&3 Mengangkat Rasa Indonesia
RON sebagai Trendsetter di Eropa
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Chef Agus Hermawan
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Modern dengan Rasa Otentik &3
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Dessert Menu




Modern dengan Rasa Otentik &3

MICHELIN STAR

Menu Utama

Steak tartaar
Jeruk Purut en
Katafi Abon

Otak sapi bumbu
rica Gurih

Foie Gras Soto
Betawi

Lobster Bumbu P
Indonesia Bisque 2
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Menu Utama

Oseng Kecap
Domba

- . il SR h
S Sl f:g'f‘%’ :

Fake Tartaar




(S astrolnr Am

GASTROBAR
INDONESIA




A

robard.a

n Gasf

ON L <!

GASTROBAR
INDONESIA







THE LATEST NEWS, GOSSIP AND INSIDE SCOOP
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AN SoRn NG RENTIAG. MK FOLLOW US

‘SERYED WITH NASI GORENG AND NASI PUTIH

CHEF RON - 12 DISHES
MINIMAL OF TWO PEOPLE, 31 SOPP.

Hloveyoulongtime

RUJAK ES KEJU RUJAK TIRAMISU INDD
médwpfw'smwm Cheesecake of lemongrassand Cocomit mascarpa,
cumber, sppleand cream of  coconut eream. Jeafwith
mang served with red peper a0 ice cream

KUE DADARIJO PUDING JERUK

Indonesian pancake filled with Calamanse mousse oncrispy rise,
ks palg sugar and served h nata de cocoand raspberty ice




