WINE & DINE

- SAVORY -

Brown Butter Waffles 60 Gambeas al Ajillo 155 Onion Soup 145
Cream cheese, smoked salmon, chives Garlic, chili, paprika, parsley Caramelized onions, worcestershire
sauce, toasted baguette, emmental cheese
Canadian Oyster 80 Grilled Asparagus 110
Lemon, tabasco Chili oil, bacon, hollandaise, Pork-Stuffed Chicken Wings 95
sorrel, parmesan Chargrilled with oyster sauce,
Canard i la Presse 330 toasted sesame, scallions, chili
Roasted duck breast, pressed duck Grilled Carrots 95
sauce (min. order 2 servings) Romesco, gremolata, pumpkin seeds, Ratatouille 95
goat cheese, bumbu oil Local eggplant, squash, zucchini,
Catch of the Day 135 aromatic tomato sauce
Crispy brioche, sauce vierge Grilled Cauliflower 70 . ) ) .
Hazelnut curry praline, local spices, Steak Frites with Béarnaise 400
Coq au Vin 165 coconut sauce Black angus grass-fed ribeye,
Red wine-marinated chicken braised french fries, béarnaise sauce
vs}/llth sh;ﬂotsi ;nulshrooms, garlic, Grilled Lamb Rack 430 W T hawl (1 k
thyme, hasseiback potatoes Aromatic herbs, salt-baked onions, agy“ omanaw: (1ke) 1.200
red wine sauce Chimichurri, garlic, thyme
Crispy Duck 160 (est. 4 servings)
B.ao buns, katsuobus}%i,. cc.)leslaw, Grilled O ctopus 160
pickled cucumber, chili ginger sauce Bhel puri, fried curry leaves, Wagyu Wont.ons 150
coriander oil, vindaloo sauce Chorizo oil, garlic yoghurt,
French Fries 6o toasted pine nuts, chives
Truffle oil, parmesan
- SWEETS -
1 Scoop of Gelato 35 Cheese Platter 320 Four Sorbets 100
Vanilla | Riisters coffee Chef’s choice of cheeses Chef’s choice of homemade sorbets
Baba au Rhum 85 Crépe Suzette 100 Riisters Affogato 6o
Cake soaked in dark rum, citrus, Grand marnier, toasted almonds, orange Riisters coffee gelato, espresso shot
mango, passion fruit, coconut sorbet
Eskimo 100
Chocolate Soufflé 90 White chocolate vanilla parfait,

Balinese chocolate, homemade
vanilla ice cream

70% local dark chocolate, black currant

All prices are in ooo rupiahs and subject to 11% taxes and 7,5% service charge




- TASTING MENU

Bread and
Cultured Butter

APPETIZER

Brown Butter Waffles
with cream cheese, smoked salmon, chives

Onion Soup
with toasted baguette and emmental

— SECOND COURSE —

Ratatouille
with local eggplant, squash, zucchini, and
aromatic tomato sauce

Catch of the Day

with crispy brioche and sauce vierge

Grilled Asparagus

with hollandaise, parmesan, and sorrel

— THIRD COURSE —

Grilled Cauliflower
with hazelnut curry praline, local
spices, and coconut sauce

Pork-Stuffed Chicken Wing

with oyster sauce, toasted sesame,
scallions, and chili

Grilled Lamb Rack
with aromatic herbs, salt-baked
onions, and red wine sauce

DESSERT

Crépe Suzette
with grand marnier, toasted almonds,
and orange

Eskimo
with local dark chocolate
and black currant

650

per person (min. order for 2 pax)



WINE & DINE

- SIGNATURE COCKTAILS -

Spice Gin Sour 130
Gin, chili, cardamom, pear syrup,
lemon juice, egg white

Raja Ampat 130
Blue pea infused gin, lime,
simple syrup, tonic

Fusion Latte 130
Tequila, espresso, kahlua, milk,
caramel syrup

Golden Sunset 110
Whiskey, apricot liquier,

elderflower syrup, orange bitter,
smoked with cloves and cinnamon

Elderflower Spritz 130
Elderflower liqueur, aperol,
thyme, lime, prosecco

Habanero Margarita 130
Tequila, triple sec, passion fruit,
lime, habanero

Marrone Martini 130
Vodka, cherry herring liqueur,
lychee, lime, sambuca

Tamarind Old Fashioned 130
Bourbon whiskey, spiced rum,
tamarind cordial, liquorice bitter

Bali Homey 130
Vodka infused with kaffir lime leaves,
lemongrass, osmanthus, lemon,
peychaud’s bitter and tonic

Vermouth Os 130
Homemade vermouth, light rum,
coconut syrup, lime

Bombay Meister 130
Bombay sapphire gin,

Jagermeister, lychee, sour apple,

liqueur, orange bitters

Mezcal Smash 130
Mezcal, gin, lemon, basil, pear syrup,
rosella salt, Thai spice bitters

- CLASSIC COCKTAILS -

Aperol Spritz 110
Aperol, sparkling wine, soda

Aged Negroni 130

Gin, campari, sweet vermouth

Espresso Martini 110
Vodka, tequila coffee, espresso,
simple syrup

Dry Martini 110
Vodka or Gin, dry vermouth

Mojito 110
White rum, lime, mint, sugar, soda

Godfather 130

Scotch whisky, amaretto

Margarita 110
Tequila, triple sec, lime juice,
simple syrup

Aged Manhattan 130
Bourbon whiskey, sweet
vermouth, angostura

Whisky Sour 130
Whiskey, lemon juice,
simple syrup, egg white

Cosmopolitan 110
Citrus vodka, triple sec, lime,
cranberry juice, simple syrup

Bloody Mary 110
Vodka, tomato juice, lime, tabasco,
celery salt, worcestershire sauce

- BEER -

CRAFT
Kura Kura island ale 330ml
Kura Kura lager 330ml
BOTTLED
Konig Ludwig Weissbier

330ml | s00ml

San Miguel
Light | pale 330ml

Prost 330ml

ORGANIC

Ginger 330ml

75
70

60 | 80
55

45

55

- SOFT DRINKS -

Balian Natural 330 | 750ml
Balian Sparkling 330 | 75oml
San Pellegrino 7soml

Soda 330ml

Tonic 250ml

Coca Cola | Sprite 330ml

Kombucha

Digestive wellness | summer berries

Fresh juices
Orange | watermelon | pineapple |
honeydew | dragon fruit

25| 40
30|55
7°©
25
20

25

6o

50

All prices are in ooo rupiahs
and subject to 11% taxes
and 7,5% service charge




