
M E N U
s a l a d

CLASSIC CAESAR
Romaine lettuce, beef bacon, croutons, anchovies,
parmesan cheese 

add grilled chicken 

MEDITERRANEAN SPECIAL SALAD
Chick peas, sweet corn, cucumber, tomato cherry, avocado,
green peas, feta cheese, romaine lettuce, black olive, 
with lime dressing and balsamic dressing

add grilled chicken
add 2 poached eggs/hard boiled eggs 

GREEK VEGETABLE SALAD
Mixed capsicum, cucumber, white onion, tomato cherry,
feta cheese, romaine lettuce, black olive, 
with vinaigrette dressing

GADO-GADO SALAD
Steamed spinach, white cabbage, bean sprout, long bean,
boiled egg, fried tofu, fried bean tempeh with peanut sauce

s o u p

ROASTED TOMATO BASIL SOUP   
Roasted tomato soup, basil, cream and garlic crouton 

PUMPKIN BEURRE NOISETTE    
Fricassée of pumpkin and soup, smoked pumpkin tortellini, 
and garlic crouton. 

CRAYFISH BISQUE SOUP    
Crayfish soup, squid ink dentelle, garlic crouton 

MUSHROOM CREAM SOUP   
Mushroom cream soup garlic crouton

S A N D W I C H

GRILL BEEF STEAK SANDWICH
Grilled sirloin steak, lettuce, sautéed mushrooms, 
caramelized onion, sautéed capsicum, mozzarella cheese,
aioli with ciabatta bread and fries

CLUB SANDWICH
Grilled chicken, fried eggs, bacon, cheddar cheese, 
iceberg salad, tomato, onion with white or brown toast,
served with fries

CAESAR CHICKEN WRAP    
Grilled chicken, romaine lettuce, corn tortilla bread, 
caesar dressing, served with fries

TUNA SANDWICH      
Tuna, iceberg lettuce, tomato, cheese cheddar, onion, 
on ciabatta bread, served with fries

AVOCADO PESTO SANDWICH
Avocado, cheese, pesto mayo on focaccia bread, 
served with fries

S I D E S

POTATO WEDGES

FRENCH FRIES

L I T E  F A R E

SALMON AVOCADO
Torched salmon, romaine lettuce, edamame, 
tomato cherry, shallot pickles, tru�e and yuzu aioli

ORIGINAL AUSTRALIA MEAT PIE
Traditional Australian meat pie, served with potato wedges,
and side salad with house dressing

WAGYU BEEF BURGER
Wagyu patties, cheddar cheese, tomato, iceberg, onion, 
gherkins, tru�e mayo, sesame bun, served with fries

FISH AND CHIPS
Crispy battered white fish, aioli,  served with fries and salad

HOT DOG
Mustard mayo on soft bun, caramelised onion, 
coleslaw, served with fries

FRIED CALAMARI
Crispy breaded calamari with tartare sauce

MIX SATAY NUSANTARA
Chicken satay, beef satay, steamed rice, peanut sauce,
pickles and crackers

M A I N  C O U R S E
CHEF'S SPECIAL

DRY AGED AUSTRALIAN STRIPLOIN
350 gram of dry age striploin, mashed potato, 
mesclun salad, beef jus or béarnaise sauce

PAN ROASTED SALMON STEAK
Salmon steak, black olive salad, cauliflower puree,
grilled zucchini, tomato cherry

GRILLED SEAFOOD
Grilled fish, squid, prawn, sautéed mix vegetables,
mashed potato, lemon cream sauce or béarnaise sauce

SURF AND TURF 
Grilled beef Australian sirloin and grilled Kalimantan prawn, 
sautéed garlic butter vegetable, mashed potato,
caramelised onion, tomato confit, and beef jus 

PAN SEARED CHICKEN BREAST
Seared chicken breast sous-vide, garlic sautéed potato,
buttered garden vegetables, mushroom sauce

GRILL FISH BARRAMUNDI
Barramundi steak, green peas puree, sautéed garlic
vegetables, lemon cream sauce, onion confit 

DUCK WONTON SOUP
Roasted peking duck, chicken dumpling, boiled egg,
Hong Kong noodles, steamed bok choy with broth 

Should you have any dietary restrictions or allergies, please inform your server
All prices are in thousands of Indonesian Rupiah and subject to21% service charge and government tax

 Vegetarian Chef Recommended  Nuts Spicy Gluten free Seafood



M E N U

G O  L O C A L

AYAM BETUTU KEROBOKAN
Chicken betutu, chicken sate lilit, long bean salad, cramcam 
chicken soup, sambal, served with steamed rice
 
NASI CAMPUR SINGARAJA
Balinese chicken, egg balado, beef rendang, chicken sate lilit,
sayur urap, sambal matah, served with steamed rice  

BEBEK GORENG KELUNGKUNG
Indonesian aromatic fried duck, crudites vegetable,
shrimp paste sambal, served with steamed rice

M E N U
I N D O N E S I A N  C O R N E R

SOUP BUNTUT ALA TRANS
Indonesian oxtail beef soup with steamed rice,
melinjo crackers, potato, tomato and green chili sambal 

NASI GORENG BUNTUT
Oxtail fried rice, fried egg, beef skin crackers, green sambal

MIE GORENG BAHARI
Fried egg noodle, seafood, vegetables, fried egg
fried prawn, sambal, crackers, pickles

AYAM GORENG KALASAN
Indonesian aromatic fried chicken, crudites vegetable,
shrimp paste sambal, served with steamed rice

NASI GORENG AYAM
Fried rice, fried egg, mix vegetables, fried chicken,
chicken satay, sambal, crackers, pickles

SEAFOOD CHAR KWETIAU SAMBAL MATAH
Stir-fried flat rice noodles, seafood, sambal matah

SOTO LAMONGAN 
Indonesian chicken clear soup with vermicelli, boiled egg, chicken, 
beansprout, cabbage,  fried potato, turmeric, chicken broth

MIE GORENG ACEH
Stir-fried egg noddle, mix vegetables, fried egg,
chicken, pickles, shrimp paste sambal

p a s t a

CLASSIC PASTA
Penne / spaghetti / linguine / tagliatelle 

Choice with of sauce

PRAWN AGLIO E OLIO
Choice of pasta, garlic, extra virgin olive, tomato cheery,
parmesan cheese, basil, prawn, wild rocket, chili flakes

MARINARA
Tiger prawn, tomatoes, chilli flakes, shallot and olive oil

CARBONARA
Choice of pasta, beef bacon, parmesan, mushroom,
parmesan cheese 

BOLOGNAISE
Choice of pasta, classic bolognaise sauce, basil, parmesan cheese

ARABIATA
Spicy tomato sauce

PESTO BASIL
Cream pesto sauce

p i z z a

HAWAIAN PIZZA
Tomato sauce, mozzarella cheese, cooked ham and pineapple

MIX SEAFOOD PIZZA SAMBAL MENTAH
Mix seafood, pesto, mozzarella cheese

BBQ CHICKEN
Barbecue chicken, onion, tomato, mushroom, sundried tomato,
mozzarella cheese

MARGARITA PIZZA
Tomato sauce, basil, fresh mozzarella, slice tomato, basil

s p e c i a l  p i z z a

CARBONARA PIZZA
Beef bacon, cream, mushroom, egg yolk, mushroom,
parmesan cheese 

FLAMMKUCHEN PIZZA
Caramelized onion, beef bacon, cream, yoghurt, parmesan cheese

Should you have any dietary restrictions or allergies, please inform your server
All prices are in thousands of Indonesian Rupiah and subject to21% service charge and government tax

 Vegetarian Chef Recommended  Nuts Spicy Gluten free Seafood

Served in traditional basket

A s i a n  c o r n e r

CHICKEN A LA VIETNAM
Deep fried chicken, leek, chilli fried garlic, steamed rice  

PRAWN PAD THAI
Pad Thai noodle, prawn, spring onion cashew nut
beansprout, fried bean curd

SEAFOOD TOM YUM GONG
Mix seafood, coriander leaf, mushroom, seafood broth, tomato

CHICKEN BASIL   
Sautéed chicken with basil leaves and steamed rice

c h i n e s e  c o r n e r

CHICKEN KUNGPAO
Stir fried chicken, kung pao sauce, mix vegetables, steamed rice

SWEET AND SOUR FISH
Chinese sweet and sour sauce, capsicum, pineapple, steamed rice

STIR FRIED BEEF BLACK PEPPER
Stir fried beef, black pepper sauce, vegetables steamed rice

YANG CHOW FRIED RICE
Fragrant char Siu chicken, vegetables

D e s s e r t

MIX BERRIES CHEESECAKE
Baked cheese cake with mix berries, orange snap, almond crumble, 
raspberry coulis and strawberry ice cream
    
DARK CHOCOLATE CAKE
Gluten free dark chocolate cake, lemon curd, almond crumble,
crunchy of merengue and vanilla ice cream 

BALINESE COFFEE TIRAMISU
Local Balinese co�ee tiramisu served with cashew nut biscotti,
fresh Bedugul strawberry compote and chocolate sauce 

WARM APPLE PIE
Classic green apple pie, with bano�ee sauce and vanilla ice cream

TROPICAL FRUIT PANNACOTTA
Seasonal fruit and vanilla panacotta, crumble, mix berries compote
and raspberry coulis                       

SEASONAL FRUIT PLATTER
Seasonal fruit platter on season



  

TRANS BEVERAGE MENU



Bellini
Sparkling wine, peach 
Kir Royal
Sparkling wine, blackcurrant liqueur
French 75
Sparkling wine, gin, sweet & sour, strawberries

Trans Aromas
Vodka, baileys, tiramisu syrup, fresh milk, sugar 

Trans Bloody Mary 
Vodka, Worcestershire, barbecue tomato sauce 

Espresso Trans – Tini 
Vodka, co�ee liqueur, espresso, butterscotch syrup 

Authentic 
Gin, orange liqueur, raspberry syrup, cucumber, basil leaf, 
sweet & sour, tonic water

Apple Blitz
Whisky, hazelnut liqueur, apple juice, sweet & sour

Marioska
Secret Ingredients by Resort Manager

Gen X
Vodka, rum, gin, sweet & sour, top soda  

Thyme Passion 
Thyme vodka, orange liqueur, passion fruit, lemon juice

Lychee-Tini 
Vodka, lychee liqueur, lychee fruit, sweet & sour 

Lady Rose-Tini
Gin, orange liqueur, egg white, rose, spice syrup 

Pinacolada
White rum, coconut liqueur, pineapple, coconut cream 

Mai Tai 
White rum, orange liqueur, orgeat syrup, grenadine,
pineapple juice 

Mojito
White rum, mint, sweet & sour, soda

Long Island Ice Tea
5 white spirit, lemon and coke 

Margarita
Tequila, orange liqueur, sweet & sour

Daiquiri
White run, orange liqueur, sweet & sour

Signature Cocktails

Martinis

Sparkling Cocktails

The Classics

COCKTAILS

Prices are quoted in thousands Indonesian Rupiah, 
subject to 21% government tax & service charge



Cinderella
Orange juice, pineapple juice, grenadine, sprite

Mango Delight
Mango juice, pineapple juice, passion puree

Strawberry Blast
Strawberry, passion puree, lemonade

Peach Power
Mango juice, orange juice, peach, blue curacao syrup

Signature Mocktails

Bintang

Bintang Crystal

Heineken

Beer

MOCKTAILS

BEERS & SPIRITS

Spirit

Vodka

Aperitif
(All aperitif including 1 choice of mixer)

(All aperitif including 1 choice of mixer)

Absolut Blue

Ketel One

Beluga

Grey Goose

Campari

Pimm’s No.1

Gin

Gordon Gin

Bombay Sapphire

Tanqueray

Hendricks

Rum

Tequila

Whiskey Single Malt

Jose Cuervo Reposado

Patron Silver Tequila

Captain Morgan

Bacardi Light

Glenlivet 12 Years Old



Bourbon

Jack Daniels

Jim Beam White

Brandy and Cognac

Remy Martin VSOP

Courvoisier XO

Martell XO

Liquer
(all liquer including 1 choice of mixer)

Baileys

Jagermeister

Sambuca

Grand Marnier

Johnie Walker Red label 

Chivas Regal 12 Years Old 

Famous Grouse

Johnie Walker Black Label

Scotch

Prices are quoted in thousands Indonesian Rupiah, 
subject to 21% government tax & service charge



NON-ALCOHOL BEVERAGES

Still Mineral Water

Sparkling Mineral Water

Soft Drinks

Equil Natural 380ml

Equil Sparkling 380ml

Fanta Strawberry / Dry Ginger Ale / Tonic Water
Soda Water / Diet Coke / Sprite / Coke

Juices

Fresh Squeeze Juice ( Daily Fresh Juice )

Orange Juice

Chilled Juices
Orange, apple, pineapple, mango, lemon, tomato

Banana, strawberry, papaya, honeydew, 
pineapple, watermelon

Coffee and Tea

Hot/Cold Coffee Selection 

Hot Tea Selection 

Espresso / Americano / Cappuccino / Café Latte
Macchiato / Double Espresso

Peppermint / Oolong / Chamomile / English Breakfast Tea
Jasmine / Pure Green tea / Darjeeling / Earl Grey 

Flavoured Tea Selection
Strawberry Ice Tea
Black tea, strawberry syrup and strawberries

Berry Mint Tea
Peppermint tea, raspberry, lemon juice

Mango Ice Tea
Green tea, mango juice, lemon juice, mint syrup 

Milkshake and Smoothies

Milkshake     
Blend your choice of ice cream with milk:
banana, strawberry, chocolate, vanilla

Smoothies
Blend your choice of fruit with yoghurt, honey & milk:
banana, strawberry, mango, pinapple, papaya

Prices are quoted in thousands Indonesian Rupiah, 
subject to 21% government tax & service charge



WINES

  

Plaga Chardonnay, Indonesia, NV

Plaga Sauvignon Blanc, Indonesia, NV

Cape Discovery Sauvignon Blanc, Indonesia, NV 

Two Island Sauvignon Blanc, Indonesia, NV 

Two Island Chardonnay

Aga Hatten Sweet Alexandria

White Wine 

INDONESIA
LOCAL

Plaga Cabernet Sauvignon, Indonesia, NV 

Cape Discovery Shiraz, Indonesia, NV

Two Island Grenache, Indonesia, NV

Two Island Cabernet Sauvignon, Indonesia, NV 

Two Island Cabernet Merlot

Two Island Reserve Carbernet Sauvignon

Two Island Reserve Shiraz

Red Wine 

Plaga Rose, Indonesia, NV

Plaga Sweet Rose

Two Island Rose

Rose Wine 

Lindeman’s Brut
De Bortoli Brut

Sparkling

Lindeman’s Rose
De Bortoli Rose

Rose

AUSTRALIA
IMPORTED

Prosecco Vino Frizzante

ITALY
IMPORTED

Tunjung Sparkling Brut, Indonesia, NV

Jepun Sparkling Rose, Indonesia, NV

Two Island Sparkling Shiraz

Sparkling

Prices are quoted in thousands Indonesian Rupiah, 
subject to 21% government tax & service charge



White Wine 

Lindeman’s Chardonnay

Lindeman’s Sauvignon Blanc

De Bortoli Sacred Hill Semillion Chardonnay, NV 

Mc Pherson Chardonnay, South Eastern, NV

Penfolds Koonunga Hills Chardonnay, SA, 2016

Katnook Sauvignon Blanc, Coonawarra, NV

Shearwater Pinot Noir, Marlborough, NV

Red Wine 

Shearwater Sauvignon Blanc, Marlborough, NV

Baby Doll Sauvignon Blanc, Marlborough, NV

White Wine 

NEW ZEALAND
IMPORTED

White Wine 
M. Chapoutier Cotes Blanc

FRANCE
IMPORTED

Chandon Sparkling Brut, California, NV

Duval Leroy Brut

USA
IMPORTED

CHILE

White Wine 
Luis Felipe Edward Sauvignon Blanc

Chillano Sauvignon Blanc

IMPORTED

Red Wine 

Luis Felipe Edward Cabernet Sauvignon

Chillano Cabernet Sauvignon

Prices are quoted in thousands Indonesian Rupiah, 
subject to 21% government tax & service charge

Lindeman’s Merlot

Lindeman’s Cabernet Suvignon

De Bortoli Sacred Hill Cabernet Merlot, Riverina, NV

Milton Park Shiraz, South Eastern, NV

Penfolds Koonunga Hills Shiraz, South Australia, 2016

Katnook Cabernet Sauvignon, Coonawarra, NV

Red Wine 



Kid’s Dessert
COOKIES & MILK

WATERMELON & MILK

BANANA SPLIT

ICE CREAM (per scoop)

Vanilla

Chocolate

Strawberry

Kid’s Meal
FISH & CHIPS
Beer butter fish, fries, aioli, small salad

CHICKEN WRAP
Grilled chicken, romaine lettuce, caesar 
dressing, served with fries 

SPAGHETTI & CHEESE
Mozzarella /parmesan cheese, wild rocket

MINI PIZZA    
Fresh mozzarella, tomato, basil

CHICKEN QUESADELAS
Chicken, onion, tortilla, bean, rice,
tomato sauce

EGG WHITE FRIED RICE
Fried rice, egg white, fried chicken
prawn crackers

MINI CHEF SALAD
Mix green salad, chicken, egg,
cheese, avocado, cherry tomato,
with thousand island dressing

MUSHROOM CREAM SOUP
Mushroom cream soup garlic crouton
 

Should you have any dietary restrictions or allergies,
please inform your server. All prices are in thousands of Indonesian Rupiah

and subject to21% service charge and government tax


