
 

Prices are in thousand rupiahs and are subject to 10% govt tax 
and 5% service 

 

 

B A R  S N A C K S   
 

M a r i n a t e d  O l i v e s       40k  
Mixed Olives, orange, parsley, red wine vinegar 

C r o q u e t a s       40k  
Spanish Chorizo or Spinach, with black garlic aioli, parsley oil 

H o u s e  P i c k l e s       45k  
Baby carrots, shitake mushrooms, shallots, beetroot, cucumber, fresh radish 

C o r n  F r i t t e r s       45k  
Feta, pico de gallo, coriander, sambal bajak 

P r o v o l e t a       120k  
Baked provolone picante, chimichurri, paprika, bread selection 

S p a n i s h  C h o r i z o  P i c a n t e    120k  
Olives, bread selection 

D i p  P l a t t e r   1 0 0 k  
Baba Ganoush, hummus, grilled veggies & bread selection  

C h e e s e  P l a t t e r   1 4 0 k  
Gorgonzola piccante, Emmental, honeycomb, fresh pear, nuts, bread selection   

A r t i s a n  B r e a d  B a s k e t   4 5 k  
With Olive Oil 
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Prices are in thousand rupiahs and are subject to 10% govt tax 
and 5% service 

 

 
C O L D  S M A L L  P L A T E S  
B o q u e r o n e s     9 0 k  
White anchovies on sourdough toast, romesco, parsley, garlic  

W a t e r m e l o n  a n d  F e t a  S a l a d     8 5 k  
Cucumber, shallots, mint, basil, lemon dressing  
 
B e e f  T a r t a r e   1 6 0 k  
Wagyu beef, shallots, dijon, capers, pickles, egg yolk & ailoli 
Served with sourdough or lettuce cups 
 
O k a   1 1 0 k  
Polynesian Ceviche, market fish, coconut milk, cucumber, plantain chips 

 
F r e s h  F i s h  C a r p a c c i o   1 1 0 k  
Catch of the day, parmesan cream, basil, garlic, capers 

 
H O T  S M A L L  P L A T E S  
 

G r i l l e d  S c a l l o p s   1 2 0 k  
Local moon scallops, miso butter, parsley, lime 
 
B b q  P o r k  B e l l y   9 0 k  
Papaya salad, peanuts 
 
C h i p i r o n e s  R e l l e n o s   1 1 0 k  
Stuffed squid, chorizo, apple, onion compote, pea puree, meunière butter 
 
G a r l i c  P r a w n s   1 3 5 k  
Local tiger prawns, butter and olive oil 
 
C h i c k e n  L a r b  L e t t u c e  C u p s   9 0 k  
Vietnamese chicken stir fry, on green leaves served with a soy glaze 
 
 

 

 



 

Prices are in thousand rupiahs and are subject to 10% govt tax 
and 5% service 

 

T A C O S  &  S A N D W I C H E S  
 

B e e f  T a c o s      120k  
Braised beef, grilled scallions, salsa verde, lime crema, on corn or wheat tortillas 
 

E n s e n a d a  T a c o s   1 1 0 k  
 

Beer battered fish, pico de gallo, lime. crema, cabbage, on corn or wheat tortillas 
 
P o r k  T a c o s   1 1 0 k  
 

Braised pork, salsa habanera, pickled shallots, pork crackling on corn or wheat tortillas 
  
S h i t a k e  M u s h r o o m  T a c o s    8 0 k  
Shitake & button mushrooms, melted Emmental, onion on corn or wheat tortillas 

B e e f  C h a c a r e r o  S a n d w i c h   1 4 0 k  
Thinly sliced wagyu beef, green beans, tomato, garlic aioli in a brioche bun 

S t e a k  a n d  C h e e s e  S a n d w i c h    1 5 0 k  
Medium rare wagyu, emmental cheese, caramelized onion, dijon mustard, wasabi and        black radish 
cream 
 

S A L A D S  
C o s  L e t t u c e  H e a r t s   7 5 k  
Parmesan dressing, bread crumb gremolata, radish, grana padano 

W a t e r m e l o n  a n d  F e t a  S a l a d    8 5 k   
Cucumber, shallots, mint, basil, lemon dressing  
 

C o u s  C o u s  S a l a d    7 5 k  
Grilled vegetables, mixed leaves, parsley, mint, raisins, lemon dressing 
  
H e i r l o o m  T o m a t o  C a r p a c c i o   8 5 k  
Olive dressing, olives, capers, balsamic 

F r e s h  G r e e n  L e a f  S a l a d    7 0 k  
Passionfruit & mustard vinaigrette 
 
S a l t  B a k e d  H e i r l o o m  B e e t r o o t    8 5 k  
Goat cheese, walnuts, caramelized onion, balsamic   
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Prices are in thousand rupiahs and are subject to 10% govt tax 
and 5% service 

 

  

M A I N S  
 
J e r k  C h i c k e n    1 5 0 k  
Green plantain patacones, citrus yoghurt, lime 
 
F i s h e r m a n ’ s  S t e w    2 0 0 k  
Market fish, prawns, scallops, squid, clams, confit potatoes, lemon, flat parsley in a seafood broth 
Optional Sourdough  +10k 

G r e e n  A s p a r a g u s  R i s o t t o    1 4 0 k  
Leek, tomato pesto, pecorino (optional vegan version) 

S e a f o o d  L i n g u i n i   1 6 0 k  
Local tiger prawns, Venus clams, squid manis, grana padano, lemon, gremolata, parsley 

P a n  S e a r e d  M a r k e t  F i s h    1 6 0 k  
Parsley beurre blanc, confit potatoes, asparagus 

L a m b  T a g i n e    2 5 0 k  
Moroccan lamb stew, olives, almonds, grilled flatbread 

S T E A K S  
PLEASE ASK US ABOUT OUR AVAILABLE CUTS OF THE DAY 
Optional sauces – Chimichurri, Jalapenos, Red Wine Jus, Mushroom Sauce, Dijon Mustard  +20k 
 
 

S I D E S  
 

H a n d c u t  F r i e s  a n d  A i o l i    6 5 k  
Optional replace for vegan aioli 

E g g  F r i e d  R i c e   6 5 k  
Sesame, scallions, mirin, soy 

G a r l i c  G r e e n  B e a n s    7 0 k  
Almonds, lemon, chilli oil 

G r i l l e d  B r o c c o l i    7 5 k  
Lime, spiced yoghurt, chilli oil 
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