A LA CARTE | LUNCH | DINNER
COLLAGE SPECIALITIES SEAFOOD
o . o Sweet Sour Snapper 130
ngll"l SUShI/SCIShImI Stir Fried Fish, Paprika, Onion, Sweet Sour Sauce
2 pcs / 3 pes
pes/3p Pan Seared Scallop 195
Snapper 40 Scallop 45 Salmon 35 Corn lime, Fried Cauliflower
Tuna 45  Sweet Prawn 45 Unagi 55
Tako 45 Roasted Salmon 195
Miso, Pickle Ginger, Wasabi Mayo
Maki Rolls Black Pepper Crab 245
Vegetable Rolls - 95 Spider Rolls 120 Stir Fried Papua Crab, Black Pepper Sauce
Spicy Tuna Rolls 120 Crispy Ebi Rolls 120
Dynamite Rolls 120 Wagyu Beef Rolls 130 MEAT
Tongseng Kambing 275
“Javanese Braised Lamb”
Signature Sushi 320 Sliced Lamb Leg, Tomato, Chilli, Turmeric, Coconut
& Sashimi Platter
for 2 persons Korean Spiced Lamb Chop 320
Seared lamb Chop, Daikon Salad, Korean BBQ Sauce
Tuna Sashimi Crispy Ebi Rolls (3pcs)
Salmon Sashimi Spicy Tuna Rolls (3pcs) Angus Beef Sirloin - 180 gr 350
Tuna Nigiri Miso Soup Sweet Spicy Soya, lemon Mayo, Spring Onion
Eb- N' . . ‘
e 72 Hour Beef Short Ribs {7 375
Bok Choy, XO Sauce, Garlic Crumbs
POULTRY {g
. \\/;\ //j . .
Peking Duck — 140 Indian Butter Chicken 180
Hongkong Style Wonton Noodle, Hoisin Sauce, Boneless Chicken leg, Pickle, Naan Bread
Spring Onion
. Smoked Chicken Gnocchi 190
Nasi Goreng Kampung 170

Indonesian Style Fried Rice, Fried Chicken, Satays,

Crackers

\ﬂ vegefarian

- spicy

B iow coloni
L low calories

“Italian Potato Dumpling”
Chicken Breast, Creamy Mushrooms, Thyme

@ signature dish @ gluten free

Please advise our service talent if you have any allergies and dietary requirements

All price are in Indonesian Thousand Rupiah, subject to 21% government tax and service charge



