
WHITE 50/90
Double Shot Espresso, Fresh Milk

OAT-B 55/95
Es Kopi Bangsawan in a Bottle with Oat Milk

KOMBUCHA 65/120
Flavour Sparkling Kombucha
Pomegranate Berry or Grapefruit 

BOT TLE TO-GO 

QUENCHERS

MINERAL WATER
   ACQUA PANNA 500ML/750ML      65/85 
   SAN PELLEGRINO 500ML/750ML 70/90   
COCA-COLA 45
COCA-COLA ZERO 45
TONIC WATER 45
REJUVE JUICE 58      
(Please Ask  Our  Sta� for  the Flavors  of  the Day)

250ML / 500ML

PLEASE BE ADVISED THAT FOOD/BEVERAGE PREPARED HERE MAY CONTAIN THESE INGREDIENTS:
MILK, EGGS, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.
PLEASE ASK ONE OF OUR STAFF MEMBERS FOR ASSISTANCE WHEN SELECTING MENU ITEMS

V VEGAN  |  HOUSE-MADE (We produced the ingredients in our own bar)

KURA-KURA EASY  4.1% ABV 75
Made in Bali, A dry Light boiled Kolsch that is
crisp, delicate, and oh-so-drinkable

KURA-KURA LAGER  5.0% ABV 80
Made in Bali, Bright Pilsner Brewed slow and steady, 
Hint of Bread and Honey with a crisp dry finish

KURA-KURA ISLAND ALE  5.0% ABV 85
Made in Bali, Bright Golden and Session Pale Ale
with fresh hop aromas of Citrus, Pineapple and 
Passion Fruit

KURA-KURA I .P.A  7.1% ABV 110
Made in Bali, this IPA is jam-packed with flavor.
Fruit forward aromas lend a hoppy punch atop 
a balanced malt body — finishing bitter & dry

  

CRAFT BEER

GIN AND TONIC 150
Four Pillars Gin, Yuzu, Tonic Water

HIGHBALL 135
Suntory Kakubin Whiskey, Lemon Juice, Soda Water

SIGNATURE COCKTAIL

BLOODY MARY 138
A classic cocktail made with vodka, tangy tomato juice, 
and a blend of spices, garnished with celery, green olive 
and a lime wedge for a savory and refreshing experience



M O D E R N  E AT E R Y  &  B A K E R Y

CREATE YOUR OWN
ORGANIC EGGS 

PL ATE

03

04 ADDITIONAL CHEESE 32
Grana Padano
Feta
Brie

BREAKFAST MEAT 48
3 Bacon | Beef - Pork
3 Sausage | Chicken - Pork
Smoked Salmon (30g)
House-made Corned Beef Hash (80g)

VEGETABLE SIDE DISH
(CHOOSE TWO FROM THE OPTIONS BELOW)

Sautéed Kale and Mushroom
with Black Garlic
Mixed Grilled Vegetables
Spicy Morning Mixed Beans 
Sweet Potato Hash
House-made Potato Hashbrown 

02

ORGANIC EGG 
ANY STYLE 95
Omelette / Egg White Omelette
Scrambled 
Sunny Side Up 
Poached
Tofu Scramble

01
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BREAKFAST
START AT 8AM

"I LOVE SLEEP BECAUSE
IT'S LIKE A TIME MACHINE TO BREAKFAST"

CHOCOLATE ORIGIN 50/55
CHOOSE ONE ORIGIN:

JAVA SRAWANA : Bitter sweet and Berry-Like
SULAWESI CELEBES : Explicit and Vanilla Like

MATCHA LATTE 50/55
Japanese Pure Matcha, Fresh Milk and
Simple Syrup on the side

CHAI LATTE 50/55
House-made Chai Tea, Steamed Milk and Honey

BLACK LEMONADE     50
Activated Charcoal, Fresh Lemon Juice,
Maple Syrup

INDONESIAN FLAVOURED TEA     55
House-made Black Tea with Lemongrass and 
Pandan Flavoured

NON-COFFEE

WE INCORPORATE ARTISAN INGREDIENTS
AND HERITAGE PRODUCTION METHODS.

WITH EXPERIENCED INDIVIDUALS 
EAGER TO CREATE HIGH-QUALITY HANDCRAFTED 

BEVERAGES, WE FOCUSED ON EXPERIENCE, 
VALUE, AND TASTE.

HOT/ICED

ICED

ICED

HOT/ICED

HOT/ICED

ALL OUR PRICES ARE SUBJECT TO 10% TAX AND 7.5 % SERVICE CHARGE. AN ADDITIONAL TIP FOR GOOD SERVICE ARE ALWAYS WELCOME
ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSES ONLY, ACTUAL DISH PRESENTATION MAY DIFFER FROM THE IMAGE SHOWN.

V GFVEGAN HOUSE-MADE (We produced the ingredients in our own kitchen)GLUTEN FREE GFA GLUTEN FREE AVAILABLE

PLEASE BE ADVISED THAT FOOD/BEVERAGE PREPARED HERE MAY CONTAIN THESE INGREDIENTS:
MILK, EGGS, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.
PLEASE ASK ONE OF OUR STAFF MEMBERS FOR ASSISTANCE WHEN SELECTING MENU ITEMS

V

V
V

V

V

NON-COFFEE SIGNATURE

BLUE MOON  58
House-made Blue Syrup, Aren Syrup,
Maple Syrup, Oat Milk, Butterfly Pea Tea

V

V

YUZU BERRY TEA 56
Infused Tea Earl Grey with Rooibos Tea,
mixed with Yuzu and Raspberry Flavour

YAKULT SANGUINE 58
Blood Orange Syrup, Yakult, Rosemary Infused
Sparkling Water, Orange, Strawberry

YIN AND YANG  58
Activated Charcoal, Maple Syrup, Aren Syrup,
Oat Milk

BARTISSERIE GENMAICHA 45/50
Bartisserie Tea House Blend Sencha
Roasted Rice and Japanese Matcha

BATAVIAN EARL GREY 45/50
Black Tea, Bergamot and Lavender

CALMING CHAMOMILE 45/50
Flowery and Soothing

MOROCCAN MINT 45/50
Green Tea, Peppermint Leaf

ARTISANAL TEA

HOT/ICED

HOT/ICED

HOT/ICED

HOT/ICED

    OUR EGGS PLATE IS SERVED WITH
A SLICE OF TOASTED BREAD

*

OREO MILKSHAKE 85
Milky Ice Cream, Oreo, Fresh Milk

PISTACHIO MILKSHAKE 85
A smooth blend of pistachio-flavored sweet milk ice 
cream with fresh milk, topped with crushed pistachios. 
Creamy, nutty, and delicious



ESPRESSO MATCHA LATTE 56
Japanese pure Matcha, Fresh Milk,
Special Cream with Vanilla Syrup

THE BLACK ORANGE 56
Single Shot Espresso with Orange Fruit
More Orange Zest, House-made Yuzu Syrup 
and Ice Ball

THE BLUES 56
Single Shot Espresso, Oat Milk, Maple Syrup,
Extraction Lavender and Butterfly Pea 

B&W 56
Single Shot Espresso, Activated Charcoal,
Maple Syrup, Aren Syrup, Oat Milk

DIRTY CHAI LATTE 54/56
Half Shot Espresso, Fresh Milk, House-made
Chai Tea and Honey

ES KOPI BANGSAWAN 40
Single Shot Espresso, Aren Syrup
Fresh Milk and Special Cream

ESPRESSO  30
A Shot of Concentrated Coffee 
House Blend or Single Origin

BARISTA BREAKFAST   55
A Set of Espresso, Espresso and 
Milk Based Coffee

LONG BLACK 40
Double Shot Espresso Hot Water (65°C-70°C)

Perfect Crema Preserved

ICE BLACK 45
Double Shot Espresso and Ice Water  
 
PICCOLO (4oz) 40
Single Shot Espresso and Steamed Milk 

CAPPUCCINO (6oz) 45
Single Shot Espresso and Steamed Milk

LATTE (7oz) 45
Single Shot Espresso and Steamed Milk

FLAT WHITE (7,5oz) 50
Double Ristretto and Steamed Milk

MOCHA 50/55
Single Shot Espresso, Sulawesi Celebes Origin
Chocolate and Milk

ICED WHITE 50
Choose One Iced Cappuccino or Iced Latte

VEGAN LATTE 50/55
Milk Based Coffee with Oat Milk (OATSIDE / OATLY) 

BARTISSERIE AFFOGATO  65
Milky Ice Cream Served with our
House-made Espresso

CL ASSIC COFFEE

ESPRESSO ROASTED BEANS
BARTISSERIE BLEND (MILK BASED RECOMMENDED)

Gayo Washed 50% X Garut Washed 50%
Milk Based Tastes: Tasted Like Milk mixed with Dark Chocolate, 

Nuts, and a bit of Maple Syrup 

SINGLE ORIGIN
(ASK OUR SERVER FOR SINGLE ORIGIN AVAILABILITY)

PLEASE BE ADVISED THAT FOOD/BEVERAGE PREPARED HERE MAY CONTAIN THESE INGREDIENTS:
MILK, EGGS, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.
PLEASE ASK ONE OF OUR STAFF MEMBERS FOR ASSISTANCE WHEN SELECTING MENU ITEMS

V VEGAN HOUSE-MADE (We produced the ingredients in our own bar)

BAKED EGGS FLORENTINE 110
Creamed Spinach with Two Baked Organic Eggs
Served with Toasted Sourdough Bread
ADDITION: SMOKED SALMON 40gr - 48

PLANT-BASED BREAKFAST
BURRITO 
Flour Tortilla filled with Herbed Tofu Scramble,
Mixed Beans, Pickled Jalapeños, 
Spicy Mexican Sauce, Plant-Based Cheese
Served with Guacamole, Tomato Salsa, and
Cilantro Sauce 

BARTISSERIE BIG BREAKFAST 135

ORGANIC EGGS PL ATE

V

HOT

V

HOT

HOT

ICED

HOT

HOT

HOT

HOT

HOT/ICED

ICED

HOT/ICED

HOT

ICED

COFFEE SIGNATURE

 EXTRA SHOT 10
 HONEY 10
 MAPLE  10
 OATMILK 10
 SEASONAL BEANS 15

ADDITION: 

ICED

HOT/ICED

ICED

V ICED

V

SUNRISE FROM
BARTISSERIE

75
HOT LONG BLACK OR HOT TEA

WHOLEWHEAT BUTTER CROISSANT
OR 

WHOLEWHEAT PAIN AU CHOCOLAT

MINI FRUIT BOWL

LIGHT BREAKFAST

CHIA PUDDING 68
(PLEASE ASK OUR STAFF FOR OUR WEEKLY FLAVOR)

Healthy, Energizing Pudding that is made with
Chia Seeds, Almond, and Coconut Milk  
Served with House-made Granola  

OVERNIGHT OAT 68
(PLEASE ASK OUR STAFF FOR OUR WEEKLY FLAVOR)

Overnight Oat Served with House-made Granola

TROPICAL 
FRUIT SALAD BOWL 65
Mixed of Tropical Fruits with Candied
Orange Peels and House-made Granola
Served with Maple Flavored Syrup
ADDITION: GREEK YOGURT - 20

V

V GF

Sliced Toasted Sourdough Pumpernickel
7 min Organic Egg

Butter
Fruit Jam
Cheese
Kimchi

BARTISSERIE BREAKFAST
PL ATE

65

SWEET BREAKFAST

CHOCOLATE CHIP
COOKIES PANCAKE 138
House-made Pancake with our Double Chocolate 
Chip Cookies
Served with one Scoop of Milky Ice Cream and
Chocolate Sauce
 
FRENCH TOAST 132
Served with Baked Apple, Butterscotch Sauce,
and Sliced Roasted Almond

SMOKED SALMON EGG BENEDICT 175
Smoked Salmon with Sauteed Spinach served
on House-made Sourdough Bread with
Organic Poached Eggs, Hollandaise Sauce 
and Mixed Greens Salad

98

Home-Style Fried Chicken, Mini Pancakes and
Scramble Organic Eggs
Served with Coleslaw and Maple Flavored Syrup

BREAKFAST QUESADILLA 145
Flour Tortilla filled with Scrambled Organic Eggs, 
Herbed Ground Beef, Mixed Cheeses,
Pickled Jalapeños
Served with Guacamole, Tomato Salsa, and 
Cilantro Sour Cream



PLEASE BE ADVISED THAT FOOD/BEVERAGE PREPARED HERE MAY CONTAIN THESE INGREDIENTS:
MILK, EGGS, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.
PLEASE ASK ONE OF OUR STAFF MEMBERS FOR ASSISTANCE WHEN SELECTING MENU ITEMS

V GFVEGAN HOUSE-MADE (We produced the ingredients in our own kitchen)GLUTEN FREE GFA GLUTEN FREE AVAILABLE

ALL DAY EATERY
START AT 10:30AM

“ASK NOT WHAT YOU CAN DO FOR YOUR 
COUNTRY, ASK WHAT'S FOR LUNCH”

KIDS FRIENDLY

“WE ELVES TRY TO STICK 
TO THE FOUR MAIN FOOD GROUPS: 

CANDY, CANDY CANES, 
CANDY CORNS AND SYRUP.”

SET MENU

ASIAN
Chicken Sausage Fried Rice,

Chicken Fingers, and
 Buttered Mixed Vegetable 

WESTERN
Spaghetti Meatball,
Chicken Fingers,

Buttered Mixed Vegetable

78

M O D E R N  E AT E R Y  &  B A K E R Y

COFFEE IS ABOUT 
PLEASURE

FILTER COFFEE

OUR COFFEE IS MADE FROM CAREFULLY 
SELECTED BEANS, FRESHLY ROASTED AND 

HANDCRAFTED TO CREATE A COMPLEX 
AND EARTHY FLAVOUR

IT'S THAT MOMENT WHEN YOUR HAND IS 
WARMED BY THE CUP, YOU RAISE IT TO 

YOUR NOSE, INHALE DEEPLY, 
AND THEN TAKE A SIP

OUR COFFEE RANGE IS A RESULT OF OUR 
CONTINOUS SEARCH TO FIND THE BEST 

TASTE, CREATING THE CLEANEST AND LIGHT 
BODIED COFFEE. OUR FILTERED COFFEE IS 
MADE BY MANUALLY POURING HOT WATER 
ONTO GROUND COFFEE BEANS WITH 1:15 

RATIO ‘ORIGAMI’ DRIPPER  TO EXTRACT THE 
DELICATE FLAVOR, ACIDITY AND SWEETNESS 

FROM THE COFFEE 

FEEL FREE TO ASK   
OUR SERVERS /  BARISTAS 

FOR THE VARIETY OF COFFEES 
AVAILABLE AT OUR BAR

TIER 1                            50
LOCAL COFFEE

TIER 2                            65
IMPORTED COFFEE

JAPANESE ICE DRIP       55/70
(TIER 1/TIER 2)
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!ALL OUR PRICES ARE SUBJECT TO 10% TAX AND 7.5 % SERVICE CHARGE. AN ADDITIONAL TIP FOR GOOD SERVICE ARE ALWAYS WELCOME
ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSES ONLY, ACTUAL DISH PRESENTATION MAY DIFFER FROM THE IMAGE SHOWN.

V VEGAN HOUSE-MADE (We produced the ingredients in our own bar)

PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS:
MILK, EGGS, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.
PLEASE ASK ONE OF OUR STAFF MEMBERS FOR ASSISTANCE WHEN SELECTING MENU ITEMS

SMALL PL ATES AND DIP

V

CHICKEN FINGERS  72
Our House-made "Chicken Nugget"
White Chicken Meat ground together
with Chopped Mixed Vegetable
Served with Bartisserie Special Sauces

JUST MAC AND CHEESE   90
Combination of Pasta and Melted Mixed Cheese,
Layered in the dish into a Rich and 
Creamy Mac and Cheese
ADDITION: BEEF OR PORK BACON - 15

CHEESE PUFFS  75
Freshly made "Gougères", Choux Pastry
with Parmesan Cheese 
Served with Garlic Aioli 

SPICY CHICKEN WINGS  78
Fried Chicken Wings with House-made Chili Sauce
Served with Mixed Crudités and Blue Cheese Dip

MUSHROOM BITTERBALLEN  78
Vegan Bitterballen with Mushroom filling
Served with Mustard

VEGETARIAN NACHOS 94
Crispy Corn Tortilla with Plant-Based Bolognese,
Mixed Spicy Beans, Pickled Jalapeños,
Pickled Onions, and Melted Mixed Cheese
Served with Guacamole, Tomato Salsa, and
Cilantro Sour Cream 

QUESADILLA  85
Flour Tortilla filled with Sautéed Mixed Paprika,
Pickled Jalapeños, Onion, Spicy Mexican Sauce,
and Mixed Plant-Based Cheese
Served with Guacamole, Tomato Salsa, and
Cilantro Sauce 
ADDITION: CHICKEN BREAST - 25
ADDITION: CORNED BEEF - 30

PARMESAN TRUFFLE FRIES  78
A Basket of Shoestring Fries Mixed with
Grated Parmesan Cheese and White Truffle Oil

SHOESTRING   48
A Basket of Shoestring Fries

V

CHESEEBURGER SPRING ROLL 95
The perfect mix of crispy golden brown fried
Spring Roll filled with your favourite Cheeseburger
flavors and served with Bartisserie’s special burger
sauce

ROASTED CAULIFLOWER 
WITH HUMMUS 
Golden roasted cauliflower seasoned with 
spices with creamy house-made hummus.

85



PL ANT-BASED DIET BOWL
“YOU DON'T HAVE TO EAT LESS,
YOU JUST HAVE TO EAT RIGHT”

BAKERY & PASTRY
“A BALANCED DIET IS A CROISSANT IN 

EACH HAND” 

CROISSANTS
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!ALL OUR PRICES ARE SUBJECT TO 10% TAX AND 7.5 % SERVICE CHARGE. AN ADDITIONAL TIP FOR GOOD SERVICE ARE ALWAYS WELCOME
ALL PICTURES SHOWN ARE FOR ILLUSTRATION PURPOSES ONLY, ACTUAL DISH PRESENTATION MAY DIFFER FROM THE IMAGE SHOWN.

V GFVEGAN HOUSE-MADE (We produced the ingredients in our own bakery)GLUTEN FREE GFA GLUTEN FREE AVAILABLE

PLEASE BE ADVISED THAT FOOD/BEVERAGE PREPARED HERE MAY CONTAIN THESE INGREDIENTS:
MILK, EGGS, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.
PLEASE ASK ONE OF OUR STAFF MEMBERS FOR ASSISTANCE WHEN SELECTING MENU ITEMS

BUTTER   28
PAIN AU CHOCOLAT   34
WHOLEWHEAT BUTTER 32
WHOLEWHEAT PAIN AU CHOCOLAT 38
WHOLEWHEAT CHEESE 42
WHOLEWHEAT ALMOND 40

SPECIAL CROISSANT OF THE OF THE DAY **

    

GF

V

GLUTEN FREE BROWNIE 45 /    -   
LEMON POPPY SEED POUND CAKE 42 /  325
SOURDOUGH BANANA BREAD
WITH DATES 42 /  325
VEGAN CHOCOLATE CAKE 43 /  335
CARROT CAKE 43 /  335

SPECIAL CAKES OF THE DAY **
(Please Ask  Our  Sta� for  the Flavors  of  the Day and the Pr ices)

CHEESE CAKE OF THE DAY **
(Please Ask  Our  Sta� for  the Flavors  of  the Day and the Pr ices)

 

CAKES

SLICE /  WHOLE

VCRANBERRY SCONE 25
CHEESE AND ROSEMARY SCONE 25

SPECIAL SCONES OF THE DAY **
(Please Ask  Our  Sta� for  the Flavors  of  the Day and the Pr ices)

VEGAN MUFFIN OF THE DAY  **
(Please Ask  Our  Sta� for  the Flavors  of  the Day and the Pr ices)

COFFEE CAKES OF THE DAY  **  
(Please Ask  Our  Sta� for  the Flavors  of  the Day and the Pr ices)

SCONES,  MUFFIN & COFFEE CAKE

APPLE PIE 35

SPECIAL PUFF PASTRIES OF THE DAY **
(Please Ask  Our  Sta� for  the Flavors  of  the Day and the Pr ices)

PUFF PASTRIES

SPECIAL COOKIES OF THE DAY
(Please Ask  Our  Sta� for  the Flavors  of  the Day and the Pr ices)

**

DONUTS

MINI BOMBOLONI CRÈME BRÛLÉE 15/27
MINI BOMBOLINI CHOCOLATE GANACHE 15/27

SPECIAL MINI BOMBOLONI OF THE DAY **
(Please Ask  Our  Sta� for  the Flavors  of  the Day and the Pr ices)

RASPBERRY LEMON DONUT  25
CHOCOLATE GANACHE  25
OLD FASHIONED POWDERED SUGAR 23

1PC /  2PCS

V

V

V

QUICHE
(Please Ask  Our  Sta� for  the Flavors  of  the Day and the Pr ices)

**

MEDITERRANEAN BOWL

Quinoa with Tabbouleh, Herbed Chick Peas, Cherry Tomato,
Kyuri, Pickled Onions, House-made Beets Hummus,

Sautéed Scallions, Black Olive and Feta Cheese
Served with Vinaigrette Dressing

145

CAESAR BOWL

  Romaine Lettuce served with Pasta, Sliced Roasted Almond
Soft Boiled Eggs, Croutons, Beef Bacon Bits and

topped with Parmesan Cheese 
Served with Classic Caesar Dressing

155

NAMI’S SALAD

  This Chinese Style Chicken Salad is loaded with fresh 
Mixed Cabbage, Carrot, Lettuce, all tossed together 

with Chicken Breast, Mandarin Orange, 
Chopped Peanuts, Cilantro, Wonton Skin Crisp 

and served with Hoisin - Sesame Dressing 

115

JENNY’S SALAD

Flavorful Tabbouleh-inspired salad which has Quinoa, Kyuri, Chickpeas, Parsley 
and Mint leaf served with Crushed Pistachio and all tossed together 

in Olive Oil and Lemon Dressing
 

125

CHICKEN BREAST 100GR 48 GRILLED SALMON 60GR 55

ADDITIONAL SIDES

HALLOUMI 30GR  48ROAST BEEF 60GR 58

SOURDOUGH BRIOCHE  55 /  100
SOURDOUGH CITY LOAF      50 /      90
SOURDOUGH BAGUETTE 50
VEGAN MILK BREAD   55 /  100
VEGAN MILK CRANBERRY BREAD 60 /  115
SOURDOUGH PUMPERNICKEL 50 /    90

SPECIAL BREADS OF THE DAY **

BREADS AND SPREADS

HALF /  WHOLE

(Please Ask  Our  Sta� for  the Flavors  of  the Day and the Pr ices)



BIG PL ATESASIAN SPECIAL

GRILLED SALMON 192
Grilled Salmon with Mixed Grilled Vegetables
and Quinoa Served with Grain Mustard Sauce

PLEASE BE ADVISED THAT FOOD/BEVERAGE PREPARED HERE MAY CONTAIN THESE INGREDIENTS:
MILK, EGGS, SOYBEAN, PEANUTS, TREE NUTS, FISH, AND SHELLFISH.
PLEASE ASK ONE OF OUR STAFF MEMBERS FOR ASSISTANCE WHEN SELECTING MENU ITEMS

V GFVEGAN HOUSE-MADE (We produced the ingredients in our own kitchen)GLUTEN FREE GFA GLUTEN FREE AVAILABLE

MIXED GRAINS SHRIMP
FRIED RICE 105
Shrimp Fried Rice with Multi Grains Mix
complete with our special Cloud Egg 

FRIED SHIRATAKI RICE 
WITH SALMON 138
Classic Asian Style Fried Mixed Shirataki
with Shredded Salmon, Spring Onion,
Scrambled Egg, and Diced Paprika

FRIED CAULIFLOWER RICE AND
QUINOA 110
Bartisserie Plant-Based Fried Cauliflower Rice
and Quinoa Served with Shredded Chick'N

INDONESIAN ALL TIME FAVORITE
“NASI GORENG KORNET” 120
Egg Crepe parcel of Fried Mixed Organic Rice
with House-made Corned Beef and Kale 

CLASSIC FRIED RICE WITH
PORK BELLY 120
Classic Indonesian Style "Nasi Goreng"
with Fried Pork Belly

RICE AND GRAINS

OUR RICE AND GRAIN IS  SERVED WITH 
ASSORTED CRACKERS, HOUSE-MADE CHILI

AND GARNISH WITH CRISP / PICKLED VEGETABLES

CHICKEN NOODLE 085
Indonesian Style Noodle with
Grilled Chicken Breast, Sautéed Mushroom, 
Asian Green, and Wonton Skin Crackers  
Served with House-made Sambal Matah

PORK BELLY NOODLE 095
Indonesian Style Noodle with
Fried Pork Belly, Sautéed Mushroom, 
Asian Green, and Wonton Skin Crackers  
Served with House-made Sambal Matah

SINGAPOREAN LAKSA 125
Spicy Coconut Milk based soup served with
Yellow Noodle, Bok Choi, Fish Cake, and Prawn
Served with House-made Chilli Sauce

 

SOY BOLOGNESE
115

Spaghetti served with Plant-Based Soy Bolognese
and Mixed Grilled Vegetable

CORNED BEEF AGLIO E OLIO
WITH GREEN CHILLI 

152
Spaghetti with House-made Corned Beef

Sautéed in Green Chilli sauteed with Garlic 
and Anchovy

TUNA WITH 
SAMBAL MATAH 

135

GLUTEN FREE PASTA

DESSERT

VALRHONA MOLTEN 
CHOCOLATE CAKE

A warm Chocolate Cake with a melting
Dark Chocolate heart, Served with Fruit Coulis

and Milky Ice Cream
68

BARTISSERIE
BREAD PUDDING

House-made Bread Pudding with
Chocolate Chunks. Served with

Crème Anglaise with a hint of Orange Zest 
65

MIXED TROPICAL FRUITS
PAVLOVA

Crisp Meringue-based Dessert 
Served with Passion Fruit Crème,

Pineapple Confit, and Chocolate Sauce 
62

SLICED CAKES (FROM THE DELI)

Vegan Chocolate Cake – 43
Carrot Cake – 43

Lemon Pound Cake – 42
Flourless Chocolate Cake       – 43

CAKE OF THE DAY
(PLEASE ASK OUR STAFF FOR FLAVOURS  OF THE DAY

AND THE PRICES)

CHEESE CAKE OF THE DAY
(PLEASE ASK OUR STAFF FOR FLAVOURS  OF THE DAY

AND THE PRICES) 

ICE CREAM
2 Scoops of 

Milky Ice Cream
(PLEASE ASK OUR STAFF FOR TOPPING OF THE DAY)

65

“ I  DON’T SHARE BLAME, I  DON’T SHARE 
CREDIT -  AND I  DON’T SHARE 

DESSERTS!”

M O D E R N  E AT E R Y  &  B A K E R Y

GF

PLANT BASED NOODLE    
78

Our Free Eggs Indonesian Style Noodle with
Sautéed Mushroom, and Asian Green

Served with Spicy Tofu and Crips
 

V

V

Fol low us on: 
@bartisserie

Our collaboration with Chef Arthur dish, 
Spaghetti tossed with spicy Sambal Matah and 

tender Tuna Chunks, garnished with 
fresh Cilantro Leaves, Arugula, 

and Grana Padano Cheese

Spaghetti with House-Made Spicy Tomato Sauce 
mixed with Fresh Tomato and 

Shaved Grana Padano Cheese

SPICY ARRABBIATA
98

Our smashed Rib-Eye Beef Patty, topped with 
melted Cheddar Cheese, Caramelized Onion, 
Pickled Jalapeno with Burger Sauce 
in our House-Made Brioche Bun.
Served with French Fries

150g Rib-Eye Beef Patty with Cheddar Cheese,
Beef Bacon, Crispy Onion, Tomato, and Bartisserie
Special Burger Sauce in House-made Brioche Bun
Served with French Fries

SPICY CHICKEN BURGER 132

SMASHED CHEESEBURGER 145

CHEESEBURGER 165

PAN SEARED BARRAMUNDI 142
Pan Seared Barramundi with Sautéed Mixed
Green Vegetables and Baby Potatoes
in our classic Lemon, Capers and Butter Sauce

ROASTED SPRING CHICKEN 128
Roasted Half Spring Chicken with Mashed Potato,
Creamed Spinach, and Gravy
Served with Mixed Greens Salad and
Vinaigrette Dressing 

Fried Chicken with Spicy Sauce and Slice 
of Cheese with Freshly made Coleslaw 
in House-made Brioche Bun
Served with French Fries


