
CHEF SILVANO AMOLINI
SIGNATURE SUSTAINABLE DISHES

AN ITALIAN CULINARY JOURNEY — FROM NORTH TO SOUTH

TONNO - IDR 120,000
South Lombok yellowfin tartare | Panzanella salad

Kemangi basil | Sembalun tomato water 

GNOCCHI (VEG) - IDR 135,000
Beetroot gnocchi | Ibra Indonesian blue cheese sauce

Walnuts | Arugula leaves 

SPAGHETTI - IDR 160,000 
Cacciucco sauce | Fresh moringa | Aromatic breadcrumbs
Local fresh calamari | Mahi-mahi with Lombok vanilla oil

PAGELLO - IDR 210,000 
Line caught local snapper | Taggiasca olives | Capers

Pickled beetroot | East Lombok ikan teri anchovy mayo 
Lombok grown saffron sauce 

GALLETTO - IDR 250,000 
Devilled slow roast baby chicken | Zucchini salad

Pecorino | Salmoriglio 

PANNA COTTA - IDR 115,000 
Kemangi basil panna cotta | Mascarpone cream

Lombok tomato & lime jam | Crumble 

Vegetarian Contains Wheat Contains Fish Contains Eggs

Contains Nut Contains Dairy Contains Mollusc 

*Menu items and ingredients are subject to change based on seasonal availability.


