MAMA's 5 COURSE TASTING MENU

650 | 1.000 (with wine flight)

Tartar Di Tonno )
Tuna Sakura Tartar | Beetroot Fettucine | Burrata | Caviar

Polpo Alla Griglia
Grilled Octopus On Pesto Flavoured Mashed Potatoes

Tortelli Di Zabaione
Home Made Tortelli Filled Zabayon | Pecorino Cheese |
Creamy Parmesan Sauce | Crispy Pancetta | Black Pepper

Sorbetto Di Limone Al Mojito & @
Lemon Sorbet Affogato in A Mojito Cocktail

Pesce Persico Al Vino Rosso E Nocciole &7 ()
Barramundi Filet Stuffed Buttered Spinach |
Broccoli Pure | Red Wine Sauce | Saffron Cream

Or

Filetto Di Manzo Al Sottobosco @
Black Angus Beef Tenderloin Woodland Scents |
Beetroot chips | Pumpkin Pure | Shitake Mushrooms |
Rosti Potatoes | Red Wine Sauce | Black Truffle Shaves

Pannacotta Di Mango Ai Frutti Tropicali @
Mango Pannacotta | Pineapple Mascarpone Cream |
Passion Fruit Sauce
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Insalata Di Mare 340 Funghi Porcini 220
Local Lobster | Hokkaido Scallop | ) @ Wild Cepes Mushroom Soup | Roasted Cauliflower | O
Crab Meat | Tiger Prawns | Quail Eggs | White Truffle Essence -
Salmon Roe | Wasabi Mayonnaise | Avocado
A Vellutata Di Zucca 220
Il Mio Orto Salad 199 Creamy Butter Squash | Prawns | Roasted Almonds @ P
16 Steamed & Dried Fresh & Seasonal Vegetables | VY& .
Sprouts | 3 Dressings | Edible Flowers
Tagliere Misto 299
24 Months Aged Parma Ham | Coppa | @ ‘
Mortadella Pistachio | Salame | SECONDI! - MAIN COURSE (
Artichokes | Kalamata Olives | Parmesan Cheese
Burrata Caprese 215 6
Fresh Buttered Mozzarella | Beef Tomatoes | C) ) L. ) N
Basil | Evoo Scaloppine Di Vitello Ai Funghi 370
Veal Scaloppine | White Wine | Mushrooms Sauce | Q
Bruschetta Classica 170 Soft Truffle Polenta
Ciabatta Bread | Fresh Tomato Salsa | v
Evoo | Garlic Flavor | Basil Leaves Cacciucco 580 (
Stewed Balinese Seafood | Blue Crab | Tiger Prawns | @ \
Foie-gras Su Polenta Grigliata 350 Mussels | White Prawns | Manila Clams | White Wine | &
Roasted Foie-gras | Grilled Polenta | G Garlic Pure | Chili Flakes | Crilled Bread © J
Caramelized Onions | Madeira Wine Reduction |
Fig Jam | Buttered Asparagus Rolle Di Pollo 290
Slow Cooked Organic Chicken Breast | F
Stuffed With Mushroom | Pancetta Wrapped |
White Wine Sauce
)
ANTIPAST| - APPETIZER Brasato 350 )
Braised Beef | Red Wine Sauce | Fine Italian Herbs | <
Mashed Potatoes
-
Tartar Di Tonno Fettucmg 240 Spigola Alla Marinara 310
Tuna Sakura Tartar | Beetroot Fettucine | @) Pan Fried Local Seabass Filled | Cherry Tomatoes | DO |
Burrata | Caviar Capers | Black Olives | Roasted Potatoes
Zucchini Al Taleggio In Salsa di Curcum 205 Brie In Crosta 240
Roasted Zucchini Filled With Taleggio Cheese | Turmeric Sauce | Brie Cheese in Baked Pastry | Crispy Mushrooms )
Roasted Almond | Frisee & Rocket Leaves | Chili & Bitter Cacao v Honey v - |
Powder
Melanzane Alla Parmigiana 199 ]
Baked Aubergine | Tomato Sauce | OIC) (
Mozzarella and Parmesan Cheese '
Carpaccio Di Manzo 220 /
Marinated Beef Tenderloin | Rocket Salad | @ d
Parmesan Shaves \ Q
Polpo Alla Griglia. 240 \\
Grilled Octopus | Mashed Potatoes | Pesto Sauce @
Fritto Misto 220 \
Mix Tempura Prawns | Calamari | Zucchini | Tartar Sauce @
)
~
o
Prices Are Quoted In « 000 » Rupiah Subject To 10% Service Charge And 11% Government Tax )
\
(V) Vegetarian \’ Vegan @ Gluten Free 2 Nuts
9,9
j Spicy @ Lactose Free Pork Chef Recommandation
(@7 2 @) mm ANy (@g @) ™
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Paglia E Fieno 230 Pizza 4 Form.aggi 2/4\0
Home Made Colored Pappardelle | Roasted o Gorgonzola | Taleggio | Mozzarella | Parmesan ®
Cauliflower Puree | Walnut Pesto | - Pizza Capricciosa 260
Creamy Parmesan Sauce Tomato Sauce | Mozzarella | Parma Ham | Artichokes | “'
Mezzelune DI Manzo 270 Mushrooms | Kalamata Olives
Home Made Pasta Filled With Wagyu Beef | ay . .
: Pizza Vegetariana 230
Pancetta and Mushrooms Red Wine Sauce Tomato Sauce | quzarella | Zucchini | Eggplants | ®
\) Agnolotti Di Ricotta E Spinaci 240 Bl Sl el
’ Homemade Pasta Filled With Spinach ® Margherita 220
and Ricotta Cheese | Tomato Sauce Tomato Sauce | Mozzarella Cheese | Basil Leaves ©
& Tortelli Di Granchio 290 .
; : Prosciutto 270
Homemade Pasta Filled With Crab Meat | )
Taleggio and Parmesan Cheese Creamy Sauce | J Eon:(attoLSauce | Mozzarella Cheese | Parma Ham | L ]
g Chili Flakes 2GS
. Funghi E Tartufo 350
Tagliatelle Carbonara 220 g
) Homemade Fresh Tagliatelle | Pancetta | uy Mozzarella | Burrata | Shitake Mushrooms | %)

Egg Yolk | Parmesan Fresh Truffle | Truffle Qil

f et ot Diavola 225
Gnocchi Ripieni 280 . . :
Homemade Potato Gnocchi Filled With Brie Cheese | ~ D Tomata Sauce | Mozzarella | Spicy Salami S -
Parmesan Sauce | Wild Honey | Truffle & Hazelnuts ' Erutti Di Mare
Gnocchi Mare E Monti 250 Tomato Sauce | Mozzarella | Mussels | Prawns | Squid
Homemade Potato Gnocchi | Prawns | ~ . .

Shitake Mushrooms | Pancetta ad Pizza Piccante

Tomato Sauce | Garlic | Oregano | Parsley

Rigatoni Alle Spuntature Di Maiale 240
Pork Ribs | Tomato Sauce | White Wine | ™ J
Chili Flakes | Parmesan
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Linguine Al Granchio E Caviale 280
Crab Meat | Mascarpone | Chili Flakes | J
Fresh Mint Leaves | Caviar

Spaghetti Alla Scoglio 299
Tiger Prawns | Mussels | Manila Clams | J g
White Prawns | White Wine | &5

Garlic | Cherry Tomatoes I Chilli Flakes

Lasagna Al Ragyu Di Manzo 240
Lasagna Pasta | Bolognese Sauce | Bechamel |
Mozzarella and Parmesan Cheese

Risotto Ai Funghi Selvatici 250
Creamy Italian Risotto | Wild Mushrooms | ™
Taleggio Cheese | Truffle Aromas
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Risotto Nocciole E Tartufo 330
Creamy Italian Risotto | Fresh Truffle | OF:/)

Parmesan Cheese | Butter Hazelnuts

GLUTEN FREE PENNE OR SPAGHETTI ARE AVAILABLE UPON REQUEST

\

Prices Are Quoted In « 000 » Rupiah Subject To 10% Service Charge And 11% Government Tax
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( BISTECCA - FROM THE GRILL DO CE - DESSERT
7
~. Coste Di Maiale 390 Tortina Della Nonna 150
( Pork Ribs 250 G uy Baked Tart | Custard | Roasted Pine Nuts 504
Filetto Di Manzo 450 Tiramiso 145
Black Angus Beef Tenderloin 200 G Mascarpon Cheese | Coffe Tosse Lady Finger |
N Cacao Powder
Rib Eye 580
Black Angus Beef Rib Eye 300 G Torta Caprese 145
Costine Di Agnello 420 Chocolate Flourless Cake | Almonds | Vanilla Ice Cream o
New Zealand Lamb Chops 250 G Zeppole 145
) Fried Bigne Filled With Custard Cream | Cherry Sauce
Tomahawk 2200
Australian Black Angus 100-day Crain Fed 1.2 Kg Gelato 135
& A L. Coffee | Lemon Sorbet | Strawberry Sorbet | @ @
Barramundi Grigliato 320 Vanilla | Chocolate | Hazelnut | Pistacchio | Strawberry
Barramundi Fish Filet
g L A Pannacotta Al Mango 140
Grigliata Di Mare i 650 Mango Pannacotta | Pineapple Mascarpon Cream | @
Grilled Balinese Lobster, Blue Crab, Prawns, Squids, Mussels Passion Fruit Sauce
) Torta Di Cioccolato 135
) ) ) ) Chocolate Cake O)
Served With A Choice Of One Sauce And One Side Dish
Torta Al Limone 135
Lemon Tarte ™
SAUCE Cannoli 130
Creamy Ricotta Cheese Filled Crispy Pastry |
( Chocolate Chips | Icing | Grounded Pistachios
~ Peppercorn | Mushrooms | Red Wine | Mustard |
Lemon Butter | Truffle Butter | Chimichurry (Spicy)
~
( Cheese Board Combinations
COTORINI- sIDE DISHES Parmigiano
Hard Cow Milk
. . Gorgonzola
Spinaci 85 .
Baked Spinach | Bechamel | Parmesan Mozzarella ™ R
4 Taleggio
\ Patate Al Forno 85 .
Roasted Potatoes | Rosemary \'4 Semi Soft Cow Cheese
. Scimut
Pure Di Patate 85 :
& Mashed Potatoe | Milk | Butter ® Soft Sweet Delicate Cow Cheese
. Piattone
s 7 Verdure Grigliate 85 :
/ Grilled Seasonal Vegetables \f Mild and Creamy Cow Cheese
. Tre Signori
Ratatouille 85
) Baked Egeplants | zucchini | v Sweet and Sour Goat Cheese
Red And Yellow Bell Peppers | Potatoes | S. Tumas
Cherry Tomatoes | Onion | Tomato Sauce Avete Goat Cheese
Single Variety 170

Two Variety

Three Variety

315
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Prices Are Quoted In « 000 » Rupiah Subject To 10% Service Charge And 11% Government Tax
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PASTA (Spaghetti / Penne) 100
Bolognese | Tomato Sauce | Parmesan Sauce | Butter

) |

3% Beef Burger 110

Fish & Chips 110
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Chicken Strips 100 &

7

Pizza 100 9w
Margherita | Hawaii | Salami

salad 70 V

French Fries 70

Mashed Potatoes 70 ()
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GELATO 65
Chocolate | Strawberry | Vanilla | Banana split
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