
 

modern food, local ingredients, natural wines 

package menu RED​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 888 
 
oyster pancake pickle green chili (s) (g) 
bean curd dumpling mushroom, umami gelee (v) (g) 
 
braised pork belly pickle mustard green, wilted crunch veggie (p) (g) 
gailan house ‘oyster sauce’, house ‘msg’ (pb) (g) 
sticky grain braised chestnut, crispy mushroom(v) (g) 
 
goji berry snow mushroom, lychee (pb) 
 
 
package menu FIRE​​ ​ ​ ​ ​ ​ ​ ​ ​ 1,888 
 
bean curd dumpling mushroom, umami gelee (v) (g) 
 
kintamani marinated duck breast hoisin citrus sc, napa cabbage (g) 
braised pork belly pickle mustard green, wilted crunch veggie (p) (g) 
gailan house ‘oyster sauce’, house ‘msg’ (pb) (g) 
mee sua free range chicken, healthy broth (g) 
 
goji berry snow mushroom, lychee (pb) 
 
 
package menu HORSE​ ​ ​ ​ ​ ​ ​ ​ ​ 2,888 
 
bean curd dumpling mushroom, umami gelee (v) (g) 
 
kintamani marinated duck breast hoisin citrus sc, napa cabbage (g) 
fish of the day ginger sauce, cilantro oil (g) 
braised pork belly pickle mustard green, wilted crunch veggie (p) (g) 
gailan house ‘oyster sauce’, house ‘msg’ (pb) (g) 
mee sua free range chicken, healthy broth (g) 
sticky grain braised chestnut, crispy mushroom (v) (g) 
 
goji berry snow mushroom, lychee (pb) 
 

(v) vegetarian (s) seafood (p) pork (d) dairy (n) nuts (g) gluten       
our produce is primarily sourced locally, working with organic farmers and producers wherever possible  
prices are in thousands of rupiah and are subject to 10% service charge and 10% government tax​

 


