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HIDANGAN PEMBUKA • TO START

Lalapan • All Over Indonesia
Crunchy vegetables, crackers, and assorted sambal dipping sauces

Aneka Bakaran • All Over Indonesia
“Kambing Bakar” | Indonesian-style spiced roasted lamb shoulder

“Baceman Sapi” | Twice-cooked, soy-braised Wagyu beef, finished over coal
“Urutan” | Balinese-style pork sausage

Kuah Balung • Badung, Bali
Beef and oxtail meatball soup with condiments

Choi Pan Dumpling • Singkawang, West Kalimantan
Prawn and jicama dumpling, black vinegar dipping sauce

Biapong • Manado, North Sulawesi
Crispy pork belly, pickled vegetables, ginger, spring onion,

coriander, hoisin sauce

HIDANGAN UTAMA • SHARING STYLE MAIN COURSE

Udang Garo Rica • Manado, North Sulawesi
Exquisite North Sulawesi Blue River prawns, grilled to perfection

and complemented by a rich “Garo Rica” sauce

Rendang Sapi • Payakumbuh, West Sumatra
Eight-hour braised beef in Indonesian spices and coconut milk

Be Pasih Menyatnyat • Badung, Bali
Jimbaran reef fish cooked in chilli and turmeric spice

Bebek Panggang • Gianyar, Bali
Twice-cooked duck with aromatic Balinese spices,

finished over charcoal

Kuah Be Siap • Badung, Bali
Slow-braised chicken in Balinese spices with chayote

and long pepper leaves

Sate Gandul • Yogyakarta, Central Java
Minced chicken satay, palm sugar,

and “bumbu putih” on lemongrass sticks

Lawar Gedang • Badung, Bali
Charred green papaya with “basa kalas” and toasted coconut

Sayur Pakis • Boyolali, East Java
Fiddlehead fern cooked in creamy coconut

and turmeric curry sauce

AJENGAN MANIS • SWEET ENDING

Pupuan Chocolate • Bali, Indonesia
Pupuan Tabanan dark chocolate 72%, passion fruit, and streusel,

served with gelato infused with Nusa Cana rum

Jajanan • Petit Four

LIQUID ARTIST’S CHOICE

IDR 1,280,000 net per person
Free-flow 2 hours

(Additional hour at IDR 580,000 net per person per hour)

SELECTIONS OF COCKTAILS

Alila Paloma | Tequila Bianco, Campari, grapefruit tonic, agave nectar
Kintamani Sour | Arak Origine, calamansi, yuzu purée, Sichuan cordial

Penicillin | Bourbon, yuzu, agave nectar, ginger juice, lime
Archipelago G&T | East Indies Gin, apple blossom, viola, blueberry,

ginger flower, tonic

MOCKTAILS

Granitaz | Yuzu, cilantro, lime, lemonade
Peach Passion Green Tea | Passion fruit nectar, peach, green tea
Tropical Delight | Red pitaya, lychee, pineapple, coconut cream

Easy Hugo | Elderflower, lime, mint, elderflower tonic

BALINESE VINICULTURE

Sababay Sparkling Ascaro •  Sababay Magnolia
Sababay Ludisia •  Sababay Pink Rosé

BEERS & CIDER

Bintang • Alben Apple Cider

SOFTIES

Orange Juice • Pineapple Juice • Apple Juice • Cranberry Juice
Red Bull • Coke • Coke Zero • Sprite • Ginger Ale • Tonic Water • Soda Water

Pokka Jasmine Tea • Iced Tea



HIDANGAN PEMBUKA • TO START

Lalapan • All Over Indonesia
Crunchy vegetables, crackers, and assorted sambal dipping sauces

Aneka Bakaran • All Over Indonesia
“Kambing Bakar” | Indonesian-style spiced roasted lamb shoulder

“Baceman Sapi” | Twice-cooked, soy-braised Wagyu beef, finished over coal
“Urutan” | Balinese-style pork sausage

Kuah Balung • Badung, Bali
Beef and oxtail meatball soup with condiments

Choi Pan Dumpling • Singkawang, West Kalimantan
Prawn and jicama dumpling, black vinegar dipping sauce

Biapong • Manado, North Sulawesi
Crispy pork belly, pickled vegetables, ginger, spring onion,

coriander, hoisin sauce

HIDANGAN UTAMA • SHARING STYLE MAIN COURSE

Udang Garo Rica • Manado, North Sulawesi
Exquisite North Sulawesi Blue River prawns, grilled to perfection

and complemented by a rich “Garo Rica” sauce

Rendang Sapi • Payakumbuh, West Sumatra
Eight-hour braised beef in Indonesian spices and coconut milk

Be Pasih Menyatnyat • Badung, Bali
Jimbaran reef fish cooked in chilli and turmeric spice

Bebek Panggang • Gianyar, Bali
Twice-cooked duck with aromatic Balinese spices,

finished over charcoal

Kuah Be Siap • Badung, Bali
Slow-braised chicken in Balinese spices with chayote

and long pepper leaves

Sate Gandul • Yogyakarta, Central Java
Minced chicken satay, palm sugar,

and “bumbu putih” on lemongrass sticks

Lawar Gedang • Badung, Bali
Charred green papaya with “basa kalas” and toasted coconut

Sayur Pakis • Boyolali, East Java
Fiddlehead fern cooked in creamy coconut

and turmeric curry sauce

AJENGAN MANIS • SWEET ENDING

Pupuan Chocolate • Bali, Indonesia
Pupuan Tabanan dark chocolate 72%, passion fruit, and streusel,

served with gelato infused with Nusa Cana rum

Jajanan • Petit Four

LIQUID ARTIST’S CHOICE

IDR 1,280,000 net per person
Free-flow 2 hours

(Additional hour at IDR 580,000 net per person per hour)

SELECTIONS OF COCKTAILS

Alila Paloma | Tequila Bianco, Campari, grapefruit tonic, agave nectar
Kintamani Sour | Arak Origine, calamansi, yuzu purée, Sichuan cordial

Penicillin | Bourbon, yuzu, agave nectar, ginger juice, lime
Archipelago G&T | East Indies Gin, apple blossom, viola, blueberry,

ginger flower, tonic

MOCKTAILS

Granitaz | Yuzu, cilantro, lime, lemonade
Peach Passion Green Tea | Passion fruit nectar, peach, green tea
Tropical Delight | Red pitaya, lychee, pineapple, coconut cream

Easy Hugo | Elderflower, lime, mint, elderflower tonic

BALINESE VINICULTURE

Sababay Sparkling Ascaro •  Sababay Magnolia
Sababay Ludisia •  Sababay Pink Rosé

BEERS & CIDER

Bintang • Alben Apple Cider

SOFTIES

Orange Juice • Pineapple Juice • Apple Juice • Cranberry Juice
Red Bull • Coke • Coke Zero • Sprite • Ginger Ale • Tonic Water • Soda Water

Pokka Jasmine Tea • Iced Tea


