% WELCOME TO PULLMAN JAKARTA CENTRAL PARK
/ We have prepared a healthy protocol to ensure your safety and healthy.

%

PLEASE USE THE PROVIDED MAINTAIN A 1,5 METER PLEASE TO WEAR MASK
HAND SANITIZER BEFORE DISTANCE FROM OTHER
ENTERING THE HOTEL OR GUEST
RESTAURANTS

#RENEWYOURGAME




COLLAGE
AUl ;77 Diring

A LA CARTE LUNCH | DINNER
SOUP SMALL PLATE
Miso Soup 90 Fennel Citrus Salad 7 90
Tofu, Wakame, Dashi Stock Fennel, Orange, Walnut Dressing, Parmesan
Puff Pastry Wild Mushroom Soup =7 1 120 Asinan Jakarta < 20
Cream Mushroom, Puff Pastry, Truffle oil infused Jicama, Kedondeng, White Cabbage, Peanuts, Cucumber,
' ' Spicy Dressing
Soto Ayam “Indonesian Chicken Soup” 140 :
Shredded Chicken, Half Boiled Egg, Tomato, D,Im Sum Platter _ o 110
‘ , , Siau Mai, Har Gau, BBQ Chicken Pao, Hoisin Sauce
Spring Onion, Chicken Broth
OXTO” SOUp ]90 SOH’ She” Crob 1 20
Carrot, Potato, Lime, Sambal, Beef Broth Buttered Egg, Dry Chill
Tuna Tartar 120
Edamame, Garlic Aioli, Yuzu Dressing, Potato Crisp
Pomodoro e Mozzarella 7 140
Plain Tomato, Buffalo Mozzarella, Rocket, Basil Pesto
Seared Norwegian Salmon 140
Jalapeno Ginger Dressing, Chilli Relish, Rice Crispy
Black Pepper Beef Slider @ 140
Sesame Slider, Tomato, leftuce, Black Pepper Sauce
Woagyu Beef Tataki 160
Onion Soya Dressing, Daikon, Spring Onion
Stir Fried Prawn 160
U25 Prawn, Salted Egg, Curry leaf
VEGETARIAN Mix Satays 160
DISHES Beef, Chicken, Lamb, Rice cake, Peanut Sauce
Hokkien Style Fried Noodle 145  Dhal Tadka 145
Stir Fried Noodle, White Cabbage, Broccoli, Indian Yellow Lentil, Curry leaf
Black B .
ack Bean Sauce Aloo Ghobi 145
Vegetable Stir Fry 7 145 Potato, Cauliflower, Coriander, Curry leaf, Turmeric
Broccoli, Cauliflower, Carrot, Onion, Black Mushrooms, Spinoch Risotto 190

Tofu, Garlic Soy Sauce

‘!ﬂ vegetarian

P spicy

" .
low calories

Arborio Rice, Grilled Vegetable, Parmesan, Feta

@ 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
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A LA CARTE | LUNCH | DINNER

COLLAGE SPECIALITIES SEAFOOD
L . . Sweet Sour Snapper 130
nglrl Sush|/Sash|m| Stir Fried Fish, Paprika, Onion, Sweet Sour Sauce
2 pcs / 3 pes
pes/3p Pan Seared Scallop {7 195
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 7 o5 Spider Rolls 120 Stir Fried Papua Crab, Black Pepper Sauce
Spicy Tuna Rolls 120 Crispy Ebi Rolls 120
Dynamite Rolls 120 Wagyu BeefRolls @ 130 | MEAT
Tongseng Kambing 275
“Javanese Braised Lamb”
Signal‘ure 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. o .
e 72 Hour Beef Short Ribs 375

POULTRY /=

Bok Choy, XO Sauce, Garlic Crumbs

Peking Duck e 140 Indian Butter Chicken 180
Hongkong Style Wonton Noodle, Hoisin Sauce, Boneless Chicken leg, Pickle, Naan Bread
Spring Onion

_ Smoked Chicken Gnocchi 190
/I\ld05| GOEG?QF KS’;?PUQQdCH fon S 170 “Italian Potato Dumpling”
ndonesian Slyle fried Kice, frie icken, vatays, Chicken Breast, Creamy Mushrooms, Thyme
Crackers

‘-ﬁ vegefarian P spicy : low calories @ 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
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A LA CARTE | LUNCH | DINNER

PIZZA
Quattro Formaggi <7 180
4 Type of Cheese, Tomato Basil, Oregano SIDE DISHES
Mashed Potato 55
Tandoori Chicken 180 Edamanm 55
Indian Spiced Roasted Chicken, Onion, Mozzarella amame
Truffle Fries 55
Beef Rendang {7 180 ) ,
Tomato, Bell Pepper, Mozzarella Sautéed Broccoli 55
Green Salad 55
Margarita =7 180
Plum Tomato, Mozzarella, Basil, Parmesan Buttered Vegefab/e 55
Steamed Rice 55
DESSERT
Seasonal Fruit Platter 55

Watermelon, Honeydew, Papaya, Pineapple, Mint

Banana Fritter 65

Fried Banana, Cinnamon, Vanilla Ice Cream

Es Campur 65
Indonesian Mix Fruit, Grass Jelly, Condensed Milk

Créme Brulee 75
French Custard, Vanilla, Burnt Sugar

Tiramisu 85

Mascarpone Mousse, Biscotti, Coffee Bean Ice Cream

Cheese Cake 85
Citrus, Orange Gel, Crumble, Mint

® /'5’ V)
o
Cheese Platter | 145 [ G 0 0

4 Type of Cheese, Walnut, Fig Chutney, Crackers

v
‘-ﬂ vegetarian < spicy (_ low calories @ 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



