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TXOKO JAKARTA BY CHEF OSKAR URZELAI
A CASUAL & COZY RESTAURANT, OFFERING AUTHENTICAL BASQUE DISHES

Txoko Jakarta brings to Indonesia a small piece of the Basque country,
axed place where FRIENDS COOK FOR FRIENDS, bringing together the Basque
culinary tradition with new modern techniques and presentations.

basque cuisine

by Oskar Urzelai
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TICHOKES

| —with Clams and Cider Sauce
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FRENCH
GREEN SALAD
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RECIPE BASQUE
SEAFOOD SOUP
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FromtheSea &
from Excitement
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(All paella menus can be served

with rice or noodles)
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with Truffle & Fried Eggs
(served with French Fries)
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LAMB SHANK

with Sweet Potato Porto-Wine Sauce
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ROASTED WHOLE
“SUCKLING PIG

Serves 8 People, Available To Order
48 Hours in Advance
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‘Desserts, Sweets 6’

. IDIAZABAL
CHEESECAKE
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& Whisky Sorbet
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TXOKO SANGRIA

Red Wine Sangria Glass 130k

White Wine Sangria Glass 130k

Cava Sangria Glass 175k —
s Red Wine Sangria Pitcher 550k
: White Wine Sangria Pitcher 550k

Cava Sangria Pitcher 750k
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