
Kerupuk	 12.0
Rice crackers, tempe chips, green chilli  
sambal, chilli tomato salsa, chilli  
lemongrass shallot salsa

Fish Cake 2PCS	 12.0
Balinese-style fish cakes, chicken skin  
tuille, chilli lemongrass shallot salsa

Potato Cake  2PCS	 12.0
Potato cake, vegan mayo, vegan caviar

Corn Fritter  3PCS 	 15.0
Sweet corn, garlic, parsley  
fritters, chilli tomato salsa.

Mixed Vegetables 	 20.0
Baby spinach, cabbage, beansprout, cucumber, 
grilled corn, tempe chips, cherry tomato,  
fried tofu, roasted potato, peanut dressing

Mushroom Rendang 	 20.0
Mushroom, baby potato, rendang  
sauce, toasted coconut flakes.

Hokkaido Scallop	 22.0
Lightly torched scallop, tempe chips,  
fried garlic, chilli peanut lime,  
sweet soy, lemon basil herbs

Swordfish Gohu	 26.0
Cured swordfish, shallots, chilli, basil kemangi 
pandan oil, rice cracker puff, peach gel

Fresh Oyster 3PCS	 28.0
Freshly shucked Amélie oysters from Marennes-
Oléron, France (choice of lime wedges or tomato 
tamarind and basil kemangi pandan oil)

Confit Duck	 30.0
Fried confit duck leg, green mango tomato salsa.

Porchetta	 32.0
Australian pork belly porchetta, crispy 
crackling, coconut Balinese spices gravy, 
chilli lemongrass shallot salsa.

Prawn Bisque Pasta	 32.0
King prawns, south sumatran prawn bisque, 
onsen egg, beansprouts, tobiko, chives.

River Prawns	 35.0
Grilled river prawns, Northeastern  
Indonesian curry sauce

Beef Short Ribs	 52.0
Slowl-cooked grain-fed Australian beef short 
ribs, rendang sauce, toasted coconut flakes

Pandan Coconut Crème Brûlée 	 15.0 
Pandan coconut milk crème brûlée, young 
coconut meat, jackfruit, strawberry, blueberry

Pavlova 	 18.0
Aquafaba meringue, mango passionfruit cream, 
mango, torched peach, strawberry, blueberry.

Lime Leaf Rice	 4.0
Steam jasmine rice, garlic, 
pandan, kaffir lime leaf

FOOD

All prices are subject to 10% service charge and GST. Food pictures are for reference only, presentation and serving portion may vary VEGAN



Amelie & Charles Sparr Crement	 17.0/85.0  
Celebration Blanc 2015 GLS/BTL

Pinot Blanc: Alsace, France 
Sparking: apple, pear, butter, vanilla, 
white flower, peach, strawberry, nutty,  
medium acidity, fizzy

Domaine De La Patience Chardonnay	 19.0/90.0 
Coteaux Pont Du Gard 2020 GLS/BTL

Chardonnay: Coteaux Du Pont Du Gard, France 
White: pineapple, grass cut, light body, dry

Cosmic Vinyarter Connexio 	 19.0/90.0 
Cosmica Chardonnay Muscat  
Carelessly-Lo 2021 GLS/BTL

Xarel-Lo, Chardonnay, Muscatel Alexandria: 
Catalunya, Spain  
Orange: passionfruit, white flower, pear, green 
apple, herbaceous, touch of nuttiness, medium 
acidity, light body, long linger of floral, tannin

Chateau Cazebonne	 19.0/90.0 
Graves Blanc 2019 GLS/BTL

Sauvignon Gris, Semillion: Graves, France 
White: green apple, asparagus, high acidity, 
medium body, delicate

Gentle Folk Rainbow Juice 2021 GLS/BTL	 21.0/95.0
23 Mixed Red And White Grapes: 
Adelaide Hills, Australia 
Rosé: ripe raspberry, red plum,  
light body, medium tannin

Fujimaru Dela King 2021 GLS/BTL	 23.0/105.0
Delaware: Yamanashi-ken, Japan 
White: Lychee, lime, flint, mineral,  
high acidity, medium body, tannin

Le Grain De Seneve (Herve Ravera) 	 23.0/120.0 
‘Pierre De Faite” VDF 2019 GLS/BTL

Gamay: Beaujolais, France 
Red: red plum, dark cherry, minty,  
mineral, medium body, tannin

Chapuis Freres Hautes 	 23.0/105.0 
Cotes De Beaune Rouge 2021 GLS/BTL

Pinot Noir: Beaune, France 
Red: aroma of vineyard, jammy blackberry,  
red fruits, medium body, silky tannin

Fujimaru Table Top	 24.0/110.0 
Daidai Iro Delaware 2021 GLS/BTL 
Delaware: Yamagata, Japan 
Orange: lychee, sweet pineapple,  
touch of fizz, tannin

Domaine Des Marnes 	 24.0/110.0 
Blanches Cotes De Jura,  
Trousseau 2020 GLS/BTL

Trousseau, Jura, France 
Red: red fruits, herbaceous, minty, liquorice, 
medium light body, touch of sweetness

NV Domaine Des Dimanches 	 120.0 
Boisson Rouge	
Carignan: Languedoc, France 
Sparkling rosé: Strawberry, nutty, 
touch of sweetness, bubbly

BK Wines Pet Nat Chardonnay 2021	 120.0
Chardonnay: Adelaide Hills, Australia 
Pet nat: Kombucha, lemon, ginger, medium 
acidity, medium body, touch of sweetness

NATURAL WINES 
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Neo Kosmo Nebuleuse 	 110.0 
(Sauv Blanc & De Million Blend) 2019
Sauvignon Blanc, Semillion: Bordeaux, France 
Orange: passionfruit, dry apricot, tannin

Grape Republic Francois 	 180.0 
Dumas Foxy Ladies  
Delaware & Niagara 2020
Delaware, Niagara: Yamagata, Japan 
Orange: passionfruit, strawberry,  
orange, grapefruit, peach

Amelie & Charles Sparr 	 120.0 
Pinot Blanc 2020	
Pinot Blanc: Alsace, France 
White: passionfruit, lychee, herbaceous,  
light body, touch of sweetness

Domaine Des Marnes Blanches, 	 150.0 
Aux Bois Savagnin 2019
Sauvignin: Jura, France 
White: lime, pear, caramelised nut,  
mineral, medium light body, delicate 

Domaine Chandon De Briailles, 	 150.0 
Sauvignon Les Beaune Blanc  
‘Les Saucours’ 2018
Chardonnay: Beaune, France 
White: pear, vanilla, cinnamon,  
caramelised nut, medium light body 

Els Vinyerons Lluema Xarel-Lo 2021	 95.0
Xarel-lo: Penedes, Spain 
White: white floral, apple cider, buttery, lemon, 
high acidity, medium light body, delicate 

Va Te Faire Noire Merlot Vdf 2020	 150.0
Merlot: Southwest France, France 
Red: blackberry, oaky, smoky,  
medium body, tannin 

Troncone Toscana Rosso Le Ragnaie 2018	 150.0
Sangiovese: Toscana, Italy 
Red: red fruits, red plum, sweet spices,  
medium light body, tannin

Herve Souhaut, Syrah VDP 2020	 160.0
Syrah, Ardeche, France 
Red: plum, juicy black prune,  
medium body, silky tannin

Chateau Massereau ‘Cuvée K’ 	 190.0 
Bordeaux Superieur 2009
Cabernet franc, Cabernet Sauvignon, merlot, 
petit verdot: Bordeaux, France 
Red: red cherry, raspberry, black current, 
violet prune, cedar, licorice, smoky

Sato La Ferme De Sato Pinot Noir 	 190.0 
‘Sur Ls Nuages’ Central Otago 2019 
Pinot Noir: Central Otago, New Zealand 
Red: black fruits, juicy plum, oaky, medium 
body, tannin

Domaine Camille Thiriet, 	 220.0 
Volnay ‘Grands Champs’ 2020
Pinot Noir: Bourgogne, France 
Red: blue flower, juicy prune, medium body, high 
tannin

Arusnatico Valpolicella Ripasso	 120.0 
Superiore 2017
Corvina, Rondinella: Veneto, Italy 
Red: dark plum, dried prune, oaky,  
smoky, touch of sweetness, delicate

Domaine Le Roc Des	 180.0  
Anges Relief 2019 Carignan
Carignan: Languedoc, France 
Red: black fruits, black cherry, blackberry, 
chocolate, leather, medium body, tannin

NATURAL WINES 
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Piccini Prosecco Venetian 	 17.0/80.0 
Dress Rose Doc 2021 GLS/BTL

Pinot Nero: Veneto, Italy 
Sparkling Rose: strawberry, raspberry,  
cherry, rose, floral, high acidity, fizzy

Submission California 	 18.0/85.0 
Chardonnay 2020 GLS/BTL

Chardonnay: Napa valley, USA 
White: orange blossom, peach,  
grapefruit, medium acidity, medium body

Submission Pinot Noir 2020 GLS/BTL	 19.0/90.0
Pinot Noir: Napa Valley, USA 
Red: raspberry, cranberry, cherry, rose, 
lavender, medium body, silky tannin

Sand Point Zinfandel 2019 GLS/BTL	 19.0/90.0
Zinfandel: California, Zinfandel 
Red: blackberry, strawberry, blueberry,  
cherry, bold body

Susana Balbo Signature 	 22.0/105.0 
Brioso White Blend 2021 GLS/BTL

Semillion, Sauvignon Blanc,  
Torrentes: Mendoza, Argentina 
White: Orange, grass cut,  
nectarine, white flower, mineral

Piccini Prosecco Venetian 	 140.0 
Dress Mondo Doc 
Glera: Veneto, Italy 
Sparkling: pear, green apple, lemon,  
lime, mineral, high acidity, fizzy

Enate Chardonnay Fermentado 	 95.0 
En Barrica 2021
Chardonnay: Somontano, Spain 
White: creamy, buttery, honey, lychee, pear, 
green apple, medium acidity, medium body 

Susana Balbo Signature 	 95.0 
Barrel Fermented Torrentes 2022
Torrentes: Mendoza, Argentina 
White: lychee, lemon, white floral,  
white peach, medium acidity, medium body

Les Parcellaires Saint Aubin 	 220.0 
Grand Cru Sur Gamay 2019
Chardonnay: Bourgogne, France 
White: peach, honey, floral, hazelnut, 
Medium acidity, Medium body

Gustave Lorentz Gewurztraminer 	 180.0 
Reserve 2021
Gewürztraminer: Alsace, France 
White: guava, lychee, honey, rose, violet, 
medium acidity, medium body

Nicholas Jay L’ensemble Pinot Noir 2018	 200.0
Pinot Noir: Oregon, USA 
Red: strawberry, raspberry, cherry,  
floral, earthy, mushroom, white pepper,  
sweet spices, tannin

Submission California 	 95.0 
Cabernet Sauvignon 2019
Cabernet Sauvignon: Napa Valley, USA 
Red: blackberry, raspberry, plum, blueberry, 
vanilla, medium body, delicate

CONVENTIONAL WINES 
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Stefano Accordini Acinatico 	 180.0 
Amarone Classico Docg 2018
Corvina, Verosene, Rondinella, Molinara: 
Veneto, Italy 
Red: cherry, white pepper, leather, tobacco, 

vanilla, chocolate, medium body

Chateau Martet Reserve 	 180.0 
De Famille 2017	
Merlot: Bordeaux, France  
Red: black cherry, blueberry, vanilla,  
oak, medium body, tannin

Pascal Bouchard	 180.0 
Bourgogne Pinot Noir 2019	
Pinot Noir: Bourgogne, France 
Red: cherry, strawberry, plum, black current, 
medium light body, silky tannin

Domaine Bel Avenir 	 160.0 
Bourgogne Gamay 2019	
Gamay: Bourgogne, France 
Red: cherry, sweet spices, red current,  
medium light body, silky tannin

Gitton Pere Et Fils Sancrre 	 180.0 
Les Pommereaux 2018
Pinot Noir: Sancerre, France 
Red: raspberry, cherry, strawberry, black 
current, mineral, chocolate, sweet spices,  
mint, tobacco, medium body, tannin

La Massa Igt Toscana 2018	 180.0
Sangiovese: Toscana, Italy 
Red: plum, cherry, blackberry, vanilla,  
leather, tobacco, Medium body, tannin

Piccini Collezione Oro 	 130.0 
Chianti Governo Docg 2020
Sangiovese, Canailo Nero, Ciliegiolo:  
Chianti, Italy 
Red: cherry, strawberry, fig, raisin,  
vanilla, cedar, medium body, tannin

Sasso Al Poggio Super 	 170.0 
Tuscan Toscana Igt 2018
Sangiovese: Toscana, Italy 
Red: black cherry, blackberry,  
plum, liquorice, vanilla, leather,  
medium body, tannin

Bodegas Vetus Flor De Fetus 2017	 100.0
Tempranillo: Toro, Spain 
Red: blackberry, vanilla, cherry,  
raspberry, vanilla, leather, nutmeg, 
tobacco, bold body, tannin

Luis Canas Reserva 	 170.0 
Seleccion De La Familia 2017
Tempranillo: Rioja, Spain 
Red: blackberry, plum, cherry, vanilla, 
chocolate, oak, bold body, tannin

CONVENTIONAL WINES 
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C O C K TA IL

Coconut Mojito	 23.0
Rum, coconut, lime, sugar, mint,  
served in fresh young coconut

Spiked Cendol 	 23.0
Rum, coconut milk, cendol, gula jawa, 
desiccated coconut, jackfruit

Yuki	 23.0
Yuzu gin, clarified milk, cucumber syrup,  
sea salt yuzu snow

Taman	 23.0
Jasmine-infused gin, basil syrup, lime,  
soda, jasmine honeycomb sand

Kecup Manis	 23.0
Pandan-infused rum, cold brew coffee,  
gula jawa, kecap manis, pandan white  
chocolate brittle

Java Vibe	 23.0
Pandan-infused bourbon, turmeric, ginger, 
tamarind, pandan chocolate-coated ubi crisps

Arabian Night	 23.0
Purple carrot-infused mezcal, hummus clarified 
milk, aquafaba, toast and hummus garnish

B.O.C (BREAKFAST OF CHAMPION)	 23.0
Peanut butter-washed tequila, clarified 
chocolate soy milk, chrysanthemum honey,  
mixed berries caviar, peanut butter ganache

Koh Samui	 23.0
Toasted rice-infused vodka, lemongrass, 
cucumber, turmeric glaze

GI N

Aviation Gin	 14.0

Four Pillar Yuzu Gin	 14.0

Uncle Val Gin	 17.0

Prohibition Shiraz Barrel Aged Gin	 22.0

 
V O D K A

Stolichnaya Vodka	 12.0 

R U M

Nusa Cana White Rum	 12.0

Black Tears Spiced Rum	 16.0

OTHER BOOZE
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T E Q UIL A

Milagro Blanco	 14.0

Corazon Reposado	 14.0

Corazon Anejo	 17.0

Clase Azul Reposado 	 35.0

 
W HI S K E Y

Balvenie 12	 20.0

Balvenie 14	 30.0 

M E S C A L

Los Vecinos Espadin	 17.0

B O U R B O N

Buffalo Trace Bourbon 	 14.0

 
D R A U G H T 	 33 0 M L /5 0 0 M L

Lion Brewery The Boss IPA 	 12.0/19.0

Lion Brewery Island Lager	 12.0/19.0

 
B O T T L E  B E E R

Lion Brewery New England IPA	 13.0

Lion Brewery Straits Pale Ale	 13.0

OTHER BOOZE
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A LT E R N AT I V E  W I N E  &  S PIR I T S

Melati GLS	 15.0
Non alcoholic botanical spirit  
for detoxing — 12 calories per serving 
Red Berries, Herbaceous and Bitter

NON 5 BTL	 55.0
Citra hops, lemon verbena, lemongrass, 
hibiscus, liquorice root, peppermint, preserved 
lemon, murray river salt, organic cane sugar, 
filtered water

M O C K TA IL

Yuzu Galangal Fizz	 10.0
Galangal, citron paste, soda

Jamu Leci	 10.0
Ginger, turmeric, tamarind, lychee

C O FF E E

Espresso	 4.0

Americano HOT / ICE	 5.0 / 6.0

Latte HOT / ICE	 6.5 / 7.5

+ Soy Milk / Oat Milk	 1.0

+ Extra Shot	 1.5

T E A

Earl Grey HOT / ICE 	 6.0 / 7.0

Chamomile HOT / ICE	 6.0 / 7.0

Green Tea HOT / ICE	 6.0 / 7.0

House Cold Brewed Tea	 8.0

F E V E R T R E E  S O F T  D R I N K S 

Soda	 7.0

Ginger Ale	 7.0

Indian Tonic	 7.0

Mediterranean Tonic	 7.0

Silica Lemonade	 7.0

Madagascan Cola 	 7.0

NON-ALCOHOLIC 
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