BEVERAGE SELECTION

From water to coffee, drinks to enjoy throughout your meal L

WATER BOTTLES

-Still and sparkling mineral water-
Equil | Still-Sparkling Water - 380ml
Equil | Still-Sparkling Water - 760ml

Italian Ferrarelle | Still-Sparkling - 330ml

COFFEE SELECTION
~Italian-style coffee, hot or ice-
(DECAF available)

ESpresso

Piccolo/Macchiato

Double ESpresso

ESpresso Shekerato

Cappuccino

/imericano

ATTogato (lispresso + Vanilla Tee crcam)

lIce/Hot Chocolate
Milkshake (Choco/Strawberry)

FRESHLY SQUEEZED JUICE
-Pure fruit, freshly pressed. No added sugar-

Orange Juice

Carrot Juice

Pineapple Juice
Watermelon Juice
Pineapple - kiwi - Apple
Orange - Carrot - Apple
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TEA & INFUSIONS

-Teas and infusions for your relaxation-

Classic Ice Tea Z5

Ice Lemon | Lychee | Peach | Tea 55
HOT TEA SELECTION: 35
Chamomille Lemon Ginger

Earl Grey Red Fruits
Jasmine English BreakTlast

SOFT DRINKS

—Refreshing non-alcolic beveragg—

Coca Cola / Coca Cola Zero z5
Fever Tree Indian Tonic Water 45
BEERS
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Draft BaliHai - 330ml 45
Draflt BaliHai Promo - O glasses 2720
BaliHai bottle- 330ml 45
Bintang bottle- 330ml 50
BEACHES Brewing - Cerveza 330ml 55
BEACHES Brewing - Pale Ale 3530ml 55
WINE BY THE GLASS

-Ask our staff_for today’s “by the glass”—

Red Wine IZ0
White wWine 120
Prosecco (sparkling) 1Z0

Moscato (Sweet) 120
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HOMEMADE DESSERT SELECTION

Please visit our showcase and ask our stafffor [06]61}/)5 homemade specials cl?’ld gelalo S€Z€Cti0ﬂ

TIMELESS TREATS
Vanilla Creme Brilée
Strawberry Mmousse
Tiramisu
Fresh Bigne - 6 pcs ( chocolate or vanilla)

Italian Gelato - 1 scoop

Dark Chocolate - F'errero Roche - Pistachio - Vanilla
[L.emon = Strawborry

I[Lalian Gelato - 2 sSCcoops

ILalian Gelato in cup 100gr
Crunchy Pcanut butter - Pandan - Cheesccake - Cry
Mango - Blucborry - Chocomint - Tiramisu

ARTISAN DESSERTS
Mango Summer Torte
Mango mousse with a light and airy sponge cake, mango glazed
Pannacotta
Classic Italian panna cotta, served with mix berries topping
Doppio Chocolate
Airy chocolate sponge Zayered with a duo ofdark and white chocolate
Pistachio Torte
Vanilla Sponge, Pistachio mousse, topped with crushed pistachios
Blueberry Cheesecake Slice
A crisp milk biscuit crust, smooth cheese body, blueberry jam topping
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WHOLE CAKES (PRE-ORDER ONLY)

Tiramisu (16X106) 3725
Italian authenticity with bold espresso,
smooth mascarpone, and a dusting of rich cocoa.

Blueberry Cheesecake (015 cm) 220
Creamy cheese filling on a buttery biscuit base,

lopped with rich blueberry compote.

Smooth, fruity, and refreshing.

Carrot Cake (020 cm) 280

Moist spiced carrot cake with carrots, almonds and warm
cinnamon zesty flavor — Irresistible.

Chocolate vVenice (012 cm) 100

Dark chocolate mousse layered over soft sponge,
with a glossy ganache glaze. Elegant, indulgent.

Doppio Chocolate (16X10) 240
Fluffy and airy chocolate sponge layered with a duo of

dark and white chocolate mousse

PLATING FROM THE PASTRY

Tortino al Cioccolato 85

Molten Callebaut chocolate cake with vanilla ice cream
(please allow us 15 min for the preparation)
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THE ITALIAN KITCHEN

ALL PRICES ARE IN THOUSAND RUPIAH (’000’) AND SUBJECT TO PREVAILING GOVERNMENT TAX & 6.8% SERVICE CHARGE
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