
PASTA
Linguine Aglio-Olio 150
Grilled prawn in a garlic and chili virgin olive oil

Fettucine Bolognese 170
Angus beef, bolognese sauce, parmesan

Penne Al Arabiatta 110
Spicy tomato sauce, kalamata olives, parmesan cheese

SENSATIONAL SANDWICHES
Side of fries with mayo or tossed lettuces in house dressing

Pier Eight Club Sandwich 150
Charcoal grilled marinated chicken, fried egg and aged cheddar, crisped bacon, tomato, lettuce, mayo

4 Hours Smoked Beef Pastrami 180
Home-smoked USA beef brisket, caramelized cabbage and onion, cheese sauce, dill pickle on crusted
sour dough

Prime Beef Burger 210
Tempura onion ring, smoked paprika mayo, secret cheese sauce, brioche bun, dill pickle spears and
condiments, fried egg

Add: Crispy Bacon 25

Mediterranean Focaccia 140
Eggplant caviar, burrata, capsicum, zucchini, olives, onion confit, rucola pesto

PIER EIGHT – EVENING SIGNATURE
SEAFOOD PLATTER
Available daily from 06.00 pm - 10.00 pm

Sanur Bay Seafood Barbecue 200 / person – min 2 persons
Freshest seafood caught at sundown by the local fisherman, marinated
with Sulawesi flavors and char grilled to order.

Tiger Prawns, Red Snapper, Bonito Tuna, Reef Fish, Squid, Crab and Clams
Assorted salsa’s, relishes and sambal, steamed jasmine rice, marinated long beans and Balinese
shredded coconut salad

Live Bamboo Lobster 450 / pcs
Assorted salsa’s relishes and sambal, steamed jasmine rice, marinated long bean and shredded
toasted coconut salad

WESTERN FLAVORS
Steak and Fries 350
Australian prime angus rib-eye, topped with chimichurri, tossed salad, house dressing, home-made
potato wedges

Grilled Salmon Steak 240
Crushed new potato with olive oil and fresh herbs, burnt butter broccoli puree, green salsa

Crisp Skin Barramundi Fillet 200
Confit Mediterranean vegetables, tomato virgin sauce, herbs oil, pine nut

Fish and Chips 150
Beer battered fish and chips, aioli, side of salad

SMALL BITES
Crab Bao 130
Crispy soft-shell crab, spicy coleslaw, lemon chili mayo

Sesame Chicken Wings 110
Buffalo style, gochujang barbecue sauce

Crispy Calamari Ring 110
Breaded calamary, tartare, lemon

Rendang Pastel 120
Fried dumpling, filled with braised beef rendang and mayo

Cured Salmon Tartar 150
Knife chopped, dill sour cream, potato royale, zesty lime

Pier-Eight Mezze 110
Medley of Indonesian flavors, terong ballado, hummus kacang, spicy feta rica-rica, rice crocket
“bumbu Bali”, charred pita bread

Grilled Octopus 140
Braised and glazed, broccoli burnt butter, salsa virgin

LIGHT & FRESH APPETIZERS
Prawn Young Mango Salad 140
Tossed in fish sauce, palm sugar, red chili, coriander

Breaded Chicken Caesar Salad 120
Crunchy romaine lettuce, slow cooked eggs, caesar dressing, bacon, brioche thyme croutons
and parmesan tuile

Cured Salmon Bowl 180
Lettuces, red onion, avocado, cucumber, sesame citrus dressing

Snapper Ceviche, Minute Marinated 120
Green tomatoes, jalapeño, shallot, fresh herbs, agrume juice and zest

Beef Carpaccio, Herring Caviar 150
Horseradish and ponzu dressing, sesame, coriander, crunchy fried potato

Tuna Tartare 130
Sashimi tuna, dill sour cream, mango salsa, brioche melba toast, squid ink tuile

INDONESIAN FLAVORS
Iga Colomadu 190
Grilled pork spareribs, fall of the bone, sambal bajak, pickled cucumber, steamed rice

Ayam Betutu Bakar 160
Banana leaf char grilled chicken, cassava leaf, shallot chili relish, sambal embe, steamed rice

Ikan Kakap Sambal Kecombrang 150
Crispy skin seared barramundi, ginger flower sambal, fresh kemangi and coconut rice

Sate Campur 160
Beef, chicken, minced prawn and fish on lemon grass skewers, roasted peanut sauce, slivered shallot and
chili relish

Seafood Mie Goreng 150
Wok fried egg noodles with prawns, assorted seafood, egg and cucumber pickles

Nasi Goreng Buntut Bakar 160
Grilled oxtail fried rice, charred green sambal, melinjo crackers, cucumber pickles

PIZZA, WOODSTONE BAKED
Margarita 130
Light tomato sauce, mozzarella cheese, fresh basil

Frutti Di Mare 170
Light tomato sauce, prawns, calamary, garlic cream, tarragon, mozzarella

Quatro Formaggi 190
Parmesan cream sauce, gorgonzola, fontina, mozzarella

Diavola 150
Light tomato sauce, mozzarella, spicy smoked paprika salami

Capricciosa 150
Light tomato sauce, mozzarella, ham, artichokes, mushrooms, kalamata olives

PIZZA: INDONESIAN INSPIRATIONS
Sanur Seafood Sambal Matah 190
Prawns, squid, fish, slivered shallot chili relish – spicy, green sambal, mozzarella

Ayam Betutu Arjuna 170
Turmeric spread, shredded grilled chicken, cassava leaf, lightly cheese dusted

Beef Rendang 170
Iconic braised beef, shredded, grilled red chili, rendang mayo, mozzarella

DESSERTS
Chocolate Mousse, Cashew Nut Brittle 80
Vanilla whipped cream, speculos biscotti

Pineapple Caramelia 80
Vanilla ice cream and sea salt caramel

Exotic Fruit Pannacotta 80
Coconut and white chocolate soft cream, passion espuma

Pisang Goreng 75
Fried banana, vanilla ice cream, hot chocolate cinnamon sauce

Seasonal Tropical Fruits Platter 80

Artisanal Gelato 40 / scoop
Flavors of the day

Prices are in thousand Indonesian Rupiah (IDR) and subject to 21% tax & service charge.

Signature Vegetarian Contains Egg Contains Beef Contains Seafood DairyContains Nuts Contains Pork Spicy


