








TO START

DIPS poFvV 85 CRISPY RAZOR CLAMS GF 95
Hummus, home pickles, babaganoush, grilled sourdough East java razor clams, chilli lime salt,
fermented chilli aioli, spring chilli & lime leaf
YAKITORI TAKO cF 75
Grilled octopus, andaliman sichimi, lime crema KALAMANSI PEPPER CHICKEN WING ©oF 85
House pickle, house sauce
IT’S NOT TACO ©F GF 65 ea
Pan seared scallop, two island shiraz pearl, SCALLOP TARTARE GF DF 110
tamarillo salsa, jack seed purée, betel leaf Hot & sour dressing, belimbing wuluh,
two island shiraz pearl
POTATO CROQUETTE 70
Parmesan, aioli, pickled onion AMBERJACK CEVICHE cF poF 85
Andaliman pepper, sunflower seed, kemangi oil,
GUACAMOLE & GF DF V 70 mango dressing
HOME TARO CHIPS
Gremolata, kemangi oil, herbs BEEF TARTARE oF 100
Grain fed aus beef tenderloin, shoyu, pecorino,
PRAWN-BACON DUMPLING ©oF 80 quail yolk, house crackers
Xo, chilli oil
THE LAND
PALMITO v ve 85 GRILLED OCTOPUS SALAD ©oF 100
Seared palm heart, spice seed, cherry tomato, Cherry tomato, pickle onion, wild rucolla,
house pickle, pimenton hummus Compressed watermelon, spice citrus dressing
CALABAZA »oFV ve 80 GRILLED ROMAINE 90
Chilli roasted pumpkin, spice seed, CAESAR SALAD
undis hummus, tofu mayo Baby romaine, quail egg, crouton, crumble bacon,
shaved parmesan, caesar dressing
MOROCCAN SALAD 90
Hummus, ganoush, roasted pumpkin, couscous, kale, carrot,
pumpkin, cherry tomato, black olive, cashew sour cream.
TO SHARE
CHEESE BOARD 255 LOADED FRIES €5
Cold cut, nuts, fruits, crackers, cheese, House spice, kemangi aioli, yoghurt cream,
house pickle, house jam pickle green chilli
Add chicken tarragon / pulled beef 30/50

GF : Gluten Free / DF : Dairy Free /' V : Vegan

All prices are subject to 10% government tax and 7% service charge




PALM PO’ BOY
Soft roll, crispy palm heart, gochujang sauce,

smoked paprika, banana blossom jam, fries

THE OCEAN
Mahi-mahi, banana blossom jam, mushroom,

gochujang sauce, chilli pickles, fries

AVOCADO ON TOAST &
POACHED EGG
Gremolata, house riccota, dukkah,

kemangi oil, sourdough

GRAIN-FED BLACK
ANGUS STRIPLOIN 300GR ©oF
Parsley vinaigrette, sea salt, house spice

PAN SEARED SCALLOP ©oF

Jack seed purée, two island shiraz pear, kale citrus

SMOKED OCTOPUS cF
Pimenton potato purée, chilli jam, koya spice

ZA’ATAR TUNA TATAKI cF

Fennel salad, lemon basil vinaigrette

POTATO GNOCCHI & CHORIZO

Homemade pasta, mushroom, bacon, parmesan

ROASTED 1/2 CHICKEN GF
Grilled cabbage, braised leek,
Green peas, lemon, butter gravy

SIDE ON YOU

BROCCOLI Vv

Kenyan bean, almond, lemon
FRENCH FRIES Vv
Rosemary salt

GLUTEN FREE BREAD
SOURDOUGH BREAD Vv
STEAMED RICE

BREAD & BUNS

100

100

90

PULPO DE LA COSTA
Smoked octopus, kyuri, thai mayo,

crispy banana blossom, mustard, fries

NORWEGIAN SMOKED
SALMON BAGEL
Hummus, pickle, capers brown butter,

banana blossom jam, yoghurt cream, fries

DOUBLE CHEESE BURGER

Double wagyu beef patty, bacon, banana blossom jam,

cheddar, fermented chilli aioli, mustard, fries

THE MAIN HAUL
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BEEF RENDANG cF
Steamed rice, crispy cassava leaves,

padang spice, sambal ijo

PAN-SEARED BARRAMUNDI cF
Green peas, wild herbs, capers brown butter

SEAFOOD NASI GORENG
Thai style fried rice, bok choy, egg,
Beansprout, grilled prawn

SWEET

AMARETTO CREME BRULEE
Amaretto liquer

CHOCOLATE MOUSSE
Salted caramel ice cream, candied pumpkin seeds

LEMON TART
Chantilly, basil oil

SEASONAL FRUIT
Raspberry sorbet

GELATO BY SCOOP
Please ask our staff what is available!

GF : Gluten Free / DF : Dairy Free /' V : Vegan

All prices are subject to 10% government tax and 7% service charge

110

130

155

130

140

130

80

65

65

55

30






VODKA

AGSI;L Btl.
SMIRNOFF 100 1.200
BELVEDERE 130 1.950
GREY GOOSE 130 1950
ciroC 150 2.200

GIN
GORDON’S 1o 1.650
BOMBAY SAPPHIRE 130 1.950
LONDON NO.1 135 2.000
TANQUERAY 135  2.000
OPIHR, ORIENTAL SPICE 150  2.250
HENDRICK’S 160  2.400
TANQUERAY NO. 10 200 3.000
MOM, QUEEN OF THE GIN 135  2.000
GIN MARE 170  2.550
BULLDOG 120 1.800
ROKU SUNTORY 140 2100
RUM

4%Irf4|. St
CAPTAIN MORGAN 100 1.200
SPICED CAPTAIN MORGAN 100 1.200
BRUGAL ANEJO 120 1.800
MYERS’S DARK RUM 120 1.800
MALIBU 130 1.950
RON ZACAPA 23 Y.0 300 4.500

TEQUILA

JOSE CUERVO REPOSADO 115 1.700
EL JIMADOR REPOSADO 120 1.800
PATRON XO CAFE 140 2.000
DON JULIO REPOSADO 160 2.400
HERRADURA ANEJO 160 2.400
PATRON SILVER 170 2.550

SPIRIT

WHISKEY

AMERICAN

JIM BEAM Bourbon
PENNY PACKER Bourbon
JACK DANIEL’S 7ennessee
JACK DANIEL’S HONEY
MAKER’S MARK Bourbon
WILD TURKEY Bourbon

IRISH
JAMESON
BUSHMILLS

BLENDED

JOHNNIE WALKER RED LABEL
JOHNNIE WALKER BLACK LABEL
CHIVAS REGAL 12YR

SINGLE MALT

MACALLAN 12 YR
GLENLIVET 12 YR

COGNAC

MARTELL V.S.O.P

APERITIF

AMARO
APEROL
CAMPARI

LIQUEUR

BAILEYS
KAHLUA
NUSANTARA
DISARONNO

All prices are subject to 10% government tax and 7% service charge
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