
A movement that incorporates science and new techniques 
in preparation, transformation and artistic presentation of 

food by using fresh local, imported ingredients and combining  
around the world flavour. 



 
 
 

Pesto, Hummus, Smashed Avocado 

Pesto, Hummus, Smashed Avocado  

Pesto, Hummus, Chili Ranch 

Pesto, Hummus, Tikka Masala  
 
 
 

Cucumber Infuse, Arak Fermented Chilly, Lemon  

Creamy Spinach, Grana Padano, Balsamic Caviar, Lemon  
 

Grilled Octopus, Salsa Alcapuquena, Avocado,  
Tortilla Chips  

Guacamole, Balsamic Caviar, Pickled Jalapeno,  
Toto Chips  

Focaccia Bread, Hummus, Grilled Chicken Skewer,  
Teriyaki Glazed, Chili Aioli.  

Fried Chicken Wings, Gochujang Korean Sauce,  
Pickled Daikon, Sesame  

Spring Roll, Fried Gyoza, Crispy Shrimp Ball,  
Vietnamese Nuoc Cham Sauce, Chili Ranch  

Hummus, Truffle Corn Cream, Grana Parmigiano,  
Pickled Jalapeno, Pickled Onion  

Baby Romaine, Sous Vide Poached Egg,  
Grana Parmigiano, Pickled Onion,  
Sundried Tomato, Sourdough Crisps  
Extra Chicken or Bacon: +35 

Kyuri, Watercress, Rucola, Sundried Tomato,  
Red Onion, Torch Wagyu Stanbroke Striploin,  
Asian Dressing, Crispy Topping  

Burrata Cheese, Cucumber Infuse, Cherry Tomato,  
Avocado, Olives, Pine Nut, Balsamic Caviar,  
Basil Pesto, Sourdough Crips  
 
 
 

Napolitana Sauce, Mozzarella, Bocconcini, Basil  

Pesto, Mozzarella, Burrata, Cherry Tomato, Rucola,  
Pickled Onion  

Napolitana Sauce, Wild Arugula, Shaved Parma Ham,  
Burrata  

Napolitana Sauce, Chili Oil, Peperoni, Bocconcini,  
Mozzarella 

Cream Cheese, Gorgonzola, Grana Padano, Bocconcini,  
Mozzarella, Garlic Oil  

Napolitana Sauce, Leek Cream, Shrimp, Coriander,  
Chili Flake, Bocconcini, Arak Fermented Chili, Rucola  

Napolitana Sauce, Vegan Cheese, Grilled Eggplant,  
Olives, Pickled Jalapeno, Rucola, Fried Capers  

Assorted Mushroom, Garlic Confit, Vegan Cheese,  
Truffle Paste, Arugula  



Mini Pizza Wrap, Bolognese Sauce, Tomato Sauce,  
Bocconcini, Mozzarella, Chili Ranch  

Mini Pizza Wrap, Salmon, Truffle Cream Cheese,  
Pickled Onion, Bocconcini, Mozzarella, Fried Capers,  
Garlic Aioli   

Mini Pizza Wrap, Tomato Sauce, Vegan Cheese,  
Grilled Eggplant, Olives, Hummus  
 
 

Shio Koji Bun, Wagyu Beef Patty, Mac Sauce,  
Iceberg Lettuce, Yellow Cheddar Cheese,  
Onion Ring Fritters, Pickled Gherkin, 
Served with Wedges Potato  

Shio Koji Bun, Soda Fried Coated Chicken,  
Chili Aioli, Tomato Jam, Crispy Chicken, Coleslaw,  
Pickled Gherkin, Served with Wedges Potato  

Japanese Milk Bread, Poached Shrimp, Pickled Onion,  
Chives, Chili Aioli, Tomato, Olives, Green Apple Caviar,  
Wedges Potato 

Japanese Milk Bread, Fried Coated Battered Dory Fish,  
Coleslaw, Charred Avocado, Roasted Pepper,  
Pickled Onion, Tare Mayo Served with Potato Wedges  

Japanese Milk Bread, Bacon, Charred Avocado, Sake Egg,  
Tare Mayo, Arugula, Served With Wedges Potato  

Japanese Milk Bread, Salami Milano, Prosciutto,  
Mortadella, Pickled Gherkin, Roast Pepper,  
Gorgonzola Mayo, Served with Wedges Potato  

Smoked Mashed Potato, Herbs Oil, Crispy Fish Skin,  
Grilled Baby Carrot, Shio Koji Clam Sauce, Herbs Oil  

Wagyu Stanbroke Mb 5, Smoked Mashed Potato,  
Cowboy Butter, Charred Grilled Onion, Herbs Oil 
Add Extra Cognac Black Pepper Sauce: +40  

Sweet Cassava Wrap, Charred Grilled Onion, Soy Spheres,  
Lemon Chili Foam, Indonesian Basil Oil  

Garlic Labneh, Grilled Octopus, Grilled Cherry Tomato,  
Mole, Arak Fermented Chili, Green Apple Caviar,  
Served with Focaccia Bread  

Hummus, Roasted Cauliflower, Chili Dressing, Mint,  
Dill, Paratha Bread  

Wok Stir - Fry Rice, Prawn Skewer, Fried Egg,  
Crackers, Pickle  

Marinated Balinese Spice Duck, Sweet Cassava Wrap,  
Crispy Topping , Indonesian Spice Blend  Jus 
 
 

Angus Grain Feed Grade Choices Tomahawk, Arak  
Fermented Chili, Cowboy Butter, Pesto, Onion Ring Fritters 
Add Extra Cognac Black Pepper Sauce: +40  

Grilled Leek, Coleslaw, Pickled Gherkin, Onion Ring Fritters  

Salami Milano, Prosciutto, Mortadella, Pesto,  
Gorgonzola, Scamorza, Caciotta Cheese, Green Apples,  
Mix Olive, Pickled Daikon, Lemon, Focaccia   

With Ketchup and Sambal Ketchup  

With Ketchup and Aioli  

With Hummus, Pine Nuts, Chili Oil  

With Chili Butter  

With Chili Butter 



 

Watermelon, Papaya, Pineapple, And Honey Yogurt   

Lava Tiramisu Cake, Java Cocoa Powder  

Merengue, Ginger Granita, Choux Au Craquelin  

Torch Orange, Merengue  

Namelaka Gula Aren, Crushed Baked Coconut,  
Cookies Crumb, Lemon Coconut Sorbet 

Flavors: 
• Chocolate Ice Cream  
• Vanilla Ice Cream  
• Miso Caramel Ice Cream  
• Lemon and Coconut Sorbet  
• Smoked Tomato Sorbet 
 

Slider Bun, Wagyu Beef Patty, Aioli, Coleslaw,  
Cheddar Cheese, Fries  

Bolognese Sauce, Parmesan Cheese  

Homemade Tomato Sauce, Basil, Parmesan Cheese  

Deep Fry Coated Batter fish, fries, aioli, ketchup, lemon 
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SKYY Vodka, Bacardi Light Rum, Gordon Gin,  
Tequila Jose Cuervo Reposado, Bols Triple Sec,  
Pineapple Juice, Calamansi Puree, Sprite  

SKYY Vodka Infused Vanilla, Sweet Vermouth,  
Strawberry Puree, Lemon Juice, Simple Syrup,  
Champagne Foam  

Tequila Jose Cuervo Especial Reposado ,  
Machetazo Mezcal, Fresh Watermelon,  
Hibiscus Syrup, Lime Juice  

Pisco, Passion Fruit Puree, Chili Honey Syrup,  
Lemon Juice, Egg White 

Zabana Dark Rum, Bacardi Spiced Rum, Campari,  
Orange Juice, Apple Juice, Pineapple Juice, Lemon Juice,  
Hibiscus Syrup, Orgeat Syrup  

SKYY Vodka Infused Vanilla, Lychee Water, Lychee Fruit,  
Taragon Leaf, Lemongrass Syrup, Lime Juice  

Gordon Gin Infused Butterfly Pea Flower,  
Mojito Mix Syrup, Lime Juice, Mint Leaf,  
Lime Wedges, Soda Water  

Jim Beam, Skippy Peanut Butter, Banana,  
Vanilla Ice Cream, Caramel Syrup  

Aperol, Yuzu Jam, Prosecco, Soda Water 

Zabana Dark Rum Infused Cocoa Nibs,  
Coffee Vermouth, Campari  

   
  

Mango, Strawberry Puree, Mint Leave, Honey,   
Milk, Natural Yogurt 

  
Pineapple, Banana, Coconut Milk, Honey,  
Natural Yogurt  

  
Strawberry, Raspberry, Honey, Milk,   
Natural Yogurt 

Hibiscus Syrup, Lemon Juice, Peach, Mint Leaf 

Lemongrass Syrup, Lychee Water, Lime Juice,  
Lychee Fruit, Sprite 

Yuzu Jam, Calamansi Puree, Spiced Syrup,  
Lemon Juice, Soda Water 

Mint Leaf, Mojito Mix Syrup, Apple Juice,  
Lemon Juice, Soda Water  

 

 

  
 

Orange / Manggo / Pineapple /  
Watermelon / Dragon Fruit  

 

 

(Almond, Coconut, Soy & Oat Milk)  

  

(Lychee, Passion Fruit, Lemon)  



Riesling, Chenin Blanc, Chardonnay, & Colombar,     150 
Cuvee Brut, Nederburg, South Africa    
 

2023, Sauvignon Blanc, Limestone Coast,        150 
TWO Islands By Hatten, Bali     
2017, Chardonnay, Reserva, Tabali Vetas Blancas,    190 
Chile    
2018, Moscato D’Asti, Handpicked, DOCG, Italy     230 
 

2020, Cab. Franc, Cab. Sauv & Merlot,               200 
Mouton Cadet Classic, Bordeaux, France   
2017, Syrah, Touriga National, Alicante Bouschet     185 
& Tinta, Reserva, Colossal, Portugal    
2021, Pinotage, Obikwa, Stellenbosch,       160 
Western Cape, South Africa 
2018, Malbec, del Mercado, Santa Julia, Mendosa,     210 
Argentina       
 
 

2022, Pinot Noir, Chardonay & Pinot Meunier,  3.200 
Phillipponat, Royal Reserva Brut, France   
2015, Pinot Noir, Chardonnay, Cristal,           14.800 
Louis Roederer, France      
N/V, Brut Reserve, Pinot Noir, Chardonnay,            2.500  
Duval Leroy, Franc      
       

Riesling, Chenin Blanc, Chardonnay, & Colombar,    750 
Cuvee Brut, Nederburg, South Africa    
N/V, Prosecco, Extra Dry, Albaluna, DOC, Italy    800 
Chenin Blanc, Chardonnay & Malbec, Santa Julia     900 
Dulce Natural Wine, Argentina     
Alphonse Lavalle, Muscat ST. Vallier & Bleu,      550  
Rose Sparkling, Jepun, Hatten, Bali   
  

2023, Grinache, Sangiovese & P. Grigio,Rose,      750 
South Australia, TWO Island, Hatten, Bali   
2022, Cab. Franc, Cab. Saub, Malbec & Merlot,  1.000  
Rose, Mouton Cadet Bordeaux, France    
 

2023, Pinot Gris, Limestone Coast,              550 
TWO Islands By Hatten, Bali     
2000, Sauvignon Blanc, Limestone Coast,    550 
TWO Islands By Hatten, Bali     
2021, Chardonnay, Founders' Estate, Beringer,    850 
California, USA       
2018, Chardonnay, Reserve, McW 660     1.000 
Tumbarumba, Australia    
2017, Chardonnay, Reserva, Tabali Vetas Blancas,    900 
Chile 
2016, Viura & Malvasia, Vina Pomal, Spain    950 
2022, Chardonnay, Santa Julia, Mendosa, Argentina    700 
2023, Sauvignon Blanc, HaHa, Marlborough,   1.000 
New Zealand      
2022, Verdejo & Chardonnay, Montado, Spain    550 
2021, Moscato d’Asti, Ca’ de Lion Per Elisa,    950 
DOCG, Italy  
2023, Sauvignon Blanc, Obikwa, Stellenbosch     800 
Western Cape, South Africa     
2021, Riesling, Schloss Vollrads, Rheingau, Germany    950  
 

2020, Cab. Franc, Cab. Sauv & Merlot,    1.000 
Mouton Cadet Classic, Bordeaux, France 
2020, Carmenere, Reserva, Escudo Rojo,   1.150 
B.P. De Rothschild, Chile      
2017, Syrah, Touriga National, Alicante Bouschet     950 
& Tinta, Reserva, Colossal, Portugal    
2022, Negroamaro, Maseira Borgo Dei Trulli, Italy   900 
2021, Pinotage, Obikwa, Stellenbosch,      750 
Western Cape, South Africa   
2021, Carmenere, Chateau Los Boldos,     900 
Cachapoal, Chile 
2018, Malbec, del Mercado, Santa Julia, Mendosa,  1.050 
Argentina       
2017, Cabernet Sauvignon, Handpicked,           1.150 
Coonawarra, Australia      
2017, Merlot, Classic Series, Two Eights,     650 
South Eastrn Australia      
2023, Shiraz, Limestone Coast, TWO Islands     550 
By Hatten, Bali       
N/V, Syrah, Alphonse Lavalee & Malvasia Nera,     750 
Aga Red, Hatten, Bali      
2023, Pinot Noir, Shearwater, Marlborough,     900 
New Zealand       
2019, Tempranillo, El Coto Crianza, Rioja, Spain   900 
2019, Carbanet Sauvignon, 20 Barrel, Cono Sur,  1600 
Limited Edition, Maifo Valle, Chile    
2021, Merlot, Reserva, Cono Sur,       650 
Colchagua Valle, Chile 
2020, Carbanet Sauvignon, Grant Burge,   1.300  
Coonawara Ink, Australia      



Two Apple, Blueberry, Grape,  Mango, Ice   
 
Liquid Base: Water  
 
*add a shot of alcohol to your shisha    to elevate your experience  
 

Strawberry and Lychee  

Peach, Tea and Ice  

Citrus Mix  

Strawberry, Dates, Chocolate Biscuit  

Tropical Juice, Ice  

 

 
Shisha smoking is strictly not for under the age of 18  
Maximum 1-hour smoking is highly recommended  

Maximum of 3 persons for one bong  
Our shisha staff is available for any recommendation and service  

  

  

  

 

 


