


ALL DAY BREAKFAST

SCRATCH MADE SALAD

SWEETS

breakfast platter (until 11 am) 125 Q vietnamese salad 60
slow roasted Australian tenderloin steak, two eggs (any style), green lettuce, endive lettuce, red radish, jullient red paprica,
smoked turkey, light brioche, sautéed mushroom, baked beans, and grilled chicken breast with homemade vietnamese dressing
tomato and hash brown
Q caesar salad 60
three musketeers 95 romaine lettuce, cherry tomatoes, grilled chicken breast, beef
three toasted baguette : avocado with pine nuts, smoked USA turkey with bacon bits, crouton, with caesar dressing and shaved parmesan
italian dressing, melted brie and mozzarella
italian salad 95
crunchy cheesy scramble egg 85 smoked norwegian salmon, tomato slices, wild arugula,
scrambled egg with mixed cheese, crunchy hash brown and beef bacon champignon mushroom, with olive oil and balsamic dressing
kaya toast brioche 55 turkey salad 85
homemade kaya jam & butter inside milky light brioche mixed green lettuce, turkey breast slices with tuna mayo,
olive oil and balsamic dressing
granola yoghurt parfait 55 .
(choice of) early grey or matcha granola with plain yoghurt, fresh Gﬁ?@ _]aPanese salad . . 55
fruit on top, and honey mixed green lettu.ce, wakame, and sliced green apple with
sour apple dressing
atlantic bites ” 95
two toasted baguette: crab claw with truffle oil and garlic butter, smoked
Norwegian salmon with cream lemon butter sauce ADDITIONAL
tenderloin beef 85
SIDES&BITES turkey breast 80
sautéed tiger prawn 75
potato skin with guacamole 45 grilled chicken 25 O
soup of the day 40 mushroom truffle sauce ” 15
truffle fries 50
potato wedges 45
bruschetta beef 45
truffle mashed potatoes 35
ENTREE
KING’S MEAL FOR TWO pan fried salmon 115
pan fried norwegian salmon, mashed potato and mixed salad with
350 lemon butter cream sauce and tomato sauce
aglio olio combined with fresh sauteed tiger prawn, pan fried rempah oxtail soup 115
norwegian salmon, australian tenderloin, crusted grilled chicken, (choice of) fried or steamed oxtail with soup, steamed rice, melinjo
mesclun salad, and potato wedges. crackers, pickles with lime and sambal
QQ crusted grilled chicken 90
PASTA grilled chicken breast in wine-soy sauce au jus with mashed potato
. . and mixed salad
linguine fedora 90
linguine with fresh tiger prawn in creamy tomato sauce Q L&C fried rice/noodle
X . legendary noodle or rice cooked in L&C signature sauce,
truffle hngu“le carbonara 90 served with fried wonton, pickle, fried egg, special chilly sauce, and
linguine with beef bacon in truffle carbonara sauce sambal matah. choice of :
truffle aglio olio 90 blue crab 85
spaghetti in minced tiger prawn 85
garlic and truffle oil served with diced tomato, and (optional) salmon 80
chilli paddy. choice of : .
o chicken 70
zucchini, eggplant, mushroom 80 .
AUS tenderloin 80
tuna 90
beef bacon 90 steak frites ” 115
AUS Tenderloin steak in cream mushroom sauce with truffle fries
chicken penne 80
penne with diced chicken breast in funghi truffle sauce salmon matah” 115
Norwegian Pan Fried Salmon with sambal matah and rice
spaghetti bolognese 70
spaghetti in traditional bolognese ground beef tomato sauce
SANDWICH
€8P lant. arably}ta , o & cheese steak 115
””:"“’”e with sautéed onion, eggplant, and zucchini in slow roasted australian tenderloin beef with red wine au jus
Spicy tomato sauce in sourdough
cream mac & cheese , 55 turkey, avocado & scrambled egg ” 120
macaroni in cream sauce, beef bacon, bechamel sauce with . .
thinly sliced turkey breast, mashed avocado, creamy scrambled
melted mozzarella and parmesan cheese L . . .
egg in light brioche with home made mayonnaise sauce Q
tomato. mac & cheese . 50 Q turkey 115
macaroni in tomato sauce, bechamel base with melted mozzarella .
layered smoked turkey breast, wild arugula, and tomatoes
and parmesan cheese ! . .
with tuna mayo in foccacia bread
NEW SEASONAL MENU Q chicken lou’s 85
blue crab pasta n grilled chicken breast, beef bacon, brie, mozzarella, head lettuce,
lombok blue crab chunks with choice of our scratch made tomato with honey mustard sauce in focaccia bread
aglio olio spaghetti or creamy tomato linguine Q
choice of : smoked salmon 95
norwegian smoked salmon, tomato, lemon, olive oil and pepper in
creamy tomato 95 foccacia bread
aglio olio 95
beef ham & cheese” 75
grilled beef ham & cheddar in foccacia bread
TO SIP A CUP OF TEA
ADDITIONAL
IS TO TRAVERSE
brié 40
A HUNDRED THOUSAND MILES mozzarella 30
I hite ch r 1
SPANNING CONTINENTS ed & white chedda 8
change to whole wheat bread +5

AND CENTURIES

PANNA COTTA
kyoto matcha

served with strawberry sauce

vanilla bean

60

uji (japan ) ceremonial grade matcha infused in panna cotta,

45

vanilla bean panna cotta, served with caramel & strawberry

sauce

twin peaks duo
vanilla bean and kyoto matcha panna cotta

MAD TEA PARTY

80

(choice of 2) heritage or signature tea with smoked beef quiche, turkey
sandwich, scones with jam and cream, matcha panna cotta, chocolate

opera cake, profiterole, strawberry tart, speculoos cookie

heritage tea () 210
signature tea (s5) 200
OTHERS
nutella french toast with ice cream 65
chocolate lava cake with ice cream 60
éclair 55
waffle with ice cream 55
slice of cake -
pastry -
GOURMET ICE CREAM BY %kA/WbO—'VIw
earl grey 35
chai with candied ginger 35
chamomile honey 35
earl grey cremé affogato 65
ARTISANAL DRINKS

BREWED LOOSE LEAF TEA

served iced or hot

take your time to smell and choose from our famous tea-

scenting station. don’t worry, our friendly tealogist will gladly

assist you should you need help

legacy (1) m.p.

heritage tea () 60

signature tea (s5) 40

SUGAR ALTERNATIVE

change your sugar to healthier alternatives

+ german rock sugar 5

+ vanilla german rock sugar 5
SPECIALTY TEA
no syrup, artificial flavouring and colouring
morning dew ” 55
essence of eden with lemongrass infuse and lime
jolt! lemon tea” 55
get up tea with apple chunk, lemon twist and honey
crystalline mojito 55
crystalline fruit tea with mint leaves, and lemon water
lychee paradice 55
java jewels black tea with lychee
lemon chamomile 55
chamomile flower tea with lemon juice
tropical hibiscus 55
colada sun fruit tea with lemon juice and mint leaves
iced or hot imperial matcha latte 60
uji (japan) ceremonial grade matcha with pasteurized milk
OTHERS
cold-press juice by NAKED 55
freshly squeezed orange juice 65
artisanal black coffee 40
oatmeal by trim eats 55
cold brew coffee by gambino 55

ALL PRICES ARE INCLUSIVE OF 15% GOVERNMENT TAX AND SERVICE | ALL PRICES IN THOUSAND RUPIAH

Q chef’s recommendation

&g vegetarian @ all items doesn’t contain pork and lard

@ new menu



