RAFFLES

BALI

APERITIF

Special welcome drink from our Mixologist with East Indies Gin

ITALIAN PACKAGE
IDR 1,750,000 ++ per person

White wine: Fantini Pinot Grigio, ltaly
Red wine: Il Pumo Negroamaro, ltaly

Bubbles: Fantinel One & Only Brut Millesimato Prosecco, Italy

AUSTRALIAN PACKAGE
IDR 2,150,000 ++ per person

White wine: Penfolds Koonunga Hill Chardonnay, South Australia
Red wine: Penfolds Koonunga Hill Cabernet Sauvignon, South Australia

Bubbles: NV Chandon Brut Classic Victoria, Australia

FRENCH PACKAGE
IDR 2,550,000 ++ per person

Rosé Wine: Chateau Minuty Cotes de Provence ‘Minuty’ Prestige, France
Red Wine: Gabriel Meffre Coétes du Rhéne, France

Champagne: NV Billecart-Salmon Brut Réserve, France

DIGESTIF

Nusantara Cold Brew Coffee Liqueur

or
Nusantara Java Cream




LOLOAN

EASTER BRUNCH MENU

Chef's Surprise

Royale Seafood Platter

Oyster, Alaskan king crab, bamboo lobster, otoro tuna, cauliflower,
seaweed caviar

Charred Baby Romaine Hearts

Quail egg, Parmigiano, garlic crouton, anchovies

Charcuterie/ Cold Cuts
(Table Side)

Hamachi Ceviche
Avocado, citrus chili, caviar

Crab Cake Benedict

Asparagus, free-range poached egg, lemon-ginger hollandaise

Pan Seared Foie Gras
Brioche, lychee, citrus sauce

Black Cod

Baby spinach, glazed baby carrot, creamy clam, grape salsa

Lamb Chop

Couscous, preserved lemon, pomegranate, vegetable stew, harissa

Artisanal Cheese
(Table Side)

Dessert Pass-Around

Summer Berries
Raspberry sorbet, strawberry salsa, blueberry jelly

Petit Fours




