




BREAKFAST 
American Breakfast 310
2 eggs, Grilled Tomato, Hash Brown Potato, Baked Bean,
Fresh Juice, Bread Basket, Honey, Jam, Butter, Fruit Salad 
and Coffee or Tea

Continental Breakfast 230
Fresh Juice, Bread Basket, Honey,
Jam, Butter and Coffee or Tea, 

Active Breakfast 250
Coconut Water, 3 eggs White Omelette,
Smashed Avocado, Feta & Tomato on Multi Seed Loaf,
Yogurt, Tropical Fruit Platter, Chocolate or
Strawberry Protein Shake

Indonesian Breakfast 250

Chicken Rice Porridge
Cakwe, Scallion, Fried Shallots,
Soy Bean, Crackers

Or

Nasi Goreng
Egg, Chicken, Vegetables, Crackers

Or

Mie Goreng
Noodles, Chicken, Prawns, Egg, Vegetables,
Sambal, Pickles, Crackers

Both Dishes Come with Tropical Fruit Platter
and Coffee or Tea
 
Japanese Breakfast 280
Salmon Teriyaki, Miso Soup, Steamed Rice,
Japanese Pickles, Japanese Omelette,
Vegetables, Fruit Platter

Eggs Any Style 240
2 Eggs served with Grilled Tomato, Hash Brown Potatoes,
Baked Bean, Grilled Chicken Sausage
or Beef Bacon

Strawberry Granola Smoothie Bowl 110
Granola, Strawberries, Fresh Fruits,
Coconut Shavings, Chia Seed

Bircher Muesli 90
With Mixed Berries, Almond Milk, Quinoa

All prices are in thousand of IDR and subject to 21% service and government tax
Allow us to full fill your needs. Please let us know if you have any special dietary requirements,

food allergies or food intolerances

CHEF’S RECOMMENDATION        GLUTEN-FREE        VEGETARIAN        LOW CALORIE         WELL-BEING        SPICY



APPETIZERS & SALADS

Crispy Lumpia  155
Bamboo Shoot, Egg, Dried Shrimp, Chicken,
Prawn, Home Made Chili Sauce

Gado Gado 150
Steamed Vegetables, Tofu, Egg, Rice Cake
or Steamed Rice, Peanut Sauce,
Rempeyek, Melinjo Crisp

Sana Sini Salad 100
Romaine Lettuce, Kyuri, Cherry Tomato, Onion,
Corn Kennel, Olives, Avocado, Peppers, Boiled Egg,
Grilled Chicken or Smoked Salmon,
Ranch Dressing, Tortilla Chips

Caesar Salad 150
Romaine Lettuce, Anchovy Dressing, Garlic Crouton,
Shaved Parmesan Cheese, Chopped Crispy Beef Bacon,

Poached Egg

Add Grilled Chicken 60

Add Smoked Salmon 80

Soup 115
Cream of Forest Mushroom
Truffle Oil, Cream, Garlic Crostini

Soto Ayam 125
Chicken, Tomato, Rice Cake, Potato,
Rice Vermicelli, Egg 

Soup of the Day 115
Check with Our heartists 
for your speciality

All prices are in thousand of IDR and subject to 21% service and government tax
Allow us to full fill your needs. Please let us know if you have any special dietary requirements,

food allergies or food intolerances

CHEF’S RECOMMENDATION        GLUTEN-FREE        VEGETARIAN        LOW CALORIE         WELL-BEING        SPICY





MAIN COURSE
Australian Wagyu Beef Rib Eye Steak  560
Carrot, Asparagus, Grilled Onion, Garlic Confit, 
Roast Baby Potato, Cafe De Paris Butter,
Muntok Region Pepper Sauce

Red Snapper  310
Marinated Peppers, Parsley Quinoa Salad,
Lemon Dressing

Grilled Chicken Breast  250
Roast Baby Potato, Carrot, Asparagus,
Grilled Onion, Green Olive Tapenade, Beurre Noisette 

Salmon Fillet 275
Mashed Potato, Asparagus, Carrot, Pickled Beets,
Beurre Blanc

Fish n Chips 200
Deep fried battered Snapper Fillet served with
Steak Fries, Tartar Sauce Dip, Lemon

BURGERS & SANDWICHES
Sana Sini Club 180
White Bread, Chicken, Beef Bacon, Tomato, Lettuce,
Cheddar Cheese, Avocado, Chili Mayo, Fries  

Crispy Chicken Burger 180
Charcoal Bun, Lettuce, Tomato, Sriracha Mayo,
Cheddar Cheese, Home Made Potato Wedges

Sana Sini Steak Sandwich 220
Australian Striploin, Foccacia Bread, Lettuce, Tomato,
Caramelized Onion, Swiss Cheese, Sauteed Mushroom,
Cheese Dip, Potato Wedges

Pullman Cheese Burger 250
200 gr Beef Patty, BLT, Pickles, Mushroom,
Aged Cheddar, Fries, Brioche Bun

Green Sandwich  220
Smashed Avocado, Semi - dried Tomato, Lettuce, 
Sprouts, Gherkin, Grilled Haloumi, Walnut Bread, 
Hand Cut Potatoes

All prices are in thousand of IDR and subject to 21% service and government tax
Allow us to full fill your needs. Please let us know if you have any special dietary requirements,

food allergies or food intolerances

CHEF’S RECOMMENDATION        GLUTEN-FREE        VEGETARIAN        LOW CALORIE         WELL-BEING        SPICY



ASIAN & REGIONAL

Lobster Malaysian Laksa  280
½ Lobster, Scallop, Prawn, Chicken, Tofu Puff,
Sprouts, Cucumber, Mint, Ginger Torch,
Sambal, Spiced Coconut Broth

Yaki Udon with Ebi Tempura 200
Udon Noodles, Vegetables, Deep Fried Tempura Prawns

Buntut (Oxtail Braised, Grilled, Fried or Balado) 320
Oxtail Broth, Potato, Carrot, Tomato, Steamed Rice, 
Belinjo Crisp, Fried Egg, Prawn Crisp

Charcoal Grilled Sate 220
Beef or Chicken Skewers, Peanut Sauce,
House Made Pickles, Sweet Soy Sauce, Sambal

Mie Goreng Jawa 200
Noodles, Chicken, Prawns, Egg, Pickles, Sambal 

Nasi Goreng Kampoeng 200
Rice, Sliced Meat Ball, Chicken & Beef Satay, Fried Egg,
Prawn Crisp

Add Wagyu Beef Slices 80

Indian Buttered Chicken 220
Chicken, Tomato, Chili and Spices, Yogurt, 
Pratha Bread, Papadum

Palak Panner 200
Cottage Cheese, Spinach, Spices, Cream,
Cumin Basmati Rice, Papadum

All prices are in thousand of IDR and subject to 21% service and government tax
Allow us to full fill your needs. Please let us know if you have any special dietary requirements,

food allergies or food intolerances

CHEF’S RECOMMENDATION        GLUTEN-FREE        VEGETARIAN        LOW CALORIE         WELL-BEING        SPICY



PASTA

Choice of :
Beef Bolognaise 150
Turkey Carbonara 150
Aglio Olio 120
Pomodoro (Tomato) 120

With :
Spaghetti, Fetuccine, Penne

Add Smoked Salmon 80
Add Chicken 60

All Pasta Dishes Comes with Garlic Bread

PIZZA

De La Casa  200
Tomato Sauce, Mozzarella, Tuna Flakes,
Chili, Onion  

Pepperoni 220
Tomato Sauce, Mozarella, Crush Black Pepper,
Beef Pepperoni 

Salmone  220
Tomato Sauce, Mozarella, Smoked Salmon,
Capers, Onion, Sour Cream 

Margarita 180
Tomato Sauce, Semi Dried Tomato,
Mozarella, Basil 

All prices are in thousand of IDR and subject to 21% service and government tax
Allow us to full fill your needs. Please let us know if you have any special dietary requirements,

food allergies or food intolerances

CHEF’S RECOMMENDATION        GLUTEN-FREE        VEGETARIAN        LOW CALORIE         WELL-BEING        SPICY



DESSERT

Opera 150
Almond Sponge, Coffee Cream, Chocolate Ganache

Azuki 130
Red Bean, Matcha Cake, Chantilly Cream

Mango Pearl 130
Coconut, Sago, Mango Cream, Fresh Mango

Signature Es Campur 120
Cendol, Nata De Coco, Grass Jelly,

Kolang Kaling, Coconut, Jack Fruit, Tape Singkong,

Coconut Milk, Coconut Ice Cream

Fruit Platter 100
Watermelon, Honey Dew Melon, Papaya,

Pineapple, Berries in Season

Gelato - Per Scoop 40
Coconut, Chocolate, Vanilla, Coffee

All prices are in thousand of IDR and subject to 21% service and government tax
Allow us to full fill your needs. Please let us know if you have any special dietary requirements,

food allergies or food intolerances

CHEF’S RECOMMENDATION        GLUTEN-FREE        VEGETARIAN        LOW CALORIE         WELL-BEING        SPICY



KIDS MENU
1 Main course and 1 Dessert  120

Mini Burger
Fries, Coleslaw, Salad

Chicken Popcorn
Fried Breaded Chicken, Coleslaw, Salad 

Spaghetti
Meat Ball in Tomato Sauce, Garlic Bread

Nasi Goreng
Egg, Chicken, Mixed Vegetables, Prawn Crisp

Mie Goreng
Noodles, Chicken, Egg, Vegetables

Pan - Fried Salmon
Salmon, Butter Lemon Sauce, Vegetables,
Mashed Potato

Gelato - Per Scoop
Coconut, Chocolate, Vanilla, Coffee

Fruit Platter
Watermelon, Papaya, Pineapple, Berries

Cookies of the Day

All prices are in thousand of IDR and subject to 21% service and government tax
Allow us to full fill your needs. Please let us know if you have any special dietary requirements,

food allergies or food intolerances

CHEF’S RECOMMENDATION        GLUTEN-FREE        VEGETARIAN        LOW CALORIE         WELL-BEING        SPICY





J A K A R TA  I N D O N E S I A

JL. M.H THAMRIN 59 JAKARTA 10350 - INDONESIA - T. +6221 3192 1111
H8491@ACCOR.COM - WWW.PULLMANJAKARTAINDONESIA.COM -  WWW.ALL.ACCOR.COM

PULLMANJAKARTAINDOPULLMAN JAKARTA INDONESIA

For further information and order kindly scan the QR or contact :


