
seasonal fruit bowl (V)       50

House granola, greek yogurt



chia seed & coconut parfait (VE)     80

mango, pistachio iced young coconut



Buttermilk pancakes     70

roasted strawberries, white chocolate yogurt, salted cashews



Eggs your way     60

poached, scrambled or fried, roasted tomato, toasted sourdough



Shakshuka (V)      80

baked eggs, spiced tomato sauce, roasted peppers, labneh, toasted 
sourdough



Borek      75

house filo pastry baked with spinach and feta cheese, cress salad



Avocado toast (V)      75

poached eggs, grilled haloumi, avocado hummus, ‘seven’ spiced 
dressing, sunflower seed dukkha



Chili scrambled eggs      100

tiger prawns, harissa, chervil, house brioche

  

Eggs benedict      85

shaved leg ham, spinach, hollandaise sauce, house brioche



Rolled Roti      120

pulled lamb shoulder, egg, grated parmesan, smoked & spiced 
tomato



Big breakfast     100

poached eggs, bacon, chicken chipolatas, roasted tomato, hash 
browns, garlic mushrooms, toasted sourdough




Extras



½ avocado     25

Mushrooms     15

roasted tomato     15

hash brown     15

Whipped feta cheese     25

Leg ham     25

grilled bacon     25

chicken chipolatas     25

Smoked salmon     40





(V) – VEGETARIAN

(VE) – VEGAN


(GF) – GLUTEN FREE
BREAKFAST

8:00am -11:00am

Prices are ‘000’ idr and subject to service 
charge & government tax



LUNCH

TAPAS




Fire roasted eggplant dip (V)     65

Greek yogurt, za’atar, grilled flat bread 



Bruschetta (V)     55

stracciatella, smoked tomato, romeseco, walnut 
parmesan, toasted sourdough



Tuna tartare (GF)     80

charred leek dressing, black garlic yogurt, za’atar



Salt n pepper squid     70

top shelf spice salt, caper & herb mayo



Crispy fried chicken wings     65

secret spiced hot sauce, aioli



Spiced beef meat balls     110

red sauce, pickled cabbage, labneh, grilled flat bread






Salads/Burgers




Chopped kale tabouleh (VE)     70

asparagus, pomegranate, parsley, almonds, sumac 
dressing



Greek salad (V) (GF)     80

heirloom tomato, cucumber, bell pepper, oregano, 
olives, feta 



Grilled chicken salad (GF)     85

baby romaine, parmesan, walnuts, roasted red 
peppers, tahini dressing



Roasted lamb & grains salad     130

pulled lamb, ancient grains, raisins, sumac onions, 
sunflower seed dukkha, house dressing



Falafel flat bread (V)     80

herbed tahini, harissa, sumac onions, parsley salad 



Pulled lamb shoulder burger     140

slaw, tzatziki, zhoug hot sauce, milk bun



Angus beef burger     120

red cheddar, pickles, onions rings, iceberg, mustard 
mayo, milk bun

Plates/Grills




Spinach gnocchi (V)     90

blue cheese sauce, spiced hazelnuts, truffled honey



Moules frittes     130

pot steamed black mussels, hawaij spiced broth, fries, aioli



Pan roasted barramundi (GF)     120

escabeche, spiced red pepper butter, lemon 



Skillet roasted ½ chicken (GF)     110

smoked skordalia, green chermoula



280g Australian Black Angus rib

fillet (GF)     500

paprika & anchovy butter, smoked beetroot tarator









SIDES




Baby romaine salad (VE) (GF)     50

sumac onions, parsley, house dressing 



Charred carrots (V) (GF)     50

brown butter yogurt, harissa



Fried potatoes (V) (GF)     50

mustard aioli, parmesan 



French fries     50







Sweets




Mango & coconut trifle     60

frozen mango yogurt, mango mahlabi, whipped mango & 
cardamom cream, pistachio brittle



White chocolate & yogurt panna

cotta     60 

sable biscuit, raspberry sauce



Balinese dark chocolate bavarois     60

whipped Turkish coffee & condensed milk cream, salted 
cashews

12:00pm - 5:00pm

(V) – VEGETARIAN

(VE) – VEGAN


(GF) – GLUTEN FREE

Prices are ‘000’ idr and subject to service 
charge & government tax



DINNER

TAPAS




Fire roasted eggplant dip (V)     60

Greek yogurt, za’atar, grilled flat bread



Bruschetta (V)     55

stracciatella, smoked tomato, romeseco, walnut 
parmesan, toasted sourdough 



Tuna tartare (GF)     80

charred leek dressing, black garlic yogurt, za’atar



Greek salad (V) (GF)     80

heirloom tomato, cucumber, bell pepper, oregano, 
olives, feta



Grilled haloumi (V) (GF)     70

charred red pepper salsa, wild honey, oregano



Salt n pepper squid     70

top shelf spice salt, caper & herb mayo



Crispy fried chicken wings     65

secret spiced hot sauce, aioli



Chopped beef tartare     85

harissa, brown butter yogurt, lavash crisps



Spiced beef meat balls     110

red sauce, pickled cabbage, labneh, grilled flat bread







Sides


Baby romaine salad (VE) (GF)     50

sumac onions, parsley, house dressing



Charred carrots (V) (GF)     50

brown butter yogurt, harissa



Fried potatoes (V) (GF)     50

mustard aioli, parmesan



French fries     50

Plates




BBQ Cauliflower (V) (GF)     80

truffled cauliflower crema, isot pepper & pistachio butter



Spinach gnocchi  (V)     90

blue cheese sauce, spiced hazelnuts, truffled honey



Moules frittes     130

pot steamed black mussels, hawaij spiced broth, fries, aioli



Pan roasted barramundi (GF)     120

escabeche, spiced red pepper butter



Grilled skipjack tuna (GF)     150

smoked tomato, caper & herb velouté, lemon 



Saganaki tiger prawns     150

fresh tomato & chili sauce, feta, toasted sourdough 



Skillet roasted ½ chicken (GF)     110

smoked skordalia, green chermoula 



Angus beef burger     120

red cheddar, pickles, onions rings, iceberg, mustard mayo, 
milk bun



280g Australian Black Angus rib 

fillet (GF)     500

paprika & anchovy butter, smoked beetroot tarator







SWEETS


Mango & coconut trifle     60

frozen mango yogurt, mango mahlabi, whipped mango & 
cardamom cream, pistachio brittle



White chocolate & yogurt panna

cotta     60 

sable biscuit, raspberry sauce



Balinese dark chocolate bavarois     60

whipped Turkish coffee & condensed milk cream, salted 
cashews




(V) – VEGETARIAN

(VE) – VEGAN


(GF) – GLUTEN FREE

Prices are ‘000’ idr and subject to service 
charge & government tax

5:30pm - 9:30pm


