
Indonesian Chargrill
SOFT OPENING MENU

THE NEW CONCEPT OF PAHDI



�om Our Wood - Charcoal �iil

Picanha 250gr

Jack Creek Wagyu MB 6+

348

Striploin 350gr

TMC Wagyu MB 8-9 

1,280

Rib Eye

TMC Wagyu MB 8-9 

1,380

Rump Japan 250gr

Miyazaki A5

1,280

�y Aged

Picanha 250gr

Picanha Vintage 14 Days

Striploin 350gr

Vintage Wagyu 14 Days

Sauce

Nusantara Soya Glaze
Mushroom Demi Glaze
Black Pepper
Soya Mayo Dip
Chili Ginger

28
38
28
38
28

Side Dish

Garlic Butter Rice
Cajun Wedges Potato
Sweet Potato Gratin
Chili Butter Corn
Crispy Onion Ring
Eggplant Sambal Ijo

48
48
58
48
58
58

Dessert

Vahlrona Chocolate Mousse
Jivara Vahlrona Mousse, Hazelnut Ganache,
Rum Chocolate Sauce

128

Aren Pudding

Palm Sugar Cream Custard

88

Hot Cherry Claufutti

Warm Dark Cherry Tart, Vanilla Cream

128

Mains

Wagyu Burger

Double Wagyu Beef Patties, Cheddar Cheese, Asian
Mushroom Tomato Jam, Onion Ring, Wedges Potato

348

Roast Half Organic Chicken

Chili Ginger Sauce

148

Black Cod Miso
Shitake Soya, Baby Bok Choy

258

Grilled Barramundi and Scallops

Spicy Chili Lemongrass Sambal

188

Signature

Sate Omah Pahdi
Sate Lilit Bali, Sate Sapi Wagyu Rica, Sate
Marrangi, Sate Udang Sambal 

338

Starters

Tuna Poki on Crispy Nori

Avocado and Sesame-shoyu Dressing

108

Salmon Sashimi
Salmon Sahimi, Crispy Pizza, Truffle
Ponzu Mayonaise

128

Frito Misto
Seafood Fritters, Tartar Sauce

148

Udang Rempeyek

Fried Prawn with Wild Ginger and Peanut
Batter, Pineapple Sambal

138

Rendang Beef Empanadas

Chili Mayo

108

Wagyu Semur Sando

Japanese Style Beef Katsu Sandwich, Caramel
Onion, Cinnamon Soya Glaze 

248

BBQ Prawn Nachos
Toasted Corn Chips,Grill Prawns, Cheddar
Cheese, Guacamole, Pico De Gallo

148

Salad & Soup

Caesar Salad Bowl
Romaine Lettuce, Anchovy Dressing, Herb Cruttons
Add Asian Rub Beef

128

Beef Add Ons 88

Beef Ribs Asam Palembang

US Short Ribs Soup, Sour Fruit, Tomato, Pineapple
Sambal

108

Chili Coriander Seafood Salad
Tangy Lime Dressing

138

Balinese Bouilabaisse
Clear Seafood Soup, Balinese Thousand Spice,
Garlic Bread

128

Mushroom Soup

Smoked Chicken Potsticker

108

FOOD
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Cocktail

Adam on Earth 

Vanilla Infused Vodka, Rose Coffee, Raspberry Foam 
130

Spiced Berry 

Cognac, Cranberry Coffee, Spice Syrup, Orange Bitter 
150

Pina Mirage

Light Rum/Spiced Rum, Pineapple Coffee, Coconut
Cream, Pandan Syrup, Sesame Oil

140

Strawberry Zen

Vodka, Cheese Syrup, Strawberry Soda, Acid
Colution, Matcha Powder

140

Island Serenade 

Dark Rum, Banana, Rice Pandan Syrup,
Saline, Coconut Cream

140

Golden Bloom 

Gin, Jasmine Tea Syrup, Lemon Juice, Orange
Bitter, Yuzu, Albumen

140

Snake Bush 

Tequila Snake Fruit, Cointreau, Lime, Calamansi,
Spiced Syrup, Citrus, Chilli Salt

140

Honeyed Horizon

Sailor Jerry, Fernet Branca Menta, Honey Chocolate
Syrup, Roiboss Tea, Coconut Foam

130

Show Bees 

Dark Rum, Campari Nut Roaster, Limo, Vermouth,
Honey Wax

160

Toast & Smoke

Bourbon Whisky Washed Sesame Oil Aging, Bread Syrup,
Chocolate Orange Angostura Bitter, Smoke Sandalwood

180

Kintamani Fizz

Kintamani Orange Infused Tequila, Pomelo,
Lemon Basil, Citrus 

140

Toast And Twist Sour 

Vanilla Vodka, Kintamani Orange Marmalade,
Toasted Bread Syrup, Lemon, Albumen

140

Mocktail

Coffee Cooler

Espresso Pineapple, Coconut Water, Spiced Syrup,
Pandan Syrup, Lemon

70

Velvet Fizz

Lemon Juice, Bread Syrup, Strawberry Cheese
Soda, Edible Flower

70

Coco Breeze 

Rice Pandan Syrup, Pineapple Juice, Spiced Syrup,
Coconut Water

70

Kintamani Sparkle 

Asmine Syrup, Kintamani Jam, Cucumber,
Lime Juice, Soda 

70

Citrus Raspberry Bliss 

Calamansi, Yuzu, Mint, Lime, Simple Syrup,
Raspberry Foam 

70

BEVERAGE


