Mozaio:
Mether /2 p&ﬂl’é 7MW&/ &Mﬁuﬁ{& &W/ ﬂ Chef Blake and his team

Turmeric Lemon, Walnuts, Andaliman Pepper Pickled Vegetables, Seaweed present a new Mozaic
cuisine focusing on

C'MWC '@mé W/ - m‘.33¢ seasonal Indonesian
7 3%& M g 3@ WM/ produce and spices using
( contemporary techniques
* XMI’W y@éé% / *’ W Maine MWW/ of preparation and
presentation while always
keeping nature
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Tapioca, Crab, Parsley, Coconut Emulsion Kluwek, Dukkah Spices

Herb Pasta, Oceanic Broth Cauliflower, Cocoa, Curry Leaves

Smoked Eel, Beetroot, Sweet Kluwek Pomelo, Pommes Soufflées, Fresh Green Peppercorn
. ) Wine Bairing.:
Baby Starfruit, Basa Gede, Fermented Buddha’'s Hand Shiitake Mushroom, Basa Gede, Hummus
e ’ e " RP. 1,200,000++
* Wogyw 9+ / *ﬂ Bluck Pudding &9«1’/ RP. 1,400,000++
Morel Mushroom, Black Garlic, Fresh Green Peppercorn Braised Shallots, Balsamic Kemangi Reduction Per Person
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Strawberries, Kaffir, White Chocolate Mango, Black Olive RP. 750,000++

RP. 950,000++

Warnm WWW 5W / [{//W{(/ [Ww 7W/ Per Person

Coconut Vanilla Pudding, Toasted Rice Ice Cream Seven Spice Breton, Kaffir
P Grape & Grow
otz Four 213l Four RP. 900,000++
5’ p r 5’ RP. 1,200,000++
6 - Course 1,350,000++ Per Person 6 - Course 1,100,000++ Per Person Per Person

8 - Course 1,700,000++ Per Person 8 - Course 1,400,000++ Per Person



