tulang panjang dengan marbling sempurna, dipanggang
hingga tingkat kematangan sesuai selera. Disajikan dengan saus pilihan
(BBQ/Blackpepper/Mushroom/ Redwine) dan pendamping

(kentang kecil kentang goreng dan kentang lembut)

G2 RIB EYE 500 GRAM

“A premium cut of beef with a long bone with perfect marbling, grilled to your preferred
doneness. Served with your choice of sauce (BBQ/Black Pepper/Mushroom/Red Wine)
and choice of side dishes (Baby Potato/Mashed Potato/French Fries).”

Potongan daging sapi dengan tulang panjang dengan marbling sempurna, dipanggang
hingga tingkat kematangan sesuai selera. Disajikan dengan saus pilihan
(BBQ/Blackpepper/Mushroom/ Redwine) dan pendamping

(kentang kecil kentang goreng dan kentang lembut)

RIB EYE 200 GRAM

“A premium cut of beef with a long bone with perfect marbling, grilled to your preferred
doneness. Served with your choice of sauce (BBQ/Black Pepper/Mushroom/Red Wine)
and choice of side dishes (Baby Potato/Mashed Potato/French Fries).”

Potongan daging sapi dengan tulang panjang dengan marbling sempurna, dipanggang
hingga tingkat kematangan sesuai selera. Disajikan dengan saus pilihan
(BBQ/Blackpepper/Mushroom/ Redwine) dan pendamping

(kentang kecil kentang goreng dan kentang lembut)

STRIPLOIN

“A tender and flavorful cut of beef, grilled to your preferred doneness. Served with your
choice of sauce (Mushroom/Blackpepper/Barbaque /Redwine) and sides such as
potatoes (Fries/Mashpotato/Baby potato).”

Steak daging sapi dengan tekstur empuk dan rasa gurih alami, dipanggang hingga
tingkat kematangan sesuai selera. Disajikan dengan saus pilihan dan pelengkap seperti
kentang goreng/kentang kecil /kentang lembut.

ALASKA POLLOCK POUCH BUTTER

“Tender Alaska pollock cooked in a fragrant, savory lemon butter sauce. Served warm
with fresh vegetables and baby potatoes.”

lkan Alaska Pollock yang lembut dimasak dengan saus mentega yang harum dan gurih.
Disajikan hangat dengan sayuran segar atau kentang sebagai pelengkap.

PAN SEARED GINDARA BRASSERIE

“Pan seared Gindara cooked in a fragrant, savory lemon butter sauce. Served warm with
fresh vegetables and baby potatoes.”

lkan gindara yang lembut dimasak dengan saus mentega yang harum dan gurih. Disajikan
hangat dengan sayuran segar atau kentang sebagai pelengkap.

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies
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BRASSERIE SPECIAL

SIGNATURE SQUID INK

“A distinctive black Italian pasta made with squid ink, served

h prawns on top.”

Pasta hitam khas Italia yang dimasak dengan tinta cumi, disajikan
‘dengan saus seafood yang gurih dan udang yang gurih di atasnya.
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PASTA PRAWNS GARLIC BUTTER

“Pasta tossed in a savory mix of butter and garlic, finished with fresh parsley.

Rich in flavor and beautifully aromatic and prawn on top.”

Pasta yang dimasak dengan campuran mentega dan bawang putih, disajikan
dengan taburan parsley segar. Rasa gurih dan aroma harum yang menggugah
selera dan udang di atasnya.

&= SPAGHETTI CARBONARA

o A classic Italian pasta with creamy sauce, mixed with smoked meat and topped

with grated parmesan cheese. Rich, savory, and a poached egg on top.”

Pasta klasik Italia dengan saus krim yang lembut, dipadukan dengan potongan
daging asap dan taburan keju parmesan. Gurih, creamy, dan telur diatasnya.

SPAGHETTI MEAT SAUCE

“Spaghetti served with a rich meat sauce made from minced beef, tomatoes,

onions, and selected herbs. Delicious, savory, and loved by everyone.”

Spaghetti dengan saus daging sapi cincang yang dimasak dengan tomat,
bawang, dan rempah-rempah pilihan. Lezat, gurih, dan disukai semua kalangan.

&~ PASTA CACIO E PEPE

w44 classic Roman pasta made with pecorino cheese and freshly ground black

pepper. Simple yet full of flavor, with a creamy texture and a bold cheesy aroma.”

Pasta klasik khas Roma yang dibuat dengan keju pecorino dan lada hitam segar.
Sederhana namun kaya rasa, dengan tekstur creamy dan aroma khas keju.

SPINACH TAGLIATELE DI PODOMORO

“Handmade spinach tagliatelle served with slow-cooked fresh tomato sauce,

garlic, basil, and olive oil. Light, fresh, and full of Mediterranean flavor.”

Pasta tagliatelle bayam buatan tangan disajikan dengan saus tomat segar yang
dimasak perlahan dengan bawang putih, basil, dan minyak zaitun. Ringan, segar,
dan penuh cita rasa Mediterania,

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies
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BRASSERIE

BRASSERIE SPECI,
THE TRADITION

"IGA BRON( Kos"

flavors—comforting and unforgettable.”

Our Iga Brongkos is a tribute to time-honored Javan
served with a refined twist for the modern table.

erpaduan rasa gurih, pedas, dan sedikit manis yang menyatu dalam
satu suapan, menghadirkan kehangatan dan kenangan akan masakan
rumah khas Jawa.

Setiap sajian Iga Brongkos ini adalah penghormatan pada tradisi,
dengan sentuhan premium yang cocok untuk penikmat kuliner modern.

usive of service charges and taxes.
 food-related allergies

All prices are in Indonesian Rupiahs
please adwvise your server of any dietary



Tl
wen ' “Teaditional Madurese half-size duck steamed in banana leaves and cassava leaves

inside with garlic, chili, and spices. Tender, flavorful, and naturally spicy without

excess oil.

Bebek khas Madura yang dimasak dengan cara dikukus dalam daun pisang bersama
dan terdapat daun singkong di dalamnya serta bawang putih, cabai, dan rempah-
rempah. Hasilnya empuk, gurih, dan pedas alami tanpa minyak berlebih.

(ukuran 1/2 ekor)

"A traditional Lombok-style grilled chicken, marinated in a bold spicy-sweet Taliwang
sauce made with chili, garlic, and shrimp paste. Served with steamed rice, sambal,

and sautéed vegetables.”

Ayam khas Lombok yang dibakar dengan bumbu Taliwang pedas manis, terbuat dari
cabai, bawang putih, dan terasi. Disajikan dengan nasi putih, sambal, dan kangkung
balacan dan sambal beberuk.

wm YA East Javanese classic with a premium twist—featuring slow-cooked imported
beef ribs in a rich, black broth infused with kluwek (black nut), shallots, and
traditional spices. Served with steamed rice, bean sprouts, salted egg, sambal, and
crackers.”

Rawon khas Jawa Timur dengan sentuhan mewah — menggunakan iga sapi impor
pilihan yang dimasak perlahan hingga empuk, dalam kuah hitam khas yang kaya rasa
dari kluwek, bawang, dan rempah tradisional. Disajikan dengan nasi putih, tauge,
telur asin, sambal, dan kerupuk.

“Tender beef ribs cooked in Manado-style spicy rica-rica sauce with chili, shallots,
basil, and fresh local spices. Bold, spicy, and rich in Indonesian flavor.”

Iga sapi empuk dimasak dengan bumbu khas Manado berbasis rica-rica, dipadukan
cabai, bawang, kemangi, dan rempah-rempah segar. Pedas dan penuh cita rasa
Nusantara.

%w “Lamb aromatic fried rice with a special ingredient from Le Brassserie, completed
with pickles, fresh salad, crackers, and a lamb chop on top.”

Nasi goreng kambing dengan rempah khas Brasserie dan di lengkapi dengan lamb
chop,acar, serta kerupuk emping di atasnya.

“Beef tender skewer with marinated herbs completed with curry sauce and served

with aromatic rice.”

Sate sapi yang lembut di marinasi dengan rempah dan saus kari special disajikan
dengan nasi aromatic yang wangi.

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies



BRASSERIE SPECIAL o——

P ~
LEGENDARY PREMIUM OXTAIL / 8 K“'
“Our legendary Australian oxtail, slow-cooked oxtail soup served in a rich, 3 185 4
clear broth infused with aromatic spices. Accompanied by fresh AN 4

vegetables and steamed rice (grilled/fried/regular).”

-

Sup buntut legendaris Australia kami yang dimasak perlahan hingga empuk, disajikan

dengan kuah bening yang kayasasa dan rempah pilihan. Dilengkapi sayuran segar dan
nasi putih. Lezat dan'istimewa ’rersédig dalam beberapa pilihan
(Bakar/Goreng/Original)

™

BRASSERIE SPECIAL o .

LEGENDARY LOCAL OXTAIL F

“Our legendary Local oxtail, slow-cooked oxtail soup served in a rich, %, ,l'
N o #

clear broth infused with aromatic spices. Accompanied by fresh
vegetables and steamed rice (grilled/fried/regular).”

Sup buntut legendaris lokal kami yang dimasak perlahan hingga empuk, disajikan
dengan kuah bening yang kaya rasa dan rempah pilihan. Dilengkapi sayuran
segar dan nasi putih. Lezat dan istimewa tersedia dalam beberapa pilihan

(Bakar/Gereng/Original)

glefmindanesian Rupiahs and exclusive of service charges and taxes.
Lol a0y dretary ietions or food-related allergies
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: BISCOFF CHEESCAKE

CAKE OF THE DAY
TIRAMISU

BISCOFF CHEESECAKE
BRULEE CHEESE TART
{TVGRHJI!'»Q CB'}'leJB!:nEnE %

BASQUE CHEESE CAKE

BRASSERIE &
RUM CREME BRULEE

TRIO BRULEE

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies

Dessert

© 6000060

20



Coffee ozse(?

)

BLACK COFFEE
ESPRESSO
AMERICANO
CAPUCINO
CAFE LATTE

ICE
SALTED CARAMEL LATTE

Espresso, Salted caramel syrup, Fresh Milk

BUTTERSCOTH COFFEE
VANILLA LATTE

HAZELNUT LATTE
SWEET AREN LATTE
COCO FREEZE COFFEE

ULTIMATE CRUNCH COFFEE @
VIETNAMESE COFFEE
SPANISH LATTE
CARAMEL LATTE
MATCHA LATTE

* ADD TOPPING VANILA ICE CREAM @

ant exclusive of service charges and taxes.
2lery restrictions or food-related allergies 21



DILMAH LYCHEE €  SERENITY BLEND

‘_‘

\AHBLACKCURRANT &)  CALMING CAMOMILLE &)
IGLISH BREAKFAST &}  BLUE OASIS o5

@ PURPLE HAZE
~

HERBAL INFUSION

4 =

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes. :
please advise your server of any dietary restrictions or food-related allergies
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HOT CHOCHLATE ICE CHOCO OREO BLAST @
ICE MOCACINO @ MILSHAKE VANILLA @
ICE CHOCO CARAMEL @ MILKSHAKE CHOCOLATE @
ICE CHOCO MINT @ MILKSHAKE STRAWBERRY @

*ADD TOPPING @
VANILLA ICE CREAM OR STRAWBERRY OR CHOCOLATE

ICE CHOCOMINT

All prices are in Indonesian Rupiahs and exclusive of se
2ase advise your server f any dietary restrictions or food: /




ORANGE FRESH JUICE

PINEAPPLE FRESH JUICE

5,

5

28K }

DRAGON FRUIT FRESH JUICE  {

-

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies™
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PINK PARADISE %  EXOTIC VIBRANT

Rosella, Yakult. b Butterfly pea flower, Sparkling water, Lychee syrup,
Lychee fruit, sugar.

ROSE SPRING &3 BERRY BLISS CAMOMILE

Rosella, Soda, Lemon, Mint. :

Camonmille, Frozen berry, Honey, Lemon.

CALMING CAMOMILE COOLER % GREEN TEA MOJITO
Camonmile, Sparkling water, Lemon juice, Honey. : Green tea, mint leaves, Mint syrup, Lemon
Wedges, soda.

BEER BINTANG 330 ML s

HEINEKEN 330 ML 551

All prices are in Indonesian Rupiahs and exclusive of service charges and taxes.
please advise your server of any dietary restrictions or food-related allergies

@

S
©



LIME SQUASH @ STRAWBERRY SQUASH @

Strawberry, Soda Water, lce Cube

LEMON SQUASH @ VIRGIN MOJITO @

Lime Mint leave,Soda water,Ilce Cube

ORANGE SQUASH @ VIRGIN PINA COLADA @

Pineapple,Coconut syrup,lce Cube

Lime,Soda Water,Ice Cube

Lemon,Soda Water,lce Cube

Orange,Soda Water,Ice cube

P ) =
)ﬁﬂ 2" k" ;
= :

All prices are in Indonesian Rupfahs___-ahj:f@' - sefw’éé' éharges and taxes.
please advise your server of any-dietary.restrictions orfood-related allergies 26



Kombuclua

BUTERFLY LEMON GRASS :;’-.;;E} GREEN TEA APPLE iZa}j

Rosella combucha,Lemon Water,Ice Cube. oot GreenTea Kombucha,Apple syrup Water,lce cube et
P i
ORANGE CHAMOMILE (28K ROSELLA GINGER HONEY {2}
Kombucha Camomile, Sanquick,waterlce cube. S’ Rosella Kombucha,Ginger,Honey Water, Ice cube S
GREEN TEA LYCHEE {28 ROSELLA LEMON SPRING {2}
GreenTea Kombucha Lychee syrup,Water,lce cube e’ Rosella Kombucha,Lemon Water,lce Cube b

All prices are in Indonesian Rupiahs and exclysive of Sga .
. please advise yo r of any d!etﬁn

r"*
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