KOKOON

Ocean view dining experience

BREAKFAST
(7Zam-11am)

FRESH BAKE MINI PASTRY

Croissant - chocolate croissant - Danish of the day

BREAKFAST SET

Balinese - pan seared seabass - fresh grated coconut - vegetable salad - chicken satay - green
papaya soup - pandan rice ™/

Japanese - caramelised Salmon yuzu miso - kombu rice - Japanese omelet - miso soup
pickled ginger

English - bacon and sausage - sunny side eggs - bake beans - hash brown - sauteed button

mushroom - white toast

HEALTHY - MORNING SWEET

Homemade coconut yogurt - granola - banana - pineapple !

Fat free yogurt - Gluten free brownies - almond - blueberries VN
Greek yogurt - muesli - flax seed - chia seeds - mango - dragon fruits V!
French toast - Japanese brioche - coconut cream - Exotic marmalade V!
Buttermilk Pancake - maple syrup - roasted banana !
Waffles - Vanilla whip cream - Balinese chocolate sauce !

Crepes - choices of : chocolate - peanut butter - Bedugul strawberries jam (!
Kokoon Chia pudding "/

Seasonal fruits plater - Seasonal farmer selection V¢!

EGGS

Vegetarian Benedict - brioche - spinach - asparagus - avocado - Poached eggs -
hollandaise foam v/

Salmon benedict - brioche - spinach - smoked salmon - asparagus - poached egg -
hollandaise foam

Ham benedict - brioche - spinach - cooked ham - poached egg - hollandaise foam
Three egg omelet - choice of: ham, onion, cheese, mushroom, tomato, chilli, asparagus

Two Eggs any style - poach - fried - sunny side up - scramble ¥/

SOURDOUGH TOAST

Poached eggs - smoked salmon - Fresh avocado - lemon cream cheese - pickle red onions

cucumber - pomegranate

Poached eggs - avocado - arugula - asparagus - toasted pine nuts ™/

C Chili D Dairy G Glutten GF Glutten Free N Nuts V Vegetarian VG Vegan

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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ASIAN MINDFUL CLASSIC

Laksa rice noodle - egg - shrimp - calamari - tofu - bean sprout ¢/

Balinese Fried rice or Fried noodles - Egg - crackers - Chicken satay - Pickles ™!
ORGANIC HEALTHY SALAD BOWL
Quinoa salad - avocado - tomato - pomegranate - mango - furikake V¢!
Edamame falafel - beetroot hummus - cucumber - zhug - feta V¢!
SIDES
Sausages pork - chicken
Crisp bacon
Farm vegetable - mushroom - asparagus - fern V¢!
Roasted baby potatoes - garlic - herbs V)
Hash brown V¢!
COFFEE TEA
Espresso Balinese Oolong Tea - Jasmine Tea - Earl
Macchiato Grey - Green Tea - Black Tea - Chamomile
Piccolo mint - English Breakfast
Americano INFU - ZEN (BY BOTTLE)
Long Black Ginger - Lemograss
Latte Cucumber - Mint - Lemon
Cappuccino MILK
Flat white Fresh Milk - Oat Milk - Almond Milk
Matcha latte Soya Milk Coconut Milk
Hot ChOCOIGte FRESH JUICES
Orange - Pineapple - Watermelon - Mango
SMOOTHIE

Matcha Smoothie - Matcha Powder, Spinach, Honey, Banana, Yogurt, your choice of milk
Packed with antioxidants and probiotics, this smoothie boosts energy, supports digestion, and delivers steady

focus while nourishing with greens and potassium-rich banana.

Tropical Smoothie - Orange Juice, Mango Fresh, Honey, Yogurt, your choice of milk
A vitamin C powerhouse that strengthens immunity, hydrates, and fuels you with natural sweetness and creamy

probiotics for a sunshinefilled refresh.

Mixed Berry Smoothies - Mixed Berry Pure, Honey, Yogurt, Fresh Milk, your choice of milk
Rich in antioxidants and fiber, this blend promotes glowing skin, supports heart health, and energizes with

a tangy-sweet balance.

C Chili D Dairy G Glutten GF Glutten Free N Nuts V Vegetarian VG Vegan

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.



KOKOON

Ocean view dining experience

DETOX MOCKTAILS

Banana Clover Honey - Banana, Orange Juice, Lemon Juice, Clover Honey, Ginger Powder

Benefit: Boosts digestion and immunity while gently detoxifying with a creamy, energizing blend

Detox Delight - Spinach, Cucumber, Honey, Lemon Juice

Benefit: Hydrates and alkalizes the body, leaving you refreshed and light

Green Energizer - Cucumber, Celery, Green Apple, Spinach, Ginger

Benefit: Revitalizes with natural energy, supports metabolism, and aids circulation

Ruby Glow - Beetroot, Carrot, Orange Juice

Benefit: Cleanses the liver, improves circulation, and promotes radiant skin

Kombucha “Fermented wellness in every sip.”

Pink Apple - Lime Ginger - Pineapple Basil

C Chili D Dairy G Glutten GF Glutten Free N Nuts V Vegetarian VG Vegan

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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O SIGNATURE #* SHARING LUNCH
(12 noon - 4pm)

STARTERS

Sesame tuna tataki - Yuzu - smash avocado - Sesame soy dressing - crispy shallots 250
Crispy press duck terrine - mango sambal - pickle cucumber - red radish - sambal matah ™) 130
Prawn corn fritter - kaffir lime - chili prawn - Jicama fermented pickles 140
Fresh Burrata - grill zucchini - virgin sambal - togarashi N/ 220
Grill eggplant - coconut mashed potato - glaze baby vegetables - creamy merangi (V! 110
Baby squid meuniere - spicy Thai romesco - roasted almond - preserved lemon - piquillos ™ 150
SALADS

Tokyo caesar salad - Ajitama eggs - crispy nori - parmesan - katsuobushi - miso ponzu 180

Caesar dressing

Upgrade with: Grilled chicken yakitori - Salmon teriyaki 50-90
Caviar Caesar salad - crispy chicken - miso Caesar sauce - parmesan - Superior oscietra caviar 600
Sesame tuna - Romaine - green beans - quail eggs - roasted bell pepper - potatoes - olives 240
Feta - shaved fennel - celery - cucumber - watermelon - tomato - Oregano dressing 190
Papua Crab - cucumber - avocado - pomelo - honey tamarin dressing 190
FISH

*~ Barramundi golden crust 300gr - sesame brown butter - lemon - lemongrass - capers 380

smoke bonito

Giant Grill Prawns - Yakiniku glaze - Crunch fennel Jeruk Bali 290
MEATS

Charcoal grill chicken breast - Kokoon signature sauces - Potato pastel 180
Confit beef short rib - Rendang glaze - coconut labneh - turmeric gnocchi 290
PASTA

Homemade Tagliatelle - sauteed mushrooms - fresh truffle (°) 310
Rigatoni - charcoal grill chicken - spinach - sundried tomato - parmesan cream °) 210
SANDWICHES

(served with French fries)

Kokoon club sandwich - toasted Japenese milk bread - Roasted chicken - bacon - tomato 230
boiled eggs - Aromatic mayonnaise
Wagyu beef burger - soft sesame bun - iceberg salad - tomato - paprika relish sauce 190

Upgrade with: cheddar - emmental - bacon 30

C Chili D Dairy G Glutten GF Glutten Free N Nuts V Vegetarian VG Vegan

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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VEGETABLES

Char-grill Romaine lettuce - garlic spring onion mayonnaise - peanuts gremolata 70
Fried rice - organic kimchi - fresh truffle (V¢! 110
Korean broccoli - cashew nut - gochujang sauce - fresh coleslaw V) 110
Crispy smash baby potato - Kokoon blend spice -7 70
Mix French fries - sweet potato - savoury umami dust - umami yoghurt (V) 50
Classic hand cut French fries - Kokoon spiced blend - garlic lemon aioli (% P! 50
24 HOURS FERMENTED NAPOLITANA DOUGH PIZZA

Classico - pomodoro tomato sauce - Fresh mozzarella - Finished with Grana Parmesan 130
Splash of ltalian olive oil - fresh basil !

Pepperoni - pomodoro tomato sauce - Artisan pepperoni - fresh mozzarella ¥/ 180
Capricciosa - pomodoro tfomato sauce - fresh mozzarella - smoked ham - button 210
mushrooms - marinated artichokes - olives - oregano

Foccio ltalian ham - Pomodoro tomato Sauce - Burrata *) 250
Tartufata - black Truffle cream - mixed mushrooms - Fresh mozzarella V! 190
SWEETS

Vaninana - banana mouse - caramelized banana - banana crisp - vanilla ice cream 110
Chocango - fudge chocolate brownies - crystalize cashew - fudge cream - mango ice cream 110
Colada - lime meringue - roasted pineapple - coconut foamvcoconut sorbet 110
Assorted Ice cream and sorbet 30/per
Chocolate - Balinese Vanilla - Pistachio - Bedugul Strawberry scoop
Mango - Pineapple - Chocolate - Coconut

CAFE GOURMAND

Coffee of your choice - chocolate macaroon - praline choux - vanilla egg tart 110

C Chili D Dairy G Glutten GF Glutten Free N Nuts V Vegetarian VG Vegan

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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O SIGNATURE = SHARING DINNER

5pm - 10pm

CAVIAR

(No 2 superior Oscietra)

Caviar tin 30 gr - sour cream - chive - fluffy blinis 1900

Caviar - crispy potato - wasabi cream 320

Caviar Caesar salad - crispy chicken - miso caviar Caesar sauce - parmesan 600

STARTERS

Japanese Murotsu oyster - ikura - ponzu sauce 140/pp
«* Kokoon Mezze - kemangi tzatziki - smocked mackerel mousse - beetroot hummus - miso 280

baba ghanoush - Balinese rofi
©Q Hamachi crudo - Kemangi oil - Juuk ponzu gelee - lemon bal - Flying Fish Roe 160

M5 Wagyu tataki - Black truffle dressing - mustard seed pickle - Bumbu genep ™ 290

Baby squid - Jimbaran sofrito - crispy tempeh ™) 110
O Handpicked Papua crab - avocado - Wasabi - ginger - citrus gel N2 190

Fresh Burrata - grill zucchini - virgin sambal - togarashi V") 220

Crispy tiger prawn - Fresh basil - Harissa cured lemon condiment M) 190

Organic crispy eggplant - Tomato marinara - Parmesan emulsion - Sumac salad V! 140

Ricefield fed duck - pan sear foie gras - betutut Balinese spice - mango salsa ) 150

FISH

Grill bamboo lobster 500gr - Sambal matah butter sauce - coconut vegetable salad 1.100

“Urab sayur” (P-CNI

Red snapper - Superior Oscietra caviar - Balinese sambal mariniere sauce >-<¢F) 410

Grouper fish - citrus miso glaze - fermented cassava foam (P-¢F) 180
O Jumbo Prawns U10 - Lime leaves hollandaise - wakame dust - crispy head - tartare sauce °! 295
<" Barramundi golden crust 300gr - sesame brown butter - lemon - lemongrass - capers - 380

smoke bonito °!

Grill Lombok octopus - Pimento de la Vera - kemangi risotto croquettes (°</ 180

MEAT

Wagyu Rib eye 500gr - Instant smoke - Asian chimichurri - black truffle tonkatsu sauce 1.300

Wagyu tenderloin - shitake marmalade - truffle XO sauce (°¢! 590

Wagyu Beef cheek confit - Rendang spice - coconut foam - smoked mash potato (>N 280
Q Confit beef short rib - glaze - coconut labneh - turmeric gnocchi 290
< Charcoal grill chicken breast - Kokoon signature sauces - Potato pastel >/ 180
Q Crispy pork belly - Babi Guling croquetas - Sambal matah 280
< Organic black pork chop tomahawk - edamame hummus, honey soy shiso sauce ! 450

C Chili D Dairy G Glutten GF Glutten Free N Nuts V Vegetarian VG Vegan

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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PASTA

Grill Bamboo lobster Laksa capellini - Yuzu coconut emulsion N-<P! 650
Confit duck ravioli - Hainan chicken jus - crispy ginger <) 150
Homemade tagliatelle - sauteed mushrooms - fresh truffle - truffle cream (°-V) 310

VEGETABLES | SALADS

Char-grill Romaine lettuce - garlic spring onion mayonnaise - peanuts gremolata VN-¢%:C) 70
Confit Miso eggplant - sesame - shiso - crispy rice - yuzu kosho emulsion (V&-?) 95
Crispy smash baby potato - Kokoon blend spice V->¢) 70
Baked organic potatoes - coconut whip cream - lime galangal sambal - crispy shallots-garlic V-?) 70
Roasted cauliflower - paprika - butter bean puree - pomegranate - harissa tahini (-¢%¢) 80
Mix potatoes French fries - savoury umami dust - umami yoghurt °Y) 50
Classic hand cut French fries - kokoon spiced blend - garlic lemon aioli ¢V 50
SWEETS

Tasting - Gourmand

Sake Pandan Floating Island - Fluffy meringue - nougatine - sake pandan custard N2>¢FV1 - 75.110
chocolate Decadent - fudge chocolate cookie - bitter chocolate cremeux - Cocoa mousse 75-110
and crisp

Kokoonut - Coconut chocolate cream - coconut mousse - roasted pineapple - pineapple sorbet (*-7V195 - 130
Caramel mango passion - Balinese caramel cake - chocolate caramel cremeux - mango pas- 65 - 90

sion whipped - mango sorbet °)
Assorted Ice cream and sorbet (V) 30/per scoop

Chocolate - Balinese Vanilla - Pistacchio - Bedugul strawberry

Mango - Pineapple - Chocolate - Coconut

CAFE GOURMAND

coffee of your choice - chocolate macaroon - praline choux - vanilla egg tart 110

C Chili D Dairy G Glutten GF Glutten Free N Nuts V Vegetarian VG Vegan

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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BEVERAGES

SIGNATURE COCKTAILS COLLECTION 190

SUNSET HIBISCUS SPRITZ

Prosecco - hibiscus tea reduction - citrus zest - soda

Hibiscus tea is a Balinese staple, loved for its vibrant red hue and cooling properties

KEMANGI BREEZE MOJITO

Spice rum - Fresh mint - Balinese basil (kemangi) - lime - coconut sugar syrup - soda

A tropical interpretation of the Cuban classic, using local herbs

DRAGON FRUIT SERENITY

Gin - Dragon fruit - Lemon - Botanical Spirit

A tropical reawakening of the Whiskey Sour, radiant and refreshing

LEMONGRASS SEABREEZE

Infused lemongrass gin - agave syrup - cranberry - grapefruit

Reflecting Bali’s spa rituals and coastal winds, lemongrass offers a refreshing, mindful escape

UBUD GARDEN COOLER

Gin - Turmeric - ginger - honey - calamansi lime - soda water

A nod to Ubud’s herbal traditions, where jamu (turmeric-ginger tonic) is part of daily life

MANGO TURMERIC MARGARITA
Tequila Bianco - Mango - Turmeric - Lime

Mexico's festive spirit meets golden mindfulness in this tropical twist

CELESTIAL AGAVE

Tequila Bianco - mangosteen puree - orange juice - agave - kaffir lime - grenadine

A meeting with Mexican spirit and Balinese exotic fruits

GUAVA BASIL HARMONY

Vodka - guava juice - lime - basil syrup - soda water

A sacred herb unites with tropical guava to symbolize balance and renewal

BALI PASSION GLOW

Vodka - Passionfruit - kalamansi - Honey - Citrus

Inspired By the vibrant markisa passionfruit, capturing the golden glow of Bali’s sunses

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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CLASSIC COCKTAILS COLLECTION 190

NEGRONI
Gin - Campari - Sweet Vermouth - orange
A perfectly balanced Italian aperitivo — bitter, bold, and sophisticated

OLD FASHION
Whiskey - Sugar - Angostura Bitters - orange
Timeless and simple, this cocktail highlights the beauty of great spirits

MARGARITA
Tequila - Triple Sec - Lime juice - Balinese salt

Bright, zesty, and refreshing, a global favourite with endless variations

MOIJITO
Light Rum - Lime - Mint - Soda water

The ultimate fresh and light cocktail, perfect for a tropical or seafront bar

WHISKEY SOUR
Bourbon Whiskey - Lemon juice - Sugar - White - Angostura bitter

Classic balance of spirit, citrus, and sweetness with silky texture

DAIQUIRI
Light Rum - Lime - Sugar

Minimalist perfection, refreshing and beloved by Hemingway

MANHATTAN
Whiskey - Sweet Vermouth - Bitters

A rich, warming classic, smooth sophistication in a glass

ESPRESSO MARTINI
Vodka - Coffee Liqueur - Espresso

Modern classic that's now a must, elegant, energizing, and indulgent

PISCO SOUR (vegan option available)
Pisco Quebranta - Lemon juice - sugar - white
Smooth pisco shaken with lime, sugar, and frothy egg white for a tangy, silky delight

APEROL SPRITZ
Sparkling wine - Aperol - soda water
Light, citrusy, and sparkling, the perfect golden-hour refresher

PALOMA
Tequila - Grapefruit Juice - Sweet Sour

Light, tangy, and refreshing tequila cocktail with a bittersweet, citrus forward taste from grapefruit

MOSCOW MULE
Vodka - Sweet Sour - Ginger Beer

A unique whiskey-based mule offering richer depth than classic version, refreshing, zesty, and spicy

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.



KOKOON

Ocean view dining experience

CONSCIOUS CRAFT TEQUILA 250

PASSION MARGARITA
Patron silver - passion fruit puree - sweet sour

A vibrant balance of tropical passion and smooth Patron Silver - your mindful escape in a glass

MEXICAN MINDFUL MULE
Patron silver - turmeric ginger jamu - ginger beer

A mindful fusion of Mexican spirit and Asian calm - Patron silver meets classic jamu and ginger beer refreshment

SANTA MARIA
Patron reposado - elderflower syrup - cranberry juice - sweet sour

A graceful blend of Patron reposado, elderflower and cranberry - were calm meets sophistication

SERENITY HONEY
Patron silver - ginger honey syrup - calamansi pure

A serene blend of Patron silver, honey, ginger and calamansi - crafted for calm energy and mindful refreshment

THAT’S MY TIME
Patron silver - mix berries - sweet sour

A vibrant blend of Patron silver and mix berries - your mindful “me time” in a glass

LUMINOUS FLOW
Patron reposado - mango - blue curacao

A luminous blend of Patron reposado, mango and blue curacao - calm energy in vibrant color

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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MOCKTAILS COLLECTION 85

GOLDEN JAMU FIZZ
Turmeric - ginger - honey - calamansi lime - soda water
Inspired by jamu, Bali's traditional turmeric-ginger tonic, enjoyed for centuries as a daily ritual of health

Mindful Benefit: Anti-inflammatory, immune-boosting, naturally energizing

HIBISCUS SUNSET COOLER
Hibiscus tea - calamansi lime - coconut sugar syrup - soda water
Hibiscus (rosella) tea has long been brewed in Indonesia as a cooling herbal tonic, beloved for its vivid red colour

Mindful Benefit: Vitamin C-rich, heart-friendly antioxidants, naturally refreshing

COCONUT GARDEN ELIXIR

Fresh young coconut water - pandan syrup - lemongrass infusion - lime juice

Coconut, known as the tree of life in Bali, has nourished islanders for generations; pandan and lemongrass bring
aromatic balance

Mindful Benefit: Hydrating, electrolyte-rich, soothing for digestion

DRAGON FRUIT GLOW
Dragon fruit purée - cucumber juice - lime - agave - soda water
Dragon fruit (buah naga), introduced to Indonesia from Asia, has become a tropical staple and symbol of renewal

Mindful Benefit: Hydrating, vitamin-rich, skin-brightening antioxidants

SOURSOP SERENITY
Fresh soursop juice - basil leaves - honey - coconut water
Soursop (sirsak) has been used across Southeast Asia in herbal remedies for relaxation and vitality

Mindful Benefit: Immune-supportive, stress-reducing, naturally creamy and satisfying

MANGO ZEN

Fresh mango purée - lemongrass tea - lime - honey - soda water

Mango season in Bali is a celebration of abundance, while lemongrass has long been a cleansing herb in Balinese
cooking and rituals.

Mindful Benefit: Vitamin-packed, digestion-aiding, uplifting tropical energy

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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SEASONAL FRESH JUICES SOFT DRINKS
ORANGE 60 COCA-COLA 55
WATERMELON 60  COCA COLA ZERO 55
PAPAYA 60  SPRITE 55
BANANA 60  TONIC WATER 55
PINEAPPLE 60  GINGER ALE - SODA 55
MANGO 60  REDBULL 75
PASSION FRUITS 60
WHOLE COCONUT 70 BEER SELECTION
BINTANG PILSENER - INDONESIA 85
WATER BINTANG CRYSTAL - INDONESIA 85
REFLECTION STILL WATER 380 ML 65  HEINEKEN LAGER - HOLLAND 25
REFLECTION STILL WATER 750 ML 100  CORONA EXTRA - MEXICO 165
REFLECTION SPARKUNG WATER 380 ML~ 65  SAPPORO PREMIUM - JAPAN 165
REFLECTION SPARKUING WATER 750 ML~ 100 ASAHI-JAPAN 165
SAN PELLEGRINO SPARKLING WATER 135
500ML
PERRIER SPARKLING WATER 330ML 85 ORGANIC TEA 100% INDONESIAN GROW
JAVA JASMINE TEA 60
MATCHA SELECTION IRRESISTIBLE PEACH 60
CALMING LEMONGRASS-GREENTEA 60
MATCHA TEA 50  PREMIUM DARJEELING 60
MATCHA LATTE 60— pURESREEN 60
WHITE MATCHA LATTE 60 BALINESE OOLONG 60
ICE MATCHA LATTE 60  BALINESE ROSELLA 60
ICE TEA -JASMIN OR GREEN 60
COFFEE & MORE
MILKSHAKE
UNIQUE KOKOON COFFEE BLEND
ESPRESSO 30  CHOCOLATE - VANILLA 80
DOUBLE ESPRESSO 35
AMERICANO 45 SMOOTHIES
MACCHIATO 45
oy i o 55  BANANA - MANGO - MANGO 80
T 55  PASSION - PINEAPPLE COCONUT -
A i 55  COCOABANANA
SALTED CARAMEL LATTE 60 ONDAIRY MILK
MOCHACCINO 60
CARAMEL CAPPUCCINO 60  ALMOND, SOY, OAT 35
ICED CHOCOLATE 60
EXTRA SHOT 25

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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BEVERAGES
VODKA GIN
SHOT BOTTLE SHOT BOTTLE
ABSOLUT 110 1500  HENDRICKS 190 4200
BELVEDERE 160 3100 TANQUERAY 140 2300
GREY GOOSE 160 3100 BOMBAY SAPPHIRE 140 2300
SKYY 95 1200 EAST INDIES 120 1800
TEQUILA WHISKEY
SHOT BOTTLE SHOT BOTTLE
CLASE AZUL REPOSADO 16000 JIM BEAM 130 1400
DON JULIO 1942 12900  JACK DANIELS NO 7 160 2100
JOSE CUERVO REPOSADO 130 2500 GLENFIDDICH 12Y 230 3400
JOSE CUERVO BLANCO 130 2500  SINGLETON 12Y 230 3400
PATRON REPOSADO 200 3600  TENJAKU (JAPAN) 250 3500
PATRON SILVER 200 3600 HIBIKI - JAPAN 9600
PATRON ANEJO 220 3900  MONKEY SHOULDER 180 2100
CODIGO BLANCO 220 3300 DEWARDS 12 160 2500
ESPOLON BLANCO 150 2500
CAZADORES BLANCO 160 2500 COGNAC
M EZCAL SHOT BOTTLE
HENNESSY VSOP 350 3900
SHOT BOTTLE
MEZCAL ESPADIN
230 3600 OTHERS
RUM SHOT BOTTLE
wor _some  PASTIS /RICARD 135 1900
DIPLOMATICO 220 3200 LMONCELO 135 1800
THE KRAKEN 250 _330q ( MR 135 1900
MAYER'S 1301800 \\ AFEROL 135 1900
MALIBU 130 1800
BACARDI CARTA BLANCA 130 1800
MANDALAY WHITE 160 2200

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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CHAMPAGNE
BILLECART SALMON BRUT RESERVE 4300
BILLECART SALMON BLANC DE BLANC 2004 5500
MOET CHANDON IMPERIAL BRUT 4300
MOET CHANDON ICE 6000
MOET CHANDON NECTAR IMPERIAL ROSE 6900
DOM PERIGNON BLANC 2013 19000
DOM PERIGNON LUMINOUS 2013 19000
DOM PERIGNON ROSE 2009 32000
KRUG GRAND CUVEE BRUT 19000
KRUG GRAND CUVEE ROSE 28000
CHAMPAGNE MAGNUM 1.5L
MOET CHANDON BRUT IMPERIAL 8000
BILLECART SALMON BRUT RESERVE 8000
BILLECART SALMON BLANC DE BLANC 10000
SPARKLING WINE

GLASS  BOTILE
GUSTAVE LORENTZ CREMANT ALSACE BRUT - FRANCE 1600
LA GIOIOSA PROSECCO - ITALY 180 1300
RICHEBEL BRUT - FRANCE 180 1100
MACHIO PINOT GRIGIO - ITALY 180 950
WHITE FRENCH COLLECTION

GLASS  BOTILE
POUILLY FUISSE BOUCHARD PERE & FILS 2021 . BURGUNDI 2600
Elegant, layered white Burgundy with notes of hazelnut and ripe pear
CHABLIS WILLIAM FEVRE 2022 - CHABLIS 2200
Mineral-driven, crisp, and the essence of Chablis terroir
CLANRENDELL BY HAUT BRION 2022 - BORDEAUX 1800
Fresh and refined, a vibrant Bordeaux blend from the Haut-Brion family
CHARDONNAY CALVET 2023 - BURGUNDI 190 900

A simple but charming Chardonnay with soft fruit and gentle oak

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.
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WHITE WORLD SELECTION

GLASS

BOTTLE

TOMMASI LE VOLPARE 2021 - ITALY 1300
Orchard fruits and subtle minerality, easy and versatile

GRAMONA GESSAMI 2022 PENEDES - SPAIN 1500
Aromatic and floral with tropical fruit and a lively freshness

MARQUES DE RISCAL RUEDA 2022 - SPAIN 1400
Herbal and citrus-driven; Spain’s crisp alternative to Sauvignon Blanc

VERDICCHIO DEI CASTELLI DI JESSI DOC CLASSICO 2022 - ITALY 190 900
Clean and crisp with almond notes and Mediterranean charm

PINOT GRIGIO SANTA CRISTINA 2023 - ITALY 210 1200
Light, refreshing, mineral, easy to drink

SAUVIGNON BLANC PHILIP SHAW NU 19 2023 - AUSTRALIA 250 1400
Zesty lime and passionfruit, a bold and modern style

MARCHESI DE FRESCOBALDI 2023 - ITALY 1400
Smooth, fruit-forward, and quintessentially Italian

CHENIN BLANC STONE CROSS 2024 - SOUTH AFRICA 190 900
Pear, quince, and lively citrus acidity

ROSE COLLECTION

STUDIO BY MIRAVAL PROVENCE ROSE 1.5L - PROVENCE - FRANCE 4000
Delicate, mineral, and festive. The ultimate table centerpiece

MIRAVAL ROSE 2023 |PROVENCE - FRANCE 2500
Delicate red berries, citrus, and a touch of minerality

CHATEAU D’ASTROS “AMOUR” ROSE 2022 - PROVENCE - FRANCE 1900
Pale, crisp, and aromatic. A romantic choice at the table

E. GUIGAL TAVEL ROSE 2022 - RHONE - FRANCE 1600
Deeper, fuller-bodied rosé with strawberry, spice, and structure

HUNTER ROSE - AUSTRALIA 1200

Bright, fruit-forward rosé with juicy berry Flavors and a refreshing finishing

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.



KOKOON

Ocean view dining experience

RED FRENCH COLLECTION

GEVREY-CHAMBERTIN TER CRU “CLOS SAINT-JACQUES” 2015 - BURGUNDY 7500
Powerful yet elegant, a benchmark of Céte de Nuits character
JEAN-PIERRE MOUEIX, PUY-BLANQUET 2016 - SAINT-EMILION - BORDEAUX 2500
Classic Right Bank Bordeaux, with red fruit and earthy elegance
CHATEAU CAZAUVIEL 2018 - MARGAUX - BORDEAUX 2800
Supple Margaux with dark fruit and a long, polished finish
VOSNE-ROMANEE 1ER CRU “LES SUCHOTS” 2018 - BURGUNDY 5500
Silky, perfumed Pinot Noir from one of Burgundy’s most coveted vineyards
PAUILLAC DE LATOUR 2019 - BORDEAUX 5500
Second wine of Chateau Latour, structured and refined
BEAUSEJOUR BECOT 2020 - SAINT-EMILION - BORDEAUX 6000
Ripe Merlot-driven blend with finesse and depth
RED WORLD SELECTION

GLASS  BOTILE
BAROLO DOCG, SERRALUNGA D’ALBA 2019 - PIEDMONT - ITALY 3900
Nebbiolo at its finest: tar, roses, and age-worthy structure
PALACIOS REMONDO “LA MONTESA” 2021 - RIOJA - SPAIN 1600
Juicy, vibrant Garnacha with spice and red fruit lift
TALAMONTI “MODA"” MONTEPULCIANO 2022 - ABRUZZO - ITALY 160 800
Soft and approachable red with notes of cherry and herbs
RIVERA “TRUISCO” PRIMITIVO DI MANDURIA DOC 2022 - PUGLIA - ITALY 290 1500
Rich, bold, and velvety Primitivo from southern ltaly
TYRRELL'S WINES “RUFUS STONE” SHIRAZ 2022 - HEATHCOTE - AUSTRALIA 270 1400
Dark and powerful Shiraz with peppery spice
CARPINETO DOGAJOLO ROSSO 2022 - TUSCANY - ITALY 220 1100
Young Super-Tuscan style blend, fresh and versatile
KAIKEN MALBEC 2022 - MENDOZA - ARGENTINA 190 1100
Plush dark fruit with smooth tannins, a modern Argentine classic
ARGENTO MALBEC (BTG) 2023 - MENDOZA - ARGENTINA 190 1100

Easy-drinking, fruit-forward, smoky

Kindly note that all prices are indicated in “000” IDR and are subject to a 10% service charge, and 11% government tax.



