
AsianAsian WesternWestern

CALAMARES FRITOS - 99 K
Fried Ginger Calamari
with spicy mayonnaise

PATATAS BRAVAS - 69 K
Fried Baby Potatoes stuffed with

spicy tomato & garlic aioli 

Vegetables Spring Roll

Small fried dumpling with a savory filling

Prawn and vegetable wrapped in rice paper

Balinese cuisine made from minced chicken
mixed with grated coconut, lemon juice, shallots 

Sushi roll usually made inside out containing
cucumber, crab meat, avocado, sesame seeds

Mixed a Japanese dish of bite sized pieces
of raw fish 

PINEAPPLE CHOCOLATE - 69 K
Pineapple Deep Chocolate

with Pistachio Nuts

CHAMPIONES AL AJILLO - 79 K
Sauteed Mushroom with garlic

and chopped parsley

PIMIENTOS RELLENOS - 99 K
Roasted Peppers stuffed with

Beef Con Carne and Ratatouille

ASSORTED CHURROS - 79 K
with flavors of Vanilla, Hazelnut & Coconut 

Stuffling served with Chocolate Dips 

SCALLOP & SALMON
SASHIMI - 95 K

200 K
Choose 3 dishes for  

200 K
Choose 3 dishes for  

CALIFORNIA MAKI - 95 K

SATAY LILIT WITH
TAMARIND SAUCE - 85 K

VIETNAMESE FRESH
SPRING ROLL - 75 K

FRIED HONG KONG
WANTON - 75 K 

POPIAH LUMPIA - 75 K hour
All price are in thousand rupiah, subject to 21% service and government tax



CHOCOLATE OLD FASHIONED

189 K

189 K

135 K

glass

130 K

165 K

130 K

165 K

130 K

95 K

95 K

accompliment with Chocolate Chess Pie

TIRAMISU XO MARTINI

accompliment with Tiramisu Cake

CROCKPOT HARVEY WALLBANGER

accompliment with Crockpot Cake

BARREL AGED NEGRONI

accompliment with Barrel Cheese

NUSA METATE

accompliment with Sweet Nachos

SPARKLING WINE

ROSE WINE

3R’s Sparkling Brut, 
NV, Australia

Moulin de Gassac Guilhem Rose, 2016
Shiraz Blend, France

WHITE WINE
Michel Lynch Blanc, 2015
Sauvignon Blanc, New Zealand

Moulin de Gassac Guilhem White, 2016
Grenache Blend, France

Isola White, 2016
Belgia Moscato, Indonesia

RED WINE
Michel Lynch Rouge, 2015
Bordeaux AOC Merlot,
Cabernet Sauvignon, France

Moulin de Gassac Guilhem Red, 2016
Grenache, Syrah, Caringan, France

Isola Red, 2016
Malvasia Nera, Indonesia

Bespoke
Cocktails
Bespoke
Cocktails

Bubbly & WinesBubbly & WinesSignature Classic
Cocktails

Signature Classic
Cocktails

MINT GUACAMOLE & SPICY-RITA’S
Guac’s star ingredients, mighty avocado adds
a creamy dose of antioxidant & healthy fats to

Tequilla, lime, agave and jalapeno

Islay Scotch Whisky infused with beef bacon,
lime, agave, pasteurised egg white,
old fashioned bitters, orange bitters

Sweet vermouth with a touch of orange liqueur,
strengthen with Korean soju, cranberry and lemon juice
to give the sourness, creaminess pasteurised egg white,

balanced with rose essence

Love Whisky/ey ?, Rum ?, Vodka ?, Gin ?, or Tequila ?
Do you like Sweet & Sour ?, How about Spicy, Bitter or Savory ?,

Maybe you feel like something fruity or chocolaty
at the same time ?, or maybe something Classic ?

Let our Mixologist mesmerised & hypnotised you by the sound
of shaker rattling up & down, perhaps you’re about to dazzled by fresh herbs
that garnished your drinks, here is our choice for your ultimate experiences.

SCOTTISH SMOKED BACON SOUR

ROSES ARE RED

All price are in thousand rupiah, subject to 21% service and government tax

Orange bitters, old fashioned bitters,
chocolate liqueur, Bourbon

Espresso, vanilla, hazelnut, full cream,
Tia Maria, XO Patron

Apricot marmalade, orange juice,
Galliano Vanilla, Kurant Vodka

Mint leaves, blackberry, ginger, maple,
pineapple, white and spiced rum

Sweet Vermouth, Bitters,
Greenal’s London Dry Gin, Bowmore 12Y 

BUY 1 GET 1 FREEBUY 1 GET 1 FREE


