


You will be served all dishes below. Enjoy the many flavours!

APPETIZERS
Caramelized soy Pork belly, Arancini di risoni filled with lamb ragù, 

olive tapenade, Strawberry gazpacho, Gruyère cheese straw
Paired wine: Tunjung Brut, Muscat St. Vallier/Colombard/

Probolinggo Biru, Bali N/V

ENTRÉES
Quickly seared tiger prawn caramelized in a rich coconut laksa sauce 

served on a bed of stir- fried mixed vegetables and turmeric-coconut crisp
Paired wine: Thorn-Clarke Mount Crawford, Riesling, Eden Valley, Australia 2017

Australian wagyu beef braised with orange-infused soy sauce, 
creamed fennel puree, roasted button mushroom

Paired wine: Thorn-Clarke Terra Barossa, Cabernet Sauvignon, 
Barossa Valley, Australia 2016

MAINS
Miso-marinated seared salmon with wasabi mashed potato,

crispy seaweed and young papaya and calamari  salad
Paired wine: Beringer Founders’ Estate, Chardonnay, California, USA 2016

~
bridges’ twice-cooked duck breast, lightly dressed with five-spiced soy sauce 
served with fried jicama dumpling, sautéed snow-pea, baby corn and carrot

Paired wine: Two Islands, Pinot noir, Bali, Indonesia 2018

or

Grilled imported  lamb loin herb crusted  with mushroom duxelle, 
polenta cake, baby vegetable and lamb jus

Paired wine: Kaiken Estate, Malbec, Mendoza, Argentina 2018

DESSERT
Dark chocolate mousse with candied orange - Olive oil and rosemary-infused 

panna cotta with joconde bisquit - Chilled Sambuca-poached pear 
with fruit salad and lime-ginger sorbet

Paired wine: Muscat Pino de Bali

The tasting menu is inclusive of coffee or tea

PRICE  I 550 (665 Nett)
WINE PAIRING  75ml  I  350 (425 Nett)



VEGETARIAN

APPETIZERS
Sesame seed-crusted spiced tofu roll, ginger-carrot sauce Roasted cauliflower, 

grilled eggplant with tahini, strawberry gazpacho, Gruyère cheese straw
Paired wine: Tunjung Brut, Muscat St. Vallier/Colombard/Probolinggo Biru,

Bali N/V

ENTRÉES
Zucchini ribbons filled with red braised vegetables, lemon and thyme-scented 
ricotta, served with caper dust, black olive, crushed walnut, tea-soaked raisin, 

beetroot lavash cracker, basil and Pecorino fondue
Paired wine: Thorn-Clarke Mount Crawford, Riesling, Eden Valley, Australia 2017

Open ravioli of sautéed forest mushroom seasoned with white wine and herbs, 
served with a purée of goat’s milk cheese and green pea

Paired wine: Beringer Founders’ Estate, Chardonnay, California, USA 2016

MAINS
Crusted zucchini blossoms filled with Indian nut-spiced cauliflower, confit 
tomato, Indian curry cream, cashew hummus, spiced pumpkin, watercress

Paired wine: Two Islands, Pinot noir, Bali, Indonesia 2018

Wellington of potato and vegetables, truffle Brie, spinach, organic greens, 
sautéed hazelnut, cheese fondue sauce 

Paired wine: Beringer Founders’ Estate, Chardonnay, California, USA 2016

DESSERT
Dark chocolate mousse with candied orange - Olive oil and rosemary-infused 

panna cotta with joconde bisquit - Chilled Sambuca-poached pear
with fruit salad and lime-ginger sorbet

Paired wine: Muscat Pino de Bali

The tasting menu is inclusive of coffee or tea

PRICE  I  400 (485 Nett)
WINE PAIRING  75ml  I  350 (425 Nett)

Prices in Rupiah ‘000. Nett price is inclusive of 10% tax and 10% service charge.



COCKTAILS

ELDERFLOWER COOLER  I  150
Gin, elderflower liqueur, lime juice, cucumber,

mint leaves and dry sparkling wine

BROWN PIRATE  I  145
Spiced rum, fresh lemongrass, ginger, mint, lime juice and honey,

smoke of cinnamon, black pepper, chamomile and honey

LYCHEE SAKE-TINI  I  145
Vodka, lychee liqueur, sake and fresh lychee

GOLDEN SNOW COCKTAIL  I  150
Earl grey tea infused-gin, Aperol, orange liqueur, peach syrup and

lemon juice topped with dry sparkling wine

MANGO MOJITO  I  135
Dry mango infused-rum, mango puree, mint syrup, lime juice and

mint leaves, topped with soda water

GINGER & LEMONGRASS MOJITO  I  135
Dark rum, fresh ginger, lemongrass juice, lime and 

mint leaves, topped with sprite

FROZEN PASSION FRUIT MARGARITA  I  150
Passion fruit infused-tequila, orange liqueur,

lemon juice and passion fruit syrup

GIN AND WATERMELON SPARKLE  I  140
Gin, basil, lemon and watermelon syrup mixed

with muddled fresh watermelon and topped with tonic water

CUCUMBER-MINT GIMLET  I  135
Dry gin, fresh cucumber, lemon juice, mint leaves and soda water

BERRY ROSKA  I  135
Strawberry vodka mixed with strawberry purée, raspberry purée,

lemon juice, sugar and homemade bitters

ARAK MARKISA  I  70
Passion fruit infused-arak Bali, brem Bali liqueur, orange liqueur,

passion fruit juice, lemon juice and kaffir lime honey

PURPLE ANGEL  I  70
Arak Bali coloured with butterfly pea flower, orange liqueur, 

homemade sweet sour mix, flower syrup, lemon juice and sprite

BUKIT CINTA  I  70
Arak Bali, Aperol, brem Bali liqueur, cranberry juice, 

rose syrup and lemon juice

BALI COLADA  I  70
Arak Bali, coconut liqueur, coconut cream,

 fresh pineapple and honey

KOPI NEGRONI  I  70
Arak Bali, brem Bali liqueur, coffee liqueur, cold brew coffee and Campari

Prices in Rupiah ‘000
10% tax and 10% service charge will be added to the final bill


