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Parisian
Afternoon Tea

IDR 350,000

AMUSE
Chef’s Selection of Welcome Snack

COLD SAVORY
Foie Gras Parfait

Brioche charcoal, port wine cherry jelly

Home Cured Balik Salmon

Créme fraiche, caviar avruga

WARM SAVORY

Cauliflower Veloute
Pan-seared scallop, crouton, truffle

Beet Cheek Bourguignon

Potato mousseline, morel mushroom, confit onion

SWEET SELECTION FROM THE COUNTER
Daily Selection of Mini Classic French Pastries

CHOICES FROM THE PASTRY KITCHEN

Pear and Chocolate
Poached pear, dark chocolate, pear ice cream

Vacherin
Crispy meringue, mango lime jelly, passion_fruit curd




