
karmagroup.com

EVERY
FRIDAY

SEASIDE SUNSET CANAPES 5:30PM

DINNER STARTS 6:30 ONWARDS

LIVE DJ / BONFIRE / HAPPY HOURS 5-8PM



STARTER
Archipelago Sambals & Krupuk

a weekly variety of Indonesians 350+ regional sambals

FIRST COURSE
Grilled Squid Salad, bamboo shoots, hearts of palm, betel leaf and cashew nuts

Tuna Carpaccio, seared with torch ginger flower, passionfruit, young coconut kemangi dressing
 Smoked Octopus,  charcoal grilled, koro beans, confit potatoes, betel leaf aioli

SECOND COURSE
Lombok Clams, steamed in coconut milk over open fire with galangal, red chili, kaffir lime and jeruk nepis

DESSERT
Fire Roasted Pineapple

Rote island kings palm sugar glaze with kemangi, pink peppercorn gelato and coconut tuille

MAIN COURSE
Prawns Rica Rica, grilled with spicy tomato kaffir lime bbq sauce, sambal dabu dabu

Mahi Mahi Brochette, brem miso glazed with japanese eggplant and shitake mushrooms
Jungle Fish Curry, zebra fish baked in bamboo with candlenut, tomato, long beans and curry leaf

Freshest Catch, hand selected this morning, chef inspired accompaniment

accompanied with

Bamboo Rice, with lemongrass, bamboo shoots and spring onions
Quinoa Hijiki Salad with toasted almonds, bean sprouts, edamame, sesame dressing

Urab Bali, traditional vegetable salad with coconut and red bumbu

SIGNATURE BAMBOO BARBECUE
750++ PER PERSON

Inclusive of Canape Hour with complimentary sparkling wine free flow

and Five Course Signature Barbecue

SEASIDE SUNSET CANAPE HOUR 5:30-6:30PM

Indian Ocean Inspired Pass Around Canapes
Karma Private Collection Sparkling Wine, brut, AUS NV



COCKTAILS	  130

Bamboo Old Fashioned
nusa caña spiced rum, almond syrup,
orange bitter, cocoa bitter 

Oldhamii
el jimador blanco, grilled pinepple,
jalapeno, black pepper, saline

Damarapa
skyy vodka, lemon grass, elderflower,
rose syrup, cranberry, lemon

Endani  Mojito
nusa cana white rum, mint leaves,
calamansi, kaffir lime , pineapple

Fargesia Mule
east indies gin, kecombrang cordial,
tangerine, ginger beer

WINE BY GLASS	  130

WHITE WINE
	
Barefoot Pinot Grigio, Napa Valley, 2014  	

Ōhau Woven Stone Single Vineyard
Sauvignon Blanc, North Island, 2016

ROSE’ WINE	
	
Maison Castel Rosé d’Anjou, france, 2017	

La La Land Rosé Pinot Noir, Victoria,
Australia, 2020

RED WINE
	
In The House Red Pinot Noir, 2016	

Viña Maipo, Merlot, Valley Central, 2017 	

WHITE WINE
	
Kressmann selection chardonnay, 	  550
Pays d’Oc, Bordeaux · France 2020	

Regal le Sauvignon blanc, France, 2016 	 800

Pyrgos Somontano			    1.035

Voyager Estate  Chenin Blanc, 	  1.320
Margaret River, 2011   		

ROSÉ WINE	
	
Frontera  Rosé , Cabernet Sauvignon, 	  650
Central Valley , Chile, 2019

RED WINE
	
Two Island Shiraz, 2014			   575

Two Island pinot noir, 2014		   575

Le Merlot de la Chapelle, herault, 2016 	  750

Barton & Guestier Château Magnol, 	  1.270
Haut-Medoc, 2013, France

Stringy Brae Battle Cry Malbec, 	  3.020
Clare Valley, 2015	  

SEAFOOD BAMBOO BARBECUE
BEVERAGE

WINE BY BOTTLE
SPECIAL PRICE 15% OFF


