INDUS



COCKTAILS
Aloe

Vodka, melon liqueur, aloe vera juice, lime juice, mint syrup

Dragonfly

Vodka, fresh dragonfruit, lime juice, simple syrup

Espresso Martini

Vodka, coffee liqueur, coffee

Pandan Spritz

Arak, coconut liqueur, pineapple, lime juice, pandan syrup, soda
Gin Fizz
Gin, lime juice, simple syrup, egg white

Marquisa

Gin, kemangi syrup, lime juice, passionfruit puree

Negroni

Gin, Campari, vermouth rosso

Elderflower Tea

Gin, St. Germain, elderflower syrup, vodka infused tea

Banana Daiquiri

Rum, créme de banane liqueur, lime juice, banana

The Tjampuhan
Rum, vodka infused chili, blossom honey,

lime juice, ginger, lemongrass & soda

Karashi

White rum, spiced rum, passionfruit puree, coconut cream

110k

110k

110k

100k

125k

100k

135k

145k

110k

115k

110k



Mai Tai 125k

White rum, dark rum, triple sec, almond syrup, lime juice

Watermelon Spritz 135k

Vodka, Aperol, lime, kemangi syrup, watermelon, sparkling wine

Ginger Margarita 100k

Tequila infused ginger, triple sec, lime juice, ginger syrup

Indus Sour 145k

Bourbon, Frangelico, Luxardo Cherry, egg white, lime juice

Manhattan 125k

Bourbon, sweet vermouth, Angostura bitter

Old Fashioned 125k

Bourbon, Angostura bitter, brown sugar

Japanese Slipper 110k

Triple sec, green melon liqueur, lime juice

St Germain Spritz 135k

St Germain, sparkling wine, soda

Aperol Spritz 135k

Aperol, sparkling wine, soda



APERITIF

Ricard

Campari

Aperol

Vermouth Bianco
Vermouth Extra Dry

Vermouth Rosso

VODKA

Poliakov
Smirnoff

Grey Goose

RUM

Captain Morgan White
Captain Morgan Spiced Gold

Myer’s Dark Rum

GIN

Gordon Dry Gin
Bombay Sapphire
Tanqueray
Hendrick’s

Roku Japanese Gin

120k
110k
110k
110k
110k

110k

8ok
8ok

110k

~ok
~ok

95k

85k
9ok
110k
135k
145k



TEQUILA

Jose Cuervo

Mezcal Montelobos Espadin

WHISKY

American

Jim Beam

Wild Turkey

Jack Daniel Old No. 7

Scotch
Johhny Walked Red Label
Johnny Walker Black Label

Chivas Regal

Single Malt
Glenfiddich 15 y.o.
Balvenie 12 y.o.

Macallan 12 y.o.

BRANDY

St Remy VSOP

LIQUEUR

Baileys Irish Cream

120k

160k

95k
120k

100k

8ok

99k
105k

165k
215k

245k

95k

95k



Luxardo Cherry
Kahlua

Amaro Montenegro
Frangelico

Galiano

Grand Marnier

CRAFT BEER

101 Islandman XPA 7.98% ABV
101 Salacca Wheat 4.11% ABV
I0I Brut Lager 4.67% ABV

BEER

Sapporo
Heineken
Guinness

San Miguel Light

Bintang Small/Large

MOCKTAILS

Apple & Cucumber Nojito

Apple, lime, cucumber, soda

Passionfruit & Ginger

Passionfruit, lime, ginger syrup

95k
95k
105k
105k
105k

110k

95k
85k
85k

85k
50k
45k
45k
40k/75k

60k

60k



Watermelon Cooler

Watermelon, lime, mint leaves, soda

Virgin Margarita

Orange, lime, simple syrup, soda

Lola Pink

Aloe vera juice, lime, hibiscus syrup, soda

COFFEE & TEA

Espresso, Long Black

Café Latte, Cappuccino, Flat White
Affogato, espresso, vanilla ice cream
Hot/Iced Chocolate
Ginger-Lemongrass Tea

English Breakfast, Earl Grey
Peppermint, Green Tea, Chamomile

Comfort Tea, warm milk, ginger, nutmeg

OTHERS

Soft Drink
Fresh Juice

Water Still / Sparkling 330ml

60k

60k

60k

3ok
35k
50k
45k
35k
35k
35k
45k

3ok
35k
15/35k



HAPPY HOUR

4PM-6PM
Buy 1 get 1 free

COCKTAILS

Ginger Margarita

Tequila infused ginger, triple sec, lime juice, ginger syrup

Banana Daiquiri

Rum, créeme de banane liqueur, lime juice, banana

Marquisa

Gin, kemangi syrup, lime juice, passionfruit puree

Pandan Spritz

Arak, coconut liqueur, pineapple, lime juice, pandan syrup, soda

Karashi

White rum, spiced rum, passionfruit puree, coconut cream

Dragonfly

Vodka, fresh dragonfruit, lime juice, simple syrup

Aloe

Vodka, melon liqueur, aloe vera juice, lime juice, mint syrup

100k

110k

100k

100k

110k

110k

110k



SHARED DINING

RAW BAR
Tuna Sashimi, ponzu, wasabi, ginger

Salmon Sashimi, fish bone dashi, soy, roe

SNACKS

Balinese Tapas for 2

corn fritters, tempe, spring rolls, chicken satay
Mackerel, grilled sourdough, tomato sambal, kemangi
Whipped Edamame, furikake, wonton chips (v)

Tahu Telur Tostaditas (2), pickles, peanut sauce
Pumpkin-Potato Samosas with mint chutney (ve)
Grilled Eggplant, tofu, tomato sambal, lime leaves (ve)
Cauliflower Fritters with chili mayo (vo)

Prawn Toast, sesame, fermented chili mayo

Pork Gyoza, crispy chili, soy, cabbage (4pc)

Chicken Karaage, curry mayo, pickled pear

BBQ Corn Cob, miso butter, togarashi (v) (3pc)

SKEWERS
Eggplant Kushiyaki, shitake xo (2pc) (ve)
Tokusen Wagyu Kushiyaki, miso bearnaise, burnt onion

Chicken Yakitori, aged tare, spring onion oil (2pc)

MAINS

Seafood Nasi Goreng, prawn, squid, egg, tobiko (vo)
Twice Cooked Duck Leg, citrus caramel, salad
Salmon Red Curry, torch ginger, tomato

Seafood Omelette, teriyaki, mayo, bonito

Slow Cooked Beef Rendang, coconut beans,

sambal, roti or rice

BBQ Pork Ribs, gochujang glaze, cacumber acar
Wok Fried Prawn, sambal umami butter

Lobster Udon, dashi butter, nori, bonito

70k
85k

65k

65k
60k
65k
65k
45k
45k
75k
65k
75k
50k

50k

135k
60k

110k
145k
165k
95k
175k

140k
185k

120k

S 1UNI



Shitake Udon, crispy onion, chili oil (ve) 8ok

Mapo Tofu, eggplant, crisp shallots (ve) 70k
BBQ Chicken, aged tare, creamed corn 125k
GREENS

Salted Squid Salad, avocado, fresh herbs, chili (vo) 60k
Water Spinach, chili, garlic, tomato, crisp shallots (ve) 45k
Long Beans, coconut milk, sambal (ve) 45k
Urab Salad, beans, sprouts, lime leaves, chilli oil (ve) 35k
Green Papaya Salad, prawns, chilli, coriander, peanuts 45k

v : vegetarian | vo : vegan option | ve : vegan

EXTRAS

White rice 20k Yellow Rice 20k Roti 20k
DESSERT

Chocolate Parfait Sando, miso caramel, shitake wafer 70k
White Chocolate Yoghurt, sweet nori, pear, honeycomb 70k
Pandan Ice Cream Croissant Sando, caramel 70k
Pavlova, passionfruit, strawberry, cream 60k
Casa Luna’s Lime Tart, vanilla ice cream 65k
Coconut Creme Caramel, poached apple, cream 70k
Balinese Coconut Gelato (DF GF) 40k
COFFEE & TEA

Espresso, Long Black 30k
Caffe Latte, Cappuccino, Flat White 35k
Ginger-Lemongrass Tea 35k
English Breakfast, Peppermint, Earl Grey, Chamomile 35k
Tropical Iced Tea 35k

Comfort Tea, warm milk, ginger, nutmeg (for a great sleep) 55k

Affogato, espresso, vanilla ice cream 50k

Milk: Oat Milk add 15,000

10% Government Tax & 5% Service Charge will be added to your bill.
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