TO SHA RE
O R E NJ OY SO LO

S M ALL BIT ES
Charcoal Sliders

75

Congklak

70

Mix of Indonesian starter served on “Congklak” is
a traditional Indonesian game; the playing board is made
from wood, with variations from island to island in the
number of holes on each side, either 5, 6, 7 or 9 holes.
All the boards have two “store house” holes, one on each
end. Vegetable spring roll, vegetable rice paper roll,
perkedel jagung, tum ikan, batagor, sate ayam, sate
lilit, bitter crackers, spiced peanuts served
with assorted Indonesian dips

Activated charcoal bun with Black Angus patty,
ice berg, tomato, jalapeño and JF secret sauce

Mackerel Kokonda
Citrus marinated raw mackerel with tomatoes,
red onion, green bell pepper, red chili. preserved
lemon crusted peanuts and coconut milk

Char Siu Bao Bun

Classic Vietnamese vegetable rice paper served
with sweet chilli sauce
Add prawn

Vegetable Lumpia

60

+10
55

60

Mix of purple & white sweet potato fries, sweet chili
& sour cream dip

Edamame
Steamed edamame beans with sea salt on the side

French Fries
Our hand cut fries spiced with Cajun served with
tomato ketchup

75 / PERSON

JF Original Burger

Create your very own salad at our salad bar counter. We
offers you a healthy, fresh, delicious and convenient way
of designing your own dish, choose from our variety of
fresh, high quality ingredients and scrumptious dressings
to make your own salad just the way you like!

Jungle fish signature burger with charred Black Angus beef
patty, maple glazed bacon and our homemade brioche bun

Please let our team knows if you have any specific dietary
needs, our staff will be more than happy to assist you.

225/400

Mixed Grilled Seafood Platter

Fried vegetable spring roll with sweet chili sauce

Sweet Potato Fries

BURGERS, SANDWICHES
& WRAPS

75

Steamed bun filled with char siu pork, Asian slaw,
red chilli, cucumber served with Hoisin sauce

Vegetable Rice Paper Roll

195

MA K E YOU R
OW N SA L A D

(Choice of iceberg / soft flour tortilla / crispy corn tortilla)

Marinated Scallop

Enjoy our Indian kebab platter consisting of lamb “seekh
kebab”, “murgh malai tikka” chicken thigh kebab in creamy
cheese marinade and chicken tikka, served with naan
breads, mint chutney, pickled mango and cucumber raita

Thai Beef

5 types of our daily and freshly baked breads served
with assorted dips

50

SA LA D S

50

Rocket & Pear Salad

85

Seared beef tenderloin dressed with Thai dressing,
smashed avocado, “khao khua”, sliced cucumber,
shredded white cabbage, tomato, cilantro, crusted
peanuts and red onion

120

House Made Bread Platter

90

Marinated scallop with citrus, “pico de gallo”, salsa
verde, avocado, shredded fennel, cilantro, passion fruit
coulis, and lime

250/425

Indian Kebab Platter

Caesar Salad

Greek Salad

100

Minced Ranchero Beef

110

Spiced ground beef, kidney bean, ranchero sauce,
cilantro, cheddar cheese

125

Trio capsicum, tomatoes, red onion, cucumber,
black olives, feta cheese, lemon vinaigrette

Recommended

Pork

Chili

Nuts

Vegan

Vegetarian

Prices in IDR and subject to 21% tax and service.

130

135

In house smoked chicken, shredded lettuce, cucumber,
tomato served with hand cut fries and sambal mayo

K I D S ME N U
45

50

Grilled beef patty with lettuce, tomato served
with fries

Mix cheese, onion, charred bell pepper, “pico de
gallo” cilantro and jalapeno

Tossed romaine lettuce with Caesar dressing,
accompanied with bacon bits, grilled Cajun spiced
chicken breast, poached egg and garlic bread

Cajun Spiced Smoked Chicken
Tortilla Wrap

Cheesy Burger

Queso
145

Club Sandwich

Macaroni pasta with béchamel sauce and cheddar

(All quesadillas are served with sour cream, spiced tomato
mole, pico de gallo)

Aragula, sliced pear, walnuts, shaved parmesan
cheese, honey lemon dressing

Fried herbed chickpeas nugget, tahini, tomato
and cucumber salad filled pita bread

Mac & Cheese

QU E SA D I L L A
125

120

Classic triple decker with iceberg salad, tomatoes, in house
smoked chicken, maple glazed bacon, fried egg served
with hand cut fries and Asian slaw

TAC OS

A must try! Our Mediterranean style grilled seafood platter
consists of butterflied whole baby snapper, medium rare
cooked tuna loin, baby calamari and tiger prawns
marinated in persillade, served with buttered corn
on the cob, lemon wedges and assorted dips

Falafel Sandwich

145

Gluten Free

Steamed Fish Fillet
Steamed fish fillet served with steamed rice,
steamed vegetables and lemon butter sauce

50

P O KE B OW L
Chicken Katsu

110

A bowl of rice with golden fried chicken katsu, Japanese
mayonnaise, tonkatsu sauce, “goma wakame” seaweed
salad with sesame oil, “gari” pickled ginger, edamame,
purple & white cabbage, carrot, cucumber, toasted
sesame seeds served with soy sauce on the side

Tuna & Avocado

135

A bowl of rice with marinated chunk of grade A tuna
loin, “goma wakame” seaweed salad with sesame oil,
“gari” pickled ginger, edamame, avocado, purple &
white cabbage, carrot, cucumber, toasted sesame
seeds served with soy sauce on the side

Vegan

Spanako

110

Frutti di Mare

110

Tomato sauce, spinach, feta, dill, mozzarella

Tomato sauce, tiger prawns, squid, barramundi,
green mussel, mozzarella, basil and arugula

120

Chicken Tikka
Tomato sauce, chicken tikka chunks, pineapple,
onion, mint yoghurt, mint chutney, mozzarella

100

Vegetariana
Tomato sauce, mushrooms, eggplants, capsicums,
zucchini, mozzarella

110

A bowl of rice with “tempe” & “tahu” teriyaki, “goma
wakame” seaweed salad with sesame oil, “gari” pickled
ginger, edamame, avocado, purple & white cabbage,
carrot, cucumber, toasted sesame seeds served with soy
sauce on the side Tahu, tempe, mushroom teriyaki,
edamame, purple & white cabbage kyuri,
gari, nori powder

D E S S E RT
Tropical Fruit Bowl

80

Cubed of mango, mangosteen, pineapple, pomelo,
jackfruit, lemongrass oil, with coconut snow
and coconut sorbet

Coffee Crème Brûlée

PIZ Z A

85

With Rüster coffee blend #2, vanilla sponge, cherry
and caramelized soy ice cream

(Gluten free pizza dough is available)

Margherita

100

Tomato sauce, basil and mozzarella

Prosciutto

120

Tomato sauce, feta, bocconcini, black olive, arugula,
mozzarella and prosciutto

Quatro Stagioni

110

Tomato sauce, ham, artichoke, sliced mushrooms,
black olives and mozzarella

Pollo

110

Tomato sauce, button mushroom, sliced smoke
chicken, onion and mozzarella

Quattro Formaggi
Sour cream, gorgonzola, ricotta, parmesan,
mozzarella

Cornflakes Panna Cotta

80

Lemongrass & cinnamon crumbs, edible flowers

Valrhona Chocolate Fondant

110

With Valrhona Caraïbe 66% served with vanilla
sorbet

G E L ATO & S OR BE T
Get your favorite gelato and sorbet from our ice cream bar!
Our gelatos and sorbets are created with only natural and fresh
ingredients. Check with our team for the flavor of the day!

120
Scoop

35

Scoops

60

Scoops

90

