


Nuanu Social Fund is a forward-thinking organisation driving 
social impact by empowering transformative ideas. Luna is proud 

to support the Nuanu Social Fund across local communities in 
Bali and has high expectations for growth in 2025.

MISSION
To support individuals and 
organisations creating positive change 
through funding and resources, 
fostering sustainable outcomes.

VISION
Build vibrant, harmonious communities 
through sharing and giving.

Nuanu Social Fund upholds cultural 
integration by celebrating traditions 
and diversity, fostering collaboration to 
amplify impact, embrace inclusivity to 
ensure equal engagement for all, and 
prioritise transparency through openness 
and accountability in all our actions.

Nuanu Social Fund is a forward-thinking organisation driving 
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PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

Watermelon  Fizz
Skyy Vodka - Lime - Watermelon - Homemade Ginger Beer 

Luna Long Island
Espolon Tequila - Skyy Vodka - Bacardí Rum - East Indies Gin - Rosélla-Infused 
Cherry Brandy

Caribbean Queen
Bacardí Carta Infused Coff ee - Coconut Rum - Spiced Orgeat - Pineapple - 
Lime

Cuban Crush
Choose Flavor: Mango / Passion Fruit / Strawberry
Bacardí Carta Blanca - Lime - Mint - Caster Sugar

Cloud Nine
Bacardí Spiced Rum - Coconut Rum - Pandan - Coconut Cream - Pineapple - 
Spiced Syrup

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

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

Pomelo Spritz
Espolon Tequila - House Limoncello - Blood Orange Tonic – Pomelo

Luna Long Island
Espolon Tequila - Skyy Vodka – Bacardí Rum – East Indies Gin - Rosélla-
Infused Cherry Brandy

Margarita 
Espolon Tequila - Lime - Orange Curacao

PARTY FISHBOWL
3L | 1,300

COCKTAILS JUGS
1,5L | 750

BOTTLED COCKTAILS 
750ML | 800

COCKTAILS TO SHARE



The Big Apple
Grey Goose Vodka - Apple Cider - Cinnamon and 
Spice

Tokyo Twist 
Four Pillars Yuzu - Peach - Butterfly Blossom - 
Lemon - Sparkling Wine

Belvedere Spritz 
Belvedere - Lemoncello - Blood Orange - Pomelo - 
Sparkling Wine

The Mexican  
Patrón Silver – Orange Liqueurs – Lime – Passion 
Fruit - Mint

Tony Negroni
Four Pillars Bloody Shiraz Gin - Campari - 
Strawberry - Tonic

Nuanu Nights
Hendrick’s Gin - Aperol - Mango - Raspberry - Egg 
White - Sparkling Wine

PREMIUM COCKTAILS 195

SIGNATURE COCKTAILS 165

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

Cloud Nine
Bacardí Spiced Rum -  Coconut Rum - Pandan - 
Coconut Cream - Pineapple - Spiced Syrup

Luciano
Amaretto - Raspberry - Lemon - Whisky - Aromatic 
Bitter

Vanilla Skyy  
Skyy Vodka - Vanilla - Sparkling Wine - Passion Fruit 

Caribbean Queen
Bacardí Carta Infused Coffee - Spiced Almond - 
Pineapple - Lime

Watermelon Fizz
Skyy Vodka - Lime - Watermelon - Homemade 
Ginger Beer

Monkey Business
Monkey Shoulder - Red Bull Energy Drink - Passion 
Fruit - Mandarin Orange Shrub  

Pomelo Spritz 
Espolon Tequila - Mezcal - Blood Orange Tonic – 
Pomelo

THK Tiki
East Indies Gin - Lemon - Calamansi  - Chilli Blossom 
- Lychee - Pineapple

Luna Long Island 
Espolon Tequila - Skyy Vodka – Bacardí Rum – East 
Indies Gin - Rosélla-Infused Cherry Brandy

Mango Tango
Espolon Tequila - Coconut Rum - Mango - Coconut 
Espuma

Coconut Espresso Martini
Bacardí Spiced Rum – Coconut Rum – Vanilla Coffee 
– Coconut Espuma

CLASSIC COCKTAILS 160

Aperol Spritz 
Aperol - Sparkling Wine - Orange - Soda

Campari Spritz 
Campari – Sparkling Wine - Orange - Soda

Negroni 
Campari - Gin - Sweet Vermouth 

Bellini
Prosécco - Peach Puree

Piña Colada
Bacardí Spiced Rum - Coconut Rum - Lime - Pine-
apple - Coconut Cream

Amaretto Sour 
Amaretto - Lemon - Angostura Bitter - Egg White

Margarita 
Espolon Tequila - Lime - Orange Curacao

Lychee Martini
Skyy Vodka - Lemon - Lychee

Mojito
Bacardí Carta Blanca - Lime - Mint - Caster Sugar

Whisky Sour
Whisky - Lemon - Aromatic Bitter - Egg White

Espresso Martini
Skyy Vodka - Coffee Liqueur - Vanilla Coffee

SLUSHIE 165

Daiquiri 
Choose Flavor: Coconut / Mango / 
Strawberry / Passion Fruit

Margarita 
Choose Flavor: Coconut / Mango / 
Strawberry / Passion Fruit

Frozze
Rosé Wine - Peach - Mango

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE



PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

CIDER
Bucket
(3 pcs)

Bottle

Albens Apple 330 120

ICE COLD BEER
ALL DAY BUCKET 
PROMO

Bucket 
(10 pcs)

Bucket 
(3 pcs)

Bottle/
Can

Corona 1,100 355 135

Asahi 999 330 130

Peroni 999 330 130

Sapporo 999 330 130

Kura Kura Lager 695 225 85

Kura Kura Session 
Hazy

695 225 85

Heineken 615 195 75

San Miguel Light 599 189 75

San Miguel 
Cerveza Blanca

599 189 75

San Miguel 
Cerveza Negra

599 189 75

SHOOTERS
15 Shots 10 Shots 1 Shot

Patrón XO Café 1,900 1,350 150

Patrón Silver 1,900 1,350 150

1800 Coconut 1,850 1,300 145

B-52
Baileys - Coff ee 
Liqueurs  - Orange 
Liqueurs

1,800 1,250 135

Mexican  
Espolon Tequila – 
Amaretto

1,800 1,250 135

Jägerbomb
Jägermeister Ice 
Cold - Red Bull 
Energy Drink

1,800 1,250 135

Gin N Juice
Gin - Campari - 
Sweet Vermouth

1,350 1,000 110

Fireball Cinamon 
Whisky

1,350 1,000 110

Kill Bill
Vodka – Peach – 
Cranberry

1,275 890 100

Lemon Drop
Skyy Vodka – Triple 
Sec – Lemon

1,275 890 100

Passion Fruit & Guava / Lemon & 
Lime / Lychee & Rose

100

Bucket (3 pcs) 250

SANTAI HARD SELTZER

RED BULL
Red Bull Energy Drink 75

Red Bull Energy Drink x Grey 
Goose Vodka

170

Passion Bull 85

Coca Cola / Coke Zero / Tonic / Soda / Sprite 
/ Candid Ginger Ale

Henris Ginger Bear 95

SOFT DRINKS 40



2 FOR 1
7PM-8PM EVERYDAY

HAPPY HOUR



Flat White / Latte / Cappuccino 45

Americano / Long Black / Macchiato / 
Double Espresso

35

Espresso 25

Choose Your Add Ons:
Oat Milk | Almond

10

HOT/ICE COFFEE

ABC 
Apple - Beetroot - Celery

Daily Green
Apple - Cucumber - Moringa - Lemon - Mint - Celery

A Good Root
Orange - Carrot - Ginger - Turmeric

Watermelon Ginger

Young Coconut

Orange Juice / Pineapple Juice / Apple Juice 
/ Cranberry Juice

DETOX & JUICE 75

Popper’s 
Peach - Lemon - Raspberry Soda

Elysium
Mango - Passion - Lemon Soda

Oshom
Strawberry - Vanilla - Lemon Soda

MOCKTAILS 85

Dragon Berry Boost
Dragon Fruit – Mix Berry – Banana – Vanilla Whey 
Isolate – Oat Milk

Black Panther 
Chocolate Gelato – Almond Milk – Dark Cacao – 
Dark Raisin – Banana - Whey Isolate

El Tropical
Mango – Pineapple – Coconut – Banana – Whey 
Isolate – Oat Milk

Add Extra: Vodka 50 | Baileys 50

PROTEIN SHAKES 130

Lychee Ice Tea / Gingerfl ower Berry’s Tea / 
Hibiscus Raspberry Tea

TROPICAL ICE TEA 75

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

MINERAL WATER
Small Large

Evian Natural Water / 
Evian Sparkling

95 145

Equil Still /  Equil Sparkling 50 75



PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

SILVER (PICK 2)

CHAMPAGNE (PICK 2)
7,000

SPARKLING (PICK 2)
1,400

GOLD (PICK 2) PLATINUM (PICK 2)

3,400
4,380

4,400
5,480

5,400
6,480

Each Deal Includes a Choice of: 
12 Cans of Soft Drink, 6 Cans of Red Bull Energy Drink Energy Drink, 1 L of Juice or 2 Bottles of Mineral Water 

Each Deal Includes Slices of Strawberries

BOTTLE DEALS 30% OFF

BUBBLE DEALS

PREMIUM DEAL (PICK 2) | 14,500

Skyy Vodka / East Indies 
Archipelago Gin / Bacardí Light 

Rum / Bacardí Spiced Rum

Ketel One Vodka / Bombay 
Sapphire / Sailor Jerry / 

Espolon Tequila / Monkey 
Shoulder / Laurent 

Perrier “La Cuvée” Brut / 
Jägermeister Ice Cold

Belvedere Vodka / Grey 
Goose Vodka / Hendrick’s Gin 

/ Don Julio Blanco Tequila 
/ Patrón Silver Tequila / 

Dewar’s Japanese Smooth 
Cask 8 Years / Laurent Perrier 

“La Cuvée” Brut

Grey Goose Altius / Patrón El Cielo / 
The Macallan 12 Years - Sherry Oak / 

Hibiki Harmony / Belvedere B10

Moët & Chandon Impérial / 
Moët & Chandon Ice Impérial / 

Moët & Chandon Ice Impérial Rosé

Riunite Prosécco Brut NV / 
Veuve du Vernay Ice Rosé Demi Sec /
La Gioiosa Prosécco di Treviso Brut



PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

SPIRITS BY THE GLASS & BOTTLE

RUM
Plantation 3 Stars 120 2,200

Myers's Original Dark 120 2,200

Sailor Jerry 110 1,950

Bacardí Carta Blanca 110 1,950

Bacardí Spiced 110 1,950

BOURBON
Maker’s Mark 140 2,600

Bulleit	 150 2,850

Jim Beam Black 135 2,700

Jack Daniels No. 7 130 2,500

WHISKEY
The Macallan 12 Years - Sherry 
Oak

425 8,500

Hibiki Harmony 350 7,000

Singleton 18 Years 350 7,000

Singleton 12 Years 165 3,300

Chivas Regal 12 Years 160 2,999

Johnnie Walker Black 150 2,800

Monkey Shoulder 135 2,500

Dewar’s Japanese Smooth 
Cask 8 Years

130 2,400

Canadian Club 130 2,400

Jameson 120 2,200

COGNAC
Hennessy VSOP 275 5,000

Hennessy XO 600 11,000

LIQUEUR
Frangelico 175 2,350

Fireball Cinnamon Whisky 110 2,350

Baileys 130 2,100

Jägermeister Ice Cold 130 2,100

Kahlua 130 -

Vaccari Sambuca 130 -

VODKA Glass Bottle

Belvedere 3L - 12,000

Belvedere Magnum 1,75L - 7,500

Belvedere B10 - 7,500

Grey Goose 4.5L - 16,000

Grey Goose Altius - 7,500

Belvedere 150 2,900

Ciroc 150 2,900

Grey Goose 150 2,900

Ketel One 130 2,450

Skyy 110 1,950

GIN
Tanqueray 135 2,500

Hendrick's 150 2,800

Suntory Roku 135 2,500

Four Pillars Olive Leaf 120 2,500

Four Pillars Fresh Yuzu 120 2,500

Four Pillars Bloody Shiraz 120 2,500

Bombay Sapphire 120 2,150

East Indies Archipelago 110 1,950

TEQUILA
Clase Azul Reposado Magnum 
1,75L

- 32,000

Clase Azul Reposado - 12,000

Jose Cuervo - Reserva De La 
Familia - Extra Añejo

550 10,500

Patrón El Alto 550 9,300

Patrón El Cielo 485 7,800

Patrón Reposado 165 3,200

Patrón Silver 150 2,850

Patrón Coffee 150 2,850

Don Julio 1942	 550 9,300

Don Julio Anejo 200 3,900

Don Julio Reposado 175 3,300

Don Julio Blanco 160 3,000

Código Reposado 190 3,500

Código Rosa 225 3,900

Código Blanco 180 3,200

Volcan Blanco 150 2,800

Espolòn Blanco 120 2,300

1800 Coconut 145 2,500

MEZCAL Glass Bottle

Los Danzantes Reposado 190 3,500

Montelobos Espadin 160 3,000

BY THE GLASS:
Standard Pour 40 ml: 

Straight / Rocks / Soft Drink / Juice

BY THE BOTTLE:
Each Bottle Includes a Choice of: 

6 Cans of Soft Drink, 3 Cans of Red Bull Energy Drink, 1 L of Juice 
or 2 Bottles of Mineral Water 



BOTTLE PACKAGES

VODKA TEQUILA CHAMPAGNE ROSÉ

Grey Goose + 
3x Laurent Perrier La 

Cuvée Brut
9,500

Patrón Silver + 
3x Laurent Perrier La 

Cuvée Brut 
9,500

Moët Chandon Brut 
Magnum 1,5L +  

2x Fantini Swarovski 
Sparkling Brut

9,500

2x Moët Chandon 
Imperial Rosé  

3x Fantini Swarovski 
Sparkling Rosé

9,800

VODKA VODKA TEQUILA TEQUILA

4,5L

Grey Goose 4,5L + 
4x Dom Pérignon 

Luminous
60,000

2x Belvedere B10 + 
4x Dom Pérignon 

Luminous
60,000

Clase Azul Reposado 
Magnum + 

3x Dom Pérignon 
Luminous
65,000

1,75L

1,5L

2x Patrón El Alto + 
3x Dom Pérignon 

Luminous
55,000

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

PARTY STARTER

HIGH ROLLER

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

CHAMPAGNE ROSÉ

5x Dom Pérignon 
Luminous
60,000

5x Krug Grande 
Cuvée

55,000

5x Louis Roederer 
Cristal Brut
55,000

2x Dom Pérignon Rosé
2x Moët Chandon Imperial Rosé 

3x Château L’Escarelle (Magnum)
50,000



BOTTLE PACKAGES

10x Laurent Perrier La Cuvée Brut 
22,000

10x Louis Roederer Cristal Brut 
100,000

10x Moët Chandon Brut Ice Imperial/ Brut 
30,000

10x Dom Pérignon Luminous
120,000

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

CHAMPAGNE SHOWER



PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

WINE

SPARKLING & CHAMPAGNE Bottle
Codorniu Cava Classic Brut
Penedes, Spain NV

850

Veuve du Vernay Ice Rosé Demi Sec
Burgundy, France NV

755

Fantini “Swarovski” Gran Cuvée Bianco Brut
Abruzzo, Italy NV

990

Bottega Gold Prosecco Doc                           	
Veneto, Italy NV

1,700

Laurent Perrier “La Cuvée” Brut                                                                                            	
Reims, France NV

2,900

Moët & Chandon Impérial Brut                                                                                   	
Reims, France NV

3,600

Louis Roederer “Cristal” Brut
Reims, France 2015

11,500

Krug Grande Cuvée Édition 171th                                                                                                                            	
Reims, France NV

12,400

Dom Pérignon “Luminous” Brut                                                                                 	
Reims, France 2013

12,600

Dom Pérignon Rosé
Reims, France 2008

19,200

Moët & Chandon Ice Impérial                                                                                       	
Reims, France NV

3,600

MAGNUM CHAMPAGNE
Moët & Chandon Impérial Brut
Reims, France NV

8,000

Louis Roederer “Cristal” Brut
Reims, France 2008

29,000

WHITE WINE
Cousino Macul “Antiguas” Reserva, 
Chardonnay	
Central Valley, Chile 2022

750

Tommasi Le Rosse Pinot Grigio
Veneto, Italy 2022

775

Hãhã Sauvignon Blanc
Marlborough, New Zealand 2020

800

Black Cottage, Pinot Gris
Marlborough, New Zealand 2023

880

Patriarche, Chardonnay 
Burgundy, France 2020

950

Ōhau “Gravels”, Sauvignon Blanc
Kapiti Coast, New Zealand 2019

950

ROSÉ WINE Bottle
Domaine Mirabeau “Forever Summer”, 
Grenache - Syrah 
Languedoc, France 2022

750

Babich Rosé, Pinot Noir 
Marlborough, New Zealand 2022

900

Tourmaline Côtes de Provence, Grenache-
Carignan-Cinsault
Provence, France 2021

950

Château D’Esclans “Whispering Angel”, 
Grenache-Cinsault-Rolle
Provence, France 2021

1,550

Château L’Escarelle “Palm”, Syrah-
Grenache-Cinsault [ Magnum ]	
Provence, France 2022

1,800

RED WINE
Masseria Pietrosa “Prima Voce”, 
Negroamaro 
Puglia, Italy 2022

775

Roche Mazet, Merlot 
Languedoc, 2021

780

Tyrell’s ”Old Winery”, Shiraz
Hunter Valley, Australia 2020

850

Frescobaldi “Castiglioni” Chianti, 
Sangiovese
Tuscany, Italy 2022

900

Churchill’s Estate “Grafite”, Tinto Roriz
Douro, Portugal 2019

1,100

Felline “Giravolta” Primitivo di Manduria, 
Primitivo
Puglia, Italy 2019

1,250

La Chablisienne “Ruris Amor” Pinot Noir
Chablis, France 2019

1,450

Muratie “Ansela Van de Caab”, Cabernet 
Sauvignon-Merlot-Cabernet Franc
Stellenbosch, South Africa 2020

1,800

Ornellaia “Le Volte”, Cabernet 
Sauvignon-Merlot-Sangiovese
Tuscany,  Italy 2021 

1,950

SEMI SWEET
Roche Mazet, Grenache
Languedoc, France 2022

780

Enrico Serafino “Moscato d’Asti”, Moscato
Veneto, Italy 2022

980

Selbach Oster “Zetlinger Schlossberg” 
Auslese, Riesling
Mosel, Germany 2018

2,000

A WIDER SELECTION AVAILABLE IN OUR WINE MENU.

SPARKLING Glass Bottle

La Gioiosa Prosécco di Treviso Brut
Veneto, Italy NV	

160 775

Veuve du Vernay Ice Rosé 
Demi Sec.
France, Bordeaux

155 755

WHITE WINE

Rochet Mazet, Sauvignon Blanc
Languedoc, France 2022  

155 750

Shearwater Pinot Gris
New Zealand, Marlborough 2023

160 775

ROSÉ Glass Bottle

Black Cottage Rosé
New Zealand, Marlborough 
2024

155 750

RED WINE

Barton & Guestier, Pinot Noir 
Languedoc, France 2022  

145 700

Boekenhoutskloof The 
Wolftrap Syrah Blend
South Africa, Franschhoek  
2022

155 750



RED BULL
GREY GOOSE 

VODKA
GLASS 170

MONKEY 
BUSINESS

JUG 950
GLASS 165

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE



Walk-in Subject to Availability

Terms and Conditions Apply

100% Minimum Spend Credited Towards 
Food and Beverages

50% OFF
DAYBEDS

7PM - CLOSE

NIGHT OWL
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Kaluga Caviar Served On Ice
Classic Condiments - Vodka Crème Fraîche -

Seaweed Croutes

1,800 (30 gr) | 5,000 (100 gr)

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE



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

195

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

195

Chicken Schnitzel & Truffle Caesar 
Ciabatta 
Crispy Chicken Schnitzel - Romaine Lettuce 
- Shaved Parmesan - Soft Boiled Egg - Bacon - 
Caesar Dressing Infused with Black Truffles

185

Falafel Wrap
Falafels - Hummus - Lettuce - Red Onions - 
Soft Herbs - Tzatziki

140

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

140

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

165

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

Sweet Potato Fries
Ketchup and Aioli Dip

75

Japanese Pork and Prawn Gyoza
Black Vinegar Dipping Sauce

95

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

75

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

140

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

395

Banging Hummus
Whipped Chickpeas - E.V.O - Crunchy Chickpeas - 
Spiced Yoghurt - House Flatbread

100

Steamed Edamame
Wok Seared with Black Truffle Aioli

75

Vietnamese Rice Paper Rolls
With Nouc Nam Traditional Dipping Sauce, 
Vermicelli Noodles, Crispy Lettuce, Fresh Mint, 
and Coriander 
Choose From: 
Silken Tofu and Crispy Mushroom | Prawns 

120

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

135

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

140

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

140

Fries
Ketchup and Aioli Dip

75

Poke Bowl 
Signature Poke Bowl - Sushi Rice - Avocado 
Edamame - Cucumber - Red Cabbage - Pickled 
Ginger - Carrot - Seaweed Salad - Soy - Sesame 
and Ginger Dressing
Choose From: Sushi-Grade Tuna 160 | Tofu 120 | 
Chicken 140

Truffled Caesar Salad
Baby Romaine - Medium Boiled Egg - 
Parmesan - Crispy Chicken Skin - Anchovies -  
Croutons - Crispy Bacon - Caesar Dressing Infused 
with Black Truffles
Choose From: Beef | Pork Bacon

140

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

120

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

100

Add Extra: Chicken 45 | Prawn 75 | Parma Ham 75 | 
Tempeh 35 | Tuna 95 | Salmon Sashimi 95 

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

180

Double Wagyu Smashed Burger 
2 House-Ground Wagyu Beef Patties - Secret 
Sauce - Pickles - American Cheddar Cheese - Fries

195

Big Mac Smashed Burger
Two Smashed Patties - American Cheese - Shredded 
Lettuce - Diced Onions - Pickles - Secret Sauce - Fries

210

Spicy Crispy Chicken Burger
Crispy Chicken Breast - Chipotle Mayo - Pickles - 
Fresh Iceberg Lettuce - Fries

160

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

130

The Cuban “Triple Hog” Pressed 
Sandwich
Smoked Pork Shoulder - Honey Roasted Ham 
- Pork Bacon - Garlic Mayo - Pickled Jalapeño - 
Smoked Swiss Cheese - Mustard

185

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

SHARING

SALADS

GOURMET BURGERS & SANDWICHES

LUNA BEACH CLUB GRAZING MENU





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

195

Wagyu Beef Tartare (2 Pcs)
Toasted Sourdough Croutes - Shallot & Truffle 
Dressing - Crispy Garlic - Truffle Aioli - Fresh 
Winter Truffle

180

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

140

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

190

Salmon Aburi Roll 
Crispy Tempura Prawn - Avocado - Tempura Bits - 
Sesame - Wasabi Mayo - Teriyaki Glaze

200

Wagyu Beef Roll 	
Wild Mushrooms - Chives - Crispy Potato - Crunchy 
Garlic - Truffle Mayo - Shaved Black Truffle

195

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

165

Chilli Glazed Tofu Roll
Rucola - Baby Asparagus - Chives - 
Marinated Tofu - Crunchy Tempeh - 
Vegan Wasabi Mayo

140

Salmon & Crunchy Skin Roll 
Avocado - Baby Cucumber - Tempura Bits - 
Salmon Roe 

180

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

195

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

160

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

195

Salmon & Ikura Gunkan (3 Pcs)
Lemon Crème Fraîche - Chives - Gold Leaf

195

NIGIRI
Choose Your Servings 4 8 12
Tuna 100 200 300
Salmon 120 240 360
Wild White Fish of The Day 55 110 165
Prawn 55 110 165

SASHIMI
Choose Your Servings 6 12 24
Tuna 95 190 285
Salmon 125 250 375
Wild White Fish of The Day 95 190 285

Teriyaki Marinated Tofu
Shiso - Avocado - Cucumber - Pickled Daikon

120

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

195

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

170

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

160

RAW

SUSHI

TAMAKI CONE (2 PCS)

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

LUNA BEACH CLUB GRAZING MENU



Need something
to replace Brunch.



DESSERTS FROM THE JELLY BEANS

Valrhona Chocolate Textures
Chocolate Ganache - Chocolate Soil - Caramelized 
Cocoa Nibs - Milk Gelato

120

Crème Brûlée
Flores Vanilla - Bedugul Strawberry - 
Kaffir Lime - Yogurt Sorbet 

100

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

100

Fruit Platter
Sliced Local Seasonal Fresh Fruits

100

Cheese Platter
3 A.O.C French Cheese - Caramelized Walnut - 
Lavosh Crackers - Local Fruits - Truffle Honey

270

Strega
Confit Garlic Purée - Parmesan - Parsley & 
Mozzarella
Small 75 | Large 135

Margherita  
Fresh Mozzarella - Cherry Tomato - Basil - 
Napolitana Sauce

125

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

230

Double Pepperoni Inferno
Spicy Salami - Mozzarella - Cherry Tomato - 
Chilli Flakes - Fresh Mint - Napolitana Sauce and 
Bocconcini

180

PIZZA

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

175

Veggie Lover Pizza
Napolitana Sauce - Shaved Zucchini - 
Roasted Eggplant - Rucola - Smoked Goat Cheese 
- Red Onion - Cherry Tomato - Basil Oil - Sumbawa 
Honey

140

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

230

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

250

COMFORT FOOD

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

190

Pomodoro Pasta
Spaghetti - Smoked Sugo - Capers - Fresh 
Mozzarella
Add Extra: Italian Sausage 75 | Prawns 75 | 
Smoked Chicken 35 

140

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

195

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

120

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

750

Add Sides:
Small Green Leaf Salad
Avocado - Broccoli - Cucumber - Edamame - 
Cherry Tomato - Red Radish - Pickled Red Onion 
- House Dressing

50

Fries
Ketchup and Aioli Dip

75

Sweet Potato Fries
Ketchup and Aioli Dip

75

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

185

Vegetarian Gluten Free

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

LUNA BEACH CLUB GRAZING MENU

CHOOSE YOUR ADD ONS

1 Item 35 2 Items 45 3 Items 55 4 Items 65 5 Items 75 6 Items 85
Pork Pepperoni Prosciutto Jalapeño Red Onion Stracciatella
Beef Pepperoni Bacon Mushrooms Red Peppers Chopped Chilli
Lamb Sausage Beef Bacon Olive Anchovies Basil Pesto
Smoked Ham Prawns Capers Fresh Mozzarella Grated Parmesan Reggiano



FOOD
Chicken karage sushi roll,

served with soy and ginger
75

Baked mac & cheese, beef 
or pork bacon, emmental 

cheese (available no bacon)
80

Chicken schnitzel burger, 
house mayo and fries

70

Farfalle pasta of creamy 
chicken or napolitana sauce

80

Fish and chips with 
lemon and tartare sauce

95

Kids mini wagyu
cheeseburger and fries

80

Pan roasted barramundi filet 
and baby vegetables

95

French fries basket, house 
made mayo and ketchup

50

Kids Menu
Complete Luna Coloring And Get Complimentary Gelato

At Jelly Beans

PIZZA

Mini margarita pizza
Napolitana sauce, mozzarella.

60

Mini smoked ham
&cheese pizza

Napolitana sauce, mozzarella,

smoked ham.

70

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE



PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 15% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGEPRICES ARE IN INDONESIAN RUPIAH EXCLUDING 15% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

Cohiba Robusto 2,700

Cohiba Siglo II 1,680

Cohiba Siglo IV 2,000

Cohiba Siglo VI 3,750

H. Upmann Magnum 1,600

Hoyo de Monterrey Epicure No. 2 1,500

Partagas Serie D No. 4 1,600

Romeo Y Julieta Wide Churchills Tubos 1,680

CIGAR

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 15% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGEPRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE
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PROMOS
EXPLORE OTHER LUNA DEALS



2 FOR 1
SUSHI

8PM - 11PM
MONDAY - THURSDAY



2 FOR 1
PIZZA

8PM - 11PM
FRIDAY - SUNDAY







FLAVORS OF THE WEEK

CHICKEN & RIBS TUESDAYS
A Platter of Smoked Garlic & Herb Rotisserie Chicken, Smoked Chipotle Pork Ribs, 
Smoked Gravy, BBQ Bourbon Sauce, Smoked Salsa Rossa, Tangy House Pickles.

NASI CAMPUR (API SMOKEHOUSE) FRIDAYS
A Selection Of Smokehouse Wagyu Beef Cheek, Crispy Chicken, Pork Satay, 

Spicy Pork Sausage, Sambals and Local Vegetable Dishes with Coconut Rice.

STEAK & WINE SATURDAYS
36 Degrees South Angus Rump French Fries, Classic Sauces & a Garden Salad.

STEAK & WINE THURSDAYS
36 Degrees South Angus Rump French Fries, Classic Sauces & a Garden Salad.

WING WEDNESDAYS
4 Hours Bottomless Wings with More than 10 Flavors.  

SMASHED MONDAYS
Choose Your Juicy and Flavorful Burger Made of Quality Ingredients.

SMOKEHOUSE INDONESIAN BBQ SUNDAYS
All Meats Smoked Slow N Low. Sticky Soya Pork Ribs, Slow-Cooked Wagyu Beef, Balinese Pulled Pork, 

Smoked Garlic Chicken with Betutu Sauce, Smoked Gravy, BBQ Sambals, Acar & Coconut Rice.



BEER O’CLOCK

5PM - 6PM | 9PM - 10PM
PINT (500 ml)
• HEINEKEN 75K
• ISLAND BREW PILSNER 80K
• KURA KURA LAGER 80K
• SAN MIGUEL PALE 70K

GLASS (330 ml)
• HEINEKEN 55K
• ISLAND BREW PILSNER 60K
• KURA KURA LAGER 60K
• SAN MIGUEL LIGHT 50K
• SAN MIGUEL PALE 50K

PRICES ARE IN INDONESIAN RUPIAH
EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE





We specialize in creating unforgettable experiences for corporate 
events, birthdays, weddings, and private functions. From seamless 

planning to fl awless execution, our team tailors every detail to 
refl ect your vision, ensuring a memorable celebration for you and 

your guests. Whether it’s an intimate gathering or a grand aff air, we 
bring creativity, professionalism, and passion to every event.

SCAN ME
TO HOST YOUR 
EVENT HERE

LUNA EVENTS



Luna Beach Club
Jl. Kayangan, Beraban, Kec. Kediri, Kabupaten Tabanan, Bali 82121

lunabeachclubbali www.lunabeachclubbali.com


