
DINING ROOM
LUNCH A LA CARTE

“Our menu is based around the concept of getting together and sharing food;
authentic Italian and Javanese cuisine, carefully prepared in front of you by our passionate team.”

ITALIAN SPECIALTIES  

Tagliatelle
Homemade fresh egg pasta, braised wagyu beef cheek, 
burrata

Mushroom Ravioli 
Braised seasonal mushroom and king mushroom, parsley 
oil

Spaghetti Norma (V)
Fresh tomato sauce, ricotta cheese, basil
Vegan option available without cheese

INDONESIAN SPECIALTIES  

Tahu Walik
Tofu, prawns, fish mousse, sambal colo-colo

Lumpia Semarang
Chicken, carrot, cabbage, chives, fermented soybean dip

Mie Goreng Jawa
Wok-fried egg noodles, prawn squid, vegetables

Soto Ayam Bumbu Koya
East Java chicken soup, mung bean noodles, turmeric 
based broth, candlenut sambal

Nasi Goreng Bebek Andaliman
Balinese bas-genep paste, braised duck,
Andaliman pepper, fried egg, pickles
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ITALIAN CLASS ICS  

Lemon-thyme Roast Chicken
Mashed potato, seasonal vegetables

Seared Halibut
Dry tomato, taggiasca olive compote, pizzaiola sauce

Australian Lamb Rack
Peperonata, mashed potato, aromatic lamb sauce

INDONESIAN CLASS ICS

Sop Buntut
Oxtail and vegetables soup, traditional shrimp paste
sambal, emping crackers
Please ask our host for the oxtail cooking method

Rawon
Braised beef shank, kluwek nuts, bean sprouts,
salted duck egg, candlenut sambal

Iga Kambing Bakar Maranggi
Roasted Australian rack of lamb, root vegetables, 
pickled cucumber, sambal kecap
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PIZZA AL  TAGLIO (ROMAN-STYLE)

Classic Margherita
Pomodoro sauce, mozzarella, basil (V)

Dining Room Margherita 
Tomato sauce, mozzarella, marinated cherry tomatoes, 
arugula, burrata (V)

Four-cheese Bianca
Mushroom, truffle (V)

Parma Ham
Olive pâté, fresh goat cheese 

DESSERTS  À  LA  CARTE 

Cannoli
Sicilian ricotta cream cannoli, pistachio, candied orange

Tiramisu
Co�ee biscuits, co�ee jelly, fresh mascarpone cream

Es Puter
Coconut & jackfruit ice cream, fermented black sticky 
rice

Klappertaart
Coconut, raisin
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PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL REACTION TO ALLERGIES.

PRICES ARE IN THOUSAND INDONESIAN RUPIAH AND SUBJECT TO PREVAILING GOVERNMENT TAX AND SERVICE CHARGE.

WE COMMIT THAT THE DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED

WHICH IS INTERNATIONALLY RECOGNIZED AS THE HIGHEST FOOD SAFETY SYSTEM AS PART OF OUR ISO 22000 CERTIFICATION



DINING ROOM
BEVERAGE LIST

CHAMPAGNE & SPARKLING WINE

Louis Roederer, Brut Premier, Champagne,
France, NV

Maschio Valdobbiadene DOCG Millesimato,
Prosecco, Italy, NV

WHITE WINE

Catena, Chardonnay, Mendoza, Argentina

Antica, Sauvignon Blanc, Napa Valley, USA

ROSE WINE

Château d’Esclans, The Pale Rosé, Grenache, 
Provence, France

RED WINE

Cantine Leonardo da Vinci, Rocca di Cesena,
Shiraz & Sangiovese, Romagna, Italy

Viña Cobos Felino, Malbec, Mendoza, Argentina

Wild Rock, Pinot Noir, Marlborough, New Zealand

BEER

Kura - Kura Island Ale, Indonesia

IOI Tropical Neipa, Indonesia

Bintang, Indonesia

by glass
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S IGNATURE REFRESHER

Aloe Vera Green
Sencha, aloe vera pulp, osmanthus essence

The Passion Show
Jasmine tea, passion fruit, yakult, grenadine, soda water

Energizer
Peach, orange, pineapple, blooming chia seed

Fresh Juices
Orange, pineapple, apple, watermelon, carrot, honeydew

Green Detox
Green apple, cucumber, mint, lemon, celery 

Old But Gold
Orange, carrot, turmeric, ginger, lemon

Park Smoothies
Banana | Blueberry | Strawberry | Peach | Lychee | Mix 
berries

S IGNATURE ICED TEA

Lemon Iced Tea
Earl grey tea, lemon cordial

Lychee Iced Tea
Black ceylon tea, lychee essence

Peach Iced Tea
Black ceylon tea, peach essence

Coconut
Darjeeling tea, fresh coconut water, coconut syrup, lemon
juice

KOMBUCHA
Mindful Mojito  |  Pineapple Basil  |  Pure Bliss
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PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL REACTION TO ALLERGIES.

PRICES ARE IN THOUSAND INDONESIAN RUPIAH AND SUBJECT TO PREVAILING GOVERNMENT TAX AND SERVICE CHARGE.

WE COMMIT THAT THE DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED

WHICH IS INTERNATIONALLY RECOGNIZED AS THE HIGHEST FOOD SAFETY SYSTEM AS PART OF OUR ISO 22000 CERTIFICATION

CLASS IC
COCKTAILS

Aperol Spritz
Aperol, sparkling wine, soda water

Bellini
Sparkling wine, peach puree

Cosmopolitan
Vodka, cointreau, cranberry juice

Lychee Martini
Vodka, lychee Liqueur

Mojito
White rum, fresh mint, lemon juice, 
soda water

Negroni
Dry gin, sweet Vermouth, Campari

Sex on the Beach
Vodka, peach Schnapps, orange juice, 
cranberry juice

Tequila Sunrise
Tequila blanco, orange juice, grena-
dine
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