COCKTAILS 139

ASHES

Blowtorched dehydrated fruit, Tito’s vodka, Monkey Shoulder whiskey,
palm sugar syrup, homemade fortified wine, burned cassia bark,

molasses cracker, pine forest mist

RUJAK

Red chilies, lemongrass, cucumber, pineapple, jeruk Bali,

chili infused vodka, tamarind syrup, lemongrass soda

EGG NUT

Pineapple, kampung egg (white only), vanilla, palm sugar syrup,

Bulleit bourbon, homemade spice bitter, grated nutmeg

GINGER INDEED

Kintamani orange, spiced mango compote, oleo saccharum,
Meyer’s dark rum, Captain Morgan spiced rum, Angostura bitter,
homemade ginger beer

LOLOH BALI

Turmeric, Sumba honey, tamarind syrup, mint leaves, Hendricks gin,
lemongrass soda, jeruk Bali

WILD MANGO

Mango infused vodka, seasonal mango, Pimm’s No 1, mango compote,

homemade citrus bitter, mango vinegar

Prices are in thousands of Rupiah and subject to 10% tax and 11% service charge.



MUDDLED DRINKS
ES TEH SEREH

Green tea, lemongrass syrup, lime juice, fresh lemongrass

ES RUJAK

Red chilies, cucumber, pineapple, jeruk Bali, tamarind syrup,

lemongrass soda

JAMU KUNYIT

49

Turmeric, tamarind syrup, Sumba honey, citrus juice, soda water

KOMBUCHA OF THE DAY

A daily changing kombucha using leftovers from our kitchens.

LOCAL BEERS / CIDER

BINTANG

KURA KURA ISLAND ALE
KURA KURA LAGER
ALBENS APPLE CIDER

HOUSE WINES

SPARKLING
Domaine Ste Michelle Brut, Chardonnay/Pinot Noir,
Colombia Valley, United States, NV.

WHITE

Wild Rock Elevation, Sauvignon Blanc,
Craggy Range, Marlborough, New Zealand, 2018

Voyager Estate, Chenin Blanc, Margaret River,
Australia, 2017

Wynns Estate, Chardonnay, Coonawarra,
Australia, 2016
RED

Louis Jadot Couvent des Jacobins, Pinot Noir,
Bourgogne, France, 2018

E. Guigal, GSM Blend, Cotes du Rhone,
France, 2017

Alamos, Malbec, Catena Zapata, Mendoza Valley,
Argentina, 2018
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150 / 750
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150 /750

170 / 850

170 / 850

165 / 825

130 7/ 650

Prices are in thousands of Rupiah and subject to 10% tax and 11% service charge.



