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PISTACHIO
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Starter

HOLY SMOKED CAULIFLOWER

Crispy breaded cadiflower tossed in house-made smoky
L}Ul:u O SaLde, Sour credim

PISTACHIO'S DUMPLING

Chaoice of chicken or prown, served with sweet
g(_]r!,-'_ SC:&' Sauce

WINGS LOLLIPOP

Marinated chicken wings glozed with sweet chill sauce,
chives, toasted sssame seeds

BEEF ARANCHINI

Crispy risatts balls flled with tender beef
melted mozzarela, aricn, green pea sauce

FRIED CALAMARI

Crispy battered squids with aromatic leaves, fartar sauce

VIETNAMESE

PRING ROLL ) O sk 65«

White and red eobbage, carrot, coriander, fresh boby romaine
beon sprout, served with hoisin scuce & sweet chili souce

SESAME-CRUSTED TUNA CARPACCIO € 70K

Thinly sliced tuna with a sesame crust, zesty ginger dressing

@ Available Vegelarian

9 Chef Recommendation

The above prices are in Indonesion rupiah
and subject to 212 government tax and service charge




Salad & Bowl

TEMPE KATSU CURRY Q

Breaded soy tempeh, coconut-infused red rice
soutéed baby beans, mixed fresh herbs,
rich vegan curry sauce

GRILED CHICKEN CASHEW @
& AVOCADO SALAD

Criled marinated chicken breast over baby romaine,
red cobbage, carrot, cashew nuts, tahini dressing

HERBS FALAFEL BOWL Q

Fried falatel with soy oll, griled tolu, brocesoli, avecads,
roasted baby carrot, wi |d rocket, watercrass baby romaine
with caulflower sauce

THE HALLOUMI BOWL

Criled hallourm cheese, chickpeas, avorade slies,
beet hummus, black clive, quinoe, cherry fomata,
mixed seeds, pistachio, gril zucehini, frash herb &
organic green salad

CAESAR SALAD Q

Boby romaine. parmesan cheese, egg. orispy bacon,
garlic crouton, choice of griled chicken, prawn or tempe

PROTEN BOWL ) €

Sﬂokcd salmon, foasted pistachio seeds, organic mixed
I }‘;ud FJUITI[_,KI[ EdU” ame, ‘;\UU'(—'B’J ai 2en L)E“\_If 15,
E o, coulifl uown I"rorro| beetroot puree,
cherry ror|Jro avocad

BURRATA SALAD (€

Creamy burraka cheese, cherry tomatoss, fresh rucola,
basl pesto

@ Pork @ Gluten Free

o Vegan 9 Chef Recommendation

The obove prices are in Indonesian rupiah and subject to 21% government tax and service charge




Pizza

MARGHERITA PIZZA FLOSS PIZZA

Roasted fomata, Mapol sauce, mozzarela cheese House-made MNapol sauce, your choice of chicken or
fish floss, fresh kemangi and basil leaves, mozzarela,
caramelized onion, arispy pork bacon

THE'GARDEN. GRAZE
Green fomtio, coremélized onion, baby romaine, MEATLOVERS PIZZA Q

logalspinach, ztcchini-arid eggplant, mozzarela

ks, pesto, fruffle off Criled chicken sausage, smoky citrus puled chicken,
marinated capsicum, crispy bacon, mushroom, pickle enian,
MNapal saues, mozzarela

PUMPKIN-GOODNESS PIZZA
grgonig spinach, roasted pumpkin, Black olive, CHORIZO BLAZE PIZZA @

caromelized onlon, Napol sawce, mozztrela
Smoky perk charizo, cucumber pickles, Napol sauce,
mozzarella
v
0 Pork Chef Recommendation

subject to 21% governm . .sér;[;:é"c”ﬁcrge
-




Pasta

FETTUCCINI CARBONARA &)

Al dente fettuccinl pasta, bacon, mushroom,
egg fok & creom scuce

MEAT BALL BOLOGNESE

A

Fettuccine with AUS meatballs. slow-cocked tomato sauce,

i 1 D E
b;]bl!_ parmigians Reggiang, grana -"-}_'I".Jf_'l"t.'

SCALIOP'S LINGUINE PESTO

Sautéed scallops and gorlic, basll pesto sauce
Farmesan Cheﬁ'Eﬁ

LINGUINI PRAWN AGLIO OLIO

| dente. linguinl pasta, prawn, chili, garhic, roasted tomato
Al te linguini pasta, pi hili, g d t
cherry, cappers, black alive, olive oil, bosl, parmesan,
micra herbs

MARINARA PASTA

Sautéed garlic with scallaps, prawn, calamari, clams,
olive oil, knguini, marincraissuce

LAMB PARPADELLE

Frdih pappardele with stuffed lamb, craamy truffle saues
MMESAN Crisps

The above prices are in Indonesian rupiah and subject to 21% government tax and service charge

!

Soup

PUMPKIN souP (@

e | :

Creo:‘ny PUMPKIN purée b|sn§éd wi!Hﬁguiéc_d leek. _ »

and coconut mik, griled soalloph’ garlic breag™ =

ROASTED TOMATO 'SOUP

Baked tomato, garlic, prawn, served with-crecm
anad garlic crouton

TOM YAM SEAFOOD Q

Authentic Thai spicy and soursalp With-grows
ealamari, fish, mushreom’. cherry fomaite, pindepple,
kaffir lime. tresh coriandertecves

@ Pork @ ChefRecommendation

@ spcy @ Aviabie vegstarian




Burger & Sandwich

VEGGIE BURGER 100K CRISPY KOREAN FRED &)
CHCKEN BURGER

Marinated chicken crumbed with spices Korean sauc
Crispy bacan, col eslaw, kimehi, chipotle maye, tresh tomato
on a brioche bun served with fried baby potalo

Muesll top brioche burger, chick peas falafel patty
green mayo, slice beetroot, coriander, coromelized onion,
avooadeo, baby spinach, rainbow fries

CLUB SANDWICH &)

Triple decker white toast, griled chidken. fried egg
park bacon; fresh lettuce, tomate. slice avacada,
shoestring

RENDANG BURGER

Beef patty with Indonesian rendang spices, fried ega.
baby romaine, roosted fomato, potato chips

FISH BURGER DOUBLE CHEESE BURGER &)

Warm brioche buns, roasted capsicum, tartar sauce, tomate,

: . k : 150gr AUS homemade beet patty, bacon, coromelize
baby spinach. gherkins, bean sprout, served sheestring ; I

onion, raasted beetroot, melted tasty cheddar, mozzarelo
dijon mustard. coleslaw cn o warm brioche bun,

S LB - ]
Selection d served with sweet fries

BARRAMUNDI

SALMON
WAGYU BURGER

SMASHED AYOCADO & 150gr wagyu besf patty, caramelized gnion, melte

chedderedifon musiard, coleslowiona warm brioche

SALMON ON TOAST served with shoestring

Smoked salmon, pooched egg, mashed avocado, cappers,
dill, cucumber plckle, reasted tomate cherry, green salad
pumpkin seed, surflower seed, foasted sourdough

lemoan, alfalla sprout

g ¥

The _ch&}i?g. prices are in Indonesian rupiah and subject to 21% government tax and service charge




Main Course

PAN-GRILLED BARRAMUNDI FILLET

Mashed potato, sautéed spinach, mushroom,
hash brown, herb green il

SEAFOQD STEW

Farfale in a rich fomata broth, fennel, aricn, clams,
scaliops, prowns, snapper, baguette

TUNA STEAK

Gril lemon griled butter tuna, green herbs
mange fomato salsa, pesto sauce,
velow mashed patate

PORK RIBS &g

Grilled BBO pork ribs, sautéed broccol, baby bean
coleslaw and mashed potato

NUT - CRUSTED SALMON FILLET

Fan-seared salmon with lemon garlic butter,
pistachio salsa, copers, roasted cherry tomatoes
sweet mashed potato, fresh herbs

Accompaniment Dishes

WHITE RICE
TURMERIC RICE
RED RICE

GRILLED VEGETABLES

35K
35K

35K

LAMB CHOP

Criled lamb chop. cous - cous, fefa cheese. basil pesto.
micre herb

STRIPLOIN STEAK

200g ALS griled striploin, arugule, potate wedges
compound butter, mushroom sauce

T-BONE STEAK

GCriled ALS T-bone steak 300gr, mashed potato
sautéed baby corrot, local spinach, brown sauce

RIBEYE STEAK

Char gril AUS Rib-sye steck 200 GR, mashed potafo
fresh herb, organic green salad, sautéed green beans,
house made béarnaise sauce

STEAK FRITERS

200g ALS tenderloin; shoestring fries, fresh arugula
salod, signature red wine sauce

Q Pork

The above prices are in Indonesian rupiah and subject to 21% government tax and service charge




Lidah Lokal

Authentic Llocal Favorites dishes

NAS| GORENG (@)

indenesian styled ehicken or seafood fried rice
with fried egg. goodness mixed vegstobles,
sweet chill polato araekers, pecnut crackers, pickles

ME GORenG (@)

Indonesian styled ehicken or seafeod fried eag noodles
fried egg, goodness mixed vegetobles,
sweet chil polato arackers, prawn crackers pickles

AYAM BUMBU BALI @)

Reasted chicken with Balinese spices, sambal matah,
fried peanut, crispy kemangi

SATAY AYAM QOK

Traditional lhdonesian Chicken skewer, spice peonut cradkers,
fried shallat, peanut soucs steam rice

BARRAMUNDI BAKAR BUMBU BALI @) 135K

Griled barramundi with Balinese spicss, plecing kengkung,
sambal malah, sambal fomat, and yellow griled rice

JMBARAN GRILLED SNAPPER FILLET 135K

Griled snapper fillet with Jimbaran-style saucs,
sautéed vegetables, and aromatic potate chips

bhe above Prices are in Indonesian rupiah and subjeet to ZI% Geverfiment faffand service charge

TOM YAM FRED RICE

Thai-spiced fried riee with mushroom, leek. onion,
glozed pork belly

BISMA CRISPY DUCK

Deep fried crispy dudk with Indanesian sambel tomat
and sambal matah, urob vegetables. sweet pofato rice,
crispy crumb

NUSANTARA BEEF RENDANG

Sumatra’s icanic slow-braised beet, Indonesian sploes
and herbs, blached organic spinoch, baby beans,
steomed rice

NASI GORENG IGA BABI

Bolinese-style fried rice with pork ribs. cromatic
herbs, seasonal vegetables, sweet chill crackers
peanut crackers; pickles

NELAYAN SEAFOOD PLATTER

Griled dams, sealops, snapper, prawn, calomar],
sweef carn rice




Dessert Gelato & Sorbetto

PANDAN PANNA COTTA CHOCOLATE GELATO 45K
Siky pandan panna cotta, coconut lokes, coconut cream, PISTACHIO GELATO 45K

zesty lime sorbet
f (GREEN TEA GELATO 45K
DABAK GRS VANILLA GELATO 45K

Indonesian cépe ols with sweet coconut, caremelized

banana, vanila glace, coral fuile, and palm sugar saues LIME SORBETTO 45K

nfused with Bali black peppercorns
F MANGO SORBETO 45K
MANGO PASSION FRUIT CHEESE CAKE T b

With vanilla ice cream

BANANA GELATO BOAT
CREME BRULLE Setection of 3 flavours, brulé banana, water, house coulis

Vanila créme Brulé or espresso with vanilla ice ceam
cind sesame tulle

APPLE PIE GYOZA

Crispy sweet gyoza flled with raisin apple pie, orange
sauce, vanila ice ceam

CHOCOLATE FONDANT

Warm chocolate lava cake. strowberry. cbulis,
quer'-(—}"c—: ').ro':;hur' Mousse

CLASSIC MACHA LAVA

Warm matcha lava coke, white chocolate, condied pistachio,
vanila ice cream

The above priges are In Indonesian rupiah and subject to 21 % government tax and service charge




