A LA CARTE BREAKFAST
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AMERICAN BREAKFAST 180

Choice of Juice ( Orange, Guava, Honeydew, Watermelon )
Eggs any style ( Sunny Side Up, Omelette, Boiled Egg, Poached Egg )
Bread basket served with Honey and Jams
Choice of Hot Beverage ( Coffee or Tea )

Tropical Fresh Fruit

CONTINENTAL BREAKFAST 170

Choice of Juice ( Orange, Guava, Honeydew, Watermelon )
Bread basket served with Honey and Jams
Choice of Hot Beverage { Coffec or Tea )
Tropical Fresh Fruit

INDONESIAN BREAKFAST 160

Choice of Juices ( Orange, Guava, Honeydew, Watermelon )
Choice of Indonesian Menu ( Fried Rice, Fried Noodles or Chicken Porridge )
Choice of Hot Beverage( Coffee or Tea )
Tropical Fresh Fruit

~ BREAKFAST FAVOURITE <=

Assorted Cereal 75
Choice of Muesli, Coco Pops, Corn Flakes, Crispy Rice or Choc Ball

Assorted Yogurt 61
Choice of Mango, Plain, Strawberry, Raspberry, Blueberry

Chicken Porridge 80
Indonesian rice porridge served with chicken, fried soy bean, Chinese fried bread topped with prawn crackers

#  Nasi Goreng Kampung 130

Indonesian stir-fried vice served with shrimp, chicken, eggs, chicken satay, red chili and shrimp crackers

Mie Goreng Jawa 130

Javanese stir-fried noodles combined with shrimp, chicken, eggs, vegetables, green chili and pickles

Mie Rebus Jawa 130
Javanese boiled noodles combined with shrimp, chicken, eggs, vegetables, green chili and pickles

Eggs any style with Ham or Crispy Bacon or Sausage 80
Sunny-Side-Up, Scrambled, Omelette or Boiled

Bread Basket 66

Plain croissant, chocolate croissant, sweet Danish, toast bread and assorted jam

Pancake with Maple Syrup 66
Simple batter of eggs, flour and milk with maple syrup

Chef Specialities M Vegetarian ~ # Spicy &7 Nurts/Peanuts

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



~ SANDWICHES <
Classic Club Sandwich 99

Toast bread, smoked beef pastrami, egg, cheese, lettuce, tomato and mayonnaise

Tuna Sandwich 105

A tuna chunk with mayo, lettuce, tomato and black olives served on untoasted roast bread

Cheese Sandwich 95

Toast bread, lettuce, mozzarella and mayonnaise

Egg Sandwich 95

Toast bread, lettuce, tomato, egg and mayonnaise

~ FRESH FRUIT & VEGETABLE JUICE <

Watermelon, Honeydew, Pineapple, Vegetable Juice, Tomato,
Carrot, Papaya, Strawberry, Kiwi, Red Apple 80

Freshly Squeezed Orange Juice 110

Fresh Mixed Juices 102
Mixed 2 kind of fruits of your choice

~ HOT BEVERAGES <~

Freshly Brewed Coffee 70
A regular shot of our signature blend

Macchiato 70
Espresso with a dollop of foam

Cappuccino 70
Espresso with steamed milk and thick foam

Café Latte 70

Espresso with steamed milk and foam

Double Espresso 80

A concentrated shot of our signature blend

Hot Tea Selections 65
Green Tea, English Breakfast Tea, Jasmine Green Tea, Chamomile, Earl Grey Tea, Darjeeling Tea

Hot Chocolate 78

Hot steamed milk poured over with our special bittersweet chocolate
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A LA CARTE LUNCH & DINNER

A 2
[4 h)

~ APPETIZER <

King Prawn and Exotic Fruit Salad served on Ice Carving 105
Mixed fresh fruits served in mayonnaise dressing and king prawn

Traditional Caesar Salad 90

Combination of romaine lettuce, croutons, parmesan cheese and chopped crispy beef bacon served with Caesar dressing

Gran Chef’s Salad Bowl 90

Toasted of lettuce, tomaroes, beef pastrami, chicken, eggs, mozzarella cheese and gherkin served with thousand island dyessing

Grilled Chicken Salad with Special Sesame Dressing 90
Misxed lettuce, grilled chicken and fried wonton

/#  Traditional Tahu Gejrot 55

Fried tofu served with slight and watery dressing made by blending palm sugar, vinegar and sweet soy sauce

Z ™ 'Traditional Karedok 60

Raw cucumbers, bean sprouts, cabbage, long beans, thai basil and small green eggplant covered in peanut sauce dressing

»M™ Gado-Gado 60

Assorted local vegerables, fried tofu, boiled egg, rice cake, fried tempe served with peanut sauce and crackers

~ SOUP =

Soup of The Day
Choice of Chef’s daily special soup

Soto Mie Mahakam 83
Clear chicken soup with combination of noodle along with slices of cabbages, vissole and beef added served with

lime juice and sambal.

Soto Padang 83

Clear soup with beef, potato croquette and white vermicelli noodles

Mie Celor 80

Noodles soup served in a coconut milk and shrimp-based broth

Bakso Bakwan 83
Stuffed rofus, meat balls, wonton and fried shrimp ball served with clear beef soup

Wonton Noodle 130
Hong Kong noodles with braised mushroom, prawn dumplings and pakchoy
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Cream Soup of The Day
Choice of Chef's daily special cream soup

# Mushroom Cream Soup 73

Soup made with cream and mushroom served with croutons

#» Asparagus Cream Soup 73

Soup made with cream and asparagus served with croutons

#® Broccoli Cream Soup 73

Soup made with cream and broceoli sevved with croutons

# Pumpkin Cream Soup 73

Soup made with cream and pumpkin served with croutons

® Carrot Cream Soup 73

Soup made with cream and carrot served with croutons

# Tomato Cream Soup 73

Soup made with cream and tomato served with croutons

#® DPotato Leck Cream Soup 73

Soup made with cream, potato and leck chicken broth served with croutons

~ BURGER & SANDWICH <~

Mahakam Beef Burger 129

A bun of mixed onion, tomatoes, lettuce, sautéed mushroom on beef, ovange cheese, gherkin and beef patty served with
French fries, tomato ketchup and chili Sauce

Classic Club Sandwich 99

Toast bread, smoked beef pastrami, egg, cheese, lettuce, tomato and mayonnaise

Tuna Sandwich 105

A tuna chunk with mayo, lettuce, tomato and black olives served on toast bread

Chicken Sandwich 95

Chopped smoked chicken, lettuce, tomato served between slices of bread

Beef Sandwich 95

Sliced smoked pastrami pasta beef, lettuce, and tomatoes served on roast bread

Cheese Sandwich 95

Toast bread, lettuce, mozzarella and mayonnaise

Egg Sandwich 95

Toast bread, lettuce, tomato, egg and mayonnaise
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~ INDONESIAN SPECIALITY <

Sup Buntut Kuah 170

Braised oxtail soup combined with vegetables served with steamed rice, green chili and lime

Sup Buntut Goreng 170

Fried oxtail soup served with steamed rice, green chili and lime

/ Nasi Goreng Kampung 130

Indonesian stir-fried rice served with shrimp, chicken, eggs, chicken satay, grilled prawn, red chili and shrimp crackers

Mie Rebus Jawa 130
Javanese boiled noodles served with shrimp, chicken, eggs, vegetables, green chili and pickles

Mie Goreng Jawa 130

Javanese stir-fried noodles served with shrimp, chicken, eggs, vegetables, green chili and pickles

Soto Ayam served with Steamed Rice 83

Indonesian clear chicken soup with glass noodles, boiled eggs and vegetables served with steamed rice and “melinjo” crackers

Bubur Ayam 80
Indonesian rice porridge served with chicken, fried soy bean, Chinese fried bread topped with prawn crackers

Sup Ikan Takisung 80

Indonesian spicy clear soup with fish and prawn

Sop Iga Asam 160

Sour rib soup, baby green tomatoes and vegetable star fruit served with ved chili sauce

Indonesian Signature Cuisines of The Day
Choice of Chef's daily special Indonesian Cuisines

NasiBali 150
Balinese steamed vice served with spicy shredded chicken, empal , beef satay, eggs and

“wrap” — spicy mixed vegetables with dried coconur and peanut crackers.

Nasi Daun Jeruk 175
Steamed rice cooked with lime leaves served with “Dendeng Manis” a sweet thinly sliced dried meat,
HAyam Masereh” a spicy chicken cooked with lemongrass, Satay, stewed jackfruit cooked with anchovy,

sautbed green spicy chili squid, lemongrass sambal and peanut crackers

Nasi Gurih 150
Steamed rice cooked in coconut milk served with hot and spicy shrimp, sliced omelette, sautéed green beans

and green chili, hot and spicy dried meat, prawn crackers and sambal

Nasi Hijau 150
Steamed rice cooked with pandan leaves served with fried chicken, “Ayam Merah” a spicy chicken, empal,

corn fritter, braised egg, cavamel salted fish, prawn crackers and sambal

Nasi Kecombrang 150
Steamed rice cooked with red ginger lily served with chicken in ginger and soy sauce, steamed shrimp wrapped in

banana leaf, sliced omelet, sautéed winged bean, salted fish, peanut crackers, sambal and skin crackers
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Traditional of Nasi Liwet 150
Coconut simmered shredded chicken, fried soya bean cake and rofu, fried chicken liver,

braised egg and sautéed green pumpkin served with coconut rice

Nasi Madura 150
Steamed rice served with “Gepuk” a sweet spicy fried beef, sautéed “Genjer’, a dice-sliced omelet,

braised egg, grilled shrimp, prawn crackers and sambal

Lontong Mahakam 150

Rice cake served with “Opor Ayam” chicken cooked in coconut milk, vegetables soup,

hot and spicy liver, braised egg, and prawn crackers

~  TASTE OF ASIA <=

Garlic Noodle with King Prawn 130

Sautéed Hong Kong noodles, eggs, mushroom crispy wonton served with king prawn

Hong Kong Crispy Noodle 95
Pan-fried egg noodles with a combination of seafood and vegerables

Singaporean Noodle 96
Stir-fried Singaporean noodles with king prawn, squid, cutdefish ball, vegetables and hot chili

Bihun Goreng Seafood 130

Stir-fried rice noodles with prawn, eggs and vegetables

Char Kway Teow with Beef 130

Stir-fried kway teow, sliced beef, baby kailan, beans sprout, shitake mushroom, onion and homemade chili

/# PadThai 130
Stir-fried rice noodle, eggs, chopped firm tofis and flavored with tamarind pulp, fish sauce, dried shrimp,

garlic or shallots, ved chili pepper and palm sugar and served with lime wedges and chopped roasted peanuts.

Yeung Chow Fried Rice 130
Hong Kong style pan-fried vice served with eggs, chicken, prawn and vegetables

7 Beef Tenderloin with Black Pepper Sauce served with Rice 150
Tender strips of beef stir-fried with freshly ground black pepper served with steamed rice

Roasted Duck Hoisin Sauce with Hainan Rice 126

Marinated and roasted duck with traditional Chinese sauce served with cooked rice in chicken stock

Hainan Chicken Rice 150

Cooked rice in chicken stock served with poached chicken and tofis

# Tom Yum Goong 83

Thailand spicy clear soup with mushroom and shrimp
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~ THE GRILLED <=

Beef Rib Eye 364
US rich marbled steak, juicy and flavorful

Black Angus Tenderloin 410
AUS well marbled steak, incredibly tender, smooth and juicy

Sirloin 385
US well marbled steak, incredibly tender, extya smooth, juicy and flavorful

Grilled Lamb Chop 280
AUS grilled bone-in tender lamb chops

All kind of grilled menu are served with choice of potato, vegetable and sauce

Choice of Potato :
French Fries, Cheesy Baked Potatoes, Baby Potatoes, Gratin Potaroes, Mashed Potatoes

Choice of Vegetable :
Coleslaw, Mixed Salad, Grilled Vegetables and Seasonal Vegetables

Choice of Sauce :
Mushroom Sauce, Herb Butter Sauce, Red Wine Sauce and Pepper Corn Sauce

~ FISH <
Grilled Salmon with White Wine Sauce 285

Season salmon fillet served with gratin potatoes and seasonal vegetables

Pan Fried Barramundi Fish with Saffron Sauces 286

Barramund fillet served with gratin potatoes and seasonal vegetables

~ PASTA

Lasagna Marchigiana 123
Layers pasta with béchamel sauce and ground beef

Spaghetti 123

Bolognese, Carbonara, Seafood Cream Sauce or Mushroom

Fettuccine 123

Bolognese, Carbonara, Seafood Cream Sauce or Mushroom

Penne 123

Bolognese, Carbonara, Seafood Cream Sauce or Mushroom

~ SNACK BITE <=

Calamari Fritti 105
Deep-fried crispy squid and vegetables served with tartar sauce

Fish and Chip served with French Fries 115
Deep-fried buttered fish served with chips or French fries
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Risoles Mahakam 78
Whapped beef pastrami, cheddar cheese, egg and mayonnaise

French Fries 63
Deep-fried thin sliced potato

Fried Banana with Cheese 65
Deep-fried banana covered in batter topped with cheese and grated coconut

Thai Spring Roll 78
Wrapped vegetables and chicken served with Thai sauce

Crispy Cassava 65

Deep-fried cassava seasoned with garlic and cumin

Assorted of Dimsum Platter 78

9 choices of steamed and fried dimsum

Lumpia Udang Mayonnaise 78

Shrimp wrapped in thin crepe pastry skin served with mayonnaise

Chicken Ragout with Cheese 75

Wrapped chicken, mushroom mousse and cheese

»®  Pecel Goreng 78

Fried wrapped assorted local vegetable served with peanut sauce and Indonesian peanut crackers

~  DESSERT <=

Chocolate Melted with Vanilla Ice Cream 70

Melt chocolate cake served with vanilla ice cream

Banana Crepes with Palm Sugar Sauce 60

Thin pancake topping with slice banana served palm sugar sauce

Tape Bakar 60

Pan fried fermented cassava served with grated cheese and sweet grated coconut

Pancong Kopyor S8

Rice flour combine with kopyor coconut and coconut milk served with kinca durian

Kue Ape 42

Wheat flour combined with coconut milk and suji leaves

Homemade Ice Cream S8

Assorted flavor ice cream, choice of vanilla, chocolate, mocha, green tea or strawberry

Indonesian Sweet Cake of The Day 60

Assorted traditional Indonesian cake of the day

Slice Cake of The Day 65

A delicate and moist cake by the slice

Exotic Fruit Platter 90
Assorted slice fruits on plate
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