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ad-'a-Sa

from taste to tale

%< WHERE TRADITION, MEETS REFINEMENT %

A.RA.SA Restaurant & Bar
JI. Kebon Sirih No. 45, Menteng, Jakarta Pusat 10340

P: +6221 23597888



. 418 A.RA.SA 1S A JOURNEY OF TASTE AND TALE.
- EACH DISH CARRIES THE SOUL OF INDONESIA, TIMELESS RECIPES REBORN WITH MODERN
' REFINEMENT, CRAFTED FROM LOCALLY SOURCED TREASURES OF LAND AND SEA.

FROM THE HIGHLANDS TO THE COASTS, FROM FORESTS TO SPICE ISLANDS, EVERY
INGREDIENT SPEAKS OF ORIGIN, HERITAGE, AND PASSION.

FLAVORS ARE ELEVATED WITH CONTEMPORARY ELEGANCE, YET GROUNDED IN MEMORY.

EVERY PLATE IS MORE THAN A MEAL, IT IS A STORY TO SAVOR.
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The Highland Caesar Salad

A highland classic with a Nusantara twist.
Crisp romaine, grown through sustainable hydroponic
Lo b . methods, tossed in creamy Caesar with torch ginger,
Grana Padano, and golden baguette crisp.
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Smoked Salmon Salad

_f:f‘ ol '?Where the sea breeze meets island spice.
=Lk b‘}lome-cured Norwegian salmon paired with fresh
hydroponlc greens, ricotta, pumpkin seeds,
i g5 and lime-honey dressing.

S$: 90K L: 140K

‘Burrata Walnut Salad 4~
Creamy, fresh, and rooted in the highlands.

Lembang burrata with roasted walnuts, tomatoes, avocado,
and balsamic mustard, crafted with sustainable greens,
fresh from our gagﬂen to you.r platF
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Prices are in thousand IDR, subject to service charge and prevailing government tax.
Tailor-made options are available for vegan, allergic, or dietary restrictions upon request.
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Forest Mushroom Soup

A tribute to the forest’s hidden richness.
Velvety mushroom velouté crowned with shimeji

e and a golden puff pastry.
: 90K

4> Brenebon Heritage Soup

A Dutch classic reborn with Manado fire.
Tender short ribs and kidney beans simmered in

a rich broth with dabu dabu relish.

90K
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Prices are in thousand IDR, subject to service charge and prevailing government tax.
Tailor-made options are available for vegan, allergic, or dietary restrictions upon request.
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& Soft Shell Crab Garlic Chili

A golden crunch with fiery zest.
Tempura soft shell crab tossed with roasted
garlic, chili, and spring onion, bold, crisp,
and addictive.

95K

Truffle Bitterballen +4~

A tavern snack, reimagined Indonesian soul.
Crispy potato croquettes infused with truffle and
smoked beef, served with green chili aioli.

IL:3] Fish Satay

emple flavors, coastal soul.
ﬂln‘ése -style minced fish skewers
it lﬁwlth fra rant sambal embe.
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Prices are in thousand IDR, subject to service charge and prevailing government tax.
Tailor-made options are available for vegan, allergic, or dietary restrictions upon request.
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Menteng Fried Rice 4>

A fragrant ode to Jakarta’s garden district. e >
Stir-fried rice with grilled lamb, fried egg, pineapple Oxtail Fried Rice

pickles, and crackers. A royal richness in every spoonful.

160K Slow-braised oxtail, shredded and wok-tossed
' with pandan rice, kecap manis, and spices,
topped with fried egg and pickles.

170K

§ Jimbaran Coast Snapper
The bold spirit of Bali’s shores.

Eoisted red snapper, crisp on the skin and tender inside,
e .spmach roasted peanuts, and vibrant sambal embe.

160K

R Splcy
~ Prices are in thousand IDR sub]ect to service charge and prevailing government tax.
Tailor-made options are available for vegan, allergic, or dietary restrictions upon request.



S L
- MAINS <

Oxtail Soup
Simplicity with noble depth.

Clear broth of tender grain-fed oxtail, simmered
with carrot and tomato, served with rice, crackers,
and green chili.

180K
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4~ § Madura Duck

Smoke, spice, and island memory.
Smoked duck breast in caramelized coconut
curry, with cassava leaf and fragrant rice
from Madura paddies.

230K
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dulgence.
arich .,serrllur-style stew, elevated with
daui gm/e, and pickled onion.
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Z’(}U Signature & Spicy
Prices are in thousand IDR, subject to service charge and prevailing government tax.
Tailor-made options are available for vegan, allergic, or dietary restrictions upon request.
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Roasted Chicken

9 . A timeless roast with Nusantara warmth.
Grain-fed chicken, marinated in golden turmeric spice,

slow-roasted and served with chipotle aioli, carrots,

sweet potatoes, and gravy.
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Seared Salmon Trout

A golden crackle with spice-laden soul.
Pan-seared salmon trout with zucchini, potatoes,
and bell peppers, finished in a fragrant sauce of
coriander, turmeric, and lemongrass.

180K

. i 5L S A N 1'-';#‘53 : e 4~ Beef Biefstuk
Sl e Ty el o T el b ! bk A colonial classic, richly reimagined.
. . : e : Slow-braised short ribs, 48 hours tender, paired with potato purée,
r i honey carrot, and spiced beef gravy with nutmeg and kecap manis..

230K

J& Signature & Spicy

Prices are in thousand IDR, subject to service charge and prevailing government tax.
Tailor-made options are available for vegan, allergic, or dietary restrictions upon request.
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SIDES SAUCE
-+ Roasted Potatoes 45K -+ Garlic Cassava 45K -+ Wild Mushroom Sauce
- Pomme Puree 45K + Kecombrang Rice 45K < Black Pepper Sauce
<+ Straight Cut Fries 45K < Jasmine Rice 45K - Rosemary Jus
- Créme Spinach 45K

’ Striploin

Classic balance of tenderness and bite.
Grilled striploin, seared for flavor, with
sauce and sides to match your taste.

. R"Eye Steak oK

A cut of richness and bold flavor.
Marbled 1ib eye, charred for smoky depth,

paired with sauce and sides of your choice.

4> MB5+ Tenderloin
Heavily marbled, deeply seared.

Premium tenderloin, grilled to perfection,
ith your choice of sauce and two sides.

—— 540K
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Beef Bolognaise

A timeless favorite with hearty depth.
Spaghetti with slow-stewed beef in tomato sauce,
finished with Grana Padano.

Truffle Mushroom

An indulgence where earth meets elegance.
Spaghetti in silky truffle sauce with king oyster
mushroom, omega egg, and Grana Padano.

140K

lio e Olio §
e soul of the archipelago.

iger prawn, wild mushroom,
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Triple Mac & Cheese

Classic balance of tenderness and bite.
Grilled striploin, seared for flavor, with
sauce and sides to match your taste.

Tailor-made options are available for vegan, allergic, or dietary restrictions upon request.
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Mango Cheesecake

Tropical sweetness in every bite.
No-bake cheesecake with arumanis mango

purée, granola, and chocolate pieces.

75K
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Klepon Mousse

. .
00d memory, reimag

F,orest Dark Chocolate Mousse
' ,l'  The bold heart of Papua cacao.

73% s1ng1¢ origin dark chocolate mousse with
2Ny chocolate soil and chocolate ice cream.

5 ’3‘ " 85K

i

>
e

" A
armtl? I'l;qk'."‘" ¥ Ifhr |I'|"-'|_'1“ el I '.."Il i iy
b f.?ﬁ"\f it lf1 f-. £

s -

LII W2l ‘1 1L b i
1 'l 1y '.
L -'___' I LN
1 v& Slgnature & Spicy

Prices are in thousand IDR, subject to service charge and prevailing government tax.
Tailor-made options are available for vegan, allergic, or dietary restrictions upon request.
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¥its

- A celebration of the season.
i ;. ‘Handp cked fruits from across the archipelago.
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Fruit Platter \\ | "
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Prices are in thousand IDR sqb] t to service charge and prevallmg government tax.
Tailor-made options are available for vegan, allergic, or dietary restrictions upon request.



