
D I N N E R

S T A R T E R
Edamame        55 
Sea salt

Bing Bread    60 
Spicy honey, butter

Crispy Tofu     75  
Daikon, ginger, soy sauce

Crispy School Prawn  90 
Chili and rosemary salt, lemon

Steamed Clams 100 
Red sambal, garlic, kemangi

BBQ Octopus        110 
Garlic, basil, sambal jam

Spicy Mud Crab     135 
Chili paste, egg, tomato, coriander 

Avocado Prawn Salad 185 
Seaweed, apple, sesame onion dressing 

Spicy Beef Salad 260
Tomato, lime, fish sauce, coriander, peanut

R AW  B A R
Lombok Oyster      110 
½ dozen, chili sauce, lemon, perilla leaves 

Red Snapper  135 
Lemongrass, cayenne pepper, turmeric, batak pepper, sesame oil

Tuna Sashimi 145 
Mango, red onion, yuzu truffle dressing

S O U P
Fisherman’s Soup    160 
White fish, cucumber, tomato, lemongrass, kemangi 

Spicy Seafood Hotpot - for 2 person    220 
Noodle, egg, chili, mushroom, bok choy, sesame

F I S H E R M A N ’ S  C AT C H
Grilled on our Balinese coconut charcoal grill

Seafood Market
PICK ME UP

You are welcome to visit our seafood market for more choices or

our knowledgeable chefs guide you.

Fisherman’s Seafood Platter       450
Mixed grilled seafood platter, sauce tray and  
2 sides of your choice

Captain’s Seafood Platter     800
Large mixed grilled seafood platter, sauce tray and  
3 sides of your choice

F I S H E R M A N ’ S  S P E C I A L ’ S
Grilled Squid     120
Sweet soy sauce, shallot, garlic, coriander 

Spiced Barramundi in Banana Leaf      170
Turmeric, coconut, lemongrass

Grilled King Prawn      220
White wine, garlic, honey, chili 

Whole Spiny Lobster    

 

market price
Spring onion, ginger, soy sauce 

Steamed Whole Grouper 240
Rice vinegar, coriander, red pepper

Deep Fried Whole Gourami    

  

220
Carrot, tamarind, green pepper, lime

F I S H E R M A N ’ S  W I F E ’ S  C AT C H
Grilled Ginger Chicken  160 
Soy sauce, spring onion, lime

Grilled AUS Prime Beef Sirloin  320gr      520 
Cherry tomatoes, chimichurri

S I D E  K I C K S  55
Wok Fried Vegetables  soy sauce, peanut, coriander      
Green Beans garlic, chili, olive oil  
BBQ Corn  red curry, coconut, ginger, lemongrass     
Dirty Potato  parmesan, sour cream, spring onion    
Sweet Potato  kemangi butter, garlic, coriander    
Kimchi Fried Rice  egg, sesame, gochugaru    
White Rice   steamed      

S W E E T S
Me Klepon, You Mochi 25 
Homemade rice cake, passion fruit or pineapple              per pcs

Soft Serve Ice Cream    Choose your style     70 
Mango or pretzel & chocolate or strawberry romanoff or fun land

Coconut and Pandan Crème Brûlée    75
Palm sugar, coconut gelato 

Churros    75 
Cinnamon sugar, soft ice cream, salted caramel

S’mores by yourself  for two  75 
Marshmallow, chocolate, cookies 

“When it comes to our food, near is really dear. We commit to source locally as much as we can,     
including our seafood which come from the neighboring fishermen to ensure freshness and 
support the community.” 
Prices are in thousand Rupiah and are subject to 10% service charge and 11% government tax. 
Please inform our hosts of any food allergies.

Vegatarian VeganGluten Free

Pork Spicy Signature Dish


