ALLSPICE RESTAURANT
ASIAN / JAPANESE / WESTERN

ENTREE
ESCARGOT BOURGUIGNON - Sauteed French Snail with Button Mushroom
and garlic parsley butter sauce

110

YAKI GYOZA - Pan Fried Japanese seafood dumpling with Tomato dressing and spicy chuka sauce

130

TEMPURA MORIAWASE - Japanese Fried Breaded of prawn, onion, carrot and eggplant

130

PAN FRIED HOT FOIE GRASS - With french toast, glazed apple and raspberry sauce

230

SALADS
CHICKEN AND POMELO SALAD - Lime leaf and sesame seed

105

CHICKEN PINEAPPLE SALAD - With avocado, cherry tomato and lemon grass yuzu dressing

125

TUNA AVOCADO SALAD - With tuna, lettuce, avocado wasabi, parmesan cheese
and balsamic reduction

130

YAM MAMUANG - With mango, Thai lime and brown sugar serve with slice beef, spicy Thai sauce

135

FRESH SALMON SALAD - Japanese style Salmon salad with avocado, mixed lettuce
and BBQ yuzu dressing

135

SEAFOOD SEAWEED SALAD - Prawn, Salmon served with mixed green, chuka wakame,
seaweed and yuzu dressing

175

SOUP
POTATO LEEK SOUP - Served with crab croquette

110

TRUFFLE CREAM MUSHROOM SOUP - Served with garlic bread

115

ASARI MISO BUTTER SOUP - Miso butter soup with clam and wakame

130

SPICY MISO - With salmon, tofu, prawn, wakame, spring onion, chili powder, miso paste

145

TOM YAM GOONG - Authentic Thai spicy prawn soup with shallot, shimeji mushroom,
lemon grass and tomato cherry

150

CHEF RECOMMENDATION
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all prices are quoted ‘000 indonesian rupiahs and subject to 21% tax and service charge

WOK AND NOODLE
MASSAMAN PRAWN CURRY - Wth shallot, potato, zucchini, peanut and tamarin

165

CHICKEN PAD THAI - Rice noodles with peanut, dry shrimp, tofu and bean sprout

165

PRAWN PAD THAI - Rice noodles with peanut, dry shrimp, tofu and bean sprout

175

DUCK KORMA - With cashew nut, green chili, mint coriander and potato

185

PLA TOD KRA TIEM - Thai crispy fried whole fish with garlic, trio flavor sauce and comes with rice

180

STIR FRIED BLACK PEPPER BEEF - With asparagus, sugar snap, ginger, steamed rice
and green shallot

190

PASTA
SPAGHETTI CARBONARA - With cream, beef bacon, egg yolk and parmesan cheese

155

SPAGHETTI BOLOGNAISE - With parmesan cheese and bolognaise sauce

155

LINGUINI VONGOLE - With clams, parsley, garlic and touch of chilli white wine sauce

170

GRILLED, PAN FRIED AND MORE....
GRILLED BONELESS BABY CHICKEN - With baby bean, mushroom fricassee, green salad
and foie grass veloute

185

PAN ROASTED SNAPPER FILLET - Come with cream risotto, leek compote, lobster bisque sauce

195

SEAFOOD RISOTTO - With prawn scallop, clam and lobster bisque sauce

210

GRILLED TASMANIAN SALMON - With sweet corn, raisin, asparagus, mashed potato
and green peas sauce

230

GRILLED BEEF TENDERLOIN ROSSINI - Come with foie gras, potato croquette,
mushroom fricassee, asparagus And spicy sauce

380

GRILLED RACK OF LAMB - Come with asparagus, baby carrot, baby bean, Walnut,
vegetable couscous and rosemary sauce

380

GRILLED LOBSTER - Come with angel hair pasta, aglio olio and tarragon cream sauce

490

GRILLED SEAFOOD PLATTER - Come with lobster, snapper, clam, scallop, spaghetti aglio lio,
Sauteed garlic broccoli and garlic lemon butter sauce

710

WAGYU PEPPER STEAK - Come with asparagus, baby carrot, shimeji mushroom,
gratinated Potato and black pepper sauce

750
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