
PAN SEARED CHICKEN BREAST

PAN SEARED HERB
TUNA LOIN SALAD

Experience a diverse and inclusive culinary journey at our No-Pork, No-Lard restaurant, 

where every dish is thoughtfully prepared to cater to Halal-friendly preferences.

Indulge in world-class flavors confidently, knowing that our commitment to quality

and authenticity ensures a memorable dining experience for all guests.



Prawns

Spicy Salami

Beef Ham

Basil Pesto

Arabiata

Aglio e Olio

i n d o n e s i a n B A L I N E S E

s a l a d  &  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, 
garlic crouton

MUSHROOM CREAM SOUP
mushroom cream soup, garlic crouton

BBQ CHICKEN

HAWAIIAN

CARBONARA

MARGHERITA

PAN SEARED HERB
TUNA LOIN SALAD
mixed greens, coriander leaf, 
corn, cucumber, cherry tomatoes, 
jalapeño, orange, tahini garlic 
yoghurt dressing

CLASSIC CAESAR
with grilled chicken

MEDITERRANEAN SALAD
with grilled chicken
with grilled chicken and egg

p a s t a

p i z z a

PERSONALIZE YOUR TOPPING

PERSONALIZE YOUR TOPPING

PERSONALIZE YOUR PASTA

PERSONALIZE YOUR SAUCE

SPAGHETTI PENNE LINGUINE TAGLIATELLE

*GLUTEN FREE AND VEGAN OPTION IS AVAILABLE

Mix Vegetables

Chicken

Mushroom

Prawns

Spicy Salami

Beef Ham

Mix Vegetables

Chicken

Mushroom

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

NASI GORENG
choice of: chicken/seafood/oxtail

MIX SATAY NUSANTARA
chicken and beef satay with steamed rice

SOTO AYAM LAMONGAN
Indonesian chicken clear soup with steamed rice 
and condiments

MIE GORENG JAWA
stir-fried egg noodle with mix vegetables, 
chicken, fried egg, pickles, and sambal

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

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 

Served in traditional basket

Carbonara

Bolognese

Cream Sauce
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CLASSIC PASTA
pasta of your choice with any sauce

MEDITERRANEAN SALAD

Selected dishes are available in a kid’s portion at 30% o� the regular price. Should you have any dietary restrictions or allergies, please inform your server.

 Vegetarian Chef Recommended  Nuts Spicy Gluten free Seafood Kid’s Portion

*KID’S PORTION AVAILABLE

*KID’S PORTION AVAILABLE



A S I A NF R O M  T H E  G R I L L

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

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

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

CHICKEN KUNGPAO
stir fried chicken, mix vegetables, steamed rice

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

CHICKEN BASIL
sautéed chicken with basil leaves and steamed rice

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

YANG CHOW FRIED RICE
fragrant char Siu chicken, vegetables

AUSTRALIAN SIRLOIN BEEF
350 grams

PAN ROASTED SALMON STEAK
180 grams

GRILLED FISH BARRAMUNDI
180 grams

PAN SEARED CHICKEN BREAST
220 grams

c h e f ' s  s p e c i a l

SURF AND TURF
grilled beef Australian sirloin and grilled 
Kalimantan prawn with condiments

SALMON AVOCADO
torched salmon, romaine lettuce, edamame,
cherry tomato, shallot pickles, truffle, yuzu aioli

BEEF ROLL ASPARAGUS TRUFFLE JUS
tender beef wrapped around crisp asparagus, 
served with a rich truffle-infused jus

TRANS PASTA LAVISTA
capsicum, capsicum powder, minced beef, 
cream and tomato sauce

PAN ROASTED SALMON STEAK DUCK WONTON SOUP

SURF & TURF

French fries
Mashed potato
Potato wedges
Steamed rice

SIDES

Mix vegetables
Mushroom
Broccoli
Asparagus
Carrot
Cauliflower

VEGETABLES

Mushroom 
Red wine 
Blackpepper 
Beurre blanc 
Creamy pesto 
Chimicurri 

SAUCE

PERSONALIZE YOUR CONDIMENTS

*ADDITIONAL SIDE ITEMS

Choose one of each category

+50

Selected dishes are available in a kid’s portion at 30% o� the regular price. Should you have any dietary restrictions or allergies, please inform your server.

 Vegetarian Chef Recommended  Nuts Spicy Gluten free Seafood Kid’s Portion



b i t e s

d e s s e r t

b u r g e r  &

s a n d w i c h
AUSTRALIAN MEAT PIE
served with potato wedges and salad

HOT DOG
on soft bun, caramelised onion, coleslaw, fries

FISH AND CHIPS
crispy battered white fish, aioli, fries, salad

MINI BEEF OR CHICKEN BURGER (4 pcs)
patties, cheddar cheese, tomato, iceberg, onion,
gherkins, truffle mayo, sesame bun, fries

FRIED CALAMARI
crispy breaded calamari with tartare sauce

VEGETABLE SAMOSA (5 pcs)
deep fried vegetable samosa with cucumber raita

VEGETARIAN SPRING ROLL (4 pcs)
deep fried vegetable spring roll with sweet chili 
coriander sauce

CRISPY CHICKEN FINGER
deep fried breaded chicken with tartare sauce

FRENCH FRIES

POTATO WEDGES

WAGYU BEEF BURGER
wagyu patty, cheddar cheese, tomato, iceberg, 
onion, gherkins, truffle mayo, sesame bun, fries

GRILLED BEEF STEAK SANDWICH
grilled sirloin steak, lettuce, sautéed mushrooms,
caramelized onion, sautéed capsicum, mozzarella 
cheese, aioli with ciabatta bread, fries

CHICKEN PARMIGIANA
choice of : chicken or beef
served with salad and fries

CHICKEN SCHNITZEL
choice of : chicken or beef
served with salad and fries

CLUB SANDWICH
grilled chicken, fried eggs, bacon, cheddar cheese,
iceberg, tomato, onion, white/brown toast, fries

CAESAR CHICKEN WRAP
grilled chicken, romaine lettuce, corn tortilla bread, 
caesar dressing, fries

MIX BERRIES CHEESECAKE
with strawberry ice cream
    
DARK CHOCOLATE CAKE
with vanilla ice cream 

BALINESE COFFEE TIRAMISU

WARM APPLE PIE
with banoffee sauce and vanilla ice cream

TROPICAL FRUIT PANNACOTTA
                   
SEASONAL FRUIT PLATTER

GELATO FLAVOURS (PER SCOOP)
Vanilla / Chocolate / Strawberry

GRILLED BEEF STEAK SANDWICHMINI CHICKEN BURGER

DARK CHOCOLATE CAKE

Selected dishes are available in a kid’s portion at 30% o� the regular price. Should you have any dietary restrictions or allergies, please inform your server.

 Vegetarian Chef Recommended Seafood Kid’s Portion



Welcome to an extraordinary journey of taste and refinement. Our curated

beverage menu celebrates the richness of premium local produce, world-renowned vineyards, 

and the finest imported spirits, designed to enhance every moment spent in our hotel.

Signature BeverageS Collection
AVAILABLE ACROSS ALL OUR VENUES: THE RESTAURANT, THE LOBBY LOUNGE,

AND THE 18TH ROOFTOP BAR



SIGNATURE COCKTAILS
Transpolitan
Found in New York in the early 1993, indulge your
taste bud with the refreshing combination of vodka
& cranberry served ala Trans (only available at The 18th Rooftop) 

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

Trans Bloody Mary 
Vodka, Worcestershire, barbecue tomato sauce 

Espresso Trans – Tini 
Vodka, coffee 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
Lime, brown sugar, mint leaf, vodka, lemon juice

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

SPARKLING COCKTAILS
Bellini
Sparkling wine, peach 

Kir Royal
Sparkling wine, blackcurrant liqueur

French 75
Sparkling wine, gin, sweet & sour, strawberries

MARTINIS
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 

THE CLASSICS
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 rum, orange liqueur, sweet & sour

Negroni
Gin, campari, sweet vermouth

BEER
Kura-kura IPA
Kura-kura Easy Ale / Lager / Island Ale
Heineken
Bintang
Bintang Crystal
Bintang Radler Lemon
Bintang Zero

APERITIF
(All aperitifs including 1 choice of mixer)

Campari
Pimm’s No.1

LIQUER
(All liquers including 1 choice of mixer)

Baileys
Jagermeister
Sambuca
Grand Marnier

SPIRIT
(All spirits including 1 choice of mixer)

VODKA
Absolut Blue
Ketel One
Beluga
Grey Goose

GIN
Gordon’s Gin
Bombay Sapphire
Tanqueray
Hendrick’s

SCOTCH
Johnnie Walker Red Label 
Chivas Regal 12 Years Old 
Famous Grouse
Johnnie Walker Black Label

BOURBON
Jack Daniels
Jim Beam White

BRANDY & COGNAC
Remy Martin VSOP
Courvoisier XO
Martell XO

RUM
Captain Morgan
Bacardi Light

TEQUILA
Jose Cuervo Reposado
Patron Silver

WHISKEY SINGLE MALT
The Glenlivet 12 Years Old

c o c k t a i l s b e e r s  &  s p i r i t s

Negroni



FLAVOURED TEA SELECTION
Strawberry Iced Tea
Black tea, strawberry syrup and strawberries

Berry Mint Tea
Peppermint tea, raspberry, lemon juice

Mango Iced 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

STILL MINERAL WATER
Equil Natural 380ml
 
SPARKLING MINERAL WATER
Equil Sparkling 380ml
  

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

JUICES
CHILLED JUICES
Orange / Apple / Pineapple / Mango / Lemon
Tomato

FRESH SQUEEZE JUICE (Daily Fresh Juice)
Banana / Strawberry / Papaya / Honeydew 
Pineapple / Watermelon / Orange

COFFEE AND TEA
HOT/COLD COFFEE SELECTION 
Espresso / Americano / Cappuccino / Café Latte
Macchiato / Double Espresso

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

SIGNATURE MOCKTAILS
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

M o c k t a i l s

NON-ALCOHOL BEVERAGES

Bartender Recommendation

Whether you are dining at The Restaurant, relaxing in The Lobby Lounge,

or watching the beautiful Sunset from The 18th Rooftop Bar, our beverage experience 

is tailored to complement every mood, occasion, and sunset.

Raise your glass, savour the moment. Welcome to luxury redefined.

Fresh Juices Strawberry Blast



RED WINE

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 Estate Shiraz, Coonawarra, NV

AUSTRALIA (Imported)

ROSE WINE

Lindeman’s Rose

SPARKLING WINE

Lindeman’s Brut

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

W I N E S

INDONESIA (Local)

WHITE WINE

Two Islands Sauvignon Blanc, Indonesia, NV 

Two Islands Chardonnay

Two Island Pinot Grigio

Plaga Chardonnay, Indonesia, NV

Plaga Sauvignon Blanc, Indonesia, NV

RED WINE

Two Island Reserve Carbernet Sauvignon

Two Island Reserve Shiraz

Two Island Grenache, Indonesia, NV

Two Island Cabernet Merlot

Two Island Pinot Noir

Plaga Cabernet Sauvignon, Indonesia, NV

ROSE WINE

Two Island Rose

Plaga Sweet Rose

SPARKLING WINE

Two Island Sparkling Shiraz

Two Island Prosecco

Tunjung Sparkling Brut, Indonesia, NV

Jepun Sparkling Rose, Indonesia, NV

NEW ZEALAND (Imported)

WHITE WINE

Shearwater Sauvignon Blanc, Marlborough, NV

Baby Doll Sauvignon Blanc, Marlborough, NV

RED WINE

The Crossings Pinot Noir

FRANCE (Imported)

WHITE WINE

M. Chapoutier Cotes Blanc

RED WINE

M. Chapoutier La Ciboise Grenache, Shiraz

CHILE (Imported)

WHITE WINE

Chillano Sauvignon Blanc

RED WINE

Chillano Cabernet Sauvignon

ITALY (Imported)

WHITE WINE

Sensi Collezione Pinot Grigio

RED WINE

Sensi Collezione Chianti DOCG

SPARKLING (Imported)

Chandon Sparkling Brut

CHAMPAGNE (Imported)

Moet & Chandon Brut

Duval Leroy Brut


