A TASTE OF

BOoNnIto

A SPECIAL SET MENU CREATED WITH THE BEST INGREDIENTS AND SIGNATURE DISHES.
MADE FOR SHARING, IT REQUIRES AT LEAST TWO PERSONS TO ENJOY!

SMOKED SALMON BRUSCHETTE
HOUSE-SMOKED SALMON WITH CHIVES

CRUNCHY PRAWNS
FRIED JIMBARAN PRAWN WITH COCKTAIL SAUCE

TUNA TARTARE

YELLOWFIN TUNA, SALSA TONNATA,
OLIVES, CAPERS, RADISH, FENNEL

BOTTONI & AMAEBI

HOMEMADE STUFFED RAVIOLI WITH GRANA PADANO, RICOTTA,
MASCARPONE, CLAM DASHI CONSOMME, JAPANESE SWEET PRAWN

BARRAMUNDI FILLET
ASPARAGUS, KALAMATA OLIVES, TOMATO SALSA

PASSION FRUIT SORBET

APPLE TART

SABLE, CARAMELIZED APPLE, BUTTERSCOTCH,
VANILLA ICE CREAM, YOGURT ESPUMA

PETITS FOURS

IDR 580K++/PAX
MINIMUM OF TWO PERSONS

ADDITIONAL WINE PAIRING IDR 480K++/PAX
ADDITIONAL COCKTAIL PAIRING IDR 380K++/PAX

ALL PRICES ARE IN THOUSAND RUPIAH SUBJECT TO PREVAILING 6% SERVICE CHARGE & 10% GOVERNMENT TAX



SMALL
BITES

STARTERS

LOMBOK OYSTERS

1PC | 3PCS

CRUNCHY PRAWNS

5 PCS CRUNCHY TEMPURA PRAWNS

CALAMARI FRITTI

FRIED SQUID, SALT, BLACK PEPPER, LEMON

MINI BRUSCHETTE QUARTET
TUNA

PRAWNS
HOUSE-SMOKED SALMON
ROASTED TOMATO & RICOTTA

TUNA TARTARE

YELLOWFIN TUNA, SALSA TONNATA,
OLIVES, CAPERS, RADISH, FENNEL

WHITE SNAPPER CEVICHE

MARINATED WHITE SNAPPER WITH CITRUS,
SWEET POTATO, LIME, RED ONION, CHILI,
CORIANDER, GRILLED CORN

SALMON CRUDO
MARINATED TASMANIAN SALMON WITH CITRUS AND GINGER
DRESSING, SOYU, CUCUMBER, AVRUGA CAVIAR

BONITO PRAWN SALAD

LETTUCE, ROASTED JUMBO PRAWNS, QUAIL EGG,
TOMATOES, OLIVES, SALMON ROE, LEMON DRESSING

BURRATINA CON CAPOCOLLO

BURRATA CHEESE WITH CAPOCOLLO PORK HAM,
DRIED TOMATO, SHAVED PARMESAN
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ALL PRICES ARE IN THOUSAND RUPIAH SUBJECT TO PREVAILING 6% SERVICE CHARGE & 10% GOVERNMENT TAX



MAINS

SIDES

SOUP

PASTA

GRILLED

FRIED

SANDWICH

ALL PRICES ARE IN THOUSAND RUPIAH SUBJECT TO PREVAILING 6% SERVICE CHARGE & 10% GOVERNMENT TAX

Y

ZUPPA DI MARE

SEAFOOD SOUP WITH MANILA CLAMS, PRAWNS,
CALAMARI, BARRAMUNDI, CHERRY TOMATOES

CAVATELLI FRUTTI DI MARE

HOMEMADE CAVATELLI PASTA, PRAWN, OCTOPUS,
CALAMARI, CLAMS, SEAFOOD RAGOUT

TAGLIOLINI AL TONNO

HOMEMADE SQUID INK TAGLIOLINI, RAW YELLOWFI
TUNA, ONION PUREE, SMOKED RICOTTA CREAM, CHIVES

GNOCHETTI CON GAMBERETTI & ASPARAGUS

POTATO GNOCCHI WITH PRAWN, CHERRY TOMATO, ASPARAGUS

BOTTONI CACIO E PEPE

HOMEMADE STUFFED RAVIOLI WITH MASCARPONE
AND RICOTTA, GRANA PADANO, BLACK PEPPER

GNOCHETTI AL RAGU

POTATO GNOCCHI WITH BEEF RAGOUT, TOMATO, GRANA PADANO

SPAGHETTI Al POMODORINI

HOMEMADE SPAGHETTI, CHERRY TOMATO SAUCE, BASIL, PECORINO

BARRAMUNDI FILLET

ASPARAGUS, KALAMATA OLIVES, TOMATO SALSA

ROASTED OCTOPUS

EGGPLANT PUREE, CHICKPEAS, BLACK OLIVES, BALSAMIC VINEGAR

GRILLED KING PRAWNS

3 PCS WILD PRAWNS

CHICKEN YAKITORI

MARINATED GRILLED CHICKEN, SOY & GINGER SAUCE, SPRING ONION

BONITO FISH & CHIPS

CRISPY BEER BATTERED BARRAMUNDI WITH HOMEMADE FRENCH FRIES

ROSETTA-STYLE TUNA SANDWICH

CRISPY ITALIAN BREAD ROLL FILLED WITH TUNA TARTARE,
ZUCCHINI, RED ONION PICKLED, BURRATA CHEESE, SALSA VERDE

ROSETTA-STYLE OCTOPUS SANDWICH

CRISPY ITALIAN BREAD ROLL FILLED WITH GRILLED OCTOPUS, EGGPLANT PUREE,

BALSAMIC VINEGAR, BURRATA CHEESE, DRIED TOMATO, LETTUCE

HOMEMADE FRENCH FRIES

¥ MIXED SALAD
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