SHARING

Steamed Edamame
Wok Seared with Black Truffle Aioli

Crispy Breaded Squid
Togarashi Chilli - Furikake - Kewpie Mayo - Bonito Flakes

Light Tempura Oysters (6 Pcs)
Dry & Smoked Bonito Broth - Tartare Sauce - Shaved Bonito Flakes

Korean Fried Chicken
Double Crispy Chicken - Gochujang Chilli - Roast Garlic

Fries
Ketchup and Aioli Dip

Japanese Pork and Prawn Gyoza
Black Vinegar Dipping Sauce

[V] Crispy Tofu Wontons
Wild Mushrooms - Cabbage - Ginger - Garlic and Soy Dip

Spicy Tuna or Salmon Mini Taco (3 Pcs)
Sushi Rice - Spicy Mayo - Sesame - Crispy Tempura Nori

Charcuterie Board
Selection of Imported and Local Charcuterie & Cheese Served with House Bread - Truffle
Honey and Olives

GOURMET BURGERS & SANDWICHES

Wagyu Smashed Burger

House-Ground Wagyu Beef - Secret Sauce - Pickles - American Cheddar Cheese - Bacon
Crispy Onion Ring - Fries

Double Wagyu Smashed Burger

2 House-Ground Wagyu Beef - Secret Sauce - Pickles - American Cheddar Cheese - Fries
Spicy Crispy Chicken Burger

Crispy Chicken Thigh - Chipotle Mayo - Pickles - Fresh Iceberg Lettuce - Fries

The Cuban “Triple Hog” Pressed Sandwich

Smoked Pork Shoulder - Honey Roasted Ham - Pork Bacon - Garlic Mayo - Pickled Jalapefio
Gherkins - Smoked Swiss Cheese - Mustard

Grilled Steak Sandwich
Sliced Grilled Angus Tenderloin - Portobello Mushrooms - Swiss Cheese - Horseradish Mayo
Grilled Onions - Arugula

Gourmet Deli Panuozzo
Smoked Ham - Mortadella - Chorizo - Salami - Swiss Cheese - Pickles - Tomato - Honey
Mustard - Mayo

[V] Crispy Marinated Portobello Mushroom Burger
Grilled Zucchini - Red Onion - Baby Romaine - Provolone - Heirloom Tomato - Pesto Mayo
Fries

Lobster Brioche Roll (2 Pcs)
Butter Poached Bamboo Lobster - Spiced Mary Rose Dressing - Tobiko - Shreded Lettuce

Crispy Snapper in Seaweed Ciabatta
Tartar Sauce - Lemongrass - Lemon Basil - Fresh Tomato - Red Onion - Baby Romaine

Spanish Jamon & Straciatella Panuozzo
Basil Pesto - Lemon Zest

Add Extra:
Fries 35 | American Cheddar Cheese 20 | Swiss Cheese 20 | Pork Bacon (2 slices) 35 |
Fried Egg 20

SALADS

Truffled Caesar Salad

Baby Romaine - Medium Boiled Egg - Parmesan - Crispy Chicken Skin - Anchovies
Sourdough Crisp - Crispy Bacon - Caesar Dressing Infused with Black Truffles
Choose From: Beef or Pork Bacon

Green Leaf Salad
Avocado - Broccoli - Cucumber - Edamame - Cherry Tomato - Pickle Red Onion - French
Dressing

Burrata Con “Panzanella”

Pine Nuts - San Daniele Parma Ham - Heritage Tomato Variety Italian Basil - Vintage
Balsamic - Sourdough Croutons

[V] Quinoa & Balinese Fruits

Selection of Home-Grown Vegetables & Fruits - Marinated Quinoa - Roasted Garlic
Aromatic Ginger & Candlenut Vinaigrette

Add Extra:
Chicken 35 | Prawn 75 | Parma Ham 75 | Tempeh 35 | Tuna 95 | Salmon Sashimi 125
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BEACH CLUB

RAW

Lombok Oysters (6 Pcs) 195
Served with a Classic French Vinaigrette & Lemon or Japanese Soy & Citrus Vinaigrette

Wagyu Beef Tartare (2 Pcs) 195

Toasted Sourdough Croute - Shallot & Truffle Dressing - Crispy Garlic - Truffle Aioli - Fresh
Winter Truffle

Wild Caught Fish of The Day Carpaccio 120
Ginger Soy Glaze - Shallots - Chives - Baby Herbs and Flowers - Seaweed Bread Croutes

Wagyu Beef Carpaccio 170
Truffle Ponzu - Fresh Herbs - Shimeji Mushrooms - Sourdough Crackers

Tuna Tarts 198

Ginger & Soy Dressing - Cream Fraiche - Salmon Roe

SUSHI & SASHIMI

Salmon Aburi Roll

Crispy Tempura Prawn - Avocado - Tempura Bits - Sesame - Wasabi Mayo - Teriyaki Glaze
Wagyu Beef Roll 195
Wild Mushrooms - Chives - Crispy Potato - Crunchy Garlic - Truffle Mayo - Shaved Black

Truffle

200

Spicy Tuna Roll 155
Baby Cucumber - Avocado - Sriracha Mayo - Micro Coriander

[V1] Chili Glazed Tofu Roll 135
Rucola - Baby Asparagus - Chives - Marinated Tofu - Crunchy Tempeh - Vegan Wasabi Mayo
Salmon & Crunchy Skin Roll 160
Avocado - Baby Cucumber - Tempura Bits - Salmon Egg

Unagi Roll (6 Pcs) 195
Baby Cucumber - Pickled Daikon - Avocado - Tempura Bits - Black Tobiko

Grilled Prawn & Crab Roll (6 Pcs) 140
Crab Salad - Tobiko - Avocado - Cucumber - Spicy Mayo

Grilled Lobster Roll (6pcs) 195
Crab Salad - Avocado - Tempura Bits - Wasabi Mayo - Tobiko

Salmon & lkura Gunkan (3pcs) 195

Lemon Creme Fraiche - Chives - Gold Leaf

NIGIRI SASHIMI

Choose Your Servings 4 8 12 Choose Your Servings 6 12 24
Tuna 35 70 105 Tuna 95 190 285
Salmon 55 110 165 Salmon 125 250 375
Wild White Fish of The Day 35 70 105 Wild White Fish of The Day 95 190 285
Prawn 55 110 165

TAMAKI CONE (2 pcs)

Salmon or Tuna Tartar 160
Cucumber - Avocado - Shiso - Sesame - Chives

Spicy Tuna 140
Sriracha - Kewpie Mayo - Sesame - Shiso - Cucumber - Avocado

Teriyaki Marinated Tofu 120
Shiso - Avocado - Cucumber - Pickled Daikon

Unagi 195

Cucumber - Shiso - Avocado - Sesame - Unagi Glaze - Tobiko

Kaluga Caviar Served On Ice (30 gr)
Classic Condiments - Vodka Creme Fraiche - Seaweed Croutes

1800

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 21% GOVERNMENT TAX AND SERVICE CHARGE

PIZZA

[V] Strega

Confit Garlic Purée - Parmesan - Parsley & Mozzarella

[V] Margherita

Fresh Mozzarella - Cherry Tomatoes - Basil - Napolitana Sauce

[V] Funghi

Wild Mushroom - Sweet Garlic - Truffle Mascarpone - Arugula and Fresh Winter Truffles
Shaves

Prosciutto
Napolitana Sauce - Stracciatella - Wild Arugula - Basil and Finished with Shaved Parma Ham

Double Pepperoni Inferno
Spicy Salami - Mozzarella - Cherry Tomatoes - Chili Flakes - Fresh Mint - Napolitana Sauce
and Bocconcini

The Greek Pizza
Spiced Ground Lamb - Bell Peppers - Wood Fired Red Onion - Feta Cheese - Tzatziki
and Garden Mint

[V] Veggie Lover Pizza

Napolitana Sauce - Shaved Zucchini - Roasted Eggplant - Rucola - Smoked Goat Cheese
Red Onion - Cherry Tomatoes - Basil Oil - Sumbawa Honey

Grilled Prawn & Bacon Pizza

Stracciatella - Grilled Tiger Prawn - Beef or Pork Bacon - Chives

Mortadella Di Bologna & Stracciatella
Mascarpone - Pistachio - Basil Oil - Parmesan

COMFORT FOOD

Beachfront “Fish n Chips”
Beer Battered Barramundi - French Fries - Peas and Mint with Fresh Tartar Sauce and Lemon
on the Side

[V] Pomodoro Pasta

Spaghetti - Smoked Sugo - Capers - Fresh Mozzarella

Add Extra: Italian Sausage 75 | Prawns 75 | Smoked Chicken 35

Crab Fried Rice

Tempura Soft Shell Crab - Crab Lump - Egg - Garden Vegetables Crunchy Garlic

Steak & Egg Fried Rice
Braised Wagyu Short Rib - Garden Vegetables - Sunny Side Up Egg

Biang Biang Noodles
Hand Pulled Noodles Seasoned with Chilli - Garlic and Sichuan Pepper
Add Extra: Shrimps 60 | Pork 60 | Beef 60

Steak Frites
300 gr Australian Stockyard Black Angus MB5 Served with French Fries and Our Signature
Black Pepper & Brandy Sauce

DESSERTS

Valrhona Chocolate Textures

Chocolate Ganache - Chocolate Soil - Caramelized Cocoa Nibs - Milk Gelato
Créme Brilée

Flores Vanilla - Bedugul Strawberry - Kafir Lime - Yogurt Sorbet

Coconut Textures

Coconut Panna Cotta - Passion Fruit Espuma - Milk Chocolate Ganache - Passion Fruit Gel
Peanut Tuile - Coconut Sorbet

Fruit Platter
Sliced Local Seasonal Fresh Fruits

Cheese Platter
3 A.0.C French Cheese - Caramelized Walnut - Lavosh Crackers - Local Fruit - Truffle Honey
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COCKTAILS JUGS (1,5 L)

Belvedere Spritz
Belvedere - House Limoncello - Blood Orange Tonic - Pomelo

Long Island Ice Tea
Vodka - Rum - Gin - Tequila - Rosella Infused - Cherry Brandy - Lemon

Margarita
Reposado Tequila - Lime - Orange Curacao

Watermelon Mule
Vodka - Lime - Watermelon - Homemade Ginger Beer

Mojito
Light Rum - Lime - Mint - Caster Sugar

White Sangria
White Wine - Limoncello - Triple Sec - Orange - Strawberry - Lemon - Mint

Rosé Sangria
Rosé Wine - Limoncello - Peach - Triple Sec - Orange - Strawberry - Lemon - Mint

Sparkling Red Sangria
Sparkling Red Wine - Rose Liquor - Triple Sec - Orange - Strawberry - Lemon - Mint

BUBBLES

Bellini
Peach Puree - Prosecco

Pornstar Martini
Vodka - Vanilla - Sparkling Wine - Passion Fruit Espuma

Aperol Spritz

Aperol - Sparkling Wine - Soda

Belvedere Spritz

Belvedere - House Limoncello - Blood Orange Tonic - Pomelo
French 75

Gin - Lemon - Sparkling Wine

Kir Royale
Amarena Cherry Infused Blackcurrant - Sparkling Wine

Mimosa
Sparkling Wine - Orange - Triple Sec

SIGNATURE COCKTAILS

Luna Bloody Mary
Vodka - Roasted Tomato Sorbet - Lemon Juice - Tabasco - Worcester Sauce

Long Island Ice Tea

Vodka - Rum - Gin - Tequila - Rosella Infused - Cherry Brandy - Lemon
Monkey Magic

Red Bull - Passion Fruit - Mandarin Orange Shrub - Monkey Shoulder

Watermelon Mule
Vodka - Lime - Watermelon - Homemade Ginger Beer

Lychee Tiki
Gin - Lemon - Calamansi - Pineapple - Chilli Blossom - Lychee

The Popper’s
Rum - Bourbon - Jackfruit Sorbet - Passion Fruit - Pink Grapefruit

Coconut Espresso Martini
Coconut Rum - Spice Rum - Vanilla Coffee - Coconut Espuma

SLUSHIE

Frosé
Rosé Wine - Peach - Mango - Lemon

Coconut Daiquiri
Coconut Rum - Coconut Cream - Almond - Lime - Soursop Shurb

Mango Daiquiri
Spice Rum - Mango Sorbet - Peach Syrup - Lemon Juice

Passion Fruit Margarita
Reposado Tequila - Passion Pure - Vanilla - Soursop - Orange Cura¢ao

A TWIST ON CLASSIC COCKTAILS

Amareto Sour
Amareto - Lemon - Angostura Bitter - Egg White

Dark N’ Stormy
Dark Rum - Spice Rum - Lime - Homemade Ginger Beer

Margarita

Reposado Tequila - Lime - Orange Curacao
Mojito

Light Rum - Lime - Mint - Caster Sugar
Pifa Colada

Spiced Rum - Coconut Cream - Pineapple
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SILVER (PICK 2)
e Skyy Vodka

e Bacardi Light Rum
e Bacardi Spiced Rum

2000

¢ Hendrick’s Gin

2 BOTTLE PACKAGE

e East Indies Archipelago Gin

e Don Julio Blanco Tequila
¢ Patron Silver Tequila

GOLD (PICK 2)

¢ Ketel One Vodka
e Tanqueray Gin
¢ Plantation Rum
¢ El Jimador Tequila
* Johnnie Walker Black Whisky
e Jagermeister Ice Cold

3500

PLATINUM (PICK 2)

¢ Belvedere Vodka
¢ Grey Goose Vodka

¢ Bulleit Bourbon
¢ Chateau “Palm” Rosé, (Magnum)
* Bottega Gold Prosecco
¢ Veuve du Vernay Ice Rosé NV

4800

A TWIST ON CLASSIC COCKTAILS

Negroni

Gin - Campari - Sweet Vermouth
Caipirinha

Rum - Lime - Brown Sugar
Caipiroska

Vodka - Lime - Brown Sugar

Cosmopolitan
Vodka - Cranberry - Orange Liqueur

El Diablo

140

140

140

140

140

Tequila - Lime - Homemade Ginger Beer - Creme De Cassis

Lychee Martini
Vodka - Lemon - Lychee

Sex On The Beach

Vodka - Peach - Orange - Cranberry - Lemon

LIQUEUR & SHOOTER

Jagermeister Ice Cold
Jagerbomb
Homemade Limoncello

ICE COLD BEER
ALL DAY BUCKET PROMO

140

140

Glass Bottle

100 1900
130 -
60 -

Bottle Bucket (3 pcs) Bucket (10 pcs)
Corona 135 300 890
Hoegaarden Witbier 135 300 890
Hoegaarden Rosée 120 260 760
Asahi 120 260 710
Peroni 120 260 710
Sapporo 120 260 825
San Miguel Light 75 150 450
San Miguel Cerveza Blanca 75 180 -
San Miguel Cerveza Negra 75 180 -
BEER ON TAP Glass CIDER Bottle Bucket
(3 pcs)
Heineken 65
Albens Apple 75 180
Albens Mango 75 180
SANTAI HARD SELTZER
Albens Strawberry 75 180
Passion Fruit & Guava 75
Lemon & Lime 75
. . RED BULL
Apple, Ginger & Acai 75
Bucket (3 pcs) 180 Red Bull Energy Drink 65
Red Bull Vodka 130
Passion Bull 75
Red Bull Jdgermeister 130

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 21% GOVERNMENT TAX AND SERVICE CHARGE

2 BOTTLE WINES PACKAGE

DELUXE CHAMPAGNE PACKAGE (PICK 2)
Louis Roederer “Cristal” Brut
Krug Grande Cuvée Edition 171st
Dom Pérignon “Luminous” Brut
24000

CHAMPAGNE PACKAGE (PICK 2)
Moét & Chandon Impérial Brut
Moét & Chandon Ice Impérial
Moét & Chandon Ice Impérial Rosé

SPARKLING PACKAGE (PICK 2)
Bottega Gold Prosecco DOC
Veuve Du Vernay Ice Rosé
Jean Pierre Celebration Brut

6500 1800

WINE BY THE GLASS

SPARKLING Glass Bottle

Jean Pierre Celebration Brut 150 725

South Australia, NV

Cordoniu Cava Clasico Brut - 800

Penedes, Spain NV

Veuve Du Vernay Ice Rosé - 800

Bordeaux, France

Bottega Gold Prosecco DOC - 1490

Veneto, Italy

Billecart-Salmon Brut Réserve - 3000

Marne, France NV

WHITE WINE

Tomassi “Le Rosse”, Pinot Grigio 150 725

Veneto, Italy 2022

H&aha, Sauvignon Blanc 155 750

Marlborough, New Zealand 2022

ROSE

Maison Mirabeau “Forever Summer”, Grenache-Syrah 145 700

Southern France, France 2022

RED WINE

Barton & Guestier, Pinot Noir 135 650

Languedoc, France 2022

Bodega Caro “Aruma”, Malbec 155 750

Mendoza, Argentina 2022

DETOX COFFEE

ABCG 65 Flat White 40

) Latte 40

Apr.)Ie - Beetroot - Carrot - Ginger Cappuccino 40

Daily Green 65 Americano/Long Black 35

Apple - Cucumber - Spinach - Lemon - Machiato 28

Mint Espresso 25
Choose your add ons: 10

Dawn Patrol 65 Oat Milk | AlImond

Orange - Carrot - Ginger - Turmeric

Watermelon Ginger 65 MINERAL WATER

Young Coconut 65 Balian Mineral Water 330 ml 35
Balian Mineral Water 750 mli 60
Balian Sparkling Mineral Water 35

ICE TEA 330 ml

Pandan Iced Tea 65 Balian Sparkling Mineral Water 60

Roasted Black Jasmine Tea - Pandan 750 ml

Syrup Oasis Water 380 ml 40

Lychee Ice Tea 65 Oasis Bltu 380 ml 45

Lychee - Black Jasmine Tea

Gingerflower Berry’s Tea 65 CHILLED JUICE & MIXER

Ginger Flower - Orange Syrup -

Cranberry Infused Tea Candid Ginger Ale

Hibiscus Raspberry Tea 65 ggt: Zero
Hibiscus - Raspberry - Black Jasmine Tea
Soda Water
Sprite
Tonic

Orange Juice
Pineapple Juice
Apple Juice
Cranberry Juice



