





From saltwater fish to crabs, eels, squid and oysters, seafood is a
nutrient and protein-rich food puckcb with vitamins and minerals.
In this edition, we take you on a journey to sample the most coveted

delicacies of the deep found in some the region’s best restaurants.
From Lolla’s dreamy Sea Urchin Pudding and the finest caviar at Joél
Robuchon Restaurant to the Jumbo King Prawns at Robert Marchetti
The Plantation Grill, we lix’avc it covered.
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that smoky finish that contrasts so perfectly
with the remaining fresh ingredients used
to complete the dish, The gorgeous plating
makes this plate look incredible with a green
Asian gazpacho at its base and fresh crisp
apples adding great complementary texture
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Located in the busy City Plaza Building amidst Jakarta's lively

rnc(m}w]:l.l:x scene, Negev is a perky dining space that offers both

elegance and a comfortable atmosphere encapsulated in an exquisite

tood

art space. Aside from serv INg rav :Jm:g international comfo

designed by Master Chef Dody [ie, Negev also caters to your artistic
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appetite by hosting bi-monthly art exhibitions within its already

artistic interiors. The exquisite Baby Octopus Ebony Fried Rice
at Negev is a perfect example of the chef’s prowess in harnessing
the riches of the ocean and augmenting it with his own artistic
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most popular comfort foods, fragrant basmati rice is energerically

stir-fried over a fast and furious flame with ar intoxicating blend

of herbs and spices, baby octopus, egg and black octopus ink.
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