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120 / Half Dozen
OYSTER CORNER 220 /one pozen

Argentinian Oyster
Chimichurri, Lemon

Oyster Mornay ¥ #
Cheese Sauce, Crumb

Bloody Mary
Vodka, Tomato

Kilpatrick %
Bacon, L&P

Chili Aioli, Leek

Thai Oyster
Kyuri, Red Chili

Mignonette
Black Pepper, Shallot L&P

Natural
Lemon Juice, Sea Salt

JAPANESE ROLL

Vegetarian Roll ¥
Lettuce, Avocado, Pickled Shitake, Nori

Chicken Karage Roll VG
Yangnyeom, Nori, Goma

Spicy Tuna Roll ¥ &
Cranberry Teriyaki, Tuna Sashimi, Tobiko

Salmon Crispy Roll K %
Spicy Mayo, Black Tobiko, Tempura Crumb

SUSHI

Mix Sushi ¥ 8 &
Salmon, Tuna, White Snapper, Tamago, Prawn

SASHIMI
Snapper Sashimi
White Snapper, Soyu, Wasabi

Tuna Sashimi
Tuna, Soyu, Wasabi

Salmon Sashimi
Salmon, Soyu, Wasabi

Mix Sashimi
Salmon, Tuna, White Snapper, Soyu, Wasabi

PASTA

Chicken Pad Thai ¥ & 4
Marinated Grill Chicken, Beansprout, Chili, Lime

Pork Belly Aglio Olio ¥ #%
Crispy Pork Belly, Garlic, Chili

Roasted Chicken Pasta ¥ #
Homemade Spaghetti, White Sauce, Roasted Chicken

Seafood Parpadelle ¥ & &
Prawn, Squid, Barramundi, Clam, Stracciatella,
Tomato Basil

Tiger Prawn Spaghetti ¥ 8 &

Cherry Tomato Sauce, Grana Padano, Virgin Olive Oil

SNACK & SHARING

Edamame w7
Lemon Juice, Sea Salt

Prawn Croquettes ¥ ¥
Grana Padano, Aioli

Hand Cut Fries ¥
Aioli, Herb Salt

Sriracha Chicken Wings ¥
CDM Hot Sauce, Salted Cucumber

Fried Squid ¥ &
Fried Garlic, Nahm Chim

Fish and Chips % & 8

Catch of the Day, Fries, Tartare Sauce

Prawn Cocktail 48
Poached Prawn, Russian Dressing, Carrot

Oyster Tempura ¥ 8

Viethamese Oyster

100

110

130

140

140

120

130

140

220

140

140

150

160

180

55

65

65

75

85

140

165

BURGER, SANDWICHES, WRAP

Vegetarian Fajitas ¥ 3 W 160
Tortilla, Cheddar, Red Kidney Beans, Sour Cream,

Avocado

Chicken Parmigiana % 8 170

Chicken Breast, Ciabata, Mozzarela
Philly Cheesesteak Sandwich ¥ 4

Sirloin, Mozzarella, Mix Capsicum

Classic Cheeseburger ¥ 3 9%
Milk Bun, Beef Patty, Secret Sauce, Crispy Bacon

180

180

PIZZAS

Margarita ¥ #

Tomato, Basil, Mozzarella

Pig Getting Naughty ¥ B #%
Streaky Bacon, Chili Pork, Tomato Jam,
Mozzarella

Buffalo Chicken Pizza ¥ #
Marinated Chicken, CDM Hot Sauce,
Paprika, Mozzarella

100

150

150

Mushroom in the Forest %} 160
Smoked Mushrooms, Grana Padano,

Crispy Leaf, Mozzarella

Beef Pastrami Y 8
House Made Beef Pastrami, Sauerkraut,
Mozzarella, Russian Sauce

180

WOOD FIREGRILL (Start From 1 PM)

Mexican Grill Corn 20
Mix Cheese, Togarashi, Pop Corn
Yakitori ¥ & 20

Chicken Thigh, Burnt Leek

Squid Miso Butter ¥ & 8 120
Grill Squid, Spring Onion, Sriracha Aioli

12 Hrs Pork Ribs ¥ ¢ 190
Sweet Soy, Coriander, Kyuri, Fries

Tiger Prawn # 8 & 250
Basil Pesto, Labneh

Jimbaran Tiger Prawn & 250
Chili Sambal, Sambal Matah

The Fillet Steak % & 275
Fillet Mignon, Green Salad, Potato Puree

Sirloin Steak # 280
Crispy Potatoes, Chimichurri Butter, Potato Puree
T-Bone 420
300gr T-Bone, Mustard Butter, Burnt Confit Garlic,
Spiced Potato Crumb

surfand Turf $8 & 450
Short Rib-Sake Mirin Glazed, Tiger Prawn,

Mushroom Sauce, Buttered Vegetables
INDONESIAN SPECIAL

Short Rib Rendang & 150
Bali Rice, Crispy Lung, Green Sambal

Soup Buntut ¥ & 150
Oxtail, Tomato, Melinjo

Bebek Goreng % & 160
Deep Fried Duck, Urab Salad, Bali Rice

Babi Guling 9 ¢ 160

Crispy Pork Belly, Long Beans Lawar, Sambal Matah

Ayam Betutu & 160
Braised Spring Chicken, Urab Salad, Sambal Matah,
Bali Rice

FOOD MENU
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TO SHARE
Sushi Board &

Salmon Roll, Tuna and Salmon Sashimi,
Kids Roll, Mix Sushi
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Something Big ? %
Chateaubriand, Spring Chicken, Pork Ribs,
Grill Vegetables, Hand Cut Fries

Big Seafood Lover ¥ <t
Fish of the Day, Squid, Tiger Prawn,
Papuan Oyster

1,600

1,600

SIDE

Garlic Bread 4 8 30
Garlic Butter, Parsley

Bali Farm Rice 30
Rice of the Day

Urab Salad & 30
Long Beans, Cabbage, Beansprout, Coconut

Mix Leaf Salad 45

Mix Lettuce, Onion, Vinaigrette

Sourdough ¥ 45
Garlic, Virgin Olive Oil

Potato Puree ¥ 65
Butter, Sea Salt

Crispy Potato Chips 65
Aioli, Herb Salt

Add :
Grilled Chicken 40

Grilled Prawns 55 Sliced Beef 55

SALADS

Green Mango Salad €& 920
Green Papaya, Beansprout, Lime and Chili Dressing

Thai Beef Salad & 10
Sirloin Strips, Kyuri, Chili, Sweet and Sour Dressing

Cesar Salad ¥ } & ™ 130
Crispy Skin, Grana Padano, Grissini, Lettuce

VEGETARIAN

Babaganoush %4 85
Saj Bread, Olive Oil

Bowl of Goodness % W
Pumpkin Puree, Mix Green, Corn Fritter

Eggplant and Ricotta Spaghetti ¥ 8
Homemade Pasta, Eggplant,
Sundried Tomato, Garlic Bread

130

150

SWEETS

Choice of Gelato & Sorbet
1Scoop /2 Scoop

Tropical Fruits 80

Assorted Seasonal Fruits

Blanco Panna Cotta 920
Berry Molasses, White Chocolate

Churros ¥ 8 920
Salted Caramel Gelato, Coffee Crumble,
Dark Chocolate

Fruits Salad and Sorbet 90
Wild Honey, Coconut Yogurt,
Passion Fruit Sorbet

40/75

Ikan Bakar Jimbaran & 160  65% Dark Chocolate Tart y 3 90
Barramundi, Long Beans Turmeric, Bali Rice Coffee Crumble, Choco Mousse

“!‘i’ Gluten W Vegetarian d Peanut All prices are in thousands of Rupiah

O Diary 6 Seafood 4% Pork and subject to 18.8% tax and service charge
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CAFE DEL MAR TO SHARE

(JUG / JAR)
Red Sangria 500 /950
Dry Gin, Sweet Vermouth, House Wine,

Clear Apple Juice, Orange, Tropical Fruit,

Citrus, Lemonade

White Sangria 500 /950
Dry Gin, House Wine, Clear Apple Juice,

Orange, Tropical Fruit, Citrus, Lemonade

SIGNATURE COCKTAIL 135

Mellow Yellow
Vodka, Apple and Mango Juices, Lemongrass,
Honey, Citrus

Rose Passion

Aperol, White Rum, Housemade Passion Fruit Cordial,

Citrus, Orange Bitter, Rose Wine
Red Candy

Vodka, Lychee Liqueur, Housemade Rosella,

Cordial, Yuzu, Ginger Ale
Berry O’'mine

Dry Gin, Sweet Vermouth, Mix Berries Puree,
Elderflower Syrup, Citrus, Tonic Water

CLASSIC COCKTAIL
AVAILABLE UPON REQUEST

150

TWIST ON CLASSIC

Summer Bellini

145

Vodka, Peach Liqueur, Lychee, Calamansi Sparkling Wine

Nusa Mojito

Coconut Rum, Spiced Rum, Passion Fruit, Mint, Lime,

Tonic Water
An Apple a Day

Gin, Yuzu, Green Apple, Mint, Citrus, Ginger Ale

Bali Bramble

London Dry Gin, Sweet Vermouth, Calamansi Puree,
Mix Berries Puree, Lemongrass Syrup, Citrus

MOCKTAILS
Mellow Baby

65 /300

Apple Juice, Mango Juice, Citrus, Lemongrass, Honey

Virgin Passionito

Passion Fruit, Coconut Syrup, Mint, Lime, Tonic Water

SOFT DRINK & WATER

Sodas 45

Coke / Sprite / Tonic

Soda / Ginger Ale

Pokka Greentea 45

Red Bull 70

Aqua Reflection 50/80

Sparkling Water

Aqua Reflection 50/80

Natural Water

Young

Coconut Water 65

COFFEE by pXPAT-

Single Shot 45

Double Shot 50
HOT ICED

Cappucino 50 55

Latte 50 55

LOOSE TEA HOT ICED

Black /Ginger 45 50
Green/Rosella 45 50

BEER

Bintang 55
Bintang Crystal 65
Heineken 75
Corona 115
PRESSED JUICES
Vitamin C 65

Sunkist, Carrot,
Sweet Honey,
Pineapple

FLAVOURED
ICE TEA 55

Lychee Ice Tea
Black Tea, Lychee, Citrus

Strawberry Passion
Black Tea, Strawberry,
Pasion Fruit, Citrus

SINGLE MALT WHISKY

Glenfiddich 12 125/ 2,700
Glenfiddich 18 250/ 5,500
Glenlivet 12 150/ 3,100
Glenlivet 18 250/ 5,500
The Singleton 18 -/12,000
The Balvenie 12 Doublewood 200 /4,000
Macallan 12 Double Cask 250/ 5,500
Macallan 15 Triple Cask 320/ 7,200
BLENDED SCOTCH WHISKY

Johnnie Walker Red Label 100/ 1,500
Johnnie Walker Black Label 115 /2,500
Johnnie Walker Gold Label 160/ 3,500
Johnnie Walker Platinum18 400/8,000
Monkey Shoulder 125/ 2,500
Chivas Regal 12 125 /2,500
Chivas Regal XV -/ 3,500
Chivas Regal 18 250 /5,000
IRISH WHISKEY

Jameson 110 /2,000
Jameson Black Barrels 110 /2,000
AMERICAN WHISKEY

Jim Beam White 100/ 1,800
Jim Beam Black 135 /2,800
Makers Mark 110/ 2,00
Jack Daniel's No.7 110/ 2,200
Bulleit Bourbon 110/ 2,200
VODKA

Absolute Blue 100/ 1,800
Ketel One 110/2,000
Greygoose 150/ 2,750
Belvedere 150/ 2,800
RUM

Havana 3 YO 100/ 1,500
Ron Zacapa Centenario 180/ 3,900
GIN

Beefeater 100/ 1,700
Tanqueray 110/ 2,100
Bombay Sapphire 110/ 2,100
Roku 125/ 2,500
Monkey 47 300/3,000
Hendrick's 160/ 3,400
TEQUILA

Clase Azul Reposado - /12,000
Jose Cuervo Silver 100/ 1,600
Herradura Plata 150/ 2,800
Herradura Anejo 150 /3,000
Don Julio Reposado 200/ 3,750
Don Julio Anejo 200/ 3,800
Patron Silver 175/ 3,500
Patron Reposado 200/4,000
BRANDY & COGNAC

Martell VSOP 150/ 3,500
Martell Cordon Bleu -/9,500
LIQUEURS

Baileys Irish Cream 100/2,000
Jagermeister 100/ 1,700

DRINK MENU

NN,

WINE /
NV La Gioiosa 160/ 750 ’
Brut Prosecco /
Treviso, Italy /
2019 Ohau Gravels 180/ 875 /
Sauvignon Blanc /
New Zealand /
2020 De Bortoli 140/ 675 /
Sacred Hill Rosé /
Riverina, Australia /
2021 Vina Ventisquero Reserva 140/ 675 /

Merlot
Maipo Valley, Chile

HAPPY HOURS
2FOR1

1PM-3PM |7PM-9PM

SIGNATURE

Mellow Yellow
Vodka, Apple and Mango Juices,
Lemongrass, Honey, Citrus

Red Candy
Vodka, Lychee Liqueur,
Housemade Rosella Cordial, Yuzu, Ginger Ale

TWIST ON CLASSIC 145

Bali Bramble

London Dry Gin, Sweet Vermouth,
Calamansi Puree, Mix Berries Puree,
Lemongrass Syrup, Citrus

CLASSIC

Classic Mojito
White Rum, Fresh Mint Leaves, Lime, Sugar,
Soda Water, Bitters

Cosmopolitan

Vodka, Triple Sec, Citrus, Cranberry,
Simple Syrup

Daiquiri

White Rum, Citrus, Simple Syrup
Lychee Martini

Vodka, Lychee Liqueur, Lychee Juice,
Citrus, Simple Syrup

MOCKTAILS

Mellow Babby
Apple Juice, Mango Juice, Citrus,
Lemongrass, Honey

SPIRIT BY GLASS 150

Free Selected Mixers Based on Your Choices

Whiskey - Johnnie Walker Red
Rum - Havana 3 Anos

Gin - Beefeater

Vodka - Stolichnaya

Tequila - Jose Cuervo Silver
Digestif - Jagermeister
Digestif - Baileys Irish Cream

All prices are in thousands of Rupiah and subject to 18.8% tax and service charge
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