
All prices are in thousand of Rupiah. Subject to 21% Service Charge and applicable Government Tax

D I N N E R  M E N U

APPETISER
WARM SALAD OF OYSTER MUSHROOM & WATERCRESS	 135
with crisp parmesan and toasted pine nut (v)              

ROASTED BABY BEETROOT & GOATS CHEESE SALAD	 105
with arugula, lemon dressing (v)                                                                                                                                         	
	
GRILLED ASPARAGUS SOFT POACHED EGG 	 125
with bearnaise sauce (v)		       
	
TOMATO & BUFFALO  MOZZARELLA	 135
with tomato salad, fresh basil leaf lemon dressing 
and balsamic gel                                                                                                                           

BEEF CARPACCIO 	 210
with arugula salad with balsamic dressing 	  

DEEP FRIED CALAMARI	 125
with lemon mayonaise

GRILLED GARLIC HERB PRAWNS	 160
with rocket salad honey mustard dressing                                                                                                                            

SEARED FOIE GRAS	 200
orange marmalade & poached local figs 	  

FISH SOUP	 120
cream and asparagus chowder

VEGIE
THE VEGGIE BOWL	 195
Baked sweet potato, steamed kale, green beans, carrot, 
pickled beetroot, baby corn, crispy tempe, tahini dressing

GRILLED EGGPLANT & 	 175
BUFFALO MOZERELLA STACK
Layers of grilled eggplant, buffalo mozzarella with tomato 
& herb sauce

FRESH TAGLIATELLE PASTA TOMATO	 160  
RAGOUT BASIL AND PARMESAN CHEESE

FRESH MADE PUMPKIN RAVIOLI	 130
COCONUT CREAM & PESTO SAUCE

SIDES
TRUFFLE MASH 	 75
BABY POTATOES SPICY BALINESE CHILI JAM	 75 
& SOUR CREAM
GARLIC & HERB MUSHROOMS	 75
CREAMED SPINACH	 75                                                                                               
SAUTÉED GREEN VEGETABLES	 75
ROCKET & RICOTTA SALAD	 75
MIXED SALAD	 75                                                                                                           

FROM THE CHARCOAL GRILL
SEA
LOCAL TUNA STEAK 200 gr	 225
LOCAL BARRAMUNDI FILLET 200 gr	 250
RED SNAPPER FILLET 200 gr 	 230
TASMANIAN SALMON FILLET 200 gr	 240
LOCAL CALAMARI WHOLE 200 gr                	 175                                                                                                             
KING PRAWN 4 PIECES 200 gr	 225
SLIPPER LOBSTER 500 gr (as per availability)	 675

LAND
AUSTRALIAN GRAIN-FED 100 DAYS TENDERLOIN 200 gr 	 415
AUSTRALIAN GRAIN-FED 100 DAYS RIB EYE 300 gr	 435
“SURF & TURF” ADD 3 PCS OF KING PRAWN       	 165

AND MORE
WAGYU THE BEEF BURGER 200 gr 	 195
BBQ PORK SPARE RIBS (P)        	 275
GRILLED PIRI PIRI CHICKEN 	 175
SLOW COOKED LAMB SHANK	 275

ALL DISHES FROM THE GRILL COME WITH FRIES OR MASHED 
POTATO, FRESH VEGETABLES AND CHOICE OF SAUCE
CHEFS SPECIAL SMOKED BBQ
RED WINE  
MUSHROOM 
PEPPER 
HOLLANDAISE/BEARNAISE
LEMON BUTTER
TOMATO SAMBAL

SWEETS
BEDUGUL STRAWBERRY CHEESECAKE	 110
Strawberry sauce, strawberry sorbet and chocolate tuile

KEMANGI CREME BRULEE	 90
Coconut ice cream and black rice tuile                                                                                                                                        	
	
STICKY BLACK RICE	 95
Compressed jackfruit, coconut gel, coconut tuile     

BALINESE LAYER CAKE	 90
Pandan roll, vanilla ice cream

CRISPY FRIED BANANA SUNDAE	 100
Strawberry, chocolate, vanilla ice cream, 
chocolate brownie & chocolate sauce                                                                                                                                        	
	
FRESH FRUIT PLATTER	 95
Fresh seasonal local fruit with strawberry sorbet


