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Group Packages

a minimum of 20 pax

*Prices are in thousand Rupiahs and subject

to 18.8% government tax and service charge.
_“




Canapes

chili satay
35k++ 35k++ 45k++ 9Ook++

[ e N

roasted pork bun nachos mushroom croquettes
60k++ 25k++ 35k++ 40k++

*Maximum 4 items



Drink Packages

signature cocktails/mocktails selection

NON-ALCOHOL PACKAGE

2 signature mocktails
free flow soft drinks & still water

250k++

ALCOHOL PACKAGE

1 signature cocktail/mocktail
1 glass red/white local wine
1 glass local beer
free flow soft drinks & still water

380k++

PREMIUM ALCOHOL PACKAGE

(with award-winning international wine)
1 signature cocktail
1 glass craft beer (lager/pale ale)
1 glass red wine (Tempranillo - Vina Pomal Crianza, Rioja, Spain)
1 glass white wine (Semillion, Sauvignon Blanc, Muscadelle - Clarendelle Blanc,
Bordeaux, France)
free flow soft drinks & still water

635k++

tokyo mojito vitamin ¢

*The package chosen must be the same for the whole group



Group Tasting Menu A

Honey Baked BBQ
Pumpkin Salad Octopus
country granola, asian gazpacho,
creamy green beans, caramelized
tarragon cauliflower,
coriander
—— Dessert
Crispy Fried Bali
Chicken Breakfast
red cabbage kimchi, Q sweet runny mango,
wild honey, | frozen passion fruit,
sesame dust \\\ // " whipped coconut
665k++

*Menu served in double portions to be shared two by two people.
This menu includes one mineral water.



Group Tasting Menu B

Baked Broccoli Ricotta
Scallops Caesar Gnocchi
(2pcs /person) charred broccoli, fresh cheese

whipped coconut,
anchovy crumble

dumplings, roasted
watermelon, sun-dried
tomato pesto

lombok scallop,
mashed cauliflower,
toasted butter crust

—— Desserts
Turkish Bali Tea-ramisu
Meatballs Breakfast black tea cake,
caramelized chicken, @ sweet runny mango, grass jelly,
smoky eggplant ' frozen passion fruit, mascarpone cream
mash, torn mint % . J whipped coconut
815k++

*Menu served in double portions to be shared two by two people.
This menu includes one mineral water.



Group Tasting Menu C

2 3

Cold Smoked Spicy BBQ
Butterfish Crab Octopus
beetroot yoghurt, rice tempura asian gazpacho,
zucchini pickles, soft shell crab, caramelized
parsley crumbs whipped chili-tomato cauliflower,

gravy, asian basil coriander

—— Desserts
Beef Bone Bali Tea-ramisu
& Marrow Breakfast black tea cake,
(1pc/person) @ sweet runny mango, grass jelly,
! frozen passion fruit, e
slow fire grilled beef, / TSR EEEETL
bone marrow garlic rice, \___h
dressed parsley —
1,115k ++

*Menu served in double portions to be shared two by two people.
This menu includes one mineral water.



