
PRICES ARE IN ‘000 AND SUBJECT TO 11% GOVERNMENT TA X & 10% SERVICE CHARGE

COCKTAIL S

All cocktails are hand-crafted using freshly squeezed lemon and lime juices.

We are deeply committed to eco-friendly practices and mindful of our environmental footprint. 
Our Bar Team excels at utilizing every part of the fruits, herbs, and ingredients, continuously pushing the boundaries of creativity. 

All our drinks are crafted with a sustainable approach.

ARWANA TERRACE 			   208
don julio blanco | tío pepe | fresh lemon juice | 
kaffir lime lemongrass spirulina mix

Like a sailor’s view from the terrace at sunset, this cocktail is 
a refreshing balance of zesty citrus and smooth herbal notes. 
A whisper of floral sweetness lingers, as light and inviting 
as the ocean breeze.

sour, well-balanced, light

KARANGASEM 47 			   208
monkey 47 | maraschino campari | raw forest karangasem 
honey & pineapple peel and flesh shrub | laguna-grown 
lemon extract | homemade kintamani tangor & limun foam
A tribute to seafarers and sustainability, this cocktail transforms 
nature’s bounty into a zero-waste creation. Lush tropical fruit 
meets a crisp citrus tang, as balanced as the rhythms of the tide.

sweet & sour, aromatic, tropical

THE CAMPUHAN 			   208
apple whiskey | kemangi-basil syrup | fresh lemon juice | 
grapefruit juice | whole milk

A captivating fusion, this cocktail mirrors the confluence of 
fresh river water and the ocean’s salty embrace, harmonizing 
flavors and sensations in every sip.

crisp, effortlessly smooth, refreshing

SEGARA 				    208
monkey shoulder whisky | nori syrup | fresh lemon juice | 
carbonated water

Inspired by Segara, the ever-moving sea, this cocktail balances 
smooth umami notes with vibrant citrus, leaving a refreshing 
sparkle-like the first sea spray on a morning voyage.

oceanic umami, zesty-sweet, balanced

INVERTED PASSION MOJITO 		  208
white rum | fresh lemon juice | passionfruit purée | 
bedugul mint syrup | whole milk
A sailor’s search for paradise led to this tropical reinvention of 
a classic. Zesty citrus and ripe passionfruit meet cool mint, as 
exhilarating as discovering an untouched island 
after days at sea.

refreshing, fruity, well-rounded

GOLDEN DAWN 			   208
hendrick’s gin | orange bianco | 
aloe vera & raw forest honey mix | fresh lemon juice
“Red sky at morning, sailors take warning”-but a golden sunrise 
promises fair winds ahead. This cocktail awakens the senses with 
sunlit citrus and a touch of honeyed warmth, setting the course 
for the day’s voyage.

sweet & sour, refreshing, balanced

TERATAI 				    208
tequila | aperol | pineapple juice | fresh lemon juice | 
agave syrup | foamee bitters

Like Teratai, the revered lotus that thrives in still waters, this 
cocktail is both vibrant and serene. Bright citrus and tropical notes 
unfold into a smooth, layered depth-an ode to the wisdom found in 
the heart of the sea.

airy, adventurous, effortlessly smooth

BIU BALI 				    208
arak bumbung | campari | amaretto | organic banana 
saccharum | angostura bitters
Inspired by Biu, the Balinese word for banana and a fruit once 
traded across distant seas, this cocktail is bold yet smooth. 
Caramelized richness and deep, bittersweet undertones evoke 
the glow of sunset on the horizon.

spirit-forward, light-bodied, long-lasting taste

SECRET GARDEN 			   208
kecombrang vodka | sesame nori | clear lemon | tabasco | 
saline solution | l&p sauce | celery basil tonic
Like a lush garden thriving by the sea, this cocktail blends earthy 
botanicals with a whisper of ocean-kissed salinity. Herbal, lightly 
spiced, and refreshingly bright-an ode to nature’s hidden treasures.

savory, subtly spiced, refreshing

KOPI KLOTOK 				    208
brandy | hazelnut liqueur | nusantara coffee liqueur | 
kintamani cold brew coffee | organic banana saccharum

After long voyages across the archipelago, sailors returned to the 
warmth of familiar shores, celebrating with rich, aromatic coffee. 
This cocktail honors that homecoming to the Island of the Gods.

nutty, toasted coconut sweetness, smoky

We have sought to capture the essence of maritime traditions in our cocktail menu, reflecting the changing moods
and rhythms of a day at sea. Each cocktail is a homage to a unique sailor’s tradition, creating an immersive journey
for our guests.

Marriott Bonvoy® members can earn and redeem points when dining.

SIGNATURE  MIXOLOGIST’S
RECOMMENDATION

AWARD-WINNING
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BALI–NI 							       148	
Bedugul strawberry | blueberry purée | fresh lemon juice | 
smoked maple rosemary | AMO non-alcoholic sparkling wine

Smoky, sweet and sparkling with a refreshing aftertaste

SANDIKALA  							       148
Apple juice | clear lemon | agave syrup | angostura bitters | 
AMO non-alcoholic sparkling wine

Crisp and zesty, mildly sweet with a fizzy finish

LAGUNA GLOW 						      148
The Laguna Jamu premix | fresh lemon juice | passionfruit purée |
Bedugul mint syrup | AMO non- alcoholic sparkling wine

Tropical fruit, mint freshness, and a warm jamu-spice finish

LIGHT FOREST 							      148
Fresh lemon juice | homemade basil syrup | saline solution | 
angostura bitters  | celery basil tonic

Herbal, tropical, with a cool sparkle and a citrusy lift

BY THE GLASS

Bintang Beer Zero							        76

Amo Love Potion 							       148

0% ABV COCKTAIL S

All cocktails are hand-crafted using freshly squeezed lemon and lime juice.

We are deeply committed to eco-friendly practices and mindful of our environmental footprint. 
Our Bar Team excels at utilizing every part of the fruits, herbs, and ingredients, continuously pushing the boundaries of creativity. 

All our drinks are crafted with a sustainable approach.

Marriott Bonvoy® members can earn and redeem points when dining.
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SPIRITS   

APERITIF	 glass	 bottle

Campari	 138
Aperol	 128
Martini Bianco	 128
Martini Extra Dry	 128
Martini Rosso	 128
Pernod	 248
Ricard	 168

ARAK

Bumbung	 68	 1,080
De’Wan	 78	 1,108

GIN

Beefeater	 138	 1,880
Monkey 47	 358	 3,780
London No. 1	 188	 2,680
Tanqueray	 178	 2,580
Tanqueray No.10	 248	 3,780
Bombay Sapphire	 178	 2,580
Hendrick’s	 218	 3,180
Wint & Lila	 188	 2,680
Nordes	 218	 3,180
Roku	 248	 3,680
Gordon’s	 118	 1,480
East Indies Dry	 118	 1,480
East Indies Pomelo Pink	 118	 1,480
East Indies Banda 	 118 	 1,480
Gibson’s	 118	 1,480
Four Pillars Bloody Shiraz  	 248 	 3,680

VODKA

Absolut	 188	 2,680
Absolut Elyx	 198	 2,780
Belvedere	 248	 3,780
Grey Goose	 228	 3,180
Ketel One	 148	 2,280
Beluga	 208	 3,080
Ciroc 	 218	 3,180
Haku	 198	 2,780
Smirnoff	 128	 1,480
Skyy	 128	 1,480
Prime 	 130	 1,500
Stoli	 135	 1,650

TEQUILA & MEZCAL	 glass	 bottle

Jimador Reposado	 158	 2,380
Espolon Blanco 	 168	 2,580
1800 Reposado	 228	 3,280
Don Julio Reposado	 298	 4,580
Don Julio Blanco 	 248	 3,780
Don Julio 1942	 888	 12,800
Patrón Reposado	 258	 4,080
Código 1530 Blanco	 228	 3,280
Código 1530  Reposado	 298	 4,580
Clase Azul Reposado	 988	 14,800
Cazadores Blanco	 188	 2,680
Cazadores Reposado 	 208	 3,180
Corazon Blanco  	 198	 2,780
Tequila Ranchitos Oro 	 130 	 2,200
Montelobos Espadin Mezcal 	 228 	 3,100

WHISKY

Monkey Shoulder	 228	 3,280 
Ballantine’s Finest	 178	 2,580
Dewar’s 15 Y.O  	 248	 3,780 
Chivas Regal 12 years old	 228	 3,280
Chivas Regal 21 Royal Salut	 548	 8,080 
Chivas Regal 25 years old	 1,380	 19,800
Johnnie Walker Black Label	 208	 3,180
Johnnie Walker Gold Label	 248	 3,780 
Johnnie Walker Blue Label	 698	 10,800
The Glenlivet 15 Y.O	 388	 5,580
The Glenlivet 18 Y.O	 668	 9,880
Macallan 12 Y.O Sherry Oak	 648	 9,480
Macallan 18 YO Whisky Sherry Oak Cask 		  24,000
Glenfiddich 12 Y.O	 338	 4,880
Aberfeldy 12 Y.0 	 258	 4,080
Jameson	 178	 2,480
Jack Daniel’s	 178	 2,480 
Jim Beam Black Label	 198	 2,780
Jim Beam Apple 	 118	 1,680
Jim Beam 	 128	 1,680
Suntory Kakubin	 198	 2,480
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SPIRITS   

RUM	 glass	 bottle

Myers’s Dark Rum	 168	 2,580
Captain Morgan White	 118	 1,480
Captain Morgan Spiced Rum	 118	 1,480
Nusa Caña Tropical Island	 118	 1,480
Bacardi Carta Blanca	 118	 1,480
Bacardi Spiced 	 118	 1,480
Sailor Jerry Spiced 	 148	 2,180
Mystique Rhum 	 105 	 900

COGNAC

Martell Single Barrel V.S.O.P	 308	 4,580
Martell Cordon Bleu	 948	 13,800
Martell X.O	 948	 13,800
Hennessy X.O	 898	 12,800
Beehive Brandy 	 188	 1,680

LIQUEUR	 glass	 bottle

Nusantara Coffee Liqueur	 118
Kahlúa	 158
Malibu	 148
Drambuie	 228	
Baileys Irish Cream	 148	
Grand Marnier	 188	
Cointreau	 178	
Benedictine Dom	 268	
Midori	 138	
Vaccari Sambuca	 188	
Jägermeister	 128
Amaretto	 118	 1,165
Frangelico	 128	 2,320
Palapa Nutmeg Liqueur 	 118 	 1,100

B EVERAGES   

JUICES

Orange Juice	 60

Watermelon Juice	 60

Pineapple Juice	 60

Cranberry Juice	 60	

FRESH YOUNG COCONUT	 78

SOFT DRINKS	

Coca Cola, Coke Zero, Sprite, Fanta	 60

Fever Tree Ginger Ale	 76

Fever Tree Ginger Beer	 76

Red Bull	 80

Bintang zero 	 76

Fever Tree Indian Tonic 	 76

MINERAL WATER

Still / Sparkling 
Aqua Reflection 380 ml 	 50
Evian 330  	  80

Still / Sparkling 
Aqua Reflection 750 ml 	 80
Evian 750 ml	 125

MOCKTAILS

COCOLADA 	 78
Coconut puree | ginger pineapple shrub | 
fresh lemon juice | tangerine juice | ginger beer  

X-TROPIC 	 78
Kiwi | honeydew | fresh lemon juice | orange juice | 
pineapple juice | passion fruit syrup

MINT SQUASH 	 78
Orange | fresh lemon | lime mint syrup | mint leave | 
lemonade 

All cocktails are hand-crafted using freshly squeezed lemon and lime juices.

We are deeply committed to eco-friendly practices and mindful of our environmental footprint. 
Our Bar Team excels at utilizing every part of the fruits, herbs, and ingredients, continuously pushing the boundaries of creativity. 

All our drinks are crafted with a sustainable approach.

Marriott Bonvoy® members can earn and redeem points when dining.
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B EVERAGES   

BEERS

LOCAL

Bintang	 88
Bintang Crystal	 88 
Bali Hai	 78 
Singaraja	 78 
Prost Pilsner	 78
Anker Stout 330 ml 				      78

LOCAL CRAFT

Kura Kura Lager	 148
Kura Kura Island Ale	 148

INTERNATIONAL

Corona	 158
Heineken	 128
San Miguel Pilsener 	 98 

DRAFT                                                            Regular      	 Large		

Bintang                                                                   108 	 138
Heineken                                                                138 	  178

COFFEE	

HOT COFFEE 		

Espresso, Americano	 60
Double espresso	 80
Cappuccino, Latte, Latte Macchiato	 78
Double Cappuccino, Latte, Latte Macchiato	 92

COLD COFFEE 		

Iced Coffee	 78
Frappuccino 	 78
Iced cappuccino/ Latte	 78

TEA

HOT TEAS 

English Breakfast	 60 
Earl Grey	 60 
Green Tea	 60 
Jasmine 	 60 
Peppermint 	 60

ICED TEAS

Ice Tea, Lemon, Lychee, Peach	 68

Our signature Javabica beans are sustainably sourced 
and proudly Rainforest Alliance Certified, supporting both 
quality and environmental responsibility.

We proudly serve sustainably sourced tea to support ethical 
and environmentally conscious tea cultivation.


