RIVIERA

BISTRO

LUNCH



SMALL PLATES

POTATO AND ROSEMARY FOCACCIA

WHOLEWHEAT SOURDOUGH

MARINATED ITALIAN OLIVES

WHIPPED CHICKPEAS HUMMUS / BURNT BUTTER / CRUDITES

RICOTTA MOUSSE / HONEYCOMB

SAKOSHI OYSTER / SHALLOT MIGNONETTE

CRISPY ZUCCHINI FLOWERS / LEMON RICOTTA
WHIPPED COD TOAST

YELLOWFIN TUNA TARTARE / TONNATO

SQUID, SCHOOL PRAWNS AND ZUCCHINI “FRITTO MISTO”
HOKKAIDO SCALLOP CRUDO / BURNT CITRUS / BASIL

100gr SALUMI SELECTION

SALADS

HAND STRETCHED BURRATA CHEESE / TOMATOES / RUCOLA

CHAR CHICKEN / SUNDRIED TOMATOES / MIX LEAVES / ANCHOVIES / PARMESAN
TUNA NICOISE / ROMAINE LETTUCE / GREEN BEANS / POTATO / EGGS

PICKLED BEETROOTS / FETA / MIXED LEAVES / PINE NUTS / ORANGE

HOMEMADE PASTAS

MAFALDINE / CHERRY TOMATOES SALSA / RUCOLA PESTO
TAGLIOLINI / SPICY LOBSTER / LEMON / BASIL
PAPPARDELLE / FARMER WHITE RAGU

SPAGHETTONI AGLIO / OLIO E PEPERONCINO

SEAFOODS, MEATS AND VEGETABLES
GRILLED CALAMARI / GREMOLATA

BEEF TONGUE SKEWER / SALSA VERDE / HAZELNUTS
GRILLED RED SNAPPER / SICILIAN SALMORIGLIO
CHAR LOMBOK PRAWNS / GARLIC BUTTER / HERBS
CHAR CHICKEN / CHICKPEAS SALAD

300gr BLACK ANGUS PICANHA / MEDITERRANEAN CHIMICHURRI

ORGANIC MIX LEAVES

RUCOLA / CHERRY TOMATOES / PARMIGIANO REGGIANO
SPICY GARDEN GREENS / ANCHOIADE / FRIED BREAD
ORGANIC TOMATOES SALAD / SHALLOT / BEANS / BASIL

CHAR MUSHROOMS / THYME / PECORINO ROMANO

ALL PRICES ARE IN THOUSAND IDR AND SUBJECTED TO A 10% GOVERNMENT TAX AND 7% SERVICE CHARGE
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70
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ENTREE / MAIN
120 / 160
175 / 250
130 / 180
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RIVIERA

BISTRO

DINNER



SMALL PLATES

POTATO AND ROSEMARY FOCACCIA

WHOLEWHEAT SOURDOUGH

MARINATED ITALIAN OLIVES

WHIPPED CHICKPEAS HUMMUS / BURNT BUTTER

RICOTTA MOUSSE / HONEYCOMB

SAKOSHI OYSTER / SHALLOT MIGNONETTE

CRISPY ZUCCHINI FLOWERS / LEMON RICOTTA
WHIPPED COD TOAST

YELLOWFIN TUNA TARTARE / TONNATO

HOKKAIDO SCALLOP CRUDO / BURNT CITRUS / BASIL
WAGYU STEAK TARTARE

GRILLED CALAMARI / GREMOLATA

CHAR OCTOPUS “PUTTANESCA"

SQUID, SCHOOL PRAWNS AND ZUCCHINI “FRITTO MISTO”
BEEF TONGUE SKEWER / SALSA VERDE / HAZELNUTS
CHICKEN LIVER BRULEE / PICKLED ONION / ORANGE

100gr BURRATA CHEESE / BURNT CAPSICUM / BASIL

PASTA E RISO

MAFALDINE / CHERRY TOMATOES SALSA / RUCOLA PESTO
TAGLIOLINI / SPICY LOBSTER / LEMON / BASIL
PAPPARDELLE / FARMER WHITE RAGU

RICOTTA FILLED RAVIOLI SHEET / WINTER BLACK TRUFFLE

SAFFRON RISOTTO / PUMPKIN / GORGONZOLA DOP

MAINS

CHAR CALAMARI / CAULIFLOWER / OLIVE TAPANADE

GRILLED RED SNAPPER / SICILIAN SALMORIGLIO

CHAR LOMBOK PRAWNS / GARLIC BUTTER / HERBS

300gr BLACK ANGUS PICANHA / MEDITERRANEAN CHIMICHURRI

300gr BLACK ANGUS RIB-EYE / CAFE DE PARIS

ORGANIC MIX LEAVES

RUCOLA / CHERRY TOMATOES / PARMIGIANO REGGIANO
SPICY GARDEN GREENS / ANCHOIADE / FRIED BREAD
ORGANIC TOMATOES SALAD / SHALLOT / BEANS / BASIL

CHAR MUSHROOMS / THYME / PECORINO ROMANO

ALL PRICES ARE IN THOUSAND IDR AND SUBJECTED TO A 10% GOVERNMENT TAX AND 7% SERVICE CHARGE

50
45
65
70

80

85ea
55ea
50ea
140
260
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ENTREE / MAIN
120 / 160

175 / 250

130 / 180

300

200
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