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CARIBBEAN POTION [§)
A mystical combination of
0 3 fundamental cocktail

e

made with mesoyi wood
rum, coconut & clarified
milk protein

135

HUMMINGBIRD [§

Taking you on a tropical
journey with this fresh and
fruity combination of kyuri,
gin, melon liqueur, vitamin C
& vanilla pods

135 Aude

GARDEN REFRESHER

STRAWBERRY FlzZZ
coconut, strawberry, aloe vera, chia seed and basil

PASSION COLADA
purified virgin colada with passion fruit

IMMUNE BOOSTER
sunkist, green apple, pineapple, chia seed, goji berry

DEHYDRATION REMEDY
watermelon, coconut, pineapple, lime

ULTIMATE DETOX
kale, lemon, himalayan pink salt, honey

GARDEN SIGNATURE LEMONADE
cooling fresh mint, passion fruit seeds,
housemade soda water & passionfruit sorbet

GARDEN SIGNATURE ICED TEA
fresh aloe vera, chia seeds, lemon black tea & lemongrass sorb

JUICE
watermelon | strawberry | orange

BEERS

little creatures bright ale
konig ludwig weissbier

prost lager beer

WIneE BY GLASS

Qﬁg.cranberry & glitter

SOCIAL"
CARBEN

GARDEN COCHKTAILS
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FLASH GORDON [§

If you like it fruity, fiz{y\‘\*‘
and savory then this pink —

gin, calamansi jc, hint of
Arabian shrub, salted

e
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concoction is just for you

[V
135 STRAWBERRY

A
SAFFRON GIN FIzZz #
The blend of honey saffron,
gin, strawberry yoghurt and a
touch of egg white is just the
refreshment you need on a
hot summer’s day

135

WILL U BERRY ME [§

The combination of dry
sweet corn, hints of
kecombrang, pink gin,
vitamin C & chickpea brine
will have you saying “Will
you marry me?”

135

COFFEE & misvinin

COFFEE
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BARREL AGED ROB ROY @
American Oak barrel
month aged variation to
the classic cocktail with
notes of chocolate oo
cookie

135
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WHITE

2017 CH STE MICHELLE
Chardonnay | Columbia, USA

2019 CRAGGY RANGE "TE MUNA ROAD VINEYARD
Sauvignon Blanc [Martinborough, NZ

[® recommendation

60 espresso (single / double ) 35/ 45
long black (hot/ice) 45
60 ) .
cappucino (hot/ice) 45
60 café latte (hot/ice) 45
piccolo latte (hot) 40
60
LOOSE LEAVES TEA
=/t garden signature blend (fruity / floral) 60
60 basic tea ) ) 40
english breakfast | earl grey | sencha | moroccan mint | chamomile
OTHERS
60
et aqua Reflection Still 380ml/ 750ml 40/ 75
50 aqua Reflection Sparkling 380ml/750ml 40/ 75
ginger ale | tonic water 40
sprite | coca cola | diet coke 40
95 campfire chocolate & marshmallows (hot / ice) 55
120 milk shake (chocolate / vanilla) 55
60
RED
140 2018 DOMAINE D'AUSSIERES "BLASON" 155
Shiraz Blend | Corbieres, Languedoc, France
140 2017 MONTES "ALPHA" 165

Cabernet Sauvignon | Colchagua, Chile

Prices quoted in thousands of Rupiah and subjected to 21% service charge and Government tax
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SALT & PEPPER CALAMARI crispy squid tempura, spicy korean dip J 90

SWEET KOREAN FRIED CHICKEN gochujang glaze, kimchi mayo

80

FLATBREAD AND DIPS baba ganoush, feta pistachio puree, roasted garlic % 70

PAN SEARED CHICKEN & PRAWN GYOZA served with ssamjang &
spicy garlic vinegar sauce

FROM THE GARDEN

SESAME CHICKEN SALAD
roast chicken, kale, beansprouts, peanut sesame dressing

CAESAR SALAD
gem lettuce, bacon crumbs, fried anchovies, caesar dressing

QUINOA POWER BOWL ¥
bicolor quinoa, poached egg, sweet potatoes, potato crisps

GARDEN QUINOA POKE BOWL
mixed quinoa, salmon, avocado, wakame, edamame,
salmon skin, black garlic, korean sauce

PASTA & PIZZA

TIGER PRAWN SPAGHETTI AGLIO OLIO
garlic, parsley, molica breadcrumbs

AROMATIC SEAFOOD TOM YUM NOODLE
TRUFFLE MUSHROOM FETTUCCINE ¥
MIE BABI BUMBU BALI 3

QUATTRO FORMAGGI PIZZA ¥

PORCO ROSSO PIZZA 33
ham, smoked beef bacon, mushroom, egg

PEPPERONI PIZZA
beef pepperoni, mozzarella, basil

LOS POLLO LOCO PIZZA
pulled chicken, sauteed leeks, onion

80
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TASMANIAN SALMON CEVICHE crispy salmon skin, ikura, spicy mayo
CHEDDAR BUFFALO WINGS fried chicken wings, cheddar buffalo sauce, aioli
POTATO WEDGES served with thai sweet sauce

MUSHROOM SOUP slow-cooked egg, sourdough croutons %

FROM THE JOSPER GRILL

SLOW-ROASTED CHICKEN
asian: balinese style, long bean kalas, sambal bajak, nasi gurih
western: cilantro lime, roasted zucchini, quinoa tabbouleh

STEAK FRITES

striploin 250gr

stockyard ribeye 250gr

tomahawk 1kg

t-bone 1kg

roasted potatoes, three signature sauces: mushroom,
sambal hijau, sambal oelek

IGA BAKAR SAMBAL 1JO )
US prime beef ribs, spicy green chili, urap sayur, nasi gurih

CLASSIC CHEESEBURGER
1609 black angus beef patty, beef bacon,
cheddar, hand-cut fries

TANDOORI CHICKEN KEBAB
chicken and red pepper brochette, chickpea hummus,
pickled onions
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DESSERT

PANDAN SRIKAYA
BERRY CHEESE

130 UMAMI XO CONGEE %3 [® 120
crispy pork belly, spicy XO sauce, poached egg, wonton crisps
130 CHICKEN TERIYAKI 130
creamy tom yum sauce, mixed seafood, tobiko, salmon skin sauteed mushroom, teriyaki sauce
105 CRISPY PORK BELLY BUMBU BALI 73 [0 185
mushroom cream sauce, tarragon, grana padano parmesan aromatic bumbu kuning, sambal matah,
sambal mbe, nasi gurih
130 195
bumbu genap bali, sambal matah, kerupuk babi, babi panggang BEBEK GORENG J) o
deep fried half duck, urap sayur, nasi gurih,
145 sambal matah, sambal kecap
brie, mozzarella, gorgonzola, grana padano parmesan, honey 210
GRILLED SALMON NICOISE
155 tasmanian salmon fillet, green salad, lemon vinaigrette
WAGYU BIBIMBAP BOWL 150
125 wagyu beef yakiniku, poached eqg, ikura, nori, japanese curry
BARRAMUNDI BAKAR JIMBARAN 180
95 kangkung plecing, toasted coconut serundeng, nasi gurih
NASI GORENG HITAM 145
squid ink, crispy chicken, fried wonton, mentai sauce
SE’I SAPI RICA RICA P[0 300
terong balado, cassava kecombrang, soup, nasi gurih
BEER-BATTERED FISH AND CHIPS 145
hand-cut fries, minted pea puree, tartare sauce
BBQ PORK RIBS (350G / 1000G) z3 [§ 380 / 800
roasted pork ribs, coleslaw, baby corn, potato wedges
69 NUTELLA VALRHONA CAKE 85
75 BASQUE BURNT CHEESECAKE 75
85 WHITE FOREST 75

TIRAMISU "BAILEYS & AMARETTO

[® recommendation 723y contains pork ) spicy

Y vegetarian

Prices quoted in thousands of Rupiah and subjected to 21% service charge and Government tax



