
   
 

Remoissenet Père et Fils 
Food & Wine Pairing 
IDR 2,900,000++ / 80ml 

 
Tasmanian Salmon 

Confit / Kha Kai Emulsion / Scallion / Radish 
••• 

Chablis, Burgundy, France, 2018   



King Prawn 
Parsnip Couscous / Emulsion / Oxalis   

••• 
Chassagne Montrachet, 1er Cru les Champps Gai,  

Burgundy, France, 2018 



Spring Chicken (Ayam Kampung) 
Morel Mushroom / Albufera Sauce / Mousseline /  

Glaze Jus / Buckwheat/ Quinoa 
••• 

Cote de Nuit-Villages, Burgundy, France, 2017  



Iberico Pork “Cross and Blackwell” 
Shio Koji / Yellow Bumbu / Parape / Pickled Onion / Pork Jus 

••• 
Vosne-Romanée, Burgundy, France, 2017  



Kagoshima Wagyu A5  
Shiitake / Semur / Potato Millefeuille / Black Garlic   

••• 
Clos de la Roche, Burgundy, France, 1967 



“Camembert in Brique” 
Fried Camembert / Feuille de Brique / Raspberry /  

Rucola / Bee pollen / Marigold  
••• 

Pommard, Burgundy, France, 1969  


 

 
 

 
 
Apéritif restaurant and bar is designed to be an enchanting and 
unique experience, not to be rushed. 
 

Wines 
Remoissenet Père et Fils is a reference point for refined Burgundy 
wines. This ancient estate, connected by mortar and stone to the 
medieval walls of Beaune, is for serious collectors linked by vine 
and bottle to Burgundy’s hallowed past and its exciting future. 
Wandering through the 150-year-old estate’s hand-carved cellars is 
to travel back in time, each cool bottle telling a story of vintages 
past, wars won, anniversaries celebrated. Yet among these bottled 
memories are barrels of stories to come: older vines tended 
according to biodynamic methods, unique terroirs selected with the 
utmost care and in micro-quantities. 
 
In 2005, Remoissenet started the next chapter in its generations-
long history. With new owners and renewed leadership under 
Pierre-Antoine Rovani (formerly of the Wine Advocate) and Bernard 
Repolt (Maison Louis Jadot), the estate is bringing more vineyards 
under its own roof and importantly, raising the qualitative bar for 
itself and its vine-growing partners across the board. 
 
The proof, of course, is in each bottle. Whether “basic” Bourgogne 
to hallowed grand cru, Remoissenet wines show a suave elegance in 
perfume and texture, with a finish made of silk. 
 

Foods 
Belgian Executive Chef Nic Vanderbeeken takes culinary influences 
from the old Spice Islands and combines it with distinctly modern 
European flavours and cooking techniques. The sophisticated, 
eight-course degustation menu presents an unrivalled culinary 
journey that brings together the flavours of modern gastronomy, 
lesser-known Indonesian ingredients, exquisite produce sourced 
globally, and the property’s own greenhouse harvest. 
 
Please enjoy your evening with us at Apéritif 
 

 
 

 


