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BRUNCH

Lucky’s Breakfast (Best Seller) 95K

Two beef bratwurst sausages accompanied by
fluffy scrambled eggs, a slice of brioche toast,
blistered tomatoes, and a fresh salad

Luckys Eggs Benny 65K
Poached eggs with Hollandaise Sauce, served

on top of milk brioche toast and topped with

beef bacon and sautéed spinach

Avocado on Toast (Best Seller) 65K

Smashed Avocado and sautéed button
mushrooms, served with fresh cherry tomatoes
on top of a slice of milk brioche toast

Caesar Salad 65K

Fresh lettuce leaves dressed in our
homemade Caesar dressing, and topped with
grilled chicken breast, smoked beef bacon,
hard boiled eggs, cherry tomatoes and radish,
with garlic bread

French-style Mushroom 65K
Scramble

French-style soft scrambled eggs with butter
sautéed mushrooms, topped with fresh leeks,
chili and parmesan dust, served with

toasted Garlic Bread



APPETIZER

1
Fried Cassava (Best Seller) 40K

Deep-fried cassava, topped with a generous
dusting of parmesan cheese

Loaded Bacon Fries 45K

Crinkle-cut fries, topped with beef bacon bits,
grated parmesan, and our homemade
mayonnaise

Creamy Mushroom Soup 55K

A comforting bowl! of creamy mushroom soup
consisting of tender shiitake and champignon
mushroom
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Lucky’s Chicken Wings (Best Seller) 55K

Marinated, deep fried chicken wings, served
with our homemade barbecue sauce

Nachos Supreme 65K

Fried corn tortilla chips served with our
vegetarian chili con carne, tomato salsa,
guacamole, and melted cheese, drizzled
with our secret sauce

PASTA

1
Spaghetti Carbonara (Best Seller) 105K
Spaghetti Pasta cooked in our take on carbonara,
using a cream sauce base, served with
mushrooms and beef bacon

Spaghetti Marinara 85K

Spaghetti Pasta served with our homemade
marinara sauce, fresh basil leaves, black olives
and a seafood medley of cooked prawns

and calamari

’ Spaghetti Aglio e’Olio (Best Seller) 105K/85K

Spaghetti pasta tossed in garlic and olive oil
served with your choice of

Beef Bacon 105K
Chicken Breast 85K
Prawns 85K

and topped with grated parmesan and chili flakes



MAIN COURSE

" Arroz Nero (Squid Fried Rice) 85K

Fried rice cooked in squid ink, scallion, and
curry leaf, topped with calamari fritti, and served
with mayonnaise, lime, and blistered cherry tomatoes

Se’i Dabu Dabu Fried Rice (Best Seller) 85K

Dabu dabu fried rice cooked with Indonesian-
style smoked beef brisket, served with a poached
egg, acar pickles, and belinjo crackers

Caramelized Chicken (Best Seller) 135K
Savoury, caramelized grilled chicken, marinated

and cooked in a blend of butter, shallots, garlic,

chili, and curry leaves.

Pan Seared Salmon (Best Seller) 135K
Pan seared salmon served with creamed

spinach and herb roasted baby potatoes, topped

with blistered cherry tomatoes and lemon slices

Lime Soya Salmon (Best Seller) 135K

Pan seared salmon served with sautéed
spinach and creamy mashed potatoes, topped
with katsuobushi flakes

Bourbon Cheese Burger 135K

Grilled beef patty with melted American

cheese, covered in our bourbon-inspired glaze,
served on a warm brioche bun, and with our special
burger sauce paired with crinkle cut fries

Buttermilk Chicken Burger 85K

Buttermilk battered fried chicken served on a
warm brioche bun with a slice of classic
American cheese

’ Mozzarella Baked Rice 85K

Fragrant butter rice baked with melted
mozzarella and smoked beef black pepper.
Served with toasted cashew, green peas,
sautéd onion and blanched broccoli

Bubur Ayam Sukabumi 55K

Traditional Indonesian congee with yellow
broth, served with shredded chicken, Marinated
quail eggs, and belinjo crackers

Chicken Donburi 85K

Savoury, caramelized grilled chicken marinated
and cooked in a blend of butter, shallots,
garlic, chili, and curry leaves

Beef Donburi 95K

Teriyaki beef slices served on top of warm
white rice topped with katsuobushi, nori and
teriyaki glaze, served with miso soup

Chicken Cacciatore (Best Seller) 95K

Pan roasted chicken thigh served on top of
herb roasted baby potatoes and accompanied
by our homemade herbed tomato

purée and parmesan dust

Chicken Cordon Bleu 95K

Pan-fried, herb breaded chicken breast stuffed
with smoked beef and blend of mozzarella and
cheddar cheese, served with a thick cream sauce,
crinkle cut fries, and fresh garden salad

Nasi Lemak Malaca 85K

Fragrant rice dish cooked in coconut milk and
pandan leaf, deep fried anchovies, fried peanut,
hard boiled egg, and special belachan chili paste



PASTRY & CAKE

1 Tiramissu Eclair (Best Seller) 30K
’ Chocolate Eclair (Best Seller) 30K
* Vanilla Eclair (Best Settr 30K
¢ Matcha Eclair (Best Seller) 30K

’ Chicken Curry Puff
Tuna Curry Puff
¢ Butter Croissant

7
Almond Croissant

45K

45K

35K

45K

® Pain Au Chocolate
> Cinnamon Roll

" Banana Bread

* Chocolate Cake

Strawberry Shortcake

45K

40K

40K

59K

45K

? Red Velvet Cake (Best Seller)

¢ Fudgy Brownies
’ Basque Burnt Cheesecake (Best Seller)

Lemon Cake

59K

45K

59K

40K



COFFEE
BASED

BLACK 35K ’ Affogato 95K

1 Mocca Latte hoK
Espresso
) Ice Avocado Latte 99K
Americano
2 Ice Hazelnut Latte 45K
Long Black
Ice Vanilla Latte 45K
Veo
Ice Caramel Latte 45K
Japanese
Ice Mocca Latte HoK

FRESH MILK 40K
Picollo UATM".K 45K

3 Latte

Oatmilk Latte
Cappuccino Oatmilk Cappucino
4 Flat White Oatmilk picollo
® Magic Latte Oatmilk Flat White
Ice Latte 45K Oatmilk Magic Latte 50K
Ice Cappucino 45K Oatmilk Ice Latte 00K

FLAVUHED CUFFEE 45K Oatmilk Ice Cappucino hhK

Hazelnut Latte
Ice Cube Latte
Vanilla Latte

6
Caramel Latte




NON COFFEE BASED

SHAKE 29K

Chocolate
Matcha

Yaturuto Lemonade

FRESH JUIGE 45K

1 Orange
Mango
Honeydew

2 Strawberry

3
Avocado

THE BAR

BINTANG 45K
Original
Radler

Crystal

Lemon

SMIRNOFF 45K

Ice Original
Ice Apple

ICE BLEND

¢ Nutella
> Oreo

6
Seasalt

FLAVOURED TEA

Lychee
Peach

Lemon

Strawberry
Mint
Earlgrey

Camomile

English Breakfast

HAPPY S0JU
Original
Peach

Lychee

PROST

HEINEKEN

BADAK

AQUA REFLECTION

29K

40K

119K

45K
09K
40K
39K



MATCHA SIGNATURE SERIES

120050 Matcha Cloud
3Oaz‘ Matcha Latte
Strawberry Matcha Cloud

FINEST CACAO SERIES

:F inest Cacao Latte
6Sczlz‘ea’ Caramel Cacao
Dalgona Cacao Cloud

55K
55K
59K

55K
55K
59K



MONT BLANC

24-Hour Cold Brew, Crowned with Orange Infused Cold Foam and Fresh Zest.
Smooth, with a Quiet Hint of Chocolate Orange that Lingers in Every Sip. A vai | 3 b | o N oW




