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Buttalo Mozzarella Peszto
avd Tomalo

Beet or Chicken
Chimichavgas
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Gado Gado

One of the most famous vegetable salad in Indonesia. The key to a
delicious gado-gado is the sauce made of fried crushed savory peanuts,
sweet palm sugar, mixed with garlic, chilies, salt and the slightly sour but
refreshing tamarind and a squeeze of lime. All the ingredients are

blanched or lightly boiled.
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Fawily Pizza. |
4 Giant portion pizza with assorted topping Cheese,

Meats and Seatood.| Al perteat ahoice for, wedivm) until
big fawily. Ry Rt |
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Bolagnaise,zav.ce, ahorizo causage, | Ui L AN
bee?\salami, vegetables! and Paratha bread topped with Indovesian || < i fiid
wozarella 'cheeze \beet curry in zpieq eoaonut sauce Towato cauceland jParmesan cheeze

BURGER & SANDWICHES
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BURGER

Was first created in
America in 1900 by
Louis Lassen, a Danish
immigrant, owner of
Louis Lunch in New
L EV

Mint & Pepper BULGER Ultimate SANDUICH Cheeze Panini SANTDAICH

Chopped beet, wushrooms, beet baeon, Fried agg, beet ham, chicken Baguette with Camembert/ Brie /| Emwental
tasty aheese avd wint leave avd tasty aheese cheese and cun blugh towato




Create ydurgpwn steak wi th
choice “of side 'dish and
sauces serveq on“hot plate w“
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Grilled Salmon
Salmon is one of the tastiest fish on the planet—even
grouchy old grizzly bears know this! To bring out the 0 ( .@ ‘ ‘ ( i ‘ )
best flavor, a slow grill and a little patience are all you

need to achieve perfect grilled salmon! _______.__________._________.1.__
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LAME CUTLETS

Onion Caraveelized Mivit Gravy
ulith Mached Potato and vegetables

SPICY CHICKEN Zoulade

Chiaken roll stutted
with forest wushrooms
and pepper cheeze
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Lamb kotta,
beet ckewer
avd qakitori

a W A ‘EY ikt L eff{ﬁ A
o 7 hvegetarian Menu - Chef’s Signature -
-—1*_"..?;....'-‘";%{ :’j‘,é'éetananMgnﬂu i et __)-‘{

L

T R AT e
e o, L R ¥

fos!

PAN-FLIED SALMON

Mint Zaatar Crust
Arabie herbs avd vegetables

fMINT 4  urapped baby lobeter in eriap

LOBETER,  Iread docel v,
Blavket 24 ened «ith vedges
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4= Rawon is a strong rich tasting traditional Indonesian

beef black soup. Originally from Surabaya in

Indonesian province of East Java. It uses black
nuts/keluak as the main spice which gives the
strong nutty flavor and dark color to the soup.
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Braised Lavb Stewt in Gpiey Turweria
Coaovut Milk Savee

Alawm Sutera

Flavor fried duck served
with cavory green ahili
avd beetrogt fragrant riae
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Hainan
Chiaken 2ice

Steavned fragravit
chiaken with aromatic
ginger rice

Folal <47

Nasi Goreng Sutera
ied riee of qour choice

»- lonal o Lamb  Zeatood o Lalty +tich

Nasi Campur Komplit

Nasi Campur Komplit and Nasi Goreng Sutera are two of
our traditional mixed rice with any kind of main dishes,
mostly with poultry and seafood.
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PAV THA GOONG

_“___t t &tir fried voodles with pravin avd vegetables
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NooBlew.

Japavese noodles with

ahicken aordon blew., 8oy stock,
shitake wu.ghroom,

pokeoy topped with chicken
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Appettizer

Tropieal Fruite
SALATD

BRINGS

TOGETHER
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Main Diches
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STEAMED POTATO

CHICKEN BOAT
Howemade Gpivach Tagliatelle

'ﬁ."ﬂ"'-"- -
qﬁivﬁﬂﬁﬂﬂye_\’\?erj_
CALETD SALMON Eg?wf AND

Howevrnade %ﬂﬂgg Qﬂg | e | Sule P@awq owgé

y Spicy o (A Inﬂsdients from supplier less than  All prices in thousand rupias and subject to
Vegetarian Menu Chef’s Signature . S5 from our restaurant 10% government tax and 10% service charges




Bangers & Mash

Sausages roasted until mahogany brown and served
with mashed potatoes and onion gravy are a favorite
in British eateries. The British sausage became known
as a banger around World War I, probably because it
spluttered as it fried. Along with beef, the sausages

contain bread crumbs, which gives them a soft
consistency and a mild flavor.

nato and
tasty m

Mashed patato,
causqges with Onion
avd aheese
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Penve pasta in toma
heahavel avd

¢ Spicy LocA Y |
W Chef’s Signature \ | sné
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Mixture
Bavduich
Mini beet patiy,
wmini causage
wini candewiich
avd wmini enaak

wrjahp gerv \
with Frenanh fries
avd waqonvaise

Penne
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Frenah Frie
ion £ing i
wayonaize

B¥NY  Grilled Tempeh, Bean eurt,
ALY cweet aorn and vegetables

Mineed lavob with
patato au gratin

Combivation of Vﬁ@e able
aurry, it a oread
avd wango ehutney
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Es Pisang ljo and Pisang Goreng _ —_————————————— ———

Local desserts made of banana, preferred . - - : - % -
dishes for gathering with family or even for an J
afternoon tea.

Creavn

Three #Hlavor of wango,
vavilla and ehoeolate
pudding with earaveel
cauae on top
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Classgiaal v =
= . Traditional Makaszar dessert, frech
Ba nana snllt bavava. wirap with cago flour avd cerved
: h with erushed ize and eoaopavdan eqrup
Fresh bavava with eombivation Halian wa.searpove cheese cace
of vavilla, straciberrq and duated with @02 00, PO
ahoaolate ize aream with . WP i
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Choaolate stick avd roasted
alwovd -

Beneation of Choaolate Melted

Tea or Cottee with our daily celeated alarvn ahoaolate cake
cweete and Gelato eerved with winth berries aompate
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CHOCO VANILLI |
Stracibebry Sav.ae avd Pistachio ﬂ“

#gmeq o
Creme hrillee

aleo kvoven az burnt arcam, erewa
eatalava, or Trinity aream is a
dessert eonzisting of a rich ewstard
base topped with a eontrasting lager
of hard aarawel- It is norwally
eerved at roovn tevnperature

'-PIS-ANG frech Fruite
Gerved with Berries -
“&I GORENG — A Quattro
KEIU Cheeze s lk{ ALL Etar lae
Fried 'Bavava. with grated PI.ATTEH ; Infusion ereation
cheege, ahoaolate sauee avd

gelato, iee ereavn
fruite cocktail 4 kivd of cheeze,

avd zorbet icze
dried fruit, vuts,

tomato ahutney
avd erackers
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menu is a mix recipe of western and

eastern food with a touch of each culture
and Indonesian ingredients. “Mint & Pepper”
' Restaurant is baigj on the concept of this
' . collaboration, usi 1n§red1ents of Mint leaves
and Pepper in most of the recipes that you - o I '
could find all arouf.nd ‘the world. 1 hope you | | W‘ M&d&%ﬂtﬂ—
could enjoy this menu andwe are waiting your | | EXECUTIVE CHEF

feedback for, us'to Keep creating the, next

fantastic menu ideas based on your taste
{ )
| |
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I like to create journeys over the food...This

! aya, ingin membli"at' perjalanan dalam |
makanan .../ Menu !ini adalah paduan '
resep dari | -maserkan barat. dan timur | |

dengan sentuhan budaya tersebut yang

dipadukan dengan: unsur Indonesia; Restoran

. '"'Mint & Pepper' 1{nlerupakan konsep

kolaborasi tersebut, dengan menggunakan |

' bahan-bahan daun Mlm dan Lada di sebagian

besar resep yanguAnda dapat temukan di i 1
seluruh dunia. Saya ‘tharap Anda bisa! ! §
menikmati menu ini dan  kami menunggu | e e#
saran Anda agar kami dapat terus

menciptakan ide-ide menu yang fantastis
berikutnya berdasarkan selera Anda.....

Bon Appetit
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