GHOST

No.1

SNACKS Whole wheat sourdough, salted butter
Marinated olives
Bread & butter cucumber pickles
Island organics baby radish, pistachio créme
Jono’s Heritage pork “Coppa” charcuterie
Fried school prawns, vinegar, bonito aioli
Potato skin, deviled egg, caviar 2pc
L’escala anchovy, pumpernickel, onion butter, chives 2pc

Smoked salmon, sourdough waffle, creme fraiche, salmon roe 2pc

SMALL PLATES Scallop crudo, palm heart, buttermilk, elderflower
Wagyu beef rump tartare, Worcestershire, potato scallop
Raw tuna, mussel escabeche, celery
Comte soufflé, smoked tomato, frisée

Fire roasted octopus, ndjua butter, leek relish

LARGE PLATES Grilled calamari, curry butter, dill verte
Papuan prawn, sambal, macadamia creme
Grouper, yellow zucchini, tarragon emulsion
Half bird, salsa verde, asparagus, chicken jus
350g Jerk pork chop, smoked pineapple
300g Dry aged rib eye fillet, cafe de bali butter, pickled onion
250g Grain fed skirt steak, beer mustard, beef jus

LOCAL FARM Cucumber, hazelnut pesto, basil
VEGETABLES Grilled Hispi cabbage, anchovy, panagratto, lardo

Heirloom tomato, hazelnut pesto, basil
Purple broccolini, almond taramasalata
Leaf salad, house dressing

Shoestring fries, aioli

DESSERT Seasonal gelato and sorbet
Passionfruit, pistachio, amarena cherry
Dark chocolate mousse, coffee caramel, peanut praline, coconut
sorbet
Strawberry frangipane tart, fior di latte gelato
Mango granita, whipped panna cotta, vanilla gelato
White chocolate fudge pp
Cheese service
Black & white cows milk, Kalyan’s goat milk, lavosh, honeycomb,

medjool date, fruit bread

all prices are subject to 10% government tax & 7% service charge
prices are in 000 rupiah




