


Li Lian %
A Home. A Story. A Legacy.

A luxury Cantonese restaurant, inspired by the warmth of
a multi-generational family home and the timeless elegance
of the lotus flower.



CHEF TAN KWANG AIK

Li Lian” s kitchen is helmed by our Executive Chinese Chef Tan Kwang Aik, who started
his culinary journey over 20 years ago. Before joining Li Lian in 2025, he had worked at
various award-winning Chinese restaurants in luxury international hotel chains, including
one which is Michelin-starred.

Through aneclecticseriesof recommended dishes, Chef Tan strives to elevate and promote
the time-honored tradition of Cantonese cuisine, lovingly prepared with fresh ingredients
that are locally and sustainably sourced.
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DUCK S

‘ﬂ|sh that will keep you coming back

taurant is delrghted 0 p
ore: our Traditional Pekmg Duck.
is d l|c%u§§duck is slowly roasted for 50 minut pecially built, wood-fired oven,

over locally sourced ramlbutan wood tofpaturall e its flavor-The result is a fragrant

dish thatis both succulent and tender, with fine.and crispy skin that melts in your mouth.

Carved at your tableside by our expert chefs, the Traditional Peking Duck dish is served
with steaming hot pancakes, alongside classic condiments such as sugar, leek, cucumber,
garlic and Chef’ s special sauce. The chefs here at Park Hyatt Jakarta collaborate closely
with local farming communities to provide our guests with the finest and freshest quality
produce; aligned with our commitment to both quality and sustainability, the Peking duck
is responsibly fed and bred on a local farm.
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Traditional roasted whole Peking duck
(Please allow 50 minutes’ preparation time)

First serving

Served with crispy skin, breast meat, freshly
steamed soft pancakes, cucumber, leek, sugar,
garlic and house-made special hoisin sauce.

Second Serving

Sautéed duck leg meat served in lettuce cups
Or

Wok-fried rice with duck meat, spring onion

688

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.
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Steamed abalone, shrimp, pork
and shitake mushroom dumpling

] £ i W R S



————

Steamed ‘c'allop dumpling,
House X.0. Sauce
W& 1R



A Dim Sum

)\\ Available only for lunch

STEAMED Nz Steamed shrimp dumplings =@
& EaRg | 58

sz Steamed abalone, shrimp, pork and shitake
mushroom dumpling =& 2
fify (2 BE AR % SR | 168

Steamed shrimp, pork and shitake mushroom
dumpling v &
AP EEIRERSE | 56

Steamed crystal dumpling, truffle, asparagus,
shitake mushrooms &
BMBERERK | 44

sz Steamed scallop dumpling, House X.0. Sauce ==
W& ¥ 12 | 88

Steamed pork dumplings, Shanghai style & ¢
fiE PN/NIERDL | 48

Glutinous rice, dried scallop, pork sausage and
salted egg yolk, wrapped in a lotus leaf v ¢ &
BEAE AT ARG KYY | 68

Barbeque pork bun = ¢ o»
Eit X | 52

Pork spare ribs, garlic & G2

HELHE | 48

Steamed spicy chicken feet,
black bean sauce v G =
BT ZERN | 48

g@ Chef’ s Signature

%> Seafood 0 Nuts &7 Vegetarian

(e Pork

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.



R
DIM SUM

Available only for lunch

i

Deep-fried chicken dumpling,
dried shrimp, salted egg,
pickled radish

e B3 X0 PA] JaY 25 R



Cfispy shrimp
spring roll,
basil, plum sauce

LB E IR E

DEEP-FRIED Nz, Crispy shrimp spring roll, basil, plum sauce =
Available only for lunch TR BB H & ‘ 46

Bean curd roll, shrimp, chives, abalone sauce =

BT BT R % | 52

N, Deep-fried chicken dumpling, dried shrimp,
salted egg, pickled radish =
e B3 A R EE R | 46

Fried carrot dumpling, minced chicken,
sweet radish, shitake mushroom =

RIENE |42

Deep-fried sesame ball, lotus paste Ve
HERZIMA | 38

PAN-FRIED Pan-fried radish cake, dried scallop,
Available only for lunch cured meat &

B RUREAL RS NEE | 43

Wok-fried radish cake, X.0. sauce =
X.O.&E NEE | 48

g@ Chef’ s Signature

> Seafood Nuts &7 Vegetarian

(e Pork

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.



A Dim Sum

)\\ Available only for lunch

BAKED gz Baked barbeque puff, pork char siew & 2 =
BT X BEEK | 53

Baked egg tart
BREE AL | 46

RICE ROLL Steamed rice roll, mushrooms, turnip, celery,
bean curd skin
BINEWR | 42 &

Steamed rice roll, shrimp, spring onion, soy sauce &

AR K | 52

Steamed rice roll, crispy wafer prawn, coriander,
soy sauce =

% Wi 2 AR I ) | 68

Steamed rice roll, barbeque pork, soy sauce ¥ > =

B X BRIk | 48

CONGEE Congee, scallop, pork, cuttlefish,
cage-free egg wor (>
i EEE 985 | 88

Congee, pork, century egg > &
RN | 42

Congee, tiger grouper fish, ginger v o
el | 52

Congee, chicken, shitake mushroom, scallion =

W22 75 45585 | 42

g@ Chef’ s Signature

%> Seafood 0 Nuts &7 Vegetarian

(e Pork

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.



smoked marble goby,
caramelized soy sauce
TEETEF A




Nz Smoked marble goby, caramelized soy sauce =
FrEEITES LA | 308

Marinated Dong-bei fungus, aged vinegar &
EREHEARILKRE | 68

Cantonese-style crispy fish skin, salted egg yolk =&
BIVMe R | 98

Cold jelly fish, cucumber, House X.0. saucex@
M ¥ s Mg 3k | 98

Marinated crunchy celtuce root, cherry tomatoes,
plum juice &
Kt E M B A | 68

g@ Chef’s Signature

%> Seafood &7 Vegetarian

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.
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APPETIZER

CETan Signature Dim Sum Platter
NN 3% 18 B R0 = /N



Appetizer

¥ Saf

p
-
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g@ Chef’ s Signature

%% Seafood (P Pork

N, Tossed sliced abalone, chicken, vegetables,

ginger scallion sauce &

PAAE ZKGES 287 B B 5 X5 | Full 988 Half 528

Deep-fried Chilean seabass, crispy garlic,
black bean, chili ==
e XU i £ R | 398

Li Lian Signature Dim Sum Platter = ¢
I 3% 48 i 00 =/NPE | 129

Steamed shrimp dumpling;

Steamed abalone, shrimp and pork dumpling;
Steamed scallop dumpling, House X.0. Sauce
BHF SR, oI EE, &S 7R

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.
ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.
ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED

STANDARDS OF FOOD SAFETY.



Oven-roasted crispy pork belly
— O BRNA



# Barbecue Corner

POULTRY

g@ Chef’ s Signature

%> Seafood &) Nuts (e Pork

Crispy Suckling Pig w= 7>
BRI ()| 3,000
Chinese pancake, cucumber, scallion, homemade sauce

(Served whole for 8-10 guests, 24 hours pre-order required)

Honey glazed BBQ pork char siew = o»
JIRET B | 188

Oven-roasted crispy pork belly &2
— 77k A | 288

Crispy fried pigeon, five spices salt
PR M B FLES | 228

Free range crispy chicken, salt and pepper
JEFXG | Whole 388 Half 298

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.
ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.
ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED

STANDARDS OF FOOD SAFETY.



: mbe, fish m,'
Cantonese dried scallop,
ginseng, black chicken

W& B IS ESREN Y




7. Soups
)
5=

SERVED
PER PERSON

g@ Chef’ s Signature

%> Seafood &7 Vegetarian

Ny, Double-boiled abalone soup, sea cucumber,

fish maw, Cantonese dried scallop, ginseng,
black chicken &
iy B AL B IS ES M S| 788

Double-boiled fish maw soup, quail,
morel mushroom &

FHFEACR IS | 588

Double-boiled, Chinese-style oxtail soup,
white turnip, white pepper
HIME NEED | 138

Hot and sour soup, seafood, mushroom,
bamboo shoots =
M EMAE | 98

Braised snapper soup, mushroom, luffa melon,
mandarin orange skin =&

KT 38 | 98

Double boiled seaweed soup, mushroom, tofu &
KEXTIREED | 68

Braised sweet corn soup, crab meat, asparagus
BENSEOKEE | 118

Braised seafood soup, bean curd, egg white =

W T2 | 128

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.
ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.
ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED

STANDARDS OF FOOD SAFETY.



Braised abalone (6 heads)
Superior oyster sauce, sea
cucumber, shiitake mushrooms,

Yrittan - ham
T 2180 & = A0



BIRD’S NEST

FISH MAW

SEA CUCUMBER

ABALONE

g@ Chef’s Signature

%> Seafood (> Pork

W.cdbird s nest
meat, crab roe;
Plden'broth

A Z2 9 P -
D B E T

Pan-fried bird’ s nest, crab meat, Yunnan ham =&
BE ALK BB KD E e | 888

Braised bird’ s nest, crab meat, crab roe,
golden broth &
TEEIREH | 988)

Braised fish maw, chicken broth, baby bok choy ==
WIS 7 IR | 688

Braised sea cucumber, prawn mousse,
black truffle sauce =
MABEI AL RIER L = | 888

Braised abalone (6 heads)

Superior oyster sauce, sea cucumber, shiitake
mushrooms, Yunnan ham &% 2

BE RN A IE S AT | 988

Braised abalone (3 heads)

WL = Sk | 988

Superior oyster sauce 2 b

OR

Golden Yunnan ham broth A&7 (@

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.
ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.
ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED

STANDARDS OF FOOD SAFETY.



iF 7K i {m] fi

Wokaried, salted egg yolk,
curry leaf
R



HE7K Live Seafood
7]
iiEd

SHELLFISH Lombok Mutiara Lobster 1.5kg
P EEBE | Market Price

Spiny Lobster
/NE B | Market Price

Mud Crab
KA | Market Price

COOKING Steamed, superior soy sauce, Hong Kong-style &
METHOD LENCES

Wok-fried, Java black pepper, capsicum %
D

Steamed, duo garlic, soy sauce &
W7 557 1 7%

Wok-fried, chili, ginger, egg sauce v
BN

Wok-fried, crispy garlic, black bean, chili ¥=
T X Kb

Nz Clay pot, X.0. sauce, glass noodles w= 3
LR X.0. ¥r2z¥a

g@ Chef’s Signature

%> Seafood (> Pork

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.



Elasepet, X.O Sauce,
glass noodles
LR X.0. M 2255



/K Live Seafood
S|
it

FISH Spotted Grouper
REBE | Market Price

Tiger Grouper
ZEB | Market Price

Marble Goby
Ffa | Market Price

COOKING Steamed, superior soy sauce, Hong Kong-style &
METHOD LENEES

Nz Oil-poached, oyster sauce, fried garlic &
8% B < T R
Simmered, Shao Xin wine, ginger, spring onion = /|

R EF NG

Braised, crispy pork, bean curd,
mushroom, oyster sauce ¥ @2 [|

KIS AL LR

g@ Chef’ s Signature

> Seafood (e Pork é} Alcohol

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.



Wm@nﬁ?u”
| LLVE SEAFOO’
ST . e e R R & .l |

P Y » ﬁ& | ) % D T e A i) 2 T S

"r'\'




B  Seafood
iiE3

Stir-fried king prawn, asparagus,
mushroom, X.0. sauce
W B 75 B DR ER | 278

Nz Sautéed crispy prawns, spicy salted egg yolk =
BYVUREK | 228

Wok-fried prawns, crispy garlic, chili, black bean &=
T XS b S AT A | 228

Steamed tiger grouper fillet, andaliman,
cordyceps, soy sauce =&
BETE A R B ALK R DR (fi7) | 138/person

XN, Poached tiger grouper fillet, pickled cabbage,
pickles chili, tofu, chicken broth &
M SE ¥ £ | Full 768 Half 398

Pan-seared Hokkaido scallop, crab roe sauce =
BEAFH T | 788

Buttered crispy prawn, cereal, curry leaf ==

2 fEurEk | 228

Crispy fried king prawn, Singapore chili sauce &
PR MEErER | 228

g@ Chef’ s Signature

&> Seafood

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.



:_'-’»lck%led cabbage, pickles chili,
tofu, chicken broth
B2 R ¢ 2 7



4, el
BEEF, POULTRY, L

-

fhicken in
jalone,

|8 wine



4= Beef, Poultry,
A, Lamb

9 Wok-fried Australian Angus beef, oyster mushroom,
broccoli, oyster sauce &

HE B AR AR RD P =218 | 428

>t 4 B N

Nz Wok-fried Wagyu beef tenderloin M8, Yunnan trumpet,
asparagus, black pepper sauce =

TR B 2 MR | 988

Pan-seared Australian lamb chop,
roasted green chili paste v&

Kb RUEDL | 468

Charcoal grilled, Wagyu beef steak M8,
Cantonese’ s char siew sauce &

B A4 | 988

Wok-seared Angus beef steak,
Cantonese barbeque sauce =

R4\ | 428

Sweet and sour chicken, pineapple, hawthorn sauce &

L 6 BRI MG BR | 98

XNz Free-range chicken in clay pot, abalone,
Chinese rice wine ==
FH G HIIE XS LR | Whole 788 Half 488

Kung Pao chicken, sun-dried chili, cashew nut == ©

BRI T | 98

Deep-fried chicken wings, chili, Sichuan pepper,
peanut, sesame seed &

J11 56 T X B | 98

Mapo tofu, fermented bean paste, mushroom w2
JPREETTJE | 88
Served with chicken Y8R

g@chef’sSignature OR

%2 Seafood 7P Nuts (e Pork pork AR

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.



Kurobuta Pork
=
¥4

PORK DISHES

Sweet and sour pork,
hawthorn sauce

Ly A i BRI 22 A

Sweet and sour pork, pineapple, hawthorn sauce &=

L % S £ 1 | 188

Braised pork belly in a clay pot, Quail Egg o
AWRLREA | 198

W chef's Signature XNz Roasted pork ribs, aged Chinese vinegar sauce &

EEEINE | 198

G Pork

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.



FW\ _L‘F_A
VEGETABLES

crab roe

1 5 B T 2R 5




7% Vegetable, Tofu

3

5y (| #

g@ Chef’ s Signature

&> Seafood 7D Nuts

(> Pork

Wok-fried green beans, minced pork,
soy sauce, chili &
TR | 88

Braised eggplant in a clay pot with, Mui Heong
salted fish, minced chicken, mushroom =& ©
LR EN % | 148

Stone pot homemade tofu, seaweed, mushrooms,
crab roe sauce ¥ 7 G2
AMEEEX TR | 158

Wok-fried Hong Kong kai lan with ginger \&
ZIHWHEIT= | 88

Poached baby spinach, Cantonese dried scallop,
garlic, chicken broth =
BEAE Lk sen | 138

Wok-fried celtuce, Chinese yam, asparagus,
yellow fungus &
LB LAEFEELSHE | 168

Sautéed broccoli sprouts, lotus root, sugar peas,
Chinese pickled olives &
Bk )\ =i | 168

Daily Fresh Garden Vegetables
H H &8 53 | 88
Hong Kong kai lan, Hong Kong chai sim, baby cabbage,

asparagus, baby spinach

B, AR EER, FE, BXE

Wok-fried with garlic mEW V&

Wok-fried with Chinese pickled olives #iZkb Ve
Wok-fried with ginger Z+1 &

Poached in soy sauce B} &

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.
ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.
ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED

STANDARDS OF FOOD SAFETY.



Red rice, Ghinese sausage
(lap cheong) and egg, served in
a stone pot

£ %8 S B KD e 21 K TR




v Rice

RICE DISHES Nz Wok-fried jasmine rice, crab meat, scallops
(conpoy), egg white, Chinese kale (kai lan) &

BRHEEBDR | 328

Nz Red rice, Chinese sausage (lap cheong) and egg,
served in a stone pot &

GG I RO ME LT K TR | 168

Boiled rice, asparagus and mushrooms
in a lobster broth &=
TN EEZ R () | 248/person

Yang Chow fried rice, BBQ pork,
shrimp, green onion == @2 7
FHMPER | 158

Wok-fried jasmine rice, salted fish, chicken =
JA NG R R | 168

g@ Chef’s Signature

%> Seafood Zb Nuts (> Pork

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.



M
NOODLES

Tossed egg/noodles, crispy pork,
sSuperior SOy sauce

YE A 7 A2



H  Noodles

NOODLES Braised Lombok lobster, pickled vegetables,
DISHES longevity noodles, seafood broth =
M7/ E RKFH (L) | 248/person

g, Tossed egg noodles, crispy pork,
superior soy sauce @

$OE B2 T | 238

Wok-fried rice noodles, Wagyu beef fillet, soy sauce &=
AT 407 | 198

Prawn wonton noodle soup, pork char siew wa ¢

%4 2 75 | 138

Crispy egg noodle, scallop, shrimp, egg gravy =
gEETE R | 268

g@ Chef’ s Signature

%> Seafood 7D Nuts (e Pork

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.

ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.

ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED
STANDARDS OF FOOD SAFETY.
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H Desserts

=
HA

g@ Chef’ s Signature

Nz, Li Lian Dessert Combination

AR | 168
Mung bean cake, musang king puff, pandan egg tart,
chocolate profiterole

TEREE BUETEE MEER, HRDEX

Double-boiled imperial bird” s nest soup,
coconut, red date
AL R E #e| 888

Chilled koi fish soy pudding, bird’ s nest,
peach gum jelly, date’ s syrup
B Pk EE | 168

Warm red bean soup, lotus seed,
aged mandarin orange skin (12 years)
PREZLL ST | 88

Chilled mango cream, sago, pomelo
Mt H & | 98

Baked chocolate tart, pear compote,
Lapsang tea sauce
Iy 4k ERLRE . B/ NZEH | 128

Mandarin

| 128

Earl Grey tea jelly, mandarin sorbet, mandarin gel
BERRFEBFIEITER

Fresh fruit platter
KR AL | 118

Ice cream by scoop
EHE | 48

Please ask our team for flavors of the day

PLEASE ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING POTENTIAL ALLERGIES.
ALL PRICES ARE IN THOUSANDS OF INDONESIAN RUPIAH AND SUBJECT TO SERVICE CHARGE AND PREVAILING GOVERNMENT TAX.
ALL DINING VENUES AT PARK HYATT JAKARTA ARE ISO 22000 CERTIFIED, ACCORDING TO THE HIGHEST INTERNATIONALLY RECOGNIZED

STANDARDS OF FOOD SAFETY.






