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BALI

A Culinary Journey Of Karma Destinations, Highlighting Local Ingredients.

SMALL PLATES

Arancini, squid ink risotto, prawn, betel leaf aioli 155
Salt & Pepper Calamari, spring onions, ink aioli ¢ 145
Garlic Prawns, white wine, garlic, olive oil, ¥ » 200
chili flakes, grilled baguette

Octopus, grilled, semi dried tomato, parsley, lemon rocket < 165
Popcorn Chicken, kashmiri chili, curry leaves, parotta, raita ® » 145
Croquettes, smoked lamb leg, sundried tomatoes, tzatziki ® 155
Vietnamese Rice Paper Rolls, hoisin bbqg glazed tempeh, v ¥ 5 145
cucumber, avocado, aromatic herbs, moui ot xanh

Samosas, ubi, corn, peas, green chilies, coriander mint chutney v 135
Roasted Capsicum Carpaccio v~ 125
shaved garlic, extra virgin olive oil, basil, lemon

Mediterranean Olives, lemon, garlic, herbs, extra virgin olive oil v 80
Pommes Frites v 70

MYKONOS MEZZE PLATTER v~

* Hummus, Baba Ganoush, Tzatziki

* Tomato Cucumber Salad, Caper Berries
* Feta, Olives, Roasted Capsicum

* Raw Veggies, House Pita

Serves1-3 245
serves 4 - 6 420

RAW BAR

Hamachi Crudo, citrus, plaga tomatoes, watermelon radish, < » 170
rocket, tuscan extra virgin olive oil

Tuna Tataki, torch ginger flower, pickled daikon, shiso, spicy aioli = 160
Snapper Ceviche, tropical fruits, citrus, coriander ¢ < » 150

coconut milk, prawn krupuk

MAKI ROLLS

Dynamite, tempura prawn, avocado, cucumber, chili mayo ¢ # » 200
Spicy Tuna, pickled plum, sesame, shiso, spicy mayo < # 165
California Jumbo Crab, avocado, cucumber, spring onion, sesame ¢ # 200
Mackerel, vinegar cured, smoked leek, cucumber, « 175

japanese mayo, sesame oil
Tropic, mango, cucumber, carrot, shiso, sesame v # 145

Maki Roll Inspiration Of The Day P/A

SUSHI & SASHIMI
2 PC. 90

* Abura Bozu (butterfish) cured & smoked over coconut husks
 Tai (snapper)
¢ Toro (tuna)

* Ebi (prawn) *« Hamachi (yellowtail)

* Tako (octopus) ¢ Aji (mackerel)

Sushi Platter : 2x mackeral, 2x octopus, 2x tuna, 2x smoked butterfish 265
Trio Sashimi : 3x tuna, 3x snapper, 3x mackeral 395
Oishi Plate :choose one roll, 4 sushi, 4 sashimi 550

SALADS

Mediterranean Kale, plaga tomatoes, cucumber, feta cheese # ¥ 145
red onions, olives, pita croutons

add Grilled Chicken 45
add Grilled Prawn ¢ 65
Burrata & Mango, green tomato, kemangi pesto «v»® 160
passion fruit dressing

Octopus, herbed potato, garlic, red wine vinegar = » 155
extra virgin olive oil

Papaya Prosciutto, rocket, hanged yogurt, mint, tuscan balsamic #»® 160
Grape Salad, smoked butterfish, pickled red onions, tarragon, = # & 155

créme fraiche, puffed black rice

Rare Ahi Tuna Salad, ginger flower, green beans, truffle potatoes «# 185
boiled egg, herb de provence, champagne - pink peppercorn vinaigrette

Thai Wagyu Beef Salad, australian rump, cucumber, tomato ¢« ¥ 190
kaffir lime, peanuts, rice paddy herbs, palm sugar vinaigrette

PIZZA

Margherita, tomato fondue, mozzarella, torn basil v 175

Mykonos, eggplant, zuchini, onions, feta v 195
cherry tomatoes, mozzarella, rocket, basil, parsley

Vietnamese Chicken, chili hoisin sauce, lemongrass, « » » 220
mozzarella, coriander, bean sprout, cashew

Prawn & Pesto, basil pesto, mozzarella, cherry tomatoes » ¢ » 235
red onions, roasted garlic, almond

Prosciutto & Truffle Cream, caramelised onions »% 255
hon jameji mushrooms, mascarpone, rocket, parsley, truffle oil

Pizza inspiration of the day P/A

MAINS

Ratatouille & Toast, slow cooked provencal vegetables v 155
served chilled, garlic herb sourdough toast

Karma Crab Linguine, jumbo lump crab meat, red chilies ¢~ 220
cherry tomatoes, parsley, flatbread

Local Lobster (300 grams), grilled, potato cucumber salad @ 375
cherry tomatoes, red onions, tarragon aioli

Octavios Sardines, grilled local whole sardines « » 165
salsa verde, tomato salad

Barramundi, citrus fennel slaw, cauliflower puree, orange gastrique = »»® 175
Sea Salt Whole Snapper, candidasa sea salt, baby potatoes, spinach « » 385

Whole Wood Fired Chicken # 325
herb brined, baby carrot, green beans, salt roasted baby potatoes

Lamb Shank Rendang, sumatran spiced, candlenut, coconut milk ¢~ 395
AUS hind shank, snake beans, steamed rice, crispy shallots

Rib Eye, australian prime, green beans, pommes frites » 430

DESSERT

Mango Sticky Rice, pandan coconut milk, puffed rice v # 95
Warm Chocolate Brownie, honeycomb ice cream, chocolate crumble «v® 110

Sundae Split, caramelised banana, vanilla & strawberry ice creams v® 125
whipped cream, caramel sauce

Tropical Fruit Platter v » 80

@ nut ¥shellfish & pork e fish V vegetarian # gluten free ® dairy & chili

Price are listed in ‘000’ Indonesian Rupiah and subject to 10% service charge & 11% government tax
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