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PATENT PENDING

Just CHI CHI 215

An island escape in a glass S U n S e t
with vodka, spiced pineapple, beach bar & grill
and creamy coconut

FLoWER ON THE BEacH 215
A floral and zesty gin cocktall
with elderflower syrup

that feels like a seaside bloom

NV SaBaBAY AscArO BRuT,
INponEesia 175 | 800

Cobico bE MarGariTA 215 - PR%SECCIO ALBIA;(J)NASSO
A sophisticated margarita with XTRA DRy, ITALY |

TIMELESS 185

MARGARITA
Sassy, salty, and oh-so-tangy

Mojito
Fresh, minty,
and a splash of bubbly

OLDb FASHIONED
Smooth, strong,
and just a little sweet

MARTINI
Elegant, refined, and just
a bit mysterious

MANHATTAN
Bold, brash, and timeless

WHISKEY SOUR
Tart, smooth, and a bit frothy

NEGRONI
Bitter; balanced, and bold

DAIQUIRI
Fresh, fruity, and endlessly cool

COSMOPOLITAN
Sweet, tart,
and deliciously pink

PiNa CoLADA
Creamy coconut
and juicy pineapple

CAIPIRINHA
Brazil's finest export

BLooby MARY
Bold, savory,
and totally unique

Mai Tal
Tropical vibes
and tantalizing flavors

EsPRESsO MARTINI
Wake up your taste buds

Tom CoLLINS
Light, lemony, and ever-so-fizzy

APEROL SPRITZ
Bright, bubbly,
and a burst of orange

FReNcCH 75
A little gin, a little fizz,
and a lot of elegance

Codigo tequila blanc, yuzu
and a floral-salty twist WoLr Brass 195 | 850

BiLYARA, BRUT, AUSTRALIA

RaspBERRY CoconNuT Mojito 205
Rum with raspberry pure and
coconut syrup to Transport

yourself into a coconut grove

DracoN FruIT & 205 WHITE WINE GLass | BoTTLE

WATERMELON MARTINI WHITE VELVET SABABAY 150 600

Vodka with dragon fruit and Muscat Saint Vallier, Indonesia
watermelon to enjoy

the Exotic and vibrant martini BARON PHiLIPE DE ROTHSCHILD 195 950

Sauvignon Blanc, France
FLowery SanGria 170 8

A fruity, floral sangria kissed CoRTE GIARA SOAVE, GARGANEGA 180 950
with elder flower and Trebbiano, Italy

sparkling with joy

0 THE STUMP JuMP, D’ARENBERG 190 950
FRUITY Spice SanGRIA |7 Riesling, Australia

A bold, spiced sangria with '

hippocras syrup capturing THE WILD PEACOCK, MOUNT ROZIER

the warmth of a tropical sunset Chardonnay, South Africa

FROZEN 185 RED WINE

Piia CoLADA BLACK VELVET SABABAY
Your tropical escape Cabernet Sauvignon, Indonesia
In a glass!
INTIS FLM,
MaANGO DAIQUIRI MALBEC Argentina
Dive into mango magic
with this tropical twist SANTA RiTA 120, .
REeserva EsPeciAL, Merlot, Chile
STRAWBERRY MARGARITA
Sweet strawberries WoLF BLass BiLYARA |
meet zesty lime Cabernet Sauvignon, Australia
Frose BANROCK STATION
Pink, slushy, Shiraz, Australia

and oh-so-refreshing M R
OUNT Rozier

CoconuTt Mojito The House martin,
Minty, coconutty, and Pinot Noir, South Africa

totally refreshing” Pk B
INK BLossoM

Alphonse Lavalee,

Muscat St. Valier, Indonesia

SAFE DRIVER 80

MouNT Rozier RosE

The Frog chorus Pinotage,

WATERMELON GLORY Cabarnet Sauvignon, South African
A refreshing watermelon

tonic with a zesty lime sparkle

CucuMBER ELDERFLOWER SPRITZ HOPS FOR POPS

Cool as a Cucumber, Sweet as Elderflower

Prost 60
DRAUGHT BEer/ 400ML 70 HeinekeNn 70

PiNeaPPLE HONEY BEE

A fizzy tropical delight with pineapple, honey, BINTANG CRYsTAL 60 Corona 115

and a ginger-lime kick BINTANG SMALL 70 SApPPORO 120

BINTANG LARGE 125 Kura Kura LAGER | 10
HAPPY HOUR 9PM - I IPM ALBENS CIDER 95

KurA KuUraA IsLanD ALE 130




JIMBARAN -
JUMP STARTERS

Jimbaran Jumbo Crab Cakes 160 *

”’Crab Your Enthusiasm!”
Lump crab meat | bubuk bumbu seasoned,
panko-crusted | jeruk purut aioli | sambal matah.

Tuna Tataki “Ceviche” 180
“Seas the Day!”

Seared tuna | lime & ginger | edamame |
cucumber | red onion | chilies |cilantro |
crispy rice cracker.

Burrata & Heirloom Tomato 210
“Love at First Bite-a!”

Creamy burrata cheese | heirloom tomatoes |
fresh basil | extra virgin olive oil.

Spicy Beef Rendang Croquettes 180
’Rendang Right!”

Shredded beef rendang curry | *

homemade pickles | chili aioli

BOWL DE LUX SMALL | LARGE

Nicoise 190
“A Nice Nicoise!”

Tuna tataki | baby tomatoes |

artichokes | olives | red onion |

green beans | boiled egg |

anchovies | herbs vinaigrette

290

Jimbaran Prawn 190 290
“Shrimply Delicious!”

Grilled Jimbaran king prawn |

papaya | avocado |

romaine lettuce |

coconut-lime vinaigrette

Indonesian Quinoa Tartar @ 160

”The Quinoa Queen!”
Fluffy quinoa | mixed greens |
mango | roasted vegetables |
crunchy peanuts |
sweet-spicy tamarind glaze

Santorini Salad 180
”A Greek Classic!”

Heirloom tomatoes | feta cheese |

Kalamata olives | Greek vinaigrette |

cucumber | red onion

VEGGIE GEMS

O®®
O

260

260

Eggplant Schnitzel 180
“Crispy Veg!”
Spiced tomato sauce | tabbouleh |
herb-sour cream | lime

Kumpir - Turkish baked potato 180
”Potato Paradise!” ' @

Delicious toppings | creamy butter |
melted cheese | cucumbers |

juicy tomatoes | olives | sweet corn |
pickles | tangy yogurt | rich garlic sauce

Falafel Pita 180

’Falafel Fan!”
Crispy chickpea falafel | beef tomato |
tzatziki | chickpeas | lettuce

FLAME CUTS

Steak YOur Pick!

BLack ANGUs TENDERLOIN, 850
AUSTRALIAN GRAIN FEED 2506
PRemMiuM AUSTRALIAN RIBEYE 950

STEAK 3006

SKIRT STEAK, AUSTRALIAN 550
GRAIN FEED 200G

ALL STEAKS COME ALONG
WITH 1 SIDE DISH AND 1 SAUCE OF YOUR CHOICE

L 5/DE HUZZLE §

Seasonal Mixed Vegetables 60
Glazed Wild Mushrooms 60

Vichy Carrots, Honey Miso 50

Glaze, Toasted Almonds

Wild Greens Salad 50 @
French Fries 60 @
Waffle Fries 60 (29)(®)

Baked Potato, 60

sour cream Tzatziki

Potato mousseline 45
White Rice 40 @

DRIZZLED ME THIS

Black Pepper Sauce 30
Bordelaise 30
Wild Mushroom Cream 30

Bourbon BBQ Sauce 30

Chili Sambal Kecap 30 (&) (%)
Chimichurri 30 @

* WAVES & WONDERS

Giant Jimbaran Prawns 500

”Prawn Stars!”
Grilled | garlic butter | Mediterranean

quinoa salad | roasted peppers emulsion |
sambal bajak

Seared Barramundi 240
’Bali’s Best!” @
Grilled local barramundi fillet | Balinese

Spice Rub | coconut rice | sambal matah

Balinese Lobster 200

“Tropical Tails”

(per 100 g)
Grilled | Balinese spices-garlic butter |

mixed greens | vegetables

INTERCONTINENTAL.

BALI RESORT

Hummus | Pita Bread 120

“The Dip Deal”

Nachos 120

“Average Snack”
Nachos | Tomato salsa | Guacamole |
Sour cream | Jalapenos

Loaded Nachos 145
“Above The Average Snack”

Chilli con carne served over crispy chips
with melted cheese | Fresh salsa |
creamy guacamole and fiery

Spring Rolls 120

“Wrap Stars”
Vegetables spring rolls | sweet- chili sauce.

Crispy Prawn Fritti 180

“Snap & Dip”
Tender & crispy prawn | light tempura batter |
sunset sambal ulek | remoulade

Sunset Bruschetta 160 @

“Toasted Bliss”

House-made focaccia | sun-ripened

tomatoes | fresh tomatoes | basil | garlic |

sea salt | cracked pepper | extra virgin olive ol

' FLAME FAVORITES

Sunset Surf & Turf 950 37 (@) (7))

”Land & Sea!”
Grilled Australian Black Angus tenderloin
(200g) + giant Jimbaran king prawn.

Spiced Merguez Sausage 240

“The Spice Trail *

Grilled lamb sausage | smoked harissa Yogurt |
charred eggplant | pickled red onion |

toasted flatbread.

Bali beach Dog 180

”The Dogfather”

Premium beef sausage | bun | caramelized
onions | tomato | pickled cucumber | crispy
shallots | lettuce | mustard | spicy aioli | cheddar |
jalapefio slices | French fries.

BALI IN YOUR HANDS _

Babi Guling Tacos 240 *

“The Bali Pig”

Flour tortilla | roasted Balinese pork belly |
homemade Balinese emulsion | Fresh coleslaw,
Pickled red onion | Coriander | Spicy tomato salsa.

Chicken Tacos 180 @

“Cluckin Tacos”

Soft flour tortilla | grilled marinated chicken |
Fresh avocado salsa | Shredded lettuce |
Pickled Jalapenos | Chipotle Mayo.

Prawn Tacos 260

”’Ocean Tacos”
Soft flour tortilla | Chili-lime prawns | Mango salsa |
Cabbage slaw | Coriander | Spicy sriracha aioli.

Sunset Burger 250

”Burger Bliss!”

Smashed beef patty | caramelized onions
marmelade | aged cheddar cheese |
crispy onion rings | smoky sunset sauce |
toasted brioche bun | french fries

Crispy Chicken Burger 240

“Cluckin’ Good Crunch”

Chicken Burger | Iceberg | Kimchi,
Gochujang aioli | pickle daikon | waffle fries |
Dark sourdough bread

All prices are in thousand rupiah and
subject to 21 % Tax & service charge.




PREMIUM / CLASSIC
FLAVOUR 450

Classic iced shisha with our Signature

flavor selection:

* Double Apple *Orange  ° Strawberry
» Grape *Lemon * Mango

* Blueberry * Mint * Watermelon

MIXOLOGY SHISHA
COCKTAIL

JIMBARAN JAM
Refreshing Mix of Selected Citruses Blended with wild
mix of Fresh Fruit (Fresh Lemon and Mint Leaf with
Blue Curacao Base).

NUSA DUA NECTAR

Refreshing Tropical mix of Passion Fruit, Honeydew
Melon, Watermelon and Mint (Fresh Watermelon and
Mint Leaf with Honey Water Base).

BALI FOREST

Fragrant Melon, Juicy Sweet mango, a Slight Shade of
Forest Berries and Soft Mint (Fresh Orange and Mint
Leaf with Strawberry Base).

750

THE JUPITER

A sweet and slightly tangy taste of Grape mix with
Orange and Lemon (Fresh Lemon, Orange, and Mint
with Blue Lagoon Cocktail Base).

SUNSET JUNGLE JUICE

Combines Juicy Ripe Green Grapes with Sweet & Sour
Forest Berries (Fresh Orange and Mint leaf with Vodka
& Cranberry juice Base).

SMOKING
RECOMMENDATIONS

We recommend to smoke one shisha not longer
than 45 minutes.

One shisha is good for up to 4 people maximum.

Shisha smoking is strictly not for under the age
of 18th.

Please consult the shisha staff for any questions.

Breakage or damage due to shisha usage is the
responsibility of the guest and will result as an
additional charge IDR |.250K.

-

sunset

beach bar & grill




~ KISSED CONFECTIONS

DO 120

Nutty for Chocolate!
Banana chocolate cake,
Peanut cream, Valrhona
chocolate served

with vanilla ice cream

Hazel Bomb!

Praline semifreddo creamy

hazelnut chocolate mousse |
almond sponge | mango gel

Brownie Bliss Bomb!
Vanilla ice cream Served
with DIY honeycomb

sunsect

beach bar & grill

, " BALI BLISS BALLS

50

| Ice Cream |

Sweet Red Bean
Peanut Chocolate Chip
Ferrero Delight

Rich Coffee
Creamy Pistachio

Berry Medley
Strawberry-Raspberry Fusion
Mango-Apricot Bliss
Refreshing Soursop

All prices are in thousand rupiah and subject to 2 1% tax & service charge

®® ©® 006

Gluten GH Vegetari nCt Spth
Eggs afoo:

Contai
d Nuts

® 080 ® 06O

ins C t ns Dairy FreeDary Beef Vegan Alcohol Fish Chicken

COUPE DE COOL )

100
Flame & Fame Cherry Bliss

Cherries flambe orange, brandy,
vanilla ice cream

Sunny Peach Paradise

Poached peaches raspberry sauce,
vanilla ice cream

Winter Wonderland Walnut
Walnut ice cream Eggnog,

caramelized walnuts,

cinnamon, almond tuile

VHEERS TO PERFECT SIPS

Pina Colada 185
A tropical escape, creamy and
refreshing in every sip!

Mango Daiquiri 185
Dive into pure mango bliss
with this vibrant tropical delight!

Espresso Martini 185
A bold blend of coffee and
vodka - elegance with a kick!

Affogato 45

Where dessert meets

coffee - creamy gelato drowned
in rich espresso perfection

9

INTERCONTINENTAL.

BALI RESORT



