
why bridges?
Bridges visual storytelling, adorning CRÜ walls and 
columns, inviting you to pause for a few moments from the 
daily hecticness of Kemang, take a quick break and 
become part of our friendly atmosphere and ever 

welcoming Corner Bistro. 

Bridges, some world famous and awe-inspiring 
engineering wonders of old and new, others hidden little 
treasures build on romance, eternal vows and magical 

enchantment. 

A bridge is more than just a engineers structure, it is an 
ideology of connection, a subtle defiance against division. 
Its purpose, bringing people together, not just over rivers 
or valleys, but across cultures, beliefs, and histories. In 
every crossing, there is an unspoken feeling: that what lies 
on the other side is not foreign, but familiar in its 

embracing humanity.

A bridge embodies the belief that difference is not 
distance, and that love, understanding, and unity are 

possible when we dare to meet in the middle.
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cloud-brioche french toast
pan fried  -ou-  waffle toasted

life simplified  
crisp baked, generously icing sugar dusted, best enjoyed in the hand 

fresh berries  
raspberry coulis, whipped cream, sugar dusting, berry frozen yogurt

cherio gracia  
bing cherries, chocolate sauce, whipped cream, cherio gracia gelato

scrambled egg parisienne 
slivered beef -or- pork ham        , melted emmental, dijon 

eggs, scramble -ou- omelet  
potato hashbrown, onion, bell pepper, cloud toast

miso butter folded eggs 
grilled sour dough, silky tofu, furikake, micro herbs

poached eggs hollandaise 
slivered  beef -or- pork ham       , cloud-muffin, micro herbs

poached eggs norvegiene  
smoked salmon, cloud-muffin, tossed micro herbs

beef brisket hash 
poached eggs, cheese, griddle cloud toast, mousseline  

poached egg pop-over   
slivered beef -or- pork ham       , avocado, parmesan cream

Bonifaci�brug
Bruge,  B�gium

croissant au beurre et café   
butter, jam, coffee of your choice

Bonjo�!

blueberry crémeux cloud-brioche 
evaporated milk swirl, icing sugar dusting, berry yogurt gelato

chocolate banana brûlée cloud-brioche 
county style syrup, icing sugar dusting, banana gelato

matcha ganache cloud-brioche  
evaporated milk swirl, matcha dusting, fior de latte gelato

belgian waffle

breakfast cloud muffins
ham & cheese, fried egg muffin 
slivered beef -or- pork ham, emmental, butter

chicken breakfast muffin 
fried egg, cheddar cheese, butter

beef breakfast muffin  
fried egg, cheddar cheese, butter

hot tea
english breakfast
earl grey
morgentau
green tea

chamomile
mint & fresh 
wellness 

coffee drinks
hot or cold

espresso single 10 gr 30 ml 
espresso double 20 gr 30 ml 
long black 20 gr 60 + 100 ml 

coffee  water

extraction time
light roast  20sec medium roast  25sec dark roast 30sec

cappuccino 10 gr 130 ml 
latte 10 gr 160 ml 

espresso on the rock, double shot on ice  
shakerato, double shot, simple syrup 
caramel macchiato, milk, vanila syrup, caramel sauce 

coffee  milk

mineral water
bottles

still, 500ml sparkling, 330ml 

sealed cloud burgers
fried fish fillet 
tartare sauce, dill pickle

fried chicken 
siracha sauce,  jalapeno

minced beef burger  
caramelized onion jam, barbecue

smashed meatball  
marinara sauce, mozzarella cheese, basil pesto

add on
fried egg 

 cheddar 
mozzarella  

non-coffee based
hot or chilled

matchaccino 
matcha, steamed milk

chococcino
dark chocolate, steamed milk

genmaicha honey latte 
roasted brown rice green tea

thai tea latte 
condensed milk

peanut tea latte 
black tea, peanut butter, steamed milk

smoothy & milkshakes
berry cherry smoothies 
mixed berries yogurt, whole milk, honey

choose any two gelato flavor 
available from the counter
premium flavor (hazelnut, pistachio, matcha) 

iced teas
iced tea 
lychee iced tea 
lemonade shaken iced tea 
yuzu shaked green tea 

health tonic & juices
antioxidant juice 
beet, carrot, ginger, apple, orange, blue berries, honey

wellbeing smoothy 
banana, apple, spinach, matcha, almond milk

immune power lassi  
mango, kiwi, turmeric, ginger, cashew butter, yogurt 

turmeric ginger tonic 
lemongrass & leaf, cardamom, palm sugar, soda

seltzer
homemade fruit syrups topped with soda

crü cooler 
ginger lime mint seltzer  
blackcurrant thyme seltzer 
strawberry balsamic seltzer 
lemon ginger seltzer 
tangerine basil seltzer 
yuzu coconut lime seltzer  
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lunch & dinner

scrambled egg parisienne
croissant, beef -or- pork ham 

melted emmental, dijon

miso butter folded eggs
grilled sour dough, silky tofu 

furikake, micro herbs

poached eggs norvegiene
smoked salmon, cloud-muffin 

tossed micro herbs

beef brisket hash
poached eggs, cheese

griddle cloud toast, mousseline

poached egg pop-over
slivered beef -or- pork ham 
avocado, parmesan cream

appetizers
escargots à la bourguignonne 
garlic butter baked snails, cheese crusted, croûtes a l'ail

fried calamari & jalapeño 
mushrooms, sriracha chili mayo, lemon

beef croquettes 
shredded beef and potato, dijon mustard mayo

mussels gratinées 
half shell mussels, baked in herbed garlic butter

saumon fumé maison 
home smoked salmon, lump caviar, cloud-brioche toast

pâté en croûte 
pastry crust baked pork - duck liver paté, gizzards, foie gras

jamón serrano, 50gr  
figs, stracciatella, pistachio pesto, cabernet wine coulis

baked fresh figs, danish blue  
smoked duck breast, acacia honey, walnuts, red wine coulis

soups
zucchini fennel soup, crème fraiche, herb pesto, sunflower seeds 

potée provençale, vegetable white bean soup, basil pesto 

soup de poisson, shredded cheese, croûtes a l'ail 

bread
garlic cloud brioche  

toasted bun, spread with garlic butter
seeded sourdough  

butter, pyramid sea salt

caesar salad  
crisp romaine hearts set on anchovy parmesan dressing, soft boiled egg, cloud croutons, parmesan crisps and snow

tomato, marinated feta, balsamic 
iceberg center-cut, cucumber, red onion, basil pesto, rocket lettuces, toasted pumpkin seeds

persian shirazi, lemon rind dressing 
diced cucumber, tomato, parsley, olives, red onion, spiced chickpea humus, roasted eggplant, romaine 

lentils vinaigrette  
honied pumpkin, cauliflower couscous, fetta cheese, artichokes, walnut, romesco sauce 

green goodness   
charred broccoli, cauliflower, edamame, peas, avocado, crushed, cucumber, lettuce, bee pollen, nuts & seeds

burrata on roasted beetroot, raspberry 
hazelnut and oil, squashed cherry tomatoes, truffle rocket

add on
half butter avocado, sliced  
prawns duo, chargrilled 
chicken cutlet, barbecue grilled  
duck  confit, crisp fried 

price in thousand rupiah, subject to service charge and government tax

lunch & dinner

salads

Bonafaci�brugBrug�,B�gium
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lunch & dinner

mains plates

baramundi fillet, beurre pistou , lemon risotto, leaf spinach, edamame, mascarpone, truffle oil 

black cod, basil pesto crumble, pan-crusted tomato mushroom rice, rouille 

salmon meuniere, wild caught alaskan, crisp skin seared, peas, spinach, shallot, saffron potatoes 

seafood cioppino , prawn, scallops, fish fillet, mussels, clams, tomato white wine broth, croûtes a l'ail, basil pesto 

fries, petit side salad, house dressing

steak frites, bearnaise, iconic tarragon butter sauce 

 steak au poivre, brandied black pepper sauce 

steak au champignons, sauteed mushroom sauce 

contre-fillet, to share... or not, belgium fries
double, pastured grain fed black angus australian striploin

relais de venice
iconic tarragon butter sauce

poivre
brandied black pepper cream sauce

or

F�h & Seaf�d

sandwich & burger
croque monsieur  -ou-  madame +10
beef  -or- pork ham      , mustard spread
cheese crusted, jardiniere 

croque cannibale 
beef -or- pork ham      , bolognese ragú, melted cheese

“le big bœuf” burger 
chargrilled beef, iceberg, tomato, pickles, fried onion rings 
belgium fries

belgian fries
frietjes - stoverij 
wagyu braised beef cheek over frietjes, grain mustard, mayo

frietjes
salted, mayonnaise and tomato ketchup

truffle frietjes
grated parmesan cheese, black pepper, truffle dip

neapolitan pizza
margherita, tomato oregano sauce, mozzarella 
sliced tomatoes, basil & pesto

arrabiata, cherry tomatoes
charred chili, mozzarella, basil pesto

pepperoni, sliced beef salami 
pomodoro oregano, mozzarella, parmesan

stracciatella, beef -or- pork ham
parmesan cream,  pistachio pesto, rocket

quatro fromagi, stracciatella, mozzarella 
gorgonzola, parmesan, hazelnuts, honey

manzo e funghi, meatballs, bolognaise ragú 
mushrooms, mozzarella, parmesan

alfredo anatra, smoked duck, peas & corn 
mushrooms, egg, parmesan

burrata et tartuffo, beef -or- pork ham 
parmesan cream sauce, basil pesto

diavola, spicy salami 
tomato oregano, mozzarella, chili flakes, parmesan

jamón serrano     , pomodoro sauce 
cherry tomato, truffle oil, rocket, parmesan

bbq grilled chicken, bbq sauce base 
charred corn, mozzarella, red onions, herbs

hawaian, pineapple 
beef -or- pork ham      , tomato sauce, onion, mozzarella

oven baked pasta
macaroni & cheese, beef or pork ham        , cheddar, mozzarella, jalapeño, seasoned crumbs

macaroni & cheese, beef ragout, cheddar, mozzarella, jalapeño, seasoned crumbs 

ravioli rosé au gratin, mixed raviolis, parmesan pomodoro sauce, cheese crusted 

lasagna classica, layered pasta, beef bolognese ragú, mornay, cheese crusted 

Pont Alex�dreP��, Fr�ce

pasta
angel hair aglio olio
toasted garlic, cherry tomato, dried chili, olive oil, basil

angel hair genovese
plenty basil pesto, parmesan cheese, pine nuts, olive oil

fettucine arrabiata 
crushed tomato sauce, charred red chili , flakes parmesan

fettucine rosé
half arrabbiata and half carbonara sauce, rocket lettuce

fettucine carbonara, smoked duck 
egg yolk, black pepper, creamed parmesan

spaghetti frutti di mare
shrimp, mussels, calamari, fish, pomodoro, basil, parmesan

spaghetti bolognese
signature minced beef tomato ragú, parmesan cheese

fettucine eggplant ragú 
bell peppers, tomato oregano sauce, herb pesto, pine nuts

spaghetti meatballs pomodoro 
minced beef, tomato oregano sauce, parmesan, basil

ravioli misti pomodoro 
mixed raviolis: spinach ricotta, beef ragú, four cheese

add on
prawns duo, chargrilled
grilled chicken, cutlet, pesto 
gluten free pasta 

risotto
lemon basil risotto , leaf spinach, edamame, mascarpone, truffle oil 

shrimp seafood risotto, rouille, croûtes a l'ail, parmesan cheese

blackboard specials
ever changing depending market availability 

“le martino” baguette
spicy beef tartare, toasted light baguette, belgium fries

frietjes cannibale  
bolognese ragú, melted & grated cheese

poulet rôti, frites , half chicken, thyme, roasted garlic jus, petit salade 

duck confit , parmesan crusted potatoes, lentil vinaigrettes, fresh herbs

pork chop charcutière      , cornichon, capers, grain mustard sauce, carrot stoemp

barbecued pork ribs      , on the grill, signature barbecue sauce, coleslaw, belgian fries 

wagyu beef cheeks, hachis parmentier , red wine braised, potato crust, broccoli, cauliflower, cheese, dijon  
roasted lamb shoulder, garlic spiked , charred broccoli, parmesan potatoes, balsamic roasted garlic jus 

striploin steaks 
pastured grain fed – australian black angus

Po�try & Me�

tenderloin platinum, australian wagyu, choice of sauce as above, fries, petit side salad, house dressing 
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