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BREAKFAST

A LIGHT START

Bircher Muesli v va a5
Soaked in honey, u:ghurl & juice topped with tropical fruit, apricots & almonds
Fresh Bakers Basket /va 70

Raisin Toast / Gluten Free Toast & Pastry of the day with jam & butter
Fresh Yoghurt v Coconut Yoghurt 55
Tropical Fruit Compaote of the Day

Croissant or Chocolatine 40

BOWL OF GOODNESS /v opion Avattable Coconuvoghure 90

Islander

Tropical seasonal fruit, dragon fruit, granola seeds & natural voghurt
Shipwrecks v ove

Fresh mango granita, passionfruit, homemade local tempe & almond granaola
Playgrounds /v )
tin-rE yoghurt, granola, golden sweet pineapple & citrus compote

HEALTHY DISHES

wi Multigrain Mushroom & Ricotta Toast 120
An m'.ut'r. rocket leaves, cherry tomato, shaved parmesan cheese & roasted beetroot pesto
with sprinkled assorted seeds

wf! Tropical Fruit Bowl /vo /GF /v Opion Available 75
Gaoji berries, crispy pumpkin seeds, voghurt & organic honey

uf Organic Quinoea Porridge With Tropical Fruit /v /v /i &0
Coconut, palm sugar, local seasonal fruit & almonds
o Ego Free French Toast /v v 80

Made with coconut milk, topped with fresh assorted fruit & maple syrup
S=—
ALLABOUT EGGS

The Big Breakkie / GF Opticn Asailable 180
Bacon, English breakfast sausage, choice of eggs any style, sautéed mushrooms, spinach,

grilled tomato, baked beans, hash browns on toasted sourdough

Shakshuka 130
Middle Eastern cgg breakfast made of soft pouched eggs, braised in a delicious

chunky tomato & bell pepper sauce

Smoked Salmon Croissant 175
loasted plain croissant with avocado spread, spinach, smoked salmon topped with scrambled egg
Bacon & Eggs Your Way / GF Option 80
Bacon & 2 eggs any style served with bun

Fick your Bvourite one: Pink, Black or Gluten Free

Eggstra-Smashed Avocado /vG /GF Opios Asalible H)
Poached eges, seasonal ay ocado, olive oil, lime & feta cheese on -cu1||1|uug!1 with pickled onion

Eggs Benny /GF bread Available 100
. - . i o
r [Jn‘!‘_hl."l \'w:‘- on I.'r]:‘-[IJ IK:I.‘I.I[J .I'lﬂ..‘il'l IJF(H\-—”W VOHLT 1.'!“"[1." ‘l} I“"]l'\' rﬂa.‘il'."’ll I]al]] oar Fl]]‘lkl\d
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salmon, driezled with hollandaise sauce

Masi Goreng Forever /vi /GF /V Option Available 30
Classic Indonesian [ried rice, chicken satay, cracker & Iried egg

Omelette Corner /Gr Option Available B0
Served with woasted baguette & homemade rancheros sauce
Choice of Roasted Ham & Cheese OR Tomato & Onion

EGGS NO EGGS 105

wf Plant-Based Mexican Heuvos Rancheros
Tolu scramble with avocado, beans, rancheros sauce & vesan lime sour cream

wff The Plant-Based Breakfast Of Champions
Yegan breaklast board with wolu s I'-'Ilt'lLll.'., Mexican beans, erispy hash brown, mushrooms,
tempe bacon, spinach, tomato salsa & sourdough wast
add Bacon 30

SWEET

Pancttone French Toast 150
Served with blucberry compaote, vanilla cream, dry coconut & maple syrup
Banana Bread 80
Vanilla mascarpone, cilrus compote & nuts
Classic Pancake /vo )
Mixcd berrics, honey & toasted almonds
S
——
EXTRAS
W Homemade Crispy Hash Browns v 40
wf Baked Beans o 0
wf Grilled Tomato o 30
Bacon or .‘i.m.\agu: v 40
wff Avocado v 40
KIDS BREAKFAST
Grommet’s Fry-Lp /GF bresd Available 0
Choose any 2 “Extras”, 1 egg any style with toasted bread & butter
Kids Pancake /v T0

With berry compote & honey

Al our gluten free options +15

We are proud to say we make all our own breads, pizza bases, pies,
pastries, burger rolls, paninis, desserts & muffins daily
in our Batu Karang Kitchen!

5% of our menw items contain fresh ingredieats from our Hydroponic Garden

Y - Vegan Sl Planin-brased Option £ Y - Vegetarian £ GF Gluten Free
All prices are in 000 RF & are subject to 17, 7% Government Tax & Service Charge, One Bill Per Table,
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ALL DAY GRAZING 11:30AM - 4PM

EASYTO SHARE

Prosciutto Ham Focaccia 160

Charcuterie & Cheese Board to Share (22 pax 75 s . S . - -
Toasted focaccia with prosciutto bam & ricotta fresca

Assorted cured & smoked meats ~ Prosciutto Ham, Salame Piccante, Mortadella
with assorted cheese ~ Ricotta, Gorgonzola, Cheddar. Baba ghanowsh dip, calamata olive,

|‘|ni1.'li|.|.:l.|. \'rgul.:thlv.-i & focaccia PIZZA & PA STA

Hummus & Flat Bread /v 60 Spaghetti alle Vongole /Gr opion Available 150
Sumac flat bread, crispy chick peas, smooth hummus & olive oil |:n._\ﬁ clams, -'-rugula, chilli, parsley, white wine & butter
Chicken & Lemongrass Lettuce Cups /i 90 Classic Lasagna 150
Grilled shredded chicken breast, lemongrass, chilli relish & lemon basil in a lettuce cup Baked triple layered Bolognese lasagne with a creamy basil parmesan sauce
; ) gnes T v ba: 3
E;T'_“h:;'ﬁn?!l. Gi“;l“' Ehr::ml dos bread with earlic | 60 Fresh Tiger Prawn Linguine /Gr apion Available 150
ven Baked Iresh French Daguette bread with garlic butter '|'igl.'l' prawns, garlir. 1'h.1|'¢|:|11na:-'. sautéed in a “!tl'“ chilli emulsion
Buffalo Wings 100 . .
Spiced Chicken wings with celery & carrot sticks with jalapeno ranch dip B',"_N"ml Pesto Rigatoni . 150
s d With roasted almond akes, cashew nuts & olive oil
Japanese-Style Crispy Indian Ocean Squid 110
Japanese Mayo, bonito, chilli & seaweed fakes Salame Picante PEPPERONI 150
o Pizza dough base, tomato sauce, mozzarella, spiced pork pepperoni
Mushroom Arancini Balls e 110

Sautéed mushrooms, parmesan, truffled oil, basil & rocket aioli Quattro Fromage Pizza /Gr Opron Avilable 100

Papaya Salad Rice Paper Raolls i 30 Gorgonzola, goat, parmesan & mowzzarella cheese, chopped parsley

Shredded fresh voung papaya, beans & carrats, wrapped in rice paper with pickled

T Garlic Butter Pizza Bite /GF Option Available @0
h:*a.nspn s, Pi"ﬂ.l‘l“t hu!h*r ]'H FISITY Sae

Crispy oven-baked garlic pizza topped with mozzarella, parmesan cheese & parsley

Tandoori Chicken Pizza /GF Opios Available 1080
LARGER PLATES Tandoori chicken, baked onion, zucchini, g‘é@phnl, mozzarella, mint raita & tomato sauce
The Italian Stallion Pizza /GF Option Available 150

Lamb Keftedes 170
Lamb & Zucchine meatballs with Halloumi in a tomato gravy served
with focaccia & tzatziki sauce

Tomato sauce base, mozzarella cheese, prosciutto ham, rucola & ag-:d parmesan {lakes

Pizza Margherita /G /GF Option Avilable )
Waterfront Fish & Chips 150 Tomato sauce base, mozzarella & basil
Line ".\ugln fish fillet, lemon wedges, French fries & tartar sauce

Chicken Shisk Tawouk 150 HEALTHY CHOICE

Middle Eastern style grl]h'tl chicken skewers with purple 4.'.1|1|1.3g¢, capsicum salad,

potatoes wedges, lime & garlic sauce Classic Ahi Tuna Poke Bowl /v Option Avallable 130
Red rice, tuna mayo, avocado, edamame, seaweed, cucumber, pickled
“Loco Moco™ 130 radish & wasabi sova dressing

Traditional rnmﬂupnml v cuisine from Hawaii: white rice topped with hambur ger

Is HIRE ANDTI
beet patty, bacon, mushroom, fried cgg & brown gravy wf '""g'"' Grill Falafel /v v 110

With muharmmara dip, tzatziki sauce & homemade vegan bread

Jimbaran Style Marinated Catch of the Day o 170 wf Spiced Chickpeas & Cauliflower salad /v v ror 116
Sambal matah, stcamed red rice with blanched water spinach (please ask OurTeam) Sweet potato queso base with roasted cauliflower, crispy chickpeas, baked onion,
L. paprika orange salsa tangy lemon & tahini maple dressing
Nasi Goreng Kampung 100
Local village-style wild ginger spiced wok fricd brown rice with chicken satays, Mediterrancan Kale & Chicken Salad /i 130
cgg floss, crac kers & pic khfl vegetahle add Balinese Chicken 50 Cirganic Kale, baby romaine tossed, cucumber, tomatoes, kalamata olive, leta cheese
& orepano lemon vinaigrette
uff Vegan Nasi Campur /v v /Gr 100 ) ’
Vegan version of the traditional Nasi Campur, Brown rice, tempe bacon, The Big Caesar Salad 130
\iﬂrmug Glory “Kangkung,” spiced dried coconut Serundeng”, tobu, jackfruit rendang Bahy romaine tossed in Cacsar dressing with bacon, anchovies, garlic
& rlnrrnn fruit hlood mrh beans lawar in fresh lettuce cup add Balinese Chicken 50 croutons & shaved parmesan

wulf AIIThthnllThinbw Salad v v s 110
Straight from our garden, ('.lugmu quinoa, kale, spinach, apple, cucumber, tomato,
cdamame & nuts Tm-q d in a lemon dr cssing

SANDWICHES, BURGER & WRAPS Caprese 150

Fresh mozzarella cheese with sliced tomatoes, shredded Basil & drizzled olive oil

Classic Club Sandwich G opion st 160
Lavered fresh brown bread with -TnIIL i peppered chicken paillard, fried « I, AVOC ado,
smoked bacon, tomato & tartar sauce served with crispy frics Add to your salad

. 3 Grilled Tiger Prawns 70
Chicken Tacos 130 &
Trio tartillas filled with seasoncd chicken mince, shredded mozzarella, veg slaw, salsa, Seared Chicken Breast f‘rlri]_k‘i 41
macamole & sour cream e -
By € SO Grilled Halloumi Cheese 50
Loaded Cheeseburger n® Fries /Gr oprive Awilible 160 Smoked Salmon 70

Homemade Becel pattics, g illed bacon, mature cheddar elwese & house relish served ina bomemade ban

Pick voLr bwm: Pink, H].ul or Gluten Free SIDE )]
uf 'fl.'h-'ll'l Rurgrr ‘nTaro Chips /Gr Opien Avilide 130 French Fries with aioli v ove sor
Seared homemade vegan pattie, sauteed onion, Daikon pickle & house vegan cocktail sauce
Potato Wedges /v /v G

with garlic sour cream & homemade tomato sauce

Mixed Salad /v v G

with house rh'm;.-:iug

served in a homemade bur ger bun

Fick vour bun; Pink, Blac k or Gluten Free,

Crispy Fish Taco Wrap 130

Tartar sauce, romaine lettuce, tomato, lemongrass, gincr torch zambal & kv—m.mgi leal

wrapped in a erilled wrilla - . .
' & laro Chips & Black Bean Aioli /v /v /i

Chicken Burrito 130

Sous vide chicken strips, refricd beans, guacamole, tomato salsa, coriander, wrapped in a

ar illed tortilla, sour cream & summer salad

L & & 8¢

Sweet potato Fries v /vG /Gr
with ketchup and mayonnaise

#*All our gluten free options +15

V -Vegan /e Plant-based Option / VG - Vegetarian / GF - Gluten Free
All prices are in "000 RP & are subject to 17.7% Government Tax & Service Charge. One Bill Per Table.
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t I g S bar & restaurant

TO START

Traditional Garlic Bread &l
Oven baked fresh French |mgurt1r bread with garlir butter
Bruschetta ~« 75

ligg]:-]anl tartar tupptcl with {']1{:]:-p|::| mushrooms, capsicum
marmalade, olive oil & shaved parmesan cheese

ENTREE

Tuna Ceviche /i 95
Marinated AhiTuna Ceviche with avocado, orange seament, watercress,
marinated egg & corn tortilla chips

Tako Sawa Salad . 120
Olive oil dressed octopus tossed with black bean, tomato salsa, gl.lm.'amnh'
salad with arange rinaign‘ttv

Beel Samosa 95
Beel & potato samosa served with mango chutney & cucumber raita

Burrata 195
Served with marinated tomato salad, black kalamata olive,
balsamic reduction drizeled with basil oil

Potstickers 95
Pork dumplings wrapped in gvoza skin, mixed greens & sov dipping sauce
Beetroot Salad & Goat Cheese Bonbon v v opios availitie 120

Pickled chunky beetroot with crispy fried goat cheese, green apple,
W I]EI o l\tt ]l. :'I.I mint \T}LI'I'I.'II t & '|'I:'|.'| I sAn

llﬂnt Tartar ~vovoice 95
Sma LL\L"JIJI!H tartar with smashed avoc adn Lali_ taro ¢ h]p'\
& Balsamic essence

Lemongrass Marinated Grilled Prawns /or 135
Sl}it'l.‘il sweel 'l-'l-':'ltl.‘l"l'l'l.l.‘]l'}“ & ]}E]I'I'It'll:il .‘h'llﬂil, gi'l'lgl‘]' HU\\'L'F ]'L'['I:'I{'I'l]l:'l.‘.il.'

Flash-fried Fish Cake 95
Lime garlic aioli, mango chutney, chili jam, cress greens with julienne garnish
Tendered Pork Salad 160

Thin sliced slow cooked pork with herbs, red radish, putfed capers,
I | |
parmesan & smoky tuna sauce

WESTERN CORNER

Muntig’s Seafood Spaghelli fGE 250
Selection of [resh sealood, :__f.u'lir.', tomatoes & white wine served

with freshly sliced hngm'llv

Roasted Beetroot Pesto RiFatoni 150
With roasted almond Nakes, cashew nuts, olive oil & basil

Char-Grilled Jumbo Prawns /cr 250
Kaftir lime marinated ar illed jumbo prawns on a hed of hok f'hm h.lln beans,

cracked & mashed |]{J1.-IUJLH served with a chilli hollandaise sauce

Ca]un Crusted Seared Ahi Tuna Steak 250

"l.-"-"]:ippn;'-:] caulillower, romaine, baby beans, charred kiug ovsler

mushroom & romesco sauce

All Da}' Braised Lamb Shank 300

Mashed potato, green beans & minted lamb jus

Hum.'.:.' Miso Glazed Pork Loin 250
With braised |]Lll’[J1L‘ L'-Ihlhl:_,ji_‘ purce, orange inflused apricot,
.\'pinnrh & king ovster mushrooms

Truffled Oil Mushroom Risotto weier 250
Rocket, cracked pepper & shaved parmesan

FROMTHE GRILL CONDIMENTS

Eﬂﬂg Grilled Chicken Breastior 250 Bearnaiscicr

200g Australian Beel lenderloinsce 380 Peppercornsa

250¢ Lamb Cutlet e 400 Mushroom ce

With oo rings, mushrisim e, E1|||- your {.-;Ul'gﬂl‘.l'f.i!lﬂ

chovice ol one side + one sapce

SIDE 60

Green Leal Salad with
House Dressing rvverer
Sweet Potato Fries sviover
French Fries svoverce

Garlic Mashed Potatos e

Sauteed Bacon & Green Beans sor
Fotato Wedges /v

Wok Fried Asian '\"L'gcl.lblcex

CHEF'S CREATION | TASTE OF ASIA

. . -
Daily Special 275
Evervday a new creation from our Chef, |a|1'.1m.' ask to our Team for more details

| SHARING |

Batu Karang Seafood Platter for 2 900
Selection ol market-lresh Indonesian Ocean Sealood Platter with
Balinese sauces, pesmol, sambals & rice

{MNotes: Please order 24 hours order before to allow time for our chef to prepare)

Whole Crispy Snapper for 2 /o 490
A selection of sambals, spicy star fruit sauce & fragrant rice
{Notes: Cooking time over 30 minutes)

Jimbaran Style Spiced Rubbed Catch of The Day 170
Sambal matah, organic steamed red rice, water spinach I).nl'n. sealiood
catch of the n:|.n {p]LaaL ask Our Team)

Bebek Kesuna 250
C rispy fried hall-organic duck, served with wgvlah]v urapan, ~.hrlm|1 paste,
lemon sambal topped with spiced shallot & garlic chips

=

All time classic Beef Rendang 250
Sumatran "'Ri.*nn:hng“ rich chilli coconut braised Australian beel
served with cassava leal & steamed rice

Avam BakarTaliwan
Traditional Lombok style braised & baked chicken with taliw ang bumbau,
steame EI e Lt l-ﬂl"]t 5, C |"||]| ‘\E]‘L 1 |“. A1 Losse (I “-|1.I'I ‘.il "l- Coconul

Spiced Pork Belly 220
Shr marinated spic 1"(! p{:r‘k bellv with blanched spinac h, chilli ginger
caramel, mashed potato & fried onion ring

200

Traditional Indonesian Satays 160
Served with white rice, |]ii.'1-L|L"L1 t'i:gi:mhlu:ﬁ & peanut dipping sALCC

Sumatran Rend,ang I\'angka VNG GE 150

wf Braised organic young jackfruit in hearty chilli coconut sauce & steamed rice

Singapore Mee Hoon /v /v opion asitibic 150
Stir Iried rice vermicelli noodles with carrots, L'dbhdgu, bean sprouts,
spring onions & light soy

Green Papaya Salad /s v opion avaibibie 150
Shredded raw green papaya, runner beans, crushed dry shrimps & peanuts
drizzled in a spiced tamarind palm sugar dressing

Gado Gado e 150

) Assorted blanched vegetables wrapped in cabbage, citrus peanut crust,

crumbled beancake sambal, intused hardboiled epg & taro chips

DESSERTS 95

Vanilla Créme Brulée Jor
With Exotic Parisian I!'ﬂl‘.li('.]] fruits

Coconut Coated Pandan Brioche /a
With pandan oil, mango & ]-u}'a jarmn

Vegan Coconut Brownies v v 6

wf With sorbet, pitted date & lemon wheel

Lime Ginger Tart

With vanilla ice cream & berry coulis

Dragun Fruit Cheese Cake ror

With crushed caramelised cashew nuts, strawberry,
vanilla ice cream & coral touile

V - Vegan el Plant-hased Option / VG - Vegetarian / GF - Gluten Free
All prices are in '000 RF & are subject to 17.7% Government Tax & Service Charge. One Bill Per Table.
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DRINKIES
Cuoke, Sprite, Soda Water, Tonic Water 45
AQUA large 45

SPARKLING REFRESHERS 35

Asian Refresher
Soda, Lime & Ginger

Tropical Refresher
Sodla, Hibiscus, Passionfuit & Lime

Clt‘anﬁing Refresher
Soda, Cucumber, Lemon & Local Basil

SPIRIT

House 95
-]EJP Shelf 130

BEER CAN

Bintang 55 Black Sand Brewery LEA 6.8% 110
Island Brewery Pilsner 65 KuraKural ager B0
Island Brewery Summer Pale Ale 70 Kura Kura Easy Ale 75
Island Brewery Small Hawy 95 Kura Kura lsland Ale 90

GIN & TONIC

Tanqueray 25 Cittadelle Res 135
Tanqueray 10 160 Gin Mare 135

Bombay 95 Roku THE HOWFF 135
Hendrix 130 %f you like your gin & tonic, Try to find
Cittadelle 100

COCKTAILS

Espresso Martini 130
Viodka, ]:-\.l}l'l:‘-m:l ].i.l:|l|1.'l|l' & |.:'~|‘.lt’1."~.\|.l Collee

The Asian 75 150
East Indies Pomelo Gin, Grapefruit, Thyme, Fresh Lime & Sparkling Wine

Bubbly Mary 155
Vodka, Clarificd Bloody Mary Mix & Local Basil Oil

Comfortably Numb 130
East Indies Archipelago Dry Gin | Fresh Hydroponic Garden Kemangi Basil &

Cucumber Infused Tea, Limoncello & Fresh Lime

Airmelon 155
Butterfly Tea Infused Gin, Campari, Lemongrass, Grapelruit & Watermelon

The Deck Drigim.l Mango Daiquiri 130
Bacardi Carta Blanca, Mango, Fresh Lime & Simple Syrup served trozen

Paradise Poison 120
Bacarei Spiced Rum, Jackfruit Liqueur, Dragontruit, Passionfruit & Fresh Lime

Thai Muai Basil Water 130
East Indlics Pomelo Gin, Elderflower, Ginger Ale, Fresh Lime & RBasil Water

Watermelon Caipiroska 120
SmirnoflVodka, Lime Wedges & Watermelon

Guilty Pleasure 130
'I'L-L]u:il’a, Guava, Hibiscns, Fresh Lime & a Dash of Vermouth

Cutlet Infused Whiskey 145
Lamb infused Whiskey, Absinth, Pevchand Bitter & Rosemary

Ginger Fizs 155
Rum, Coconut Cream, Cream, Ginger, Egy Emulsilier

Crime de la crieme 155

Martel Cognac, Toasted Milk, Collee Liguor & Salted Caramel

MARGARITAS
Classic 160
The classic -'ﬁ1l..|igh.1 ll|r" or "On The Rocks"

Tommy’s 160

With a touch of sweetness of A gave Syrup

Cocoritla 160

Jack Fruit Liquor & Coconut Foam for a new expericnce

ITALIAN JOB
Aperaol .‘ir_lrilz 160
Aperal Aperitivo, Sparkling Wine & Soda

Negroni &0
East Indies Pomelo Gin, Campari & Red Iralian Vermouth

Shagliato 160
Campari Bitter, Red Italian Vermouth & .‘ip.mrkling Wine

Americano [0
Campari, Red lalian Vermouth & Soda

We only usc imported spirits & fresh ingredients to make
our own tasty svrups for flavouring our delicious cocktails!

Al prices are in '000 RP & are subject to 17, 7% Government Tax & Service f.'ﬁ;zrglr. Crne Bill Per Table,
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WINE MENU

Umani Ronchi Villa Bianchi Verdicchio (Italy) 150 700
I ruity, Neral, |r|'|l:_l|!t[ & acidic

Gérard Bertrand Gris Blanc Rose (France) 150 700
Clear, dry, refreshing with peach & red fruit notes

B&G Cuve Pinot Moire Reserva (France) 150 700

Intense nose of red cherry, solt with velvety tannins
Louis Perdrier (France) 150 650
Aroma of green apple & citrus, high acidity

OLDWORLD

WHITE
Planeta Alastro Grecanico (Italy) '@ S00

Silky with peach notes on the nose, mineral & {loral

Gustave Lorent Muscat (France) 850
Fresh fragrant, fruity with grapefruit & violet notes

Il Borro Lamelle Chardonnay (Italy) ) 950
Rich with hints of I.r\tIE:lI:I.'.II fruits, Notes of Vanilla, Hand Picked Grapcs

Le Chablisienne La Sireine Chablis (France) 1100

Pleasant mountain lower & honey nose, soltish medium body with halance & linesse

ROSE

Maison Aix (France) 200
I:ll.'u Ay |1|| moles ol st Ih'l'l.'u & SUmmer |.|'|.||1\

Il Borro Borrorosa (Italy) 5] Q010
Soft with pleasant dryness & red berry characier. Hand Picked Grapes

Chateau D' Astros Minuit Rose' (France) @ 1250

Dy with low tannins, E:u.'.u.'h. .1E:I|r||.' & cilrus notes

RED
Marchese Frescobaldi Castiglioni Chianti Sangiovese (Italy) 750

Ruby red with cherry & dried plum notes

Lucareli Negramaro (ltaly) 750
|.'3'|.'|.'E:l par |'|n|-|' red, intense aroma with black-curram \l'ri-: ¥ notes

Domain Chanson Pinot Noire (France) 1200
Aroma of ripe cherries mixed with liquorice & spices, Complex & generous

Tommasi Ripasso Valpolicella {Ital;r} 950
Full |1m|:11 halanee of spicy & sweet ..'h.|-|'|':1 Havours

Il Borro Fian Di Nova Syrah/Sangiovese (Italy) %5 950

Buby purple full-bodied cherry & spicy finish

Jean-Pierre Moueix Pomerol Bordeaux (France) 1 200

Cabernet Frane/Merlot, oak, vanilla & 1obacco notes

SPARKLING
La Gioiosa Prosecco Valdobbiadene (Italy) s00

Very E:||.| asand notes of .1E:|E:-|.|'_ [rear S ropid al Truits

Ca'Del Bosco Franciacorta (Italy) 1500

Rich brioche toast, .:E:l|r||.' & pear notes

Taittinger Prélude Grands Crus Brut (Champagne) 2000

¥y notes of red .1|r|r|u'-,_ briow-hes & white Mower

NEWWORLD
WHITE
Tempus Two Silver Series Pinot Gris (Australia) F00

lll'lali & relr -‘||||1l‘_l. pear & [rassion Trunt noles

Beringer \(.:I'Lzu‘n:]num:m{J (California) 750
Slightly vaky & minerally. Notes of pear & citrus on the palate

Hunters Dry Rieslin§ {New Zealand) 750
i |'||t|'|.:; balanced wine with lime citrus & Moral fruit aromas

OHAU Grevels Pinot Gris (New Zcaland) 750
Fredh but not Ii‘l__-:h.‘l L rnedlinm ag il.IiI:_-.._ pear & |ii|'li'..|i:l|:l|l.' s

Leo Buring Riesling (Australia) 500
|}r_-. medium |-:||'I:; Meaties oo .1E:||r|.|' & pear

Ventisquero Grey Sauv blanc (Chile) S00
['l'i'.'ll:l'l_x with f:l‘ilil‘-l.'hl.'l IV, grech .'|E:IE:I||.' & haee ot

Babich Pinot Gris (New Zealand) 800
Rich with notes of pear, peach & apricot. Hint of ginger & honey

Babich Sauvignon Blanc (New Zealand) S00

Clean, fresh & tropic al, Motes of citrus & E:lilll.'.'l'li:l]\.'

RED

Bodega Septima Cabernet Sauvi%\mm (Argentina) F00
Red pepper with toasty notes. Hints of oak & cotbec

Tempus Two Silver Series Carbernet Sauvignon (Australia) TO0
Caascael -:|-|'||'I|:|._ lalax H::-l'rr_\' & |r||.|||| Iruit "{lm v & cinnamon firvi<h

Beringer Pinot Noir (California) 750
Dark ru W, i ||i'|'|_-. & aweet Orange notcs

Ventisquero Grey Pinot Noir (Chile) 800
Juicy black fruit Havour. Balanced acidity & soft tannins

Te Mata Gemay {New Zealand) S00
i |n'-|'||||3_l|_ st [lum & Black che rry motes

Babich Pinot Noire (New Zealand) SHOHY

Lifted spice & dark fruits with cedar notes

@ Organic @ Biodynamic

All prices are in "0 RP & are subject to 17.7% Government Tax & Service f.'h.:rgr. e Bill Per Tahle,




