
WHERE TRADITION, MEETS REFINEMENT

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

P: +62 21 2359 7888



A.RA.SA is 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.



STARTER

The Highland Caesar Salad
A highland classic with a Nusantara twist.
Crisp romaine, grown through sustainable hydroponic 
methods, tossed in creamy Caesar with torch ginger, 
Grana Padano, and golden baguette crisp.
Available add-ons: Cage-free Poached Egg, 
Chicken Breast, Beef Bacon, Smoked Salmon
S: 60K   L: 90K

Smoked Salmon Salad
Where the sea breeze meets island spice.
Home-cured Norwegian salmon paired with fresh 

hydroponic greens, ricotta, pumpkin seeds, 
and lime-honey dressing.

S: 90K   L: 140K

Burrata Walnut Salad
Creamy, fresh, and rooted in the highlands.
Lembang burrata with roasted walnuts, tomatoes, avocado, 
and balsamic mustard, crafted with sustainable greens, 
fresh from our garden to your plate.
S: 90K   L: 140K

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.

Signature  Spicy



STARTER

Forest Mushroom Soup
A tribute to the forest’s hidden richness.
Velvety mushroom velouté crowned with shimeji 
and a golden puff pastry.
90K

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.

Signature  Spicy

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



Fish Satay
Temple flavors, coastal soul.

Balinese-style minced fish skewers 
with fragrant sambal embe.

95K

Maranggi Satay
A Purwakarta tradition, smoky and bold.
Charcoal-grilled MB5+ striploin glazed with 
sweet-spicy tomato chili relish.
110K

Chicken Satay
Classic skewers.
Grain-fed chicken marinated in spice, 
served with rich roasted-peanut sauce 
and pickled cucumber.
75K

SMALL PLATE

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.

Signature  Spicy

Truffle Bitterballen
A tavern snack, reimagined Indonesian soul.
Crispy potato croquettes infused with truffle and 
smoked beef, served with green chili aioli.
75K

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



MAINS

Menteng Fried Rice
A fragrant ode to Jakarta’s garden district.
Stir-fried rice with grilled lamb, fried egg, pineapple 
pickles, and crackers.
160K

Oxtail Fried Rice
A royal richness in every spoonful.

Slow-braised oxtail, shredded and wok-tossed 
with pandan rice, kecap manis, and spices, 

topped with fried egg and pickles.
170K

Grilled Chicken Taliwang
Fiery heritage from Lombok.
Free-range chicken marinated in garlic, candlenut, 
shrimp paste, red chili, served with torch 
ginger rice and sambal bongkot.
160K

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

Pan-roasted red snapper, crisp on the skin and tender inside, 
with water spinach, roasted peanuts, and vibrant sambal embe.

160K

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.

Signature  Spicy



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

Madura Duck
Smoke, spice, and island memory.

Smoked duck breast in caramelized coconut 
curry, with cassava leaf and fragrant rice 

from Madura paddies.
230K

Semur Bonemarrow
Tradition reborn in indulgence.
Wagyu MB9+ brisket in a rich semur-style stew, elevated with 
roasted bone marrow, nasi daun jeruk, and pickled onion.
240K

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.

Signature  Spicy



MAINS

Roasted Chicken
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.
160K

Beef Biefstuk
A colonial classic, richly reimagined.

Slow-braised short ribs, 48 hours tender, paired with potato purée, 
honey carrot, and spiced beef gravy with nutmeg and kecap manis..

230K

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

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.

Signature  Spicy



Striploin
Classic balance of tenderness and bite.

Grilled striploin, seared for flavor, with 
sauce and sides to match your taste.

380K

MB5+ Tenderloin
Heavily marbled, deeply seared.

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

540K

Rib Eye Steak
A cut of richness and bold flavor.
Marbled rib eye, charred for smoky depth, 
paired with sauce and sides of your choice.
490K

SIDES

Roasted Potatoes
Pomme Puree
Straight Cut Fries
Crème Spinach

45K
45K
45K
45K

Garlic Cassava
Kecombrang Rice
Jasmine Rice

45K
45K
45K

Wild Mushroom Sauce
Black Pepper Sauce
Rosemary Jus

SAUCE

STEAK & GRILL

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.

Signature  Spicy



PASTA

Truffle Mushroom
An indulgence where earth meets elegance.

Spaghetti in silky truffle sauce with king oyster 
mushroom, omega egg, and Grana Padano.

140K

Triple Mac & Cheese
Classic balance of tenderness and bite.
Grilled striploin, seared for flavor, with 
sauce and sides to match your taste.
130K

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.

Signature  Spicy

Beef Bolognaise
A timeless favorite with hearty depth.
Spaghetti with slow-stewed beef in tomato sauce, 
finished with Grana Padano.
140K

Prawn Aglio e Olio
A classic lifted with the soul of the archipelago.
Spaghetti tossed with tiger prawn, wild mushroom, 
garlic, and chili.
130K



Mango Cheesecake
Tropical sweetness in every bite.

No-bake cheesecake with arumanis mango 
purée, granola, and chocolate pieces.

75K

Klepon Mousse
A childhood memory, reimagined.
Coconut mousse with pandan essence, gula aren sauce, 
and kopyor ice cream.
85K Forest Dark Chocolate Mousse

The bold heart of Papua cacao.
73% single-origin dark chocolate mousse with 

chocolate soil and chocolate ice cream.
85K

Klappertaart
East Indies elegance, Minahasan warmth.
Dutch-inspired coconut tart with raisins, soft 
coconut flesh, and kopyor ice cream.
85K

SWEET

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.

Signature  Spicy



SWEET

Fruit Platter
A celebration of the season.
Handpicked fruits from across the archipelago.
75K

Selection of Ice Cream
Artisanal scoops, local soul.
Small-batch ice cream crafted with 
local flavors and inspirations.
55K

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.

Signature  Spicy


