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98

128
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Wrap & Chopped Salad
Avocado and mixed vegetables wrapped in a 
soft tortilla.

Gado-Gado BSD
Poached vegetables, boiled egg, and 
traditional peanut dressing.
       

Lumpia Semarang
Chicken, carrot, cabbage, chives, and 
fermented soybean dip.

Pecel Madiun
Cassava leaves salad, watercress, potato cake, 
peanut sauce, and crackers.

Mushroom 
Seasonal mushrooms finished with light cream.

Tom Yum
King prawn, squid, scallop, straw mushroom, 
hot and sour prawn broth.

Creamy Roasted Chicken
Roasted chicken, onion, carrot, and celery.

Double Boiled Chicken
Free-range chicken, dried scallop, morel 
mushroom, and clear broth.

salads & appetizers soups

from the garden

128

88

158

Garden Salad
Garden greens, microgreens (red sorrel, pea 

sprout, watercress), avocado, apple, cucumber, 
quinoa, pumpkin seeds, lemon dressing.

Classic Caesar Salad with Avocado
Romaine lettuce, Iceberg, microgreen (red sorrel, pea sprout, watercress), parmesan, beef bacon,

boiled egg, crouton.

Add grilled chicken or smoked salmon

128

+88

155

Seravie Trio
Carbonara, barbecue chicken, and pepperoni in 
one, finished with mozzarella and microgreens

(red sorrel, Pea sprout, watercress).

Vegetable Stir-Fry Noodle 
Egg-free noodles stir-fried with mixed 

vegetables, microgreens (red sorrel, pea 
sprout, watercress) and light soy seasoning

148

Garden Ravioli
Ricotta and microgreens (red sorrel, pea 

sprout, watercress) light tomato basil sauce, 
Parmesan, olive oil.

Club Sandwich
Grilled chicken, fried egg, beef bacon, lettuce, 

microgreens (red sorrel, pea sprout, 
watercress), tomato, cheddar, served with 

French fries.

228

Wagyu Beef Brisket
Slow-cooked miso-glazed wagyu beef brisket 
with mashed potatoes, carrots, microgreens
(red sorrel, pea sprout, watercress) cashews, 

and kluwek sauce.
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asian taste
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168
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Sop Buntut 
Signature Indonesian oxtail soup served with 
caramelized sauce, red beans, steamed rice, 
green sambal, and emping crackers.

Choice of style:
Balado | Bakar | Sambal Ijo

Create Your Own Noodles
Choose your noodles: 
Egg Noodles | Rice Noodles | Char Kway Teow
Fried noodles with shredded chicken, cabbage, 
choy sum, egg, and meatballs, served with 
pickles and crackers.

Spice level:
Light Spicy  | Medium Spicy  |  Very Spicy
(Ask our server for extra spicy)

Soto Ayam
Traditional Indonesian clear chicken soup with 
vermicelli, shredded chicken, tomato, cabbage, 
and boiled egg, served with steamed rice and 
crackers.

Salmon Gulai Kecombrang
Pan-seared salmon, served with gulai curry, 
steamed rice, and vegetables.

Salmon Cabai Ijo
Pan-seared salmon served with green chili 
sambal, steamed rice, and vegetables.

Tongseng Kambing
Indonesian spiced lamb curry cooked with 
aromatic herbs served with steamed rice, green 
sambal, and emping crackers.

Soto Betawi
Traditional Jakarta-style beef soup braised in 
coconut milk served with steamed rice and 
sambal.

Nasi Goreng Kemangi
Kemangi (lemon basil) fried rice served with 
fried lengkuas chicken, prawn satay, fried egg, 
sambal, pickles, and crackers.

Nasi Goreng Seravie
Wok-fried rice with fish, prawns, calamari, bean 
sprouts, salted egg yolk, barendo egg, and 
pickles.

Nasi Goreng Squid Ink
Seafood fried rice with squid ink paste, 
calamari, crackers, and pickles.

Ayam Bakar Seravie
Marinated half grilled chicken, Taliwang-style, 
served with kecombrang fragrant rice, green 
bean curry, emping, mango sambal, and sambal 
matah.

Bebek Goreng / Bakar Serpong
Deep-fried or grilled duck, harmoni-style, 
served with fresh vegetables, fried cabbage, 
spicy mango sambal, and steamed rice.

Iga Khas BSD
Boneless beef ribs served with steamed rice, 
green sambal, and emping.

Choice of style:
Bakar | Sambal Ijo | Rica-Rica | Penyet

Mixed Satay
Grilled beef, lamb, and chicken satay, served 
with steamed rice or rice cake.

nusantara

Wonton Soup 
Clear broth with tender wontons, bok choy, soy 

sauce, sesame oil, ginger, and garlic.

Crispy Dori Fillet
Golden-breaded dori with garlic mashed 

potatoes, vegetables, and honey chili sauce.

Chicken Teriyaki
Chicken glazed in sweet-savory teriyaki sauce, 

served with rice and fresh vegetables. 

Beef Yakiniku
Grilled beef slices in sweet-savory Japanese 

yakiniku sauce, served with rice and vegetables.

128

228

228

248
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the grill

Wagyu
Richly marbled A8 wagyu beef, served with 

rosemary potatoes or roasted cherry tomatoes.

487

Norwegian Salmon
Grilled Norwegian salmon with mashed 

potatoes, seasonal vegetables, and light 
tomato broth.

Fish & Chips 
Crispy battered fish served with tartar sauce 

and French fries

USDA Prime Beef

Tenderloin Steak

Sirloin Steak

Served with sautéed mushrooms, roasted 
potatoes, and mesclun salad.

Choice of sauce:
Black Pepper | Mushroom | Classic Gravy

168

248
270

308

Carbonara 
Cream base, beef bacon, mushrooms, onion, 
mozzarella, and parmesan.

Pepperoni 
Beef pepperoni, mushrooms, tomato basil 
sauce, and mozzarella.

Margherita
Tomato sauce, fresh mozzarella, and basil.

Chicken Mushroom
Grilled chicken, mushrooms, onion, barbecue 
sauce, and mozzarella.

Quattro Formaggi
Four cheese pizza with mozzarella, parmesan, 

gorgonzola, and cheddar.

188 128

138

115

135

135

168

168

168

188

Seravie Tru�le Spaghetti 
Creamy tru�le sauce, beef bacon, mushrooms, 
onion, and gouda.

Spaghetti al Pomodoro
Slow-roasted tomato sauce, grana padano, 
and olive oil.

Spaghetti Bolognese
Slow-simmered beef ragù, grana padano, 
and olive oil.

Fettucine Carbonara
Creamy egg yolk sauce, parmesan, crispy beef 
bacon, and black pepper.

Beef Lasagna
Baked pasta layers with beef ragù, tomato 
sauce, béchamel, mozzarella, and parmesan.

pasta pizza

188 168

sandwiches & burgers

Seravie Burger
Australian beef patty, caramelized onion, 

mozzarella, tomato, cucumber, house bun, 
served with French fries.

Chicken Burger
Grilled chicken patty, lettuce, tomato, and 

house mayonnaise in a soft brioche bun, served 
with fries.
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Tropical Fruit Selection
A fresh selection of seasonal tropical fruits.

Es Teler Novotel
A refreshing take on the Indonesian favorite with 
avocado, young coconut, jackfruit, shaved ice, 
coconut milk, and syrup.

klepon mousse Cake
Pandan sponge with palm sugar filling and 
coconut cream inspired by the Indonesian classic.

Tiramisu
Classic tiramisu layered with mascarpone, served 
with vanilla co�ee ice cream.

Klapertart
Traditional coconut dessert with meringue, 
almond, raisin, and coconut sauce.

Baked Cheese Tart 
Freshly baked Japanese-style cheese tart with a 
light and creamy center.

Mochi Cheesecake
Burnt cheesecake with mochi, passion fruit curd, 
fresh fruit salsa, and pistachio sorbet.

Crème Brûlée
Smooth vanilla custard finished with a crisp 
caramelized sugar top.

French Toast
Warm sourdough toast with cream cheese, 
banana, and honey.

desserts
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French Fries
Golden fries, lightly seasoned.

BBQ Chicken Wings
Oven-baked chicken wings glazed with barbecue 

sauce.

Bitter Ballen
Crispy Dutch beef croquettes with creamy ragout 
filling, served with mustard dip.

Spring Roll
Chicken and prawn spring rolls with sweet chili 
dip.

Tahu Isi
Fried stu�ed tofu with chicken and vegetables, 
sweet chili sauce.

Tahu Walik
Crispy inverted tofu filled with prawn and fish 
mousse, served with sambal colo-colo.

Singkong Goreng Keju
Crispy cassava with cheddar cheese and chili garlic 
sauce.

Pisang Goreng
Banana fritters with vanilla ice cream.

Mini Kampung Fried Rice
Fried Rice with mixed vegetables, sunny-side-up 
egg, nuggets, and sausages.

Pasta Mania
Choice of pasta served with Bolognese or 
carbonara sauce.

Kids’ Platter
A mix of chicken nuggets, sunny-side-up egg, 
pom-pom potatoes, and fish fingers.

Goofy Hot Dog
Grilled sausage in a soft bun, served with 
vegetables and French fries.

Mini Cheese Pizza
Soft pizza base with tomato sauce and melted 
mozzarella.

Crispy Chicken Tenders
Golden fried chicken strips served with fries and 
mild tomato sauce.

Grilled Fish & Rice
Lightly grilled fish served with steamed rice and 
vegetables.

Mini Pancake Stack
Soft pancakes served with honey or maple syrup.

light bites kid’s favorite



Strawberry Virgin Colada
Strawberry, pineapple, coconut milk, and simple 

syrup, microgreens (watercress, red sorrel).

Kecombrang Citrus Margarita 

Tequila, calamansi, lime, microgreens (pea sprouts, 
watercress), orange liqueur, torched ginger

138

68

Immune Booster
Ginger, galangal, mint syrup, and citrus, 

microgreens (red sorrel, pea sprout). 

68

Caipiroska
Bombay saphire, lime, sugar, microgreens

(red sorrel, pea sprout).

138

from the garden
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A selection of classic cocktails is available upon request, subject to the availability of ingredients.

classics

Screwdriver
Vodka, orange juice.

Gin and Tonic
Gin, tonic water, lime.

White Russian
Vodka, co�ee liqueur, fresh cream.

Espresso Martini
Vodka, co�ee liqueur, espresso.

Irish Co�ee
Irish whiskey, hot co�ee, brown sugar, 

cream.

Caipirinha
Bacardi, lime, sugar.

Long Island Iced Tea
Vodka, gin, white rum, tequila, triple 
sec, lemon juice, cola.

Margarita
Tequila, triple sec, lime juice

Mojito
White rum, mint leaves, lime juice, sugar, 

soda.

Baileys Latte
Baileys, hot co�ee, milk foam.

Cosmopolitan
Vodka, triple sec, cranberry juice, lime 

juice.

Old Fashioned
Bourbon, sugar, Angostura bitters.

Singapore Sling
Gin, cherry brandy, Benedictine, 
Cointreau, pineapple juice, lime juice, 
grenadine, bitters.

138

118

118

118

118

138

118

118

118

118

138

138

Jack Daniel’s

Chivas Regal

Johnnie Walker Red

Johnnie Walker Black 

Jameson

Gin

Vodka

Rum

Tequila

Baileys

Benedictine

Midori

228 2000
2000
2000
2000
2000

228
228
228
228

By bottleBy glass

118
118
118
118

1500
1500
1500
1500

118 1500
118 1500
118 1500

By bottleBy glass

whiskey

liquors

Local Beers (330 ml)
Bintang | Bali Hai Premium | Prost.

Imported Beers
Corona (330 ml)

Bintang Draught (330 ml)

Guinness Stout (330 ml)

Erdinger Dunkel (330 ml)

Erdinger Weissbier (330 ml)

88

148
88
98

228
228

spirits & beers

138Berry Bloom
Gin, triple sec, watermelon, and mixed 
berries. 

B S D
Bombay Sapphire gin, tonic, raspberry, 
mango, and green tea.

Glasshouse Pandan Highball
Gin (or vodka), pandan, lime, soda, and a 
pinch of sea salt.

Rosella Lychee Spritz
Rosella (hibiscus), lychee, citrus, and 
sparkling soda.

138

148

128

seravie signatures
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to share

68Green Tonic
Cucumber, green apple, kale, celery, 
lemon, and ginger.

Tropical Kale Cleanser
Kale, pineapple, and coconut water.

Beetroot Bliss
Beetroot, carrot, apple, ginger, and 

honey.

68

68

botanical sips

Virgin Mojito
Lime, mint leaves, lemonade, and soda.

Sparkling Ocean
Butterfly blue pea flower, blue citrus, 
and soda water.

Tropical Twister
Pineapple, orange, and watermelon

Virgin Piña Colada
Pineapple juice, coconut cream, and 
simple syrup.

Classic Squash
Orange or lemon, topped with soda 

water.

Banapple Smoothie
Banana, green apple, milk, lime, yogurt,
and honey.

Classic Milkshake
Chocolate, vanilla, or strawberry.

Taro Milkshake
Taro and fresh milk.

68

68

68

68

68

68

68

68

Orange, Pineapple, and 
Strawberry
Strawberry, orange, pineapple, mango, 
and sparkling soda.

Kiwi, Orange, and Mint
Kiwi, apple, orange, mint, and sparkling 
orange water.

Coca-Cola | Diet Coke | Sprite 

Ginger Ale | Soda Water | Tonic Water 

58

soft drinks

88

88

from the glasshouse

Equil Natural 

Equil Sparkling

68
68

mineral water

San Pellegrino Sparkling 108



This restaurant complies with internationally recognized food safety standards as a part of our HACCP certification.
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Kid’s Drinks 
Boba Matcha Sundae | Brown Sugar Milk 
Tea Choco Oreo Smoothie | Strawberry 

Ice Smoothie | Grape Lemon Tea | Passion 
Fruit Lemon Tea.

Kid’s Juices
Apple | Orange | Watermelon | Strawberry
Apple and Strawberry | Apple and Carrot.

the teahouse

Premium Selection
Orange, Avocado, Kiwi, Strawberry, 
Mango, Green Apple, Lemon Juice

Classic Selection
Carrot, Watermelon, Honeydew, Tomato, 

Papaya, Pineapple, Dragon fruit.

Iced Tea of the Day
Lemon Mint | Lychee | Vanilla | Peppermint 

Strawberry | Jasmine | Green tea.

Tea and Herbal
English breakfast | Peppermint | Jasmine 

Green Tea | Earl Grey | Chamomile
Oolong | Berry Sensation | Rose Vanilla

Fresh Brewed Co�ee
Single espresso, double espresso, or 

Americano.

Cappuccino, Latte, or Macchiato

Double Cappuccino or Double Latte

A�ogato
Espresso with vanilla ice cream.

Butterscotch Sea Salt Latte
Butterscotch, espresso, milk, and sea 

salt foam.

Brown Sugar Latte
Brown sugar, espresso, and milk.

Caramel Hazelnut Latte
Caramel, hazelnut, espresso, and milk.

Blended Co�ee Frappe
Espresso and milk. Choice of caramel, 
hazelnut, or brown sugar.

Hot Chocolate
Chocolate and milk.

Matcha Latte
Matcha and milk.

Chai Latte
Chai tea, cinnamon, and milk.

Co�ee Milo
Espresso, milk, Milo, and brown sugar.

Thai Milk Tea
Thai tea, evaporated & condensed milk.

48

53
68

68

68

68

68

68

68

68

68

68

68

38

58

58

68

53

38

seasonal fresh juicesespresso bar

kid’s corner




