
     New Moon
  Cocktail and Canapés

Ube Croustade, Prawn, Daikon
Fennel, Apple, Yuzu, Mustard

Carrot Taco, Duck, Lawar
Charcoal Puff, Smoked Mackerel

Egg Curry, Shimeji Mushroom, Barendo 

         Full Moon
 Madura Blue Crab

Risotto / Bouillon / Pumpkin / Kemangi
Fantini Trebbiano D’Abruzzo DOC, 2023

     Half Moon
Tuna

Romesco / Mango Salad / Pindang Sauce / Kemangi
Fantini Swarovski Gran Cuvée Bianco, NV

      Nearly Full Moon
Heirloom Tomato

Tomato / Goat Cheese / Kombucha
Calalenta Rosato, 2024

   Dark Moon
Chocolate

Tamarind / 70% Chocolate / Almond

      Final Moon
 Mignardises

Sweet Confections & Refined Brews 
One last bite before a new cycle begins.

Fading Moon
 Short Ribs

 Coto Makassar / Acar
  Cem-Cem Leaves / Beef Consommé 

Edizione Cinque Autoctoni,

Prices are in ‘000 Indonesian Rupiah (IDR) and subject to 21% Tax and Service Charge.

Guided by the Moon Cycle
Fantini Wine Dinner

5 Courses & Wine Pairing | 2,600

CAMPAIGN FINANCED ACCORDING
TO EU REG. N. 2021/2115
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