
Rooted in the Manggarai tradition of Pemaka 
— a heartfelt custom of welcoming guests 
into the home — Pamakka invites you to 
experience dining as a celebration of togeth-
erness. Here, every dish is more than food; it 
is a story of land, sea, and culture woven 

onto your plate.

From sunrise breakfasts that awaken the 
senses, to vibrant lunches inspired by local 
harvests, and soulful dinners shared in good 
company, Pamakka blends authentic 
Manggarai flavors with global classics. Each 
meal honors the spirit of hospitality, creating 

moments to gather, savor, and remember.

Welcome to Pamakka —
where tradition meets taste, all day long.



Chicken Wings
Slow-roasted Chicken Wings | Manggarai Spices |
Sambal of the day | Bajawa Meslune

159K
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All prices are in thousand Indonesian Rupiah and 
subject to 21% service charge and prevailing government tax.

Cesar Salad Pamakka 
Baby Romaine Lettuce | CrispyLocal Anchovies | Grilled
Chicken Breast | Croutons | Homemade Caesar Dressing |
Medium-boiled Egg | Parmesan Cheese

159K

Ruteng Tomato Salad 115K
Marinated Kind of Local Tomato | Balsamic Vinaigrette | 
Bajawa Mesclune | Candid Walnut | Infused Pineapple 

Pamakka Deep Fried
Calamary 
Local Market Sweet Calamari | Homemade Tartar Dip
| Sambal of the Day | Fries

169K

Arafuru Yellow Fin Tuna
Smoked Yellofin Tuna | Pickle Forest Honey Carrot | 
Bajawa Meslune | Wakame | Candid Orange Skin | 
Macademia Nuts | Home Made Carrot Dressing 

159K

Fish and Chips  

Local Market Catch Fish | Homemade Tartar Dip |
Sambal of the Day | Fries

179K

Coconut Mushroom Soup
Farmer’s Mushroom | Coconut Milk | Sourdough
Garlic Bread

149K

Rumpu Rampe Spring rolls
Mixed Cassava Leaf & Papaya Flower | Shallot | Garlic |
Manggarai Chili | Sambal of the day Dips

129K

Native Beef Sei Soup 159K
Misoa Noodles | Ginger Soy Broth | Crispy Garlic |
Mushroom | Kemangi Leaves | Slices of Beef Se’i

Crunchy Seafood Wraps 159K
Mixed Seafood | Romaine Lettuce | Aioli | Fries
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Chicken Panini
Grilled Chicken Panini | Homemade Kemangi Pesto | Slices of
Mozzarella and Red Cheddar Cheese | Ruteng Tomatoes | Fries

Wagyu Beef Panini
Grilled Wagyu MB4 | Homemade Chimichurri | Slices of
Mozzarella and Red Cheddar Cheese | Ruteng Tomatoes | Fries

Bajawa Vegetable Panini 
Marinated Grilled Bajawa Vegetables | Homemade Kemangi Pesto
| Slices of Mozzarella and Red Cheddar Cheese | Ruteng Tomatoes | Fries

Wagyu Beef Burger 
Homemade Wagyu Beef Patty | Caramelized Onion | Mayonnaise |
Ruteng Tomato | Cheddar Cheese | Fries

Salami Milano Pizza 
Homemade Tomato Sauce | Mozzarella Cheese |
Slices of Salami Milano 

Beef Pepperoni Pizza 
Homemade Tomato Sauce | Mozzarella Cheese |
Slices of Beef Pepperoni 

Seafood Pizza 
Rangko Seafood | Homemade Tomato Sauce | Mozzarella Cheese

Margeritha Pizza 
Homemade Tomato Sauce | Mozzarella Cheese |
Slices of Ruteng Tomatoes 

Bajawa Vegetable Pizza 
Homemade Tomato Sauce | Mozzarella Cheese |
Marinated Grilled Bajawa Vegetables | Kemangi Pesto

185K

215K

CURATED STACKS 

All prices are in thousand Indonesian Rupiah and 
subject to 21% service charge and prevailing government tax.

155K

225K

185K

229K

229K

155K

155K

Pamakka Club Sandwich
Brioche Bread | Chicken Breast | Fried Egg | Beef Bacon | Aoili |
Roasted Tomato | Romaine Lettuce

225K
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All prices are in thousand Indonesian Rupiah and 
subject to 21% service charge and prevailing government tax.

MAIN DISH

 

Prawn Aglio Olio 
Pasta | Grilled Tiger Prawn | Manggarai Chili |
Garlic Wine Sauce | Garlic Bread

215K

Vegetarian Pesto  
Pasta | Grilled Bajawa Vegetables | Kemangi Pesto | Garlic Bread

165K

Carbonara  
Crispy Beef Bacon | Creamy Egg and Cheese Sauce | Garlic Bread

205K

Creamy Tuscany Chicken 
Pasta | Local Spinach | Grilled Chicken | Homemade Sundried
Tomato | Garlic Bread

205K

Beef Bolognese 
Beef Ragout | Homemade Tomato Sauce | Parmesan Cheese

215K

Local Market Fish 
Pan Seared Today Catch Fish | Mango Beurre Blanc Sauce | 
Starch of Day | Bajawa Mesclune 

255K

Tiger Prawn 
Grilled Rangko Tiger Prawn | Tropical Fruit & Tomato Salsa |
Starch of the Day | Bajawa Mesclun

275K

Striploin Wagyu Grass Feed 
Grilled Striploin Wagyu MB–7 | Starch of the Day |
Five Kinds of Salt | Vegetables of the Day | Beef Jus

825K

Tenderloin
Grilled U.S. Prime Tenderloin | Starch of the Day | Five Kinds of Salt |
Vegetables of the Day | Beef Jus

825K

Oyster Blade Wagyu Grass Feed 
Grilled Wagyu Oyster Blade MB–5 | Starch of the Day |
Five Kinds of Salt | Vegetables of the Day | Beef Jus

675K

Pasta Choice : Spaghetti | Fettucine | Penne 
*Gluten Free Pasta Available Upon Request
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All prices are in thousand Indonesian Rupiah and 
subject to 21% service charge and prevailing government tax.

MAIN DISH

EASTERN JOURNEY 

 

Rib Eye Wagyu Grass Feed  
Grilled Wagyu Rib Eye MB–5 | Starch of the Day | Five Kinds of Salt |
Vegetables of the Day | Beef Jus

715K

Sop Buntut 
Slow-Cooked Beef Oxtail | Bajawa Vegetables | Sambal of the Day |
Crackers | Steamed Rice

255K

Tongseng Kambing
Traditional Javanese Lamb Stew | Spiced and Sweet Broth | Cabbage |
Tomato | Sambal of the Day | Crackers | Steamed Rice

255K

Ikan Bakar Padang 
Pan-Seared Catch of the Day | Sumatran Spices | Morning Glory |
Sambal of the Day | Crackers | Corn Rice

279K

Udang Bakar Cianjur 
Grilled Rangko Tiger Prawn | Sundanese-Spiced Morning Glory |
Sambal of the Day | Crackers | Corn Rice

299K

Thai Chicken Curry 
Grilled Chicken | Coconut Curry Broth | Sambal of the Day |
Crackers | Steamed Rice

225K

Op Ribs 
Grilled Grain-Fed OP Ribs | Starch of the Day | Five Kinds of Salt |
Vegetables of the Day | Beef Jus (Dinner Only)

1.499K

Spring Chicken 
Slow-Roasted Spring Chicken | Starch of the Day | Vegetables of
the Day | Wild Mushroom Creamy Jus

289K



DINING COMPANIONS

Beef Kung Pao 
Stir-Fried Wagyu Oyster Beef | Roasted Peanuts | Dried Chilies |
a Classic Szechuan Spicy Glaze | Corn Rice

245K

Nasi Goreng Buntut
Char-Wok Fried Rice | Oxtail | Fried Egg | Sambal of the Day | Crackers | Pickles

210K

Nasi Goreng Kambing 
Char-Wok Fried Rice | Lamb | Fried Egg | Taste of Curry |
Sambal of the Day | Crackers | Pickles

195K

Nasi Goreng Mawut 
Char-Wok Fried Rice | Egg Noodles | Fried Egg | Sambal of the Day |
Crackers | Pickles

145K

Kwetiaw Goreng Ayam 
Char-Wok Fried Rice Noodles | Chicken | Fried Egg | Sambal of the Day |
Crackers | Pickles

175K

Mie Goreng Seafood 
Char-Wok Fried Egg Yellow Noodles | Seafood | Fried Egg |
Sambal of the Day | Crackers | Pickles

195K

Crispy Bowls Potato 
Golden and Seasoned Straight-Cut Fries served with a Hint of Herbs

55K

Sautéed Seasonal Vegetables 
Lightly Stir-Fried with Garlic and a Touch of Soy

55K

Mixed Green Salad 
Fresh Garden Greens with a Light Vinaigrette

55K

Garlic Fried Rice 
Wok-Tossed Rice with Garlic and a Touch of Spring Onion

55K

Nasi Jagung / White Steam Rice 
Flores White Steamed Rice and Corn

55K
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All prices are in thousand Indonesian Rupiah and 
subject to 21% service charge and prevailing government tax.



All prices are in thousand Indonesian Rupiah and 
subject to 21% service charge and prevailing government tax.
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FLAVOUR OF NATURE

Tomato Open Sandwich 
Sourdough Slice | Slow-Roasted Tomato | Feta Crumbs |
Kemangi Pesto | Bajawa Mesclun

115K

Grilled Stuffed Capsicum 
Mushroom | Beans | Pumpkin | Walnut | Parmesan

125K

Nasi Goreng Vegetable 
Wok-Fried Rice | Mixed Julienne | Vegetables | Tofu | Tempeh | 
Sambal (Chili) | Crackers | Pickles

109K

Gado - Gado
Indonesian Salad of Fresh Vegetables | Tofu | Tempeh |
Rich Peanut Sauce | Crackers | Steam Rice

115K

Aubergine Parmigiana 
Flores Eggplant | Rattatouile | Bajawa Mesclune 

115K



All prices are in thousand Indonesian Rupiah and 
subject to 21% service charge and prevailing government tax.
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TREASURE OF
SWEETNESS 
Chilli Chocolate Lava 
Warm Chocolate Lava Cake | a Bit of Manggarai Chili | Ice Cream

115K

Orange Chocolate Tart 
78% of Dark Chocolate Orange Tart | Chocolate Truffle | Ice Cream

115K

Pisang Goreng 
Crispy Golden Brown Fried Banana | Ice Cream 

85K

Classic Tiramisu 
Espresso-Soaked Lady Fingers | Layered with Mascarpone Cream and Cocoa

115K

Klepon
Glutinous Rice Cake | Palm Sugar | Coconut Shredded | Ice Cream

95K

Bubur Injin 
Warm Black Sticky Rice Pudding | Mung Bean | Coconut Milk 

95K

Flores Apple Pie 
Wolowara Apple Farm | Ice Cream

115K

Mixed Plate of Tropical Flores Island
Slice Fruits 

115K

Mixed Flavour or Ice Cream Scope 99K



All prices are in thousand Indonesian Rupiah and  subject to 21% service charge and 
prevailing government tax.
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Coke | Diet Coke | Sprite 
Soda | Tonic | Ginger ale

Soft Drink

Mineral Water Small
Mineral Sparkling Small
Mineral Water Still Large
Mineral Sparkling Large

Mineral Water

Avocado | Pineapple  | Watermelon 
Orange | Dragon Fruit | Honeydew 
Mango

Juice

Tea
English Breakfast
Earl Grey
Darjeeling 
Green Tea
Chamomile
Peppermint
Decaf black tea

Iced Tea
Lemon | Lychee | Strawberry
Green Tea | Mango

Coffees &
 Chocolate
Espresso
Americano
Cappuccino
Latte
Mocha
Flat white 
Creamy Chocolate

*Available decaffeinate coffee

65K 70K

70K 80K

80K 90K

45K
50K
60K
70K

85K

85K
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All prices are in thousand Indonesian Rupiah and  subject to 21% service charge and 
prevailing government tax.

Virgin Mojito  | Crown Princess | Komodo Plaza 
Pearl of Flores 

Mocktail 

Cucumber Elixir
Refreshing gin-based spirit with
fresh cucumber, basil, grapefruit, CO2

Tropical Breeze 
Dark rum, orange, homemade l
ginger syrup, and pineapple 

Old Time Favorites
Mojito, Margarita, Negroni, Tom Collins
(*Please ask for More cocktail option to our 
incredible bartender/Mixologist)

Signature Cocktails

Classic | Original | Cappuccino  | Chocolate 
Cosmopolitan | Blue comodo | Peach Blossom 

Martini 

Moet Chandon Brut imperial

Champagne & Sparkling Wine

4300K

Luis Felipe Grand Reserve Merlo 
Luis Felipe Reserva Pinot Noir    
Luis Felipe Pupila 
 

Red

Zonin Pinot Grigio    
Luis Felipe Pupilla Chardonnay               
Luis Feilipe Pupilla Sauvignon Blanc

Grey Goose | Belvedere         
Absolut 

White

Vodka

JW. Black Label 
Chivas 
Glenmorangie 10
Red Label

Blended Scotch
Whisky

Jack Daniels | Jim Beam 

American Whisky

Jameson
Irish

Bacardi Light 
Myers 
Captain Morgan

Rum 

Bombay Sapphire
Tanqueray  
Beefeater 

GIN

Jose Cuervo

Tequila

Henessy VSOP 
House brandy

Brandy & Cognac

Baileys
Kahlua 
Orange Liquor 
Dry or Sweet Vermouth 
Campari           
Cacau White or Brown

Liquor 

Spirit ( 30ml )

Beers
Corona | Heineken | Draught Bintang 
Bintang Bottle
Prost

90K

200K

200K

110K
100K
90K

220K
170K

180K

180K

180K

180K

170K

220K
220K

170K

180K
170K

170K

170K

170K

340K
320K960K

320K960K

Zonin Prosecco Brut 340K1200K

Glenlivet 12 | Glenfiddich 12

Scotch Single
Malt Whisky

230K


