VOYAGE

POOL BAR

APPETISERS & SALADS

Tomato and Burrata 210

Tomato gazpacho, tomato granite, yellow cherry tomato
confit, basil oil, black olive dust and flax seed cracker.

Seared Yellow Fin Tuna 190

Yuzu soy dressing, edamame and turmeric cucumber atjar.

Pesto Octopus Salad 160

SANDWICHES & BURGERS

VOYAGE Burger 230

Beef burger 200gr, sb burger sauce, romaine lettuce,

tomato and brioche bun. Served with French fries.
Enhancements: turkey bacon, cheese, onion ring.
(additional IDR 25)

VOYAGE Riau Club 2026 170

SNACKS
Chicken Karaage or 90

Chicken thigh and Sriracha dressing.

Gonggong Popcorn Frittersor 4 90

Cucumber, tomato, olives and romaine lettuce.

Viethamese Rice Paper Handrolls 130

Corn sour dough, cajun turkey breast confit, egg salad,
crispy avocado, tomato and turkey bacon.

Quinoa and Chickpea Wrap 160

Gonggong snail, Nam jim dressing and Furikake.

Sweet & Spicy Wings oricr 4 100

Vermicelli, sprouts, prawns, hoisin and peanut butter
sauce.

Gado Gado crioF 4 130

Napa cabbage, tomato, red onion, cilantro, cucumber,
hummus tahini spread and sweet potato fries.

FROM THE WOK
Nasi Goreng 4 160

Sweet & spicy gochujang sauce, fried garlic, cilantro and
chive.

Vegetable Bruchetta oricrive 100

Tomato, onion, cauliflower, cucumber, chickpea, cilantro
and lemon zest.

Truffle Fries 90

Indonesian garden vegetable salad with fried tofu, quail
egg, tempe and spicy peanut sauce.

Asian Chicken Salad 2 130

Traditional fried rice, fried egg, chicken, and atjar.

Vegan Nasi Goreng v: 4 130

Napa cabbage, carrot, grilled shredded chicken, lime, chilli
vinaigrette, crispy shallot and garlic.

Classic Caesar Salad 140

Traditional fried rice with tofu, fried tempeh, vegetables and
atjar.

Mee Goreng Mamak 4 190

Crunchy romaine lettuce, garlic bread, poached egg,
smoked beef bacon, Caesar dressing, and parmesan
cheese.

Raw Zucchini Pesto Salad ve 140

Hokkien noodles, mixed seafood, chicken, egg and pickles.

PIZZA

Margherita Pizza

Marinated cherry tomatoes and pinenuts.
Enhancement: goats’ cheese (additional IDR 40)

Vegetable Ceviche ve 130

Zucchini, cherry tomato, cauliflower, carrot, red radish,
baby corn, sweet potato and red onion.

Food Allergies and Intolerances:

Artisan mozzarella cheese and basil.

Quattro Formaggi Pizza

Mozzarella, gorgonzola, fontina and parmesan.

Frutti Di Mare Pizza

Mixed seafood and mozzarella.

We welcome inquiries from guests who wish to know whether dishes contain specific ingredients.

Please note before placing your order, kindly inform a member of our team if anyone in your party has a food allergy.

V :Vegetarian
VE :Vegan
GF : Gluten free

DF : Dairy free
NF : Nut free
SF : Sugar free

All prices are quoted in ‘000 Indonesian Rupiah and subject to 10% Service Charge and 11% Prevailing Government Tax.




VOYAGE

POOL BAR

BEVERAGES

SIGNATURE COCKTAILS

DOHOT BREEZE

Gin, mango liqueur, dohot cordial, & pandan foam.

THE HINT

Rum, orange liqueur, watermelon cordial, Earl Grey,
& peach carbonation.

TANGORITA

Tequila, mango liqueur, vanilla, & passion cordial.

TANGERINE PUNCH
Vodka, tangerine, turmeric cordial, lime juice, white
wine, & honey.

SPRING LADY
Gin, orange, peach, rosemary syrup, lime juice, &
sparkling wine.

CLASSIC COCKTAILS

MAITAI
Light rum, lime juice, orgeat syrup, orange bitters, &
dark rum.

PINACOLADA

Light rum, Malibu, coconut cream, pineapple, &
sugar.

MARGARITA

Tequila, orange liqueur, lime juice, & simple syrup.

DAIQUIRI

Light rum, lime juice, & simple syrup.

PORNSTAR MARTINI

Vodka, lime juice, passion fruit, vanilla, & prosecco.

LYCHEE MARTINI

Vodka, lime juice, lychee syrup, & lychee fruit.

MOJITO

Light rum, lime juice, simple syrup, & soda water.

LONG ISLAND ICED TEA

Vodka, light rum, tequila, gin, lime juice, & Coke.

HOUSE MADE CRAFTED INFUSIONS

LOCAL HERITAGE

Dohot water, basil, orange, lychee, & lemon.

HIBISCUS BLUSH

Hibiscus & cinnamon teq, peach, lemon, & Earl Grey.

ANTI-AGING
Fresh coconut water, orange, fresh mint, & dragon
fruit.

CHILL OUT

Strawberry, honey, lemon, basil, & soda.

ALMOND BLOSSOM
Orange juice, almond syrup, lychee, lime juice, &
tonic.

SPIRITS

*served with house mixer
VODKA
Skyy
Smirnoff
Absolut Blue
Grey Goose

RUM

Captain Morgan White
Captain Morgan Spiced
Bacardi White

Myers’s

GIN

Three Peaks

Gordon London Dry
East Indies Archipelago
Bombay Sapphire
Tanqueray

Hendrick’s

TEQUILA
Bumbung Yellow
Bumbung Silver
Espolon Blanco
Espolon Reposado
Espolon Anejo

WHISKEY
Bumbung Oak
Jack Daniel’s
Maker’s Mark

Johnnie Walker Black Label

Chivas 12

APERITIFS & LIQUEURS

Campari

Aperol

Baileys

Kahlua

Amaretto Luxardo

HOUSE WINE

WHITE WINE

Don Alejandro Sauvignon

Blanc
Central Valley, Chile

Lindeman's Pinot Grigio
Australia

RED WINE

Santa Julia Malbec
Argentina

11 McWilliams Shiraz

Australia

ROSE WINE

Isola Rosato
Bali, Indonesia

SPARKLING WINE

40ML

130
130
140
190
210
220

130
130
190
210
250

130
230
230
270
250

150
160
150
150
150

BOTTLE

1.700
1.700
1.800
2.750
3.500
3.500

1.700
1.700
3.100
3.500
4.200

1.700
3.500
3.550
4.500
3.400

2.400
2.500
2.500
3.000
1.900

GLASS BOTTLE

Louis Perdrier Sparkling Brut 180

France

BEERS

Bintang 330 ML

San Miguel Light 330 ML
Heineken 330 ML

San Miguel Draught
Kura - Kura Session Hazy

SOFT DRINKS
Sprite
Coke
Coke Zero
Tonic Water
Soda Water
Ginger Ale

MINERAL WATER

Bottled Still (330 MI)
Bottled Sparkling (330 MI)

FRESH JUICES

Orange, Watermelon, or Pineapple
Coconut

CHILLED JUICES

Apple, Guava, Soursop or Mango

SMOOTHIES

Banana or Mango

MILKSHAKES

Vanilla, Chocolate, Strawberry, Banana,
or Taro

TEA SELECTION

English Breakfast, Earl Grey, Oolong,
Sencha, Jasmine, or Peppermint,
Moroccan Mint

COFFEE SELECTION

Espresso

Double Espresso

Macchiato

Latte, Cappuccino, Americano

SIGNATURE ICED COFFEE & TEA

Lychee Iced Tea

Peach Iced Tea

Classic Iced Coffee
Flavours Iced Coffee
(Vanilla, Caramel, Hazelnut)

All prices are quoted in ‘000 Indonesian Rupiah and subject to 10% Service Charge and 11% Prevailing Government Tax.
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	130 130 130 190
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