




BAKERMAN Rediscovered the simple 

pleasure of life: to enjoy a really good food.

The journey began with selecting hand-

picked ingredients, prepared carefully

by professional Chefs. To create 

exceptional dishes with flavors that seep

through your tastebuds and leave you 

with guaranteed satisfaction.

Presentation of actual image may differ from picture shown.

Price are in thousands of Rupiah and exclude tax and service charges.
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Baker’s Breakfast

Eggs any Style, Smoked Bacon, Roasted Bone 

Marrow, Herb Sausage, Grilled Mushroom, Baked 

Beans, Toasted Sourdough with Truffle Butter

145 k

B R U N C H



Avocado Toast 

Grilled Mushroom, Poached Eggs, Feta, Sumac

95 k

Additional House-Smoked Salmon  

45 k  
Truffle Benedict

English Muffin, Poached Egg, Sautéed Paris Champignon,

(Beef Bacon / Salmon / Pastrami)

120 k



Bakerman Parisienne Breakfast

Truffle Scrambled Egg, Chicken Terrine,

Croissant, Roasted Tomato & Sautéed Mushroom

165 k

B R U N C H



B R U N C H

Foie Gras & Cheese Omelette on Toast

Mixed Cheese, Brioche, Bresaola Chips,

Mixed Berry Jus

295 k



Crab Omelette 
Jumbo Lump Crab Meat, 

Crab Bisque Sauce

135 k



B R U N C H

Buttermilk Fried Chicken & CroffleBaked Eggs

Fried Egg, Burnt Butter Maple Syrup, 

Burnt Onion Ranch Sauce

Burrata, Smoked Herb Sausage, 

Slow-Roasted Tomato, Pesto

95 k105 k



B U R G E R

&  S A N D W I C H

Baker’s Burger 

Grass-Fed Beef Patty, House-Smoked 

Short Ribs Pastrami, Beef Bacon, 

Double American Cheese, 

Russian Sauce

195 k



Lobster Roll 
Poached Lobster, 

Garlic Butter, Remoulade

290 k

French Dip Roast 
Beef Sandwich  

Deli Mustard, Swiss 

Cheese, Au Jus

175 k



B U R G E R  &  S A N D W I C H



Egg Sandwich 

Soft Scrambled Egg and 

Chives, American Cheese, 

Grilled Onion, Belibis Mayo

75 k

Cheeseburger

Grass-Fed Beef, Grilled Onion, 

Jalapeno Relish, Smokey 

Mayo, House Fries

115 k

A BA B

B U R G E R  &  S A N D W I C H

Reuben Sandwich

House-Smoked Pastrami 

on Rye, Swiss Cheese, 

Sauerkraut, Pickle, 

Russian Sauce

185 k



S A L A D

&  S O U P

Baker’s Caesar

Crispy Beef Bacon, Chicken Skin Crackling, 

Smoked Caesar Dressing, Parmesan

105 k

Spring Salad
Fennel, Mixed Lettuce, Honey Roasted Pumpkin, 

Orange, Sunflower Seed, Beetroot,

Red Radish, Orange Mustard Dressing

80 k



S A L A D  &  S O U P

Smoked Salmon 
Chopped Salad 

Burrata

Deviled Eggs, Ranch 

Sauce, Cheddar

Heritage Tomato, Basil Oil, 

Charred Sourdough 

95 k 155 k
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New England 
Clam Chowder 

Chopped Beef Bacon, Crouton

85 k



S A L A D  &  S O U P

Mushroom Soup Gratin  
Mascarpone, 

Roasted Mushroom Crostini

85 k

Tomato Soup with
Meatballs

Parmesan Cheese, Pesto, Mozzarella

Chargrilled Sourdough

80 k



M A I N

Crispy Skin Salmon 

Roasted Pumpkin, Miso Butter Onion, 

Zhug & Yogurt Sauce

165 k



Black Mussels &
House Fries

Half Roasted Chicken 

Onion, Parsley, Paris Champignon

(Tomato Cream Sauce / Cream Sauce)

Fire Roasted Tomato, Gremolata

195 k 120 k



Pan-Seared Sea Bass

Pan-Seared Sea Bass, Thyme Chard 

Lemon, Black Tobiko Champagne Sauce, 

Butter Mashed Potato

130 k



M A I N

Baker’s Sausage

Grilled Fennel Sausage, Carrot & Potato Stoemp, 

Mushroom Sauce

165 k



Nashville Fried Lobster & Chips

Nashville Hot Sauce, Béarnaise

550 k



M A I N

Lobster Thermidor
Lemon Butter Sauce, House Fries

550 k



S T E A K



Our Steak Comes with House Fries and Green Salad  

Black Angus Striploin (300gr)
Black Angus Ribeye (300gr)
Black Angus Tenderloin (275gr)

SIDES

Creamed or Wilted Spinach  

Truffle Mashed Potato   

House Fries, Parmesan   

Baked Potatoes   

Grilled Mushroom, Parsley Butter

380 k 
450 k 
495 k

65k

With a Choice of Sauces

Béarnaise, Peppercorn, Mushroom, Anchovy Hollandaise 



P A S T A

Lobster Mac & Cheese

Lobster Head Butter, Four Cheese

145 k

Additional Whole Lobster

+395 k



Cavatelli

Porcini, Veal Jus, Fennel, 

Sausage, Ricotta 

105 k

Tagliatelle

Oxtail Ragù

150 k



P A S T A

Spaghetti Cacio e Pepe   

Pecorino, Parmigiano, Black Pepper

130 k

Spaghetti Carbonara

Sous Vide Egg, Creamy Sauce,

Beef Bacon Chips, Parmagiano Cheese

130 k



P A S T A

Clam Linguine

Clam Butter

95 k

Baked Rigatoni & 
Burrata Cheese
Tomato Sauce, Garlic, Roasted Basil, 

Roasted Tomato

130 k



P A S T A

Truffle Tagliarini

Black Truffle Cream Sauce, Grated

Grana Padano Cheese

150 k



Scallop Angel Hair

Scallop, Spinach, Sundried Tomato, 

Black Tobiko, Butter Sauce

225 k



Crab Spaghetti 

Crab Stock, Datterini Tomato, Basil

125 k



P A S T A

Lasagna Verde Osso Buco Agnolotti 

Spinach Pasta, 

Beef Shin Ragù, Mascarpone

Osso Buco, Bone Marrow, 

Walnut Butter, Sage

95 k 125 k



A S I A N

Truffle Soy Lobster
Baby Bok Choy, Fried Garlic Crumble,

Tomato Confit, Ikura, Steamed Rice

550 k



A S I A N

Lamb Shank Tongseng
500gr Braised Lamb Shank with 

Coconut Broth, Cabbage, Green Tomato, 

Pickle, Sambal, Steamed Rice 

295 k

Oxtail & Ribs Soup
Melinjo Crackers, Pickle,

Sambal, Steamed Rice

185 k



A S I A N

Truffle Wagyu (Marble 8-9) Beef Bowl

Marinated Beef in Wafu Dressing, Corn Furikake,

Wakame, Black Truffle Oil, Sous Vide Egg, Steamed Rice

225 k
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A S I A N

Steamed Sea Bass 

Truffle-Soy Sauce, 

Jasmine Rice

95 k

BBQ Char Siu Short-Rib 

225 k

Steamed Bao or Egg Fried Rice, 

Chili Oil, Sriracha Mayo



A S I A N

Chargrilled Cabe Ijo Short Ribs 

Fried Rice, Condiments

120 k

Balinese Fried Duck 

Kecombrang Rice, 

Trio Balinese Sambals

145 k



Nasi Goreng Gila 

Roasted Bone Marrow, Sambal Korek

105 k

A S I A N

Nasi Goreng Escargot

Escargot, Onion, Cabbage,

Choy Sum, Bean Sprouts, Shrimp 

Crackers

110 k



C R O Z Z A

Mushroom & Truffle Croissant Pizza
Brown Shimeji, Champignon Mushroom, Mixed Mushrooms,

Black Truffle Paste, Mozzarella Cheese, Emmental Cheese, 

Parmesan Grana Padano Cheese, Truffle Oil

155 k

Beef Ragout Croissant Pizza
Beef Ragout, Mozzarella Cheese,

Parmesan Cheese, Tomato-based Sauce

155 k



C R O I S S A N T  P I Z Z A

Burrata Margarita Croissant Pizza
Mozzarella Cheese, Burrata, Grana Padano Cheese,

Basil Leaf, Tomato-based Sauce

145 k



C R O I S S A N T  P I Z Z A

Meat Lover Croissant Pizza
Herb Sausage, Fennel Sausage, Beef Ham, Roast Beef, 

Mozzarella Cheese, Grana Padano Cheese, Smoked BBQ Sauce

165 k



Mozzarella Cinnamon Croissant Pizza
Cinnamon, Sugar, Mozzarella Cheese

120 k

Banana Nutella Croissant Pizza
Banana, Nutella, Hazelnut, Dark Chocolate, Marshmallow 

Corniche, Strawberries, Salted Caramel, Cinnamon 

135 k



S N A C K S

House Fries
Truffle Aioli, Parmesan

65 k

Nashville Hot Chicken Wings
Blue Cheese Sauce

75 k

Beef Brisket Ball 
Baker’s BBQ Sauce

75 k

A B C

A

B
C



Oriental Roast Duck Bao Fried Calamari 
Hoisin, Truffled-Honey Sauce Squid Ink Aioli

85 k 75 k

S N A C K S



S N A C K S

Bakerman Nachos
Corn Tortilla Chips, Oxtail Ragout, 

Beef Pastrami, Beef Bacon Crisp, 

Jalapeño, Beans, Mozzarella Cheese, 

Yellow Cheddar Cheese, Red Onion, 

Coriander Leaf, Sour Cream 

110 k

Escargot & Mushroom Fricassée
Escargot, Crumble Feta Cheese, 

Brown Jus, Prawn Crackers

105 k



S N A C K S

Tortilla Formaggi Pizza
Tortilla, Mozzarella Cheese, Yellow Cheddar Cheese, 

Burrata Cheese, Brie Cheese

120 k
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CROISSANT

Almond     42

Beef Bacon & Cheese    40

Butter      28

Chocolate Lava      38

Cookies      45

Nutella Pain Au Chocolat   35

Ovomaltine Lava   42

Ovomaltine Milk   42 

Pain Au Suisse    38 

Peanut Butter & Jelly    38

Pistachio     48

Salted Egg Yolk    38

Tape     38

Triple Cheese Lava    38

Truffle Mushroom   38
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Mixed Berries

40

Caramel Dalgona

40

Chocolate

40

Pistachio

40

Strawberry Cheesecake

40

Tiramisu

40

P A S T R Y



CROFFLE

Original     28 

Cinnamon Sugar    28

Kaya Toast     30

Lotus Biscoff     30

Maple      30

Nutella      30

Ovomaltine    30

Peanut Butter & Jelly    30

Salted Caramel    30

ADDITIONAL ICE CREAM

Chocolate   15

Vanilla   15
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M I E  A Y A M  C R O I S S A N T

SPECIALITY CROISSANT

Apple Crumble      38

Black Sesame Roll    32

Crookies ‘Croissant Cookies’   45

Kouign-Amann     32

Mini Kouign-Amann    28

Mie Ayam      38

Xiao Long Bao      38

P A S T R Y

BREAD

Garlic Cheese    38

Brioche Crème Caramel  45

CROFFIN

Red Velvet    35

Yuzu Meringue    38

X I A O  L O N G  B A O  C R O I S S A N T



CAKE & TART

Apple Tart      50

Brie & Caramel Tart     55

Caramel & Pecan Tart     58

Lemon Tart      45

Peach Tart      50

Pear Tart      55

Pistachio Frangipane Tart    60

VALRHONA Flourless Cake    65

VALRHONA Chocolate Tart   65
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P A S T R Y

CROISSANT TART

Croissant Portuguese Egg Tart    18

VALRHONA Dark Chocolate Fondant  60

VALRHONA Milk Chocolate
& Hazelnut Fondant    60



PIE & QUICHE

Beef Pie    48

Chicken & Mushroom Pie   45

Beef Bacon & Cheese Quiche  45

Spinach & Mushroom Quiche  40

CINNAMON ROLLS

Coffee Crumbs    38

Lotus Biscoff    38

Peanut Nougat    38

P A S T R Y



E S P R E S S O

HOT

Espresso     35

Long Black / Americano   40

Macchiato / Piccolo    40

Cappuccino / Flat White   40

Caffe Latte     40

Mocha      40

Magic     50

B A R

BAKERMAN BLEND Roasted locally with 

specialty grade coffees, serving our own 

exclusive blend 50% Brazil Mantiqueria & 

50% Kerinci Kayu Ara
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ADDITIONAL

+ Extra Shot  6

+ Soy Milk  10

+ Almond Milk  15

+ Oat Milk  20

BREW BAR

Filter Coffee    55

Japanese Iced Coffee    65



COLD

Iced Americano    45

Iced Caffe Latte    45

          with Vanilla Ice Cream   50 

Iced Mocha     45

          with Chocolate Ice Cream    50

Iced Cappuccino    45  

Iced Matcha Espresso Latte   50

Avocado Granita 

Kopi Nusantara Granita

Es Kopi Nusantara



Avocado Float
Avocado Affogato

Classic Affogato

COLD 

Classic Affogato    40

Avocado Affogato    55

Avocado Float     55

Es Kopi Nusantara   40

Kopi Nusantara Granita   45

Avocado with Kopi Nusantara Granita   60



D I R T Y

C O F F E E

N E W  C O F F E E  C U L T U R E

Original

50

Gula Aren

55

Matcha

55

Coconut

55

Rooibos Tea

55

Tiramisu

55



N O N  C O F F E E

LOOSE LEAF TEA        40

English Breakfast   

Earl Grey 

Jasmine Tea 

Blackcurrant & Hibiscus 

Lemongrass & Ginger 

Rosebud 

Chamomile 

French Vanilla 

Peppermint

JUICE        
(cold pressed juice with no added sugar)

   

Pure Orange Juice       60

Pure Apple Juice       45

Orange + Apple Juice      55

WATER       

AQUA Reflections Still         35

AQUA Reflections Sparkling     40

SOFT DRINKS     

Coke / Sprite          30

SMOOTHIES      

Triple Berry        55

Banana & Co        55

Mango Tango       55

ICED TEA

Fresh Brewed Iced Tea         35

Flavoured Iced Tea         40

(Lychee / Peach / Passion Fruit) 

Lemon Iced Tea         50

     with Lemon Sorbet

Matcha Latte          45

Signature Chocolate         45

(Milk / Dark Chocolate) 

Hot | Iced | Blended



M O C K T A I L
Sunny Breeze 

(Orange, Passion Fruit, Pineapple, Peach) 

Berry Blast 

(Mixed Berries, Lime, Orange, Pineapple)

Elderflower Grape 

(Elderflower, Grape, Mint, Lemon) 

Chamomile Strawberry Spritzer 

(24-hour cold-brewed Chamomile Tea, Lemon, Strawberry) 

Jasmine Citrus Mojito 

(24-hour cold-brewed Jasmine Tea, Lime, Mint)

Lemongrass & Guava Sparkler 

(Lemongrass, Guava, Ginger Beer) 
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