
 

SNACKS (by 2 pieces each) 
WHIPPED DUCK LIVER MOUSSE, Milk Bread, Baby Starfruit    130K 

TRUFFLE CHOUQUETTE, Edam Cheese        45K 

WHOLE WATERMELON TART, Rendang Spice, Parmesan      40K 

YELLOWFIN TUNA, Base Gede, Young Coconut                           65k  

TRUFFLE SANDWICH, Brie, Milk Bread (Add Pata Negra Ham 80K)   130k  

TIPPLE ROOM DUCK NUGGETS, Betutu Spice, Black Garlic      45K 

CAVIAR DOUGHNUT, Kaffir Lime, Créme Fraiche     240K 

TOMATO TARTARE, Parmesan, Kemangi        40K 

FOIE GRAS STUFFED CHICKEN WINGS, Tarragon, Wasted Citrus Jam                            210K 

TASTES 

CAVIAR PERSEUS N°2 (30gr), Mini Doughnuts, Oyster Cream, Citrus                       1,400K 

CORAL TROUT CEVICHE, Young Coconut, Citrus, Pickles, Wakame Crisp  210K 

SALMON PASTRAMI, Citrus Crème Fraiche, Fennel Spiced Almond  160K 

WAGYU BEEF TARTARE, Rendang Spice, Parmesan, Sweet Potato Chips  230K 

LOCAL & IMPORTED CHEESE, Seasonal Condiments, House Baked Bread   320K 

LOCAL & IMPORTED COLD CUTS, Pickles, Tomato Ciabatta    290K 

LAYERED POTATO, House Made Ketchup        88K 

PLATES 
SEARED GINDARA, Curry Kemangi Purée, Watercress, Spiced Almonds  280K 

ROASTED CAULIFLOWER, Chickpeas, Pomegranate, Curry Meuniere  190K 

CONFIT DUCK LEG, Tomato, Capers, Smoked Potato Purée   290K 

TRUFFLED RISOTTO, Wild Mushrooms, Mascarpone, Parsley   390K  

GRILLED WAGYU RIB EYE (250gr), Smoked Potato Purée, Green Peppercorn Sauce  940K 

TIPPLE ROOM BURGER, Smoked Pork, Pata Negra, Comté, Layered Potato  380K 

SWEETS 
DARK CHOCOLATE PARFAIT, Strawberries, Rosemary, Olive Oil   130K  

APPLE CRUMBLE, Crème Anglaise, Flores Vanilla     110K  
WASTED LEMON JAM DOUGHNUT         90K 

TIPPLE ROOM MANGO “CHEESECAKE”      130K 

CHOCOLATE MOELLEUX, PALM SUGAR LIME MOUSSE, RASPBERRIES    135K 

++ All prices are subject to a 21% service charge and government tax. 


