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SMALL BITES
FISH & CHIPS@ ® © 55

Snapper battered, homemade tartar sauce, lime

SUMMER ROLL @ ® 45

Organic vegetables rolled in rice paper, sweet chili sauce

PORK GYOZA 55

Japanese dumpling, sweet chili sauce

FRENCH FRIES ©@ 45

French fries, tomato ketchup

POTATOES WEDGES @ 40

Deep fried seasoned potato wedges, tomato ketchup

CALAMARI RINGS © 60

Calamari rings, homemade tartar sauce, lime

NACHOS 55
Tortilla chips, beef sauce, cheese sauce, guacamole,
yoghurt, jalapenos, diced tomatoes, cajun spice, coriander

CHICKEN WINGS @ @ 40

Chicken wings coated BBQ sauce / Devil sauce

(©) Chef’s recommendation |@) Vegetarian or available in vegetarian version | @ Spicy |© Nuts | ) Dairy |(§) Gluten | Fish
Let us know your dietary preferences so we can ensure your dishes are prepared accordingly

All prices are indicated in thousand Rupiah and subject to 11% government tax and 10% service charge

SMALL BITES




SALADS
THAI BEEF @ @ ©® 85

Assorted green garden salad, beef steak, onion, capsicum,
kyuri, peanut, tomato cherry, Thai dressing, mint leaf, basil,
and coriander leaf

CHICKEN CAESAR @ ® 75
Baby romaine, herb chicken, cherry tomatoes, parmesan, soft
boiled egg, garlic crouton

GREEK SALAD @ 70
Baby romaine, tomato, cucumber, olives, onion, capsicum, feta
cheese, vinaigrette dressing

SOUPS

CREAMY TOMATO ©® 45

Homemade tomato soup, cream, basil, and garlic baguette

TOM YUM GOONG SEAFOOD @@ @ 70
Assorted seafood, cream coconut, local herbs, coriander

and chili oil

PUMPKIN sourP @@ 55

Creamy pumpkin soup, balsamic vinegar, and garlic baguette

(@) Chef’s recommendation |@) Vegetarian or available in vegetarian version | @ Spicy |© Nuts | @) Dairy |(¥) Gluten | Fish
Let us know your dietary preferences so we can ensure your dishes are prepared accordingly

All prices are indicated in thousand Rupiah and subject to 11% government tax and 10% service charge

SALADS & SOUPS




INDONESIAN MAINS
NASI GORENG VEGETARIAN @ ©® © 65

Indonesian fried rice, mixed vegetables, sunny side up egg, tofu
& tempe satay, pickles, emping melinjo

NASI GORENG AYAM 75
Indonesian fried rice served with sunny side up egg, prawn
crackers, chicken satay and pickles

NASI GORENG SEAFOOD 85
Hongkong style fried rice, assorted seafood, beansprout,
onion, sunny side up egg, green peas, prawn crackers

NASI GORENG WAGYU 95
Indonesian fried rice, green peas, wagyu, soy sauce, pickles,
leek, sunny side up egg, emping melinjo

MIE GORENG VEGETARIAN @@ ®© 65
Indonesian fried noodles, shredded egg, mix vegetables, peanut
sauce, tofu & tempe satay, pickles, emping melinjo

MIE GORENG AYAM 75
Indonesian fried noodles, shredded egg, mix vegetables, chicken
satay, pickles, prawn crackers

MIE GORENG SEAFOOD 85

Fried noodles, shredded egg, assorted seafood,
mix vegetables, pickles, prawn crackers

INDONESIAN CHICKEN SATAY 85
Indonesian style chicken skewer, peanut sauce, steamed rice,
fresh tomatoes, cabbage, pickles, shallot

SOTO AYAM © : 70
Turmeric and lemongrass chicken broth with shredded
chicken, glass noodle, egg, celery, fried shallot, diced tomatoes,
white cabbage, served with rice, prawn crackers, and fiery
sambal on the side

(©) Chef’s recommendation | @) Vegetarian or available in vegetarian version | @ Spicy |©) Nuts | @) Dairy |(¥) Gluten | @ Fish
Let us know your dietary preferences so we can ensure your dishes are prepared accordingly

All prices are indicated in thousand Rupiah and subject to 11% government tax and 10% service charge

INDONESIAN MAINS




PASTA (Spaghetti, Fettuccine or Penne)

AGLIOEOLIO® @ 70
Garlic confit, chili flake, prawn, basil, parmesan, olive oil,
hot chili and garlic bread

CARBONARA @ 75
Creamy sauce, beef bacon, mushroom, egg yolk and
garlic bread

BOLOGNESE ®©® 85
Classic meat sauce, parmesan, tomato sauce and
garlic bread

PESTO @ ©® ©® 90

Basil pesto, garlic, olive oil, parmesan and garlic bread

SPINACH RAVIOLI@©® ® © 95

Homemade ravioli pasta, fresh tomatoes, tomato concasse
sauce, parmesan and cream

SPICY MEATBALL@ @ ® ©® : 85

[talian meatball style, tomato concasse sauce, chili flakes,
parmesan, cream and garlic bread

PIZZAS
VEGETARIAN @ ®©® 70

Tomato concasse sauce, mozzarella, zucchini, eggplant, onion,
mushroom, capsicum, parmesan, olives, rucola, oregano

CHICKEN BBQ 90
Chicken cajun, BBQ sauce, mozzarella, capsicum, parmesan,
rucola, oregano

CHEESY © 80
Cheese sauce, double cheese mozzarella, parmesan, oregano
SALAMI 70

Tomato sauce, mozzarella, salami, mushroom, rucola,
oregano, parmesan and cream

MARGHERITA @ ® 80

Tomato sauce, olive oil, mozzarella, parmesan, basil, oregano

(©) Chef’s recommendation | @) Vegetarian or available in vegetarian version | @ Spicy |©) Nuts | @) Dairy |(¥) Gluten | @ Fish
Let us know your dietary preferences so we can ensure your dishes are prepared accordingly

All prices are indicated in thousand Rupiah and subject to 11% government tax and 10% service charge

PIZZA & PASTA




BURGERS AND WRAP

MALIBU CHEESEBURGER @ ® 110

Beef patty, mozzarella, romaine lettuce, tomato, kyuri,
mayonnaise, and french fries

AVOCADO CHICKEN WRAP® 95

Tortilla, chicken spicy cajun, avocado, cheese, capsicum, onion,
mushroom, tomato salsa

CRISPY CHICKEN BURGER® 95

Crispy chicken, romaine lettuce, tomato, pickles,
BBQ sauce, served with french fries

CLUB SANDWICH@ ® ® 85

Three slices of toasted bread layered with grilled chicken, cheddar
cheese, romaine lettuce, fresh tomato, sunny side up egg,
mayonnaise, served with french fries

MEAT AND FISH

PAN-SEARED CHICKEN 95
Pan-seared chicken fillet, ratatouille, mashed
potato, mushroom oyster sauce

GRILLED SNAPPER CREAMY 115
OYSTER SAUCE

Grilled snapper fillet, sautéed mushroom, English spinach, baby
potato served with creamy oyster sauce

TENDERLOIN STEAK 150

Tenderloin steak, mushroom sauce, sautéed
vegetables and mashed potatoes

SIRLOIN STEAK 135

Sirloin steak, mushroom sauce, sautéed
vegetables and mashed potatoes

PORK RIBS 185
Slow-cooked baby pork ribs glazed in homemade

BBQ sauce, served with baby potatoes and

sautéed vegetables

DESSERTS

LEMON TART 55
Bright, zesty, and perfectly balanced - a chef’s favorite

HOMEMADE CHOCO BROWNIES 45

Homemade brownies, chocolate sauce, ice cream

CREME BRULEE® @ 55
A velvety custard made with fresh cream, egg yolk,

and vanilla bean, topped with caramelized sugar for the perfect
crack

DADAR GULUNG 45

Traditional Indonesian pandan crépe filled with
sweet coconut and palm sugar, soft fragrant, and
rolled to perfection

IZE CREAM © © 45

Two scoops of assorted ice cream
(vanilla, chocolate or strawberry)

FRUIT PLATTER 45

Seasonal tropical fruit slices and lime wedges

(©) Chef’s recommendation | @) Vegetarian or available in vegetarian version | @ Spicy |© Nuts | ) Dairy |(}) Gluten | Fish
Let us know your dietary preferences so we can ensure your dishes are prepared accordingly

All prices are indicated in thousand Rupiah and subject to 11% government tax and 10% service charge

WESTERN MAINS & DESSERTS




FRESH JUICE
ORANGE, PINEAPPLE, MANGO
WATERMELON, BANANA, PAPAYA

FRESH YOUNG COCONUT

MINERAL WATER
EQUIL STILL 380 ML
EQUIL SPARKLING 380 ML

SOFT DRINKS

COKE, SPRITE, COKE ZERO,
TONIC WATER, SODA WATER

MILK-BASED
MILKSHAKES

Choices of flavour: Strawberry, banana, vanilla,
chocolate, matcha

SMOOTHIES

Choices of flavour: Strawberry, banana, mango,
pineapple, lychee

MOCKTAILS
GREEN OASIS

Pineapple, spinach, mango, banana
SLIM BIOTIC

Carrot, apple turmeric, ginger, lime

RISING SUN

Strawberry, orange, watermelon, ginger, mint

PISANG COLADA

Banana, pineapple, coconut cream, homemade tropical

oleo saccharum

LIFE PASSION

Passion fruit, mango, pineapple, honey
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COFFEE SELECTION ot/ coip)

SINGLE ESPRESSO
AMERICANO
MACCHIATO
CAPPUCCINO
FLAT WHITE
LATTE

MOCHA

Add Extra
Espresso shot
Soy, coconut, oat or almond milk

TEA SELECTION o)
EARL GREY

ENGLISH BREAKFAST
GREEN TEA

CHAMOMILE

PEPPERMINT

JASMINE

ICED COFFEE SIGNATURE
COFFEE CITRUS

Orange, passion fruit, yuzu, espresso

COCOVOGATTO

Avocado, vanilla ice cream, espresso, coconut cream

MINION ADDICT

Banana, salted caramel, oat milk, espresso

ICED TEA SIGNATURE
TROPICAL BLAST

Strawberry, basil, green tea, homemade lemongrass syrup

MINT TEA FANTASY

Apple, mint leaf, lemon juice, honey, peppermint tea

LYCHEE AND TEA
Lychee, basil leaf black tea

LOVE IN PASSION

Passion fruit, mango, pineapple, jasmine tea

All prices are indicated in thousand Rupiah and subject to 11% government tax and 10% service charge
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SIGNATURE COCKTAILS
MATCHA COLADA 125

Grilled pineapple rum, coconut liqueur, pineapple, coconut
cream, matcha, homemade tropical oleo saccharum

308 NEGRONI 130

London dry gin, Italian bitter, Nusantara coffee liqueur,
sweet vermouth

MARGARITA 130
Tequila reposado, orange liqueur, lime, simple syrup
MULLET MULE 130

London dry gin, lemon, homemade lemongrass syrup,
aromatic bitter, homemade ginger beer

CLASSIC COCKTAILS

TOM COLLINS 110
Gin, lemon, simple syrup, soda water

COSMOPOLITAN 120
Vodka, orange liqueur, cranberry juice, lime

ESPRESSO MARTINI 120
Vodka, coffee liqueur, espresso

LYCHEE MARTINI 120
Vodka, lychee liqueur, lychee juice

PINACOLADA 120
Rum, coconut liqueur, pineapple, coconut cream

SINGAPORE SLING 120

Gin, cherry brandy, aromatic bitter, pineapple, lime,
grenadine, soda water

DAIQUIRI 120

Flavor choices: Lime, strawberry, yuzu, mango,
passion fruit

LONG ISLAND ICE TEA 125
Gin, vodka, rum, tequila, orange liqueur, lime, coke

APEROL SPRITZ 130
Prosecco, Aperol, soda water, ice cubes :
CAIPIRINHA 125
Lime, white sugar, cachaga or white rum, ice cubes
CAIPIROSKA 125
Lime, brown sugar, vodka

MOJITO (glass) 110 (pitcher) 300
Flavor choices: Lime, strawberry, yuzu, mango, passion fruit
BEERS

BALI HAI 50
BINTANG 50
BINTANG CRYSTAL 55
HEINEKEN 69

All prices are indicated in thousand Rupiah and subject to 11% government tax and 10% service charge

BAR SELECTIONS

SPIRITS

VODKA
Skyy

Absolute Blue
Haku Japanese Craft
Grey Goose

RUM
Captain Morgan White

Bacardi

Myer’s Dark

Malibu

Kraken Black Spiced

TEQUILA

Jose Cuervo Reposado

Herradura Plata

GIN
Gordon Dry

East Indies Pink
Tanqueray
Hendricks

SCOTCH WHISKY & SINGLE MALT
Johnnie Walker Red Label

Jack Daniel’s
Chivas Regal 12 YO

LIQUEURS

Nusantara Cold Brew
Baileys Iris Cream

Jagermeister
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