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SAVORY

KILO’S PERFECT PAIR OF BENEDICT     145
sous-vide eggs, house-baked english muffin, smoked salmon,
canadian bacon, wasabi hollandaise and yuzu hollandaise

*prices are subject to tax & service charges

*Served with our homemade fermented chili sauce

EXTRAS :
PORK / BEEF BACON       +40K
CHICKEN SAUSAGE       +40K

 

HASH BROWN / BREAD       +30K

SHAKSHUKA EGGS       135
sunny side up eggs, tomato & pepper stew,
pickled roasted capsicum, dukkha spices

KILO’S EGG MCMUFFIN WITH CHICKEN    135
house-baked english muffin, breakfast chicken patty,
fried egg, fresh tomato mayo, crispy bacon ( pork or beef )

EGGY BURGER        115
brioche bun, scrambled eggs, bacon, wasabi mayo, cheddar slice

AVOCADO TOAST        110
guacamole, pickled red onion, cherry tomato,
coriander, feta goat cheese, toasted sourdough 

KILO'S BIG BREAKFAST       160 
buttifarras sausage, white bean stew, bacon,
sourdough, sauteed mushroom, hashbrown

*sous-vide egg add 10k

*choice of eggs: scrambled, fried,
*sous-vide egg add 10k

KILO’S TAKE ON HUEVOS RANCHEROS    145
slow-cooked black beans, crispy corn tortilla, smoky salsa rancheros,
guacamole ,  sp iced mexican chor izo ,  sunny  s ide  up egg

THE BREAKFAST BURRITO      145
spiced mexican chorizo, scrambled eggs, avocado salsa,
flour tortilla, bacon, cheddar, mozzarella, emmental

SWEET
 

 

KILO ACAI BOWL        95

STRAWBERRY PANCAKE       95

semi-frozen acai puree, fresh strawberry, pineapple, banana, granola

house-made batter, basil custard, glossy walnut, maple syrup

 

BACON FRENCH TOAST       95
crème anglaise, brioche bread, cinnamon, bacon, gula malaka

CONTAINS PORK
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SAVORY

KILO’S PERFECT PAIR OF BENEDICT     
sous-vide eggs, house-baked english muffin, smoked salmon,
canadian bacon, wasabi hollandaise and yuzu hollandaise

*prices are subject to tax & service charges

*Served with our homemade fermented chili sauce

EXTRAS :
PORK / BEEF BACON       
CHICKEN SAUSAGE       

 

HASH BROWN / BREAD       

SHAKSHUKA EGGS       
sunny side up eggs, tomato & pepper stew,
pickled roasted capsicum, dukkha spices

KILO’S EGG MCMUFFIN WITH CHICKEN    
house-baked english muffin, breakfast chicken patty,
fried egg, fresh tomato mayo, crispy bacon ( pork or beef )

EGGY BURGER        
brioche bun, scrambled eggs, bacon, wasabi mayo, cheddar slice

AVOCADO TOAST        
guacamole, pickled red onion, cherry tomato,
coriander, feta goat cheese, toasted sourdough 

KILO'S BIG BREAKFAST        
buttifarras sausage, white bean stew, bacon,
sourdough, sauteed mushroom, hashbrown

*sous-vide egg add 10k

*choice of eggs: scrambled, fried,
*sous-vide egg add 10k

KILO’S TAKE ON HUEVOS RANCHEROS    
slow-cooked black beans, crispy corn tortilla, smoky salsa rancheros,
guacamole ,  sp iced mexican chor izo ,  sunny  s ide  up egg

THE BREAKFAST BURRITO      
spiced mexican chorizo, scrambled eggs, avocado salsa,
flour tortilla, bacon, cheddar, mozzarella, emmental

SWEET
 

 

KILO ACAI BOWL        

STRAWBERRY PANCAKE       

semi-frozen acai puree, fresh strawberry, pineapple, banana, granola

house-made batter, basil custard, glossy walnut, maple syrup

 

BACON FRENCH TOAST       
crème anglaise, brioche bread, cinnamon, bacon, gula malaka

CONTAINS PORK

RESORT
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RAW

WASABI TUNA TARTARE ( G )      160
wasabi, avocadoes, flour chips

*prices are subject to tax & service charges
 

SEAFOOD CEVICHE ( G )       165
octapus, snapper tuna, wonton crisps

TRUFFLED TAI YUZU ROLL ( G )      180
truffle yuzu dressing, crab, sushi rice

STEAK TARTARE ( G )       180
tenderloin, jicama, gochujang, quail egg, crispy nori

SALADS & GREENS
GRILLED VEGETABLES & RICOTTA ( G )    100
goma sauce, mint, sesame

SPICY DUCK & POMELA ( G )      135
nam yam, green papaya, chili hoisin, citrusi

PRAWN SALAD ( G, N )       175
wakame, cashewnut, papaya, sesame dressing

WARM

FRENCH FRIES        50
seaweed salt, ketchup, garlic aioli

CORN FURIKAKE        110
furikake, chipotle mayo, nori

CRISPY EGGPLANT ( G )       135
tempura eggplant, balado, shanghai sauce

CRAB CROQUETTE ( G, D )      140
basil vinaigrette

BEEF TONGUE TACOS ( G )      145
burnt jalapeno, garlic beef tallow, miso apple slaw

KOREAN CHICKEN BULGOGI ( G )     170
gochujang, pickled shiitake, wasabi mayo

BLACK & WHITE PRAWN RAVIOLIS ( G, D )    170
prawns, sake butter sauce, parmesan

CRISPY SOFT SHELL CRAB      175
compressed watermelon, thai curry sauce
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*prices are subject to tax & service charges
 

BURGERS & BOWLS ONLY AVAILABLE FROM 10.30AM - 3PM
all bowls served with grilled baby corn, roasted carrots, wafu tomatoes
choice of base : fragrant white rice, brown rice, quinoa or kale

CURRY TOFU & VEGGIES       90

SMOKED AHI TUNA       95

GRILLED CHICKEN        95

MISO HONEY SALMON ( G )      140

KILO BURGER ( G, D )       150
beef patty, cheddar, fried egg, friess, house mustard, pickles, tomato, lettuce

SALMON TUTURUGA ( D, N )      270
corn quinoa urap, manado style curry, served with nasi furikake

BBQ PORK RIBS        280
house made bbq sauce, burnt leeks, crispy gochujang potato

JERK LAMB SHANK ( G )       320
quinoa cucumber salad, grilled pita bread

SLOW COOKED BEEF CHEEK ( G )     325
quinoa cucumber salad, grilled pita bread

GRILLED WAGYU STEAK       950
wagyu striploin mb 6, fermented red miso sauce, crispy potato

SWEETS
TEXTURES OF RED BERRIES ( D )     95
yogurt mousse, white chocolate, vanilla

DARK CHOCOLATE CREMEUX ( N, D )     95
fermented banana curd, cashew crumble, banana oil

COCONUT CREAM CATALAN ( D )     95
coconut tuile, lemongrass, galangl & kaffir lime gel, coconut balls

CHOCOLATE FONDANT ( G, D )      100
balinese vanilla ice cream

MAINS
HOMEMADE RICOTTA GNOCCHI ( G, D )    170
grilled m,ushrooms, miso sauce

SQUID INK RICE ( G )       215
crispy baby squid, salmon roe, garlic aioli

TIGER PRAWN & CREAM OF EBIKO PASTA ( G, D )   230
grilled tiger prawns, tagliatelle, ebiko roe & brandy sauce

PORK LAKSA ( G )        230
pork neck, ramen, pork cracklings
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COCKTAILS

5 DRINKS

SANGRIA     130
red wine or white wine, midori,
brandy, vermouth

A SURE THING    130
homemade vanilla vodka, lime, vanilla
syrup, fresh cucumber, mint leaf

ROSEMARY GIN & TONIC   130
rosemary infused gin, sour mix, tonic water

THYME IS OF THE ESSENCE  135
homemade thyme infused gin, lemon sour,
orange, egg white

KILO’S MOJITO    140
rum, mint, basil, cilantro, lime, sugar syrup

APERITIVO TIME    140
aperol, bubbles, soda, orange, rosemary

SEXY NEGRONI    145
homemade lemon infused gin, homemade
chamomile infused campari, bianco
vermouth, kilo’s strawberry jam

PUMPKIN & MANGO SOUR  145
homemade pumpkin-infused whisky, mango
kilo’s gomme, lemon, egg white, bitters

COFFEE NEGRONI    130
nusantara cold brew, homemade chamomile,
infused campari, vermouth

SUMMER DREAMS    140
pineapple infused gin, passion nectar,
lemon, egg white

SCREWZUDRIVER    145
vodka, lemon, fresh orange, honey,
cardamom seeds

KILO’S NEW FASHIONED   150
homemade vanilla infused bourbon,
vanilla syrup, bitter, burnt cinnamon

PAST LIFE     155
campari, orange juice, passion nectar, citrus

KILO’S ESPRESSO    155
caramel vodka, kilo’s brew, cacao bitter,
orange zest

GIN-GER     155
gin, cardamom vodka, homemade ginger
liqueur, ginger candy

AGED NEGRONI    160
aged gin, campari, sweet vermouth

ROSELLA MARGARITA   160
hibiscus tequila, agave nectar, sour mix

SPICY MARGARITA    160
nusantara cold brew, homemade chamomile,
infused campari, vermouth



5 DRINKS

WINE
BUBBLES

WHITE WINE

JEAN PIERRE BRUT         140    780
Chardonnay, Pinot Noir, Pinot Meunier, Australia, NV

J.M LABRUYERE PROLOGUE BRUT          -  2.600
Chardonnay, France, NV

LANSON BRUT ROSÉ             -  3.200
Pinot Noir, Chardonnay, Pinot Meunier, France, NV

OHAU GRAVELS WOVEN STONE        160    650
Sauvigon Blanc, New Zealand, 2021

VINA VENTISQUERO RESERVA        160    650
Chardonnay, Chile, 2022

UMANI RONCHI             -    780
Verdicchio, Italy, 2021

TOMMASI LE ROSSE            -    880
Pinot Grigio, Italy, 2021

PAUL JABOULET AINE CÔTES DU RHÔNE BLAC        -    950
Viognier, Grenache Blac, Marsanne, Roussane, France, 2022

SELBACH OSTER             -  1.000
Riesling, Germany, 2018

PLANETA ALASTRO BIANCO           -  1.100
Grecanico, Italy, 2021

MURPHY GOODE             -  1.380
Chardonnay, USA, 2018

DOMAINE DES PEDRIX MERCUREY BLAC         -  1.700
Chardonnay, France, 2016

LABRUYÉRE PRIEUR SÉLECTION POUILLY FUSSE        -  2.500
Chardonnay, France, 2018
Rosé Wine



5 DRINKS

RED WINE

BODEGA SEPTIMA ROSADO        160    700
Malbec, Argentina, 2021

MAISON AIX              -    990
Grenache, Shiraz, France, 2022

DOMAINE SERENE             -  1.900
Pinot Noir, USA, NV

VINA VENTISQUERO RESERVA        160    650
Cabernet Sauvignon, Chile, 2021

KAIKEN           170    700
Malbec, Argentina, 2020

RIVERA              -    800
Negroamaro IGT, 2020

JEAN PIERRE MOUEIX BORDEAUX ROUGE         -    960
Merlot, France, 2018

SUSANA BALBO BENMARCO           -  1.000
Malbec, Argentina, 2019

DEETLEFS              -  1.150
Pinotage, South Africa, 2016

PAGO CALZADILLA OPTA            -  1.250
Syrah, Tempranillo, Spain, 2016

FELLINE ZINF ANDEL PRIMITIVO DI MANDURIA DOP        -  1.400
Primitivo, Italy, 2018

FRANCIS COPPOLA DIAMOND COLLECTION         -  1.600
Cabernet Sauvignon, USA, 2019

MURPHY GOODE            -  1.700
Zinfandel, USA, 2015

CASISANO BRUNELLO DI MONTALCINO         -  2.500
Sangiovese, Italy, 2017



5 DRINKS

SPIRITS
BOLS VODKA         100 1.800
ABSOLUT VODKA         110 2.200
KETEL ONE          120 2.700
GREY GOOSE         130 3.000
CIROC          140 3.700

VODKA

EAST INDIES          100 1.700
GORDON’S PREMIUM DRY        100 1.800
GIBSON DRY          100 1.800
BOMBAY SAPPHIRE        120 2.200
ROKU GIN          150 2.800

GIN

HENDRICK’S          150 2.900
GIN MARE          160 3.400
TANQUERAY         160 3.600

BACARDI CARTA BLANCA      100 1.800
BACARDI 8 YEARS OLD        130 2.600
SAILOR JERRY         120 2.400
MYERS DARK RUM         110 1.800

RUM

ST . REMY VSOP         140 2.500
BISQUIT & DUBOUCHE VSOP  160 3.400
HENNESSY XO          370 7.500

BRANDY

APEROL            95     -
SAMBUCA            95     -
AMARETTO DISARONNA          95     -
JAGERMEISTER           95     -

LIQUEURS

BAILEYS            95     -
KAHLUA            95     -
FERNET BRANCA           95     -

ESPOLON BLANCO         120 2.400
ESPOLON REPOSADO        130 3.800
DON JULIO REPOSADO        170 3.800
PATRON SILVER         160 3.600
PATRON REPOSADO        170 3.800

TEQUILA

ABERFELDY 12 YO         125 2.600
ABERFELDY 15 YO         140 2.700
GLENFIDDICH 12 YO        140 2.800

SINGLE MALT

PATRON ANEJO         180 4.000
MONTELOBOS MEZCAL        145 3.400

WILD TURKEY 81         120 2.200
JACK DANIEL’S NO.7        125 2.600
BULLEIT RYE         140 3.000

AMERICAN WHISKEY

DEWAR’S 12          120 2.400
JOHNNIE WALKER BLACK      120 2.450
MONKEY SHOULDER        130 2.500

BLENDED SCOTCH

ESPADIN

LAGAVULIN 16 YO         290 5.500

KURA - KURA LAGER              85
KURA - KURA ISLAND ALE           110
BINTANG                65

BEER

SAPPORO              120 

JAMESON          120 2.400
JAMESON BLACK BARREL      130 2.600

IRISH WHISKEY



5 DRINKS

HEALTHY & MOCKTAILS
ENERGY BOOSTER
BEET & ROOT    60
Beetroot, Apple, Carrot, Ginger

MORNING VIBES    60
Orange, Apple, Carrot, Celery

APPLE KALE     60
Kale Leaf, Apple, Celery, Lemon,
Ginger, Honey

MOCKTAILS
LYCHEE LEMONADE   60
Lychee, Lime, Orange, Kilo’s Simple Syrup,
Sprite

GRASS THOUGHTS    60

CREATIVE BARTENDER   70

Jasmine Tea, Lychee Juice,
Kilo’s Vanilla Syrup, Lemon, Lemongrass

MY POPEYE     60
Spinachm Apple, Lime

GREEN FOREST    60
Green Vegetable, Pineapple, Lemon,
Honey

RISE AND SHINE    70
Orange, Pineapple, Turmeric

STRAWBERRY BANANA   70
Banana, Strawberry, Orange Juice, Honey

SAYONARA COFFEE   65
Carrot, Apple, Orange, Lemon, Green Tea,
Honey

SMOOTHIES
TROPICAL GREEN    60
Spinach, Mango, Banana, Passion Fruit,
Yoghurt

SUMMER DRAGON    60
Dragon Fruit, Soursop, Strawberry,
Pineapple, Passion Fruit

MANGO MINTY    70
Mango, Mint, Yoghurt

FRESH JUICE
WATERMELON    45

COCONUT     45

PENIAPPLE     45

ORANGE     60

ORGANIC FERMENTED
KOMBUCHA ( Fermented Tea )  60
Plain | Beetroot Apple Basil | Masala Chai |
Black Cinnamon | Sugar Cane

GINGER BEER    60
4 Days fermented Ginger, Lemon Peel,
Local Spices, Trigona Honey, Fresh Lemon



5 DRINKS

COFFEE & TEA
COFFEE

SINGLE ESPRESSO    25

MACCHIATO     30

PICCOLO     30

DOUBLE ESPRESSO   35

AMERICANO     35

LONG BLACK    35

CAPPUCCINO    40

CAFE LATTE    40

HAZELNUT CHOCO - LATTE  55

CHOCOLATE    55

HOT | ICED TEA    45

HOT GINGER HONEY TEA   45

HOT CINNAMON LEMON TEA  45

HOT | ICED LEMON TEA   45

HOT | ICED THAI TEA   55

HOT VANILLA MATCHA TEA  55

ICED LYCHEE TEA    55

KILO’S ICED TEA

BERRIES TEA    60
Black Cinnamon Tea, Mix Berry,
Vanilla, Lemon

Chamomile, Jasmine, Telaga Oolong,
Cinnamon Black, English Breakfast,
Lemongrass Green, Green Tea

RED MINT COOLER    60
Lemongrass Green Tea, Mint,
Watermelon, Lime, Honey

TEA

AQUA REFLECTION SPARKLING  65

AQUA REFLECTION NATURAL  65

WATER

COKE | COKE LIGHT | SPRITE  40

TONIC WATER | SODA WATER  40

SODA

MANGO CHAI TEA    65
Masala Chai Tea, Mango,
Rosemary, Lemon


