LUNCH & DINNER

STEAM BUNS

TEMPURA STEAM BUN (VG) 40
Eggplant - Cucumber Pickle - Coriander - Peanut

SOFT SHELL CRAB STEAM BUN 60
Singapore White Pepper Sauce - Cucumber Pickle -
Coriander

PORK BELLY STEAM BUN 60
Pork Belly - Cucumber Pickle - Coriander - Peanut

TACOS (2 PCS)

CHICKEN TACOS 80
Mole Rojo - Salsa - Herbs

FISH TACOS 75
Marinated raw mahi-mahi - Basil Mayo - Shallots -
Herbs

SHORT RIB TACOS 90
Mole Rojo - Salsa - Herbs

STARTERS / TO SHARE

CRISPY CURRY CAULIFLOWER (\G) 60
Mint Sauce

EDAMAME HUMUS (VG) 65

Curry Toast - Furikake

THAI FISH CAKES 65
Tamarind Sauce

SNAPPER CEVICHE 75
Passionfruit Tigermilk - Dill Mayo - Kaffir Lime

TUNA SSAM 75
Tuna Tartare Wrapped In Salad Leave
Wasabi Creme - Sesame

MARINATED BEETROOTS (\G) 75
Goat Cheese - Frangipane - Beetroot Sorbet

CHICKEN & TARRAGON CROQUETTES 80
Lettuce & Mustard Mayo

SHRIMP COCKTAIL 85
Marinated Shrimps - Pickled Pineapple - Tandoori

OCTOPUS CARPACCIO 105
With a Kalamata Olives, Potatoes & Artichoke salad

SALADS

GRILLED ROMAINE & CUCUMBER SALAD (vG) 80
Eggplant & Cashew Cream - Feta - Green Herbs

JAPANESE CAESAR SALAD (VG) 80
Miso - Ramen Egg - Croutons
(Add Teriyaki Chicken +25K)

THAI MASSAMAN CURRY 100
Chicken Leg - Jasmine Rice - Fresh Coconut
Créeme

POTATO ZUCCHINI TARTE (VG) 110
Herb Salad- Homemade Feta - Cashew

MALASIAN SEAFOOD CURRY 120
Daily Fresh Seafood - Homemade Pita Bread

PULLED PORK BURGER 120
Homemade Burger Bun - Coleslaw - BBQ Sauce

GRILLED OCTOPUS 130
Chickpeas - Baby Potatoes - Black Olive Sauce
Tomato Salad

GRILLED MAHI-MAHI 130
Salted Lemon Beurre Blanc - Mole Verde - Grilled
Vegetables

ROAST CHICKEN (1/2) 140
Miso Marinade - Sauteed Veggies - Potato Puree
Dashi Beurre Blanc

GRILLED TUNA STEAK 150
Antiboise Dressing - Polenta - Basil Salad

SIDES

Crispy Potato & Smoked Aioli (VG) 60
Green Salad & Mustard Vinaigrette (VG) 35
DESSERTS

SALTED CARAMEL ICE CREAM (VG) 60

Korean Cold Pressed Sesame Qil

COCONUT PANNA COTTA (va) 65
With Jasmine - Passionfruit & Basil

PINA COLADA (VG) 70
Coconut Yoghurt Parfait - Rum - Pineapple
Sorbet

CHOCOLATE TARTE (vG) 75
Lombok Vanilla Ice Cream

HOMEMADE CHEESE PLATTER 150
Cheévre - Pierre Robert - Camambert - Goat Blue
Cheese With Cashew Bread & Rosella Compote

(V) Vlegan Menu - (VG) Vegetarian Menu. Please inform the staff if you have any allergies.
Prices are in thousands of Indonesia Rupiah. Prices are subject to 10% government tax & 3% service charge
An additional debit & credit card fee of 1,8% applies. (Except CIMB debit). One bill per table policy.



SIGNATURE COCKTAILS

ITALIAN BEES KNEES
Beeswax Washed Gin - Wild Honey - Basil

ST. GERMAIN DES PRES
Gin - Homemade Elderflower Liqueur - Cucumber
Lemon - Egg white

PARADISE LOST
Aged Rum - Grapefruit Liqueur - Cinnamon -
Lime Bitters

JUNGLE DAIQUIRI
Coconut Fat Washed Rum - Pandan - Citrus

NEW YORK SOUR
Curry Leaves Infused Whisky - Citrus - Red Wine

(SPICY) CHAMOMILE MARGARITA
Chamomile Infused Reposado Tequila - Orange
Ligueur - Honey - Orange Bitter

NAKED GUN 2.0
Aged rum - Falernum - Passionfruit - Mint
Angostura

APERITIVO SOUR
LIMO (Tropical Aperitivo Liqueur) - Gin - Lime
leaves - Citrus - Egg White

CLASSIC COCKTAILS

MOSCOW MULE
Vodka - Ginger - Mint - Soda

APEROL SPRTIZ
Aperol - Sparkling Wine - Orange - Soda Water

HUGO SPRITZ
Homemade Elderflower Liqueur - Sparkling Wine -
Mint - Soda

CLASSIC NEGRONI
Campari - Gin - Red Vermouth

PORNSTAR MARTINI
Vodka - Passionfruit - Vanilla - Sparkling Wine

ESPRESSO MARTINI
Vodka - Espresso - Homemade Cold Brew Coffee
Liqueur - Cacao Bitters

AMARETTO SOUR
Homemade Amaretto - Whisky - Citrus
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Y2 Pint  Pint
PILSNER 45 75
Island Brewing - Bali - ABV 4.1% - IBU 20
SUMMER PALE ALE 55 90
Island Brewing- Bali - ABV 4.5% - IBU 25
SMALL HAZY 65 110
Island Brewing - Bali - ABV 4.8% - IBU 10
KOLSCH 50 85

Blacksand Brewery - Bali - ABV 4.2% - IBU 15

WEIZEN 55 90
Blacksand Brewery - Bali - ABV 4.8% - IBU 25

IPA 70 120
Blacksand Brewery - Bali - ABV 6.3% - IBU 35

GIN & TONICS

We Serve All Our G&Ts With Homemade Pomelo
(Jeruk Bali) Tonic Water

EAST INDIES POMELO W. Grapefruit 110
BULLDOG LONDON DRY W. Lime & Mint 120
STAR OF BOMBAY W. Orange 150
TANGUERARY N.10 W. Lemon & Grapefruit 160
HENDRICKS W. Cucumber & Black Pepper 180
MONKEY 47 W. Green Apple & Rosemary 220
HOMEMADE LEMONADES

Bitter Lemon 40
Passionfruit - Chamomile 40
Blueberry - Kaffir Lime - Yakult 40
Jasmine - Elderflower - Cucumber 40
Pineapple - Mint 40
Raspberry - Honey - Basil - Ice Tea 40
Grapefruit Tonic Water 40
SOFT DRINKS

Cold Coconut 30
Coca-Cola (Zero) o5
Soda Water 25
San Pellegrino 65

Prices are in thousands of Indonesia Rupiah. Prices are subject to 10% government tax & 3% service charge
An additional debit & credit card fee of 1,8% applies. (Except CIMB debit). One bill per table policy.



