
SALADS & BOWLS
(all served with a side of sweet potato fries  

or french fries & house aioli).

CRISPY ZUCCHINI FRITTERS | 45K
with trio of dipping sauces (chili mayo, hummus, onion relish) 

nori salt & coriander.

FALAFEL PLATE | 45K
with mint yoghurt, chickpea hummus, pickled 

onion,  tomato & avocado.

LAMB KOFTA MEZZE PLATE | 60K
lamb kofta, harissa sauce, shredded lettuce, chickpea 

hummus, pickled onion, cucumber yoghurt sauce
&  toasted flat bread.

 | 69K
120gr fresh catch of the day in crispy battered 

served with chips (french fries or sweet potato fries),  
side salad & house tartar sauce.

FISH AND CHIPS

LIGHT MEALS

harissa
choose your favorites: 

flour tortilla, coleslaw, guacamole, pickled onion,
tomato salsa, coriander &  cashew mayo.

CAJUN SPICED ROASTED CHICKEN WRAP | 65K

SMOKED BRISKET WRAP | 79K

SMOKED DUCK SANG CHOI BAU | 65K
shredded smoked duck with hoisin dressing, mixed vegetables, 

toasted shallots & coriander. Served in iceberg lettuce cups.

Shredded cajun spiced chicken leg, cheddar cheese, 

cashew mayonnaise, avocado, cherry tomato 

& house coleslaw.

tortilla wrap with shaved smoked brisket, crispy bacon, red 

onion, cherry tomato, romaine lettuce & honey 

mustard dressing.

SOFT TACOS

PESTO & ZUCCHINI FRITTER FETTUCCINE | 60K

STIR-FRY PORK WITH BASIL & CASHEW | 60K

HUNTERS CHICKEN | 75K

 WITH ZESTY GREMOLATA | 70K
120gr fresh catch of the day served with mashed potato, 

sauted baby beans & broccoli.

parmesan & zucchini fritters tossed with  fettuccini, 
basil pesto, cherry tomato, olive oil, wild rucola & mint.

wok tossed smoked pork, bokchoi, broccoli, red capsicum, 
red onion, thai basil, cashew nut, seasoned with
 house stir-fry sauce & white rice on the side.

Italian braised chicken, caper, olive, celery, paprika, 
polenta chips, parmesan cheese & rucola.

GRILLED FISH

DESSERTS
FLOURLESS CHOCOLATE CAKE | 35K

with vanilla ice cream.

OTHER EATS

TROPICAL FRUIT SALAD | 45K
diced mixed tropical fruit with mint, kaffir lime leaf, 

honey & plain yoghurt.

SMOOTHIE BOWL | 50K
MANGO DRAGON  | smoothie bowl with mango, 

dragon fruit, mint, vanilla extract, banana & cinnamon,topped 

with mixed fruits, granola, toasted coconut, honey & mint.

BANANA BERRY  | smoothie bowl with mixed berries, 

banana, mint & orange, topped with mixed fruits, 

granola, toasted coconut, honey & mint.

BANANA & HAZELNUT HOTCAKES | 50K
banana hotcakes laced with caramelized banana, 

house marmalade, banana cream, palm syrup, dark 

chocolate, toasted hazelnut & whipped mascarpone.

AVOCADO & TOAST | 50K
seasoned & smashed avocado served with toasted 

sourdough, vegetable wafer, poached eggs, 

roasted tomato, herbs & toasted seeds.

BACON & EGGS | 50K
seared bacon, your choice of eggs, toasted 

sourdough & chilled butter.

BRAISED CHORIZO & CHEESE OMELET | 60K
folded omelet with chorizo & cheese filling, served with  

toasted sourdough, onion emultion, tomato salsa & rucola.

BREAKFAST BURRITO
JACKFRUIT | 50K braised young jackfruit seasoned with 

barbecue sauce, scrambled egg, avocado, tomato, 

served with sweet potato fries or french fries & aioli.

LOADED | 65K scrambled eggs, cheddar, avocado, 

roasted onion, bell pepper, house salsa, ham, bacon, 

& sausage wrapped in homemade flour  tortilla, 

served with house salad on the side.

ALL DAY BREAKFAST

SOULBITESBALI

WRAPS

CLASSIC | 
150 gr prime beef patty, with double serving of  cheddar 

cheese, caramelized onion, aioli, mustard, iceberg, gerkins, 
tomato, onion & house tomato ketchup.

BACON DELUXE | 85K
house-ground prime beef patty, bacon, dijon mustard,

cheddar cheese, pickled cucumber, pickled  onions , 
tomato relish, onion emultion & aioli.

CHEESE FONDUE  | 85K 
yes, our version of a cheese burger, 150 gr beef patty, 

secret sauce, iceberg, onion, tomato, mustard, caramelized 
onion, gerkins all covered in cheddar & gorgonzola. 

served with a side of cheddar parmesan cheese fondue.

DOUBLE DOUBLE  | 105K
double 150 gr prime beef patty, double cheese with gerkins, 

barbecue sauce, mustard, aioli, tomato, iceberg, onion 
& secret sauce.

CHICKEN SNITTY  | 69K
 chicken thigh crumbed in herbs, parmesan, swiss cheese, 

cream mushrooms, iceberg, tomato, onion, aioli, 
cucumber, basil leaves & barbecue sauce.

HERBILICIOUS FALAFEL | 65K
herbilicious edamame falafel patty, feta cheese, house pickled 

onion & cucumber, coleslaw, chickpea hummus & 
sunflower tahini.

 | 70K
120gr fresh catch of the day in crispy battered, 
brioche bun, house coleslaw, iceberg lettuce, 

sriracha mayo, house tartar sauce.

TRIO CHEESE & HAM TOASTIE | 65K
swiss, cheddar, mozzarella, shaved leg ham, egg omelet, 

crispy bacon & mayonnaise toasted sandwich & onion relish.
  
  

75K

CRISPY FISH FILLET

BURGERS & SANDWICHES
(served with french or sweet potato fries)

SMOKED CHICKEN & QUINOA | 55K

PULLED PORK & SOBA NOODLE  | 60K

EDAMAME FALAFEL | 60K

CHICKEN CAESAR | 60K

CURLY KALE PUMPKIN | 50K

house-smoked & pulled chicken breast, quinoa, grilled  sweet 
corn salsa, red onion, iceberg lettuce & celery mayonnaise.

pulled pork, soba noodle, chili coconut, cherry tomato, mango, 
cucumber, shallot, coriander, mint & nouccham dressing.

sesame crusted edamame falafel, spiced mint yoghurt, 
cucumber, red onion,  chickpea hummus, red radish & carrot. 

crispy bacon, pulled smoked chicken, boiled egg, croutons, 
avocado, capers, parmesan, romaine & caesar dressing.

toasted curly kale, roasted sweet pumpkin, 
dried cherry tomato,  croutons, chilli jam yogurt  & 

sunflower tahini, feta cheese, cashew nut & red radish.

(all served with a side of sweet potato fries  

or french fries & house aioli).

All prices are subject to 15,5% service charge & government tax

FISH TACOS | 69K
Choice of  crispy battered or grilled fresh catch of the day, 
house coleslaw, tomato salsa, pickled onion & guacamole.

.

MENU

Smoked pork: 
Pulled brisket: 

Smoked chicken: 
Pulled jackfruit: 

69K 
69K

69K
K75



COFFEE
Latte  |  32K
Cappuccino | 32K
Long Black | 29K
Double Espresso | 29,-
Espresso | 22K
Piccolo | 29K
Macchiato | 22K
Vanilla Latte | 35K
Vanilla Cappuccino | 35K
Matcha Latte | 35K
Caramel Latte | 35K
Caramel Cappuccino | 35K
Irish Coffee | 65K

HEY BANANA | 45K
made with banana, cream, milk, 

vanilla ice cream.

MULBERRY | 45K
made with mix berry, fruit jam, 

cream, milk, strawberry ice cream.

COOKIE MONSTER | 45K
made with dark biscuit, cream, milk, 

chocolate sauce, chocolate ice cream.

CARAMEL INSIDE | 45K
made with homemade caramel, 

cream, milk, vanilla ice cream

Coke, Diet Coke, Sprite | 19K

Soda Water, Ginger Ale | 19K

Tonic Water | 19K

SOFT DRINKS

PARADISE | 45K
mango, banana, pear, potato, 

coconut water.

DRAGON CROWN  | 45K
dragon fruit, pineapple, mango, 

cashew nut, coconut water.

SEASONAL | 45K
passion fruit, pineapple, mango, 

chia seed, honey, coconut water

ICE TEA SPECIALS
Orange Rosemary Tea | 35K

Blue Berry Mint Tea | 35K

Pea Flower Tea Latte | 35K

Spice Tea | 35K

GLOWING & YOUTHFUL | 45
healthy combination of beetroot, 

apple, strawberry & orange

IMFLAMMATION HEALING | 45
healthy combination of sweet potato, 
carrot, orange, ginger & turmeric

IMMUNE SYSTEM | 45K
healthy combination of pea flower tea,

 orange, apple, sweet potato & pineapple

ANTIOXIDANT | 45K
healthy combination of blueberry, 

strawberry, spinach, carrot & apple

K

K

HEALTHY JUICES

MILKSHAKES

SMOOTHIES

Banana  | 25K

Mango | 35K

Watermelon | 25K

Pineapple | 35K

Mix Juice | 35K

FRESH JUICES

Aqua Ref Still 380ml | 18K

Aqua Ref Sparkling 380ml | 19K

WATER

Watermelon & Mint | 70K

Rosemary | 70K

Pea flower | 70K

Spicy | 70K

Cucumber & Basil | 70K

Campari, Aperol, Martini Dry , 
Martini Rosso or Bianco  

VODKA

Smirnoff |50K
Absolut Blue |60K
Grey Goose |60K

RUM

Bacardi | 60K

Capt Morgan Light Rum | 50K
Capt Morgan Spice Rum | 50K
Myers's Dark Rum | 60K
Havana Anejo | 60K

TEQUILA | 60K
Jose Cuervo Gold 
Siera Blanco Silver

WHISKEY | 60K
John Jameson Irish Whiskey
Jack Daniel 
Monkey Shoulder 
Johnnie Walker Red Label 
Johnnie Walker Blk Label 

GIN | 60K
Gordon 
Bombay Sapphire 
Hendrick's
Tanqueray

BOURBON | 60K
Jimbeam White 
Penny Packer 

LIQUEUR | 60K
Kahlua                Bailey's 
Malibu               Midori 
Cointreau           Sambuca 
Amaretto  

ARAK: Arak Dewi Sri | 45,-

APERITIF | 60K

PASSION FRUIT | 70K

Fresh mint, fresh passion fruit, 

campari syrup, lime, white rum 

splash soda water

COCONUT | 70K
Fresh coconut, coconut milk, 

sugar, mint leaf, lime, white rum, 

splash soda water

BITTER ORANGE | 70K
Fresh mint, orange chop, lemon

 juice, fruit jam, campari syrup, 

white rum, splash soda water

SPICE | 70K

Fresh lemongrass, mint leaf, lime, 
sugar, ginger, spice rum, splash 

soda water

MANGO | 70K
Fresh mint, lemon juice, sugar, 

fresh mango, white rum, 

splash soda water

BEERS
Bintang 330 Ml | 25K

Bintang Radler (lemon) | 25K

San Miguel Light 330 Ml | 35K

San Miguel Pale 330 Ml | 35K

Heineken 330 Ml | 35K

WINES
Berringer Chardonnay | 465K

Berringer Cab Sauv | 465K

Two Island Cab Sauv | 375K

Two Island Chardonnay | 375K

CLASSIC MARGARITA | 
A classic mix of tequila, triple sec, 

lemon juice

CAIPIROSCA | 70K
A great sling of vodka, smash lime, 

brown sugar

CAIPIRINHA | 70K
A good dose of white rum, 

smash lime, white sugar

LONG ISLAND ICE TEA | 75K
Rum, vodka, tequila, gin, triple sec, 

lime, with dash of coke

ESPRESSO MARTINI | 75K
We use a shot of espresso coffee, 
vodka, and kahlua

COSMOPOLITAN | 70K
A play on NY inspired recipe citrus

 vodka, triple sec, and cranberry juice

 
VODKA MARTINI | 70K
A classic mix of vodka, dry vermouth 

& olive

70K

INTERNATIONAL COCKTAILS 

SIGNATURE MOJITOS

CRAFT GIN & TONIC SPIRIT & LIQUEURS

All prices are subject to 15,5% service charge & government tax

BEVERAGES
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