EXPERIENCE THE ART OF THE PLATES.
TO LIVE A TRUE MOMENT AT THE TABLE,
BEGINS WITH A DREAM AND CONTINUES

ON TO SIMPLICITY.



THE TAI PAN

“AKAR” IS A MODERN INDONESIAN RESTAURANT LOCATED
IN THE HEART OF JAKARTA SERVING DISHES
RICH IN LOCAL SPICE AND PAIRED
WITH REFRESHING AND MODERN COCKTAILS.

THE NAME “AKAR” MEANS ROOTS AND THE RESTAURANT REFERS TO
ALWAYS STICKING TO THE ROOTS OF THEIR CUISINE,
EVEN WHEN SERVING MODERNIZED INDONESIAN DISHES.
THEIR SIGNATURE “DUCK CHANG” IS A MUST TRY
WHEN VISITING THEIR VENUE.

OPENING IT’S DOORS IN 2020,
AKAR IS CURRENTLY REVAMPING ITSELF,
GIVING THE MURRAY THE UNIQUE OPPORTUNITY TO

BRING THEIR CULINARY TEAM TO HONG KONG.




GUEST CHEFS MAC GYVER
DINNER MENU
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6-Course menu at HK$1,280 per person 7838 3 352 8 » &1 $1,280
Additional HK$488 per person for wine pairing 289N B BEC > T $328
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WELCOME H#i
OYSTER

Torched Ginger Granita, Kemangi, Amur Caviar, Lemon Basil” Oil
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STARTER GER&
MARANGGI TARTAR

Black Onyx Beef, Maranggi Dressing, Rice Cracker
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% RIESLING TROCKEN ‘VOM KALKSTEINFELS’, PHILIPP KUHN, PFALZ, GERMANY 2019

MIDDLE $HTEX
GULAI SERIMPING
Vodka Battered Canadian Scallops, Dewata Style Curry, lkura
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%‘F\_EUR DE LOTUS’, JOSMEYER, ALSACE, FRANCE 2022

FISH &

TORCHED GROUPER
Steamed Grouper, Belimbing, Ginger Broth, Allium
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<@CHENIN BLANC ‘MADAME SOUCHAY’, LA LUANDIERE, PAARL, SOUTH AFRICA 2019

MEAT &

KLUWEK ASAP
36 Hours Wagyu Short Ribs, Smoked Kluwek, Pickles & Coconut Rice
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%’MONKEY JACKET’, CRUSE WINE CO., NORTH COAST, U.S.A. 2019

DESSERT %

KAYA MILLE FEUILLE
Baileys and Coffee Sorbet, Millefeuille, Caramelized Coconut Custard
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%RECIOTO DELLA VALPOLICELLA, ANTOLINI, VENETO, ITALY 2018

Please let us know if you have any food allergies or special dietary requirements.
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