
ANTIPASTO/ STARTER 

Insalata Di Prosciutto               135  
Prosciutto salad, grilled pears, gorgonzola, 
candied walnuts and fresh baby lettuce

Salmone Crudo                 155 
Salmon sashimi, pickled kyuri,
lemon-olive dressing 

Insalata Estiva Di Pomodori              125 
Summer tomatoes salad,  confit tomatoes, 
burrata, green salsa, balsamic gel

Carpaccio Di Barbabietola               105 
Beetroot carpaccio, lemon puree, feta cream, 
candied walnut, rucola
(available as plant based option)

Cuore Di Insalata Romana                  105 
Heart of romaine, garlic crostini, cashew, 
parmesan dressing & chips

Polpo Alla Griglia               135 
Grilled octopus, fennel-tangerine salad, 
romesco sauce, chili oil

Tartare Di Tonno                 135 
Yellow fin tuna tartare, olive, anchovy, capers, 
semi-dried tomato, crostini

CONDIVISIONE/ 
SHARING (FOR 2)
Tagliere Antipasto                 275  
Prosciutto crudo Simonini, marinated olives, 
bocconcini cheese, artichoke, toasted sour dough

PASTA 

Spaghetti al Nero Con Pomodori       130 
Squid ink spaghetti pasta with crushed 
confit tomato, burrata cheese and fresh basil

Gnocchi Di Pollo Al Pesto       140 
Chicken gnocchi pesto, spinach, 
green peas, rucola

Linguine Di Mare          150 
Seafood linguine, cherry tomato, chili, 
rucola, parmesan, olive oil

Tortellini Di Patata E Spinaci       130 
Potato & spinach tortellini, 
beurre noisette crema, green bean, parmesan

Cannelloni ai Funghi        130 
Mushroom cannelloni, parmesan chips, 
tomato jam, creamy ricotta sauce

Papardelle Bolognese        145 
Slow braised beef ragu, aged grana
and parsley

(Gluten free pasta is available on request)

Menu

 All prices are quoted in thousand IDR, subject to 10% service charge and 11% government tax.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness. 
If you have any special dietary needs or restrictions, please contact Guest Service Center.

LA MINESTRA/ SOUP

Cioppino Di Crostacei               125 
Shellfish-tomato based broth, clams, 
mussels, potato, zucchini, grilled bread

Gazpacho Di Cetriolo                95
Chilled cucumber gazpacho soup, 
blue swimmer crab, toasted bread
(available as plant based option)



 All prices are quoted in 1000’s IDR, subject to 10% service charge and 11% government tax.
Gluten-free selection          Contains gluten          Vegetarian selection          Contains pork          Contains nuts          Contains fish          Contains dairy

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness.
If you have any special dietary needs or restrictions, please contact Guest Service Center.

©2022 Marriott International, Inc. All Rights Reserved. Sheraton and its logos are the trademarks of Marriott International, Inc., or its affiliates.

PRINCIPALE/ MAIN 

Dentice Alla Puttanesca               160
Crispy red snapper with puttanesca sauce, 
grilled arthicoke, olive tapenade and capers

Filetto Di Manzo Angus                285
Roasted Angus beef tenderloin, broccoli, 
truffle-parmesan potato, cavolo nero, balsamic

Lombo Di Agnello Alla Griglia              375
Grilled Australian lamb loin, eggplant caponata, 
olive crushed potato, jus

Confit Di Pollo Al Limone Grigliato              155
Grilled confit chicken leg, braised white bean, 
preserved lemon, burnt onion, jus

Ossobuco Di Manzo                  255 
Braised beef ossobuco, potato risotto, 
baby carrot, rucola salad, lemon gremolata   

Risotto Cavolfiore (plant based)               135
Cauliflower puree, sundried tomato, asparagus, 
olive, micro green 

MELANZANE PARMIGIANA                135
Baked eggplant lasagna, parmesan cheese,
tomato sauce and basil

 All prices are quoted in thousand IDR, subject to 10% service charge and 11% government tax.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness. 
If you have any special dietary needs or restrictions, please contact Guest Service Center.

Menu

NEOPOLITANA STYLE
PIZZA
Stracciatella Di Mucca             155 
Local artisan stracciatella cheese, 
olive oil, fresh basil

Di Mare Pizza                                 170 
Jimbaran bay seafood pizza, cherry tomato, 
onion, wild rucola

Pollo Alla Brace                                  135 
Roasted lemon chicken, fresh ricotta, spinach, 
onion, pitted olive, green pesto sauce

Amante Del Manzo               155 
Meat lover’s pizza, jalapeno, mushrooms, 
green salsa, wild rucola

Peperoni E Chorizo              155 
Chorizo, salami, roasted peppers, corn, olive

Classic Margherita              125  
Mozzarella cheese, tomato sauce, basil leaves

(Gluten free pizza is available on request)



 All prices are quoted in 1000’s IDR, subject to 10% service charge and 11% government tax.
Gluten-free selection          Contains gluten          Vegetarian selection          Contains pork          Contains nuts          Contains fish          Contains dairy

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness.
If you have any special dietary needs or restrictions, please contact Guest Service Center.

©2022 Marriott International, Inc. All Rights Reserved. Sheraton and its logos are the trademarks of Marriott International, Inc., or its affiliates.

FORMAGGIO/ CHEESE
Selection of hand-crafted signature 
local artisan & imported Italian cheese 

Choice of three           175  
Tasting of all five             285  
Ask the staff for your favorite! 

Fontina /semi soft

Brie /soft

Pecorino /hard

Gorgonzola Piccante DOP /soft 

TRE Signori (goat) /soft

 All prices are quoted in thousand IDR, subject to 10% service charge and 11% government tax.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of food-borne illness. 
If you have any special dietary needs or restrictions, please contact Guest Service Center.

DOLCE/ DESSERT

Tiramisù                            95 
Savoiardi coffee and mascarpone crema

Cannoli Ricotta                           95  
Crispy cannoli filled with orange-ricotta cream, 
orange gel and passionfruit sorbet 

Lasagna Al Cioccolato                          95 
Layered chocolate lasagna, almond tart, 
chantilly crème, stracciatella gelato

Panna Cotta Alla Fragol                          95 
Strawberry panna cotta with Bali berries, 
raspberry gel, gazpacho, strawberry sorbet

Cheesecake Basca Bruciata                             95  
Burnt Basque cheesecake and 
local belimbing wuluh 

Menu



Beverages
SPIRITS | 30 ml

Aperitif & Digestif
Ricard     105 2250
Pernod     105 2250
Campari     105 2250
Aperol     105 2250
Martini Bianco    105 2250
Martini Extra Dry    105  2250
Martini Rosso    105 2250

Vodka
Absolut Blue   105  2250
Absolut Flavour    1 15 2500
Grey Goose     135 2750
Belvedere     139 3000
Ketel One    1 15 2500
Smirnoff Red    100 2250

Gin
Beefeater     105 2250
Monkey 47    135 2750
Hendricks     170 3500
Bombay Sapphire    125 2750
Bulldog     119 2500
Tanqueray    119 2500

Rum
Nusa Caña    105 2250
Bacardi Superior    1 15 2500
Malibu     1 15 2500
Captain Morgan White   100 2250
Captain Morgan Original Spiced Gold  100 2250
Myers’s Original Dark   100 2250

Whiskey
Jack Daniel’s    119 2500
Jack Daniel’s Gentleman Jack   135 2750

Bourbon
Jim Beam     105 2250
Maker’s Mark 8 Years    165 3500

Canadian
Canadian Club    105 2250

Irish
Jameson    105 2250
Single Malt The Glenlivet 12 Years  155 3250
The Glenlivet 15 Years                                   165 3500
The Glenlivet 18 Years                                   350 7250

Blends
Chivas Regal 12 Years               135 2750
Chivas Regal 18 Years    195           4000 
Johnnie Walker Black Label    135 2750
Johnnie Walker Double Black Label   175 3750

Cognac
Martell VSOP                      215 4500 
Martell Cordon Blue     350 7250 
Martell XO     370 7750
Rémy Martin VSOP     159 3250 
Rémy Martin XO     305 6250 
Hennessy XO     250 5250

Liqueurs
Kahlúa      105 2250
Frangelico                      125 2750
Baileys       1 15 2500
Grand Marnier     1 15 2500
Drambuie      1 15 2500

Tequila
Olmeca Reposado     105 2250
Patrón Reposado     189          4000
1800 Reserva Anejo     135            2750
Jose Cuervo Especial Silver    1 15           2500
Jose Cuervo Especial Reposado                     1 15           2500

Grappa
Alexander Grappa Brunello di Montalcino   135 4000



Beverages
THE INDIGENOUS
Sajeng Martini              125            2750
Sajeng, Kintamani Espresso, Pedawa Palm Sugar, 
Marga Chocolate Powder 

Kuta Booster              125            2750
Sajeng, Jamu Kunyit, Fresh Lime Juice, 
Vanilla Syrup, Bunga Telang

Drunken Kolak               125            2750
Sajeng, Coconut-Pandan Syrup, Soursop Juice, 
Banana Syrup

OUR COLLECTION
Bali Sangria              125            2750
Red Wine, Triple Sec, Blackcurrant Liqueur, 
Cranberry Juice, Apple Juice, Tangerine

Blue Ocean              125            2750
Vodka, Lychee Liqueur, Blue Curacao, 
Soursop Juice, Sweet & Sour

Tropical Breeze              125            2750
Rum, Butterscotch Liqueur, Banana Liqueur, 
Mango Juice, Fresh Strawberry, Lime

Hi-Jack               125            2750
Rum, Coconut Liqueur, Pineapple Juice, 
Coconut Cream, Jackfruit

BEERS

Prost Pilsener                    55           1250 
Singaraja                 50           1250 
BALI HAI                   55            1250     
Bintang Bottle                   65           1500

Bintang Radler Orange                  65           1500 
San Miguel                    75           1750

Heineken                    75           1750

Guinness                    90           2000

Corona                   115           2250

COFFEE & TEA
Espresso Single              40           1000 
Espresso Double              50           1250 
Americano              40           1000

Cappuccino, Latte, Macchiato            50           1250

Hot Chocolate               50           1250

Hot tea                40           1000

Regular Ice Tea               50           1250

Flavor Ice Tea               60           1250

Ice Coffee               50           1250 
 

NON-ALCOHOLIC
           

Dolomia Still mineral water (330 ml)             60           1250

Dolomia Sparkling mineral water (330 ml)     60           1250

Aqua reflections mineral water (380ml)        40           1000

Aqua Reflections Sparkling water (380ml)    40           1000

Soft Drinks               40           1000
Sprite, Coca Cola, Diet Coke, Coke Zero, 
Ginger Ale, Soda Water, Tonic Water

Chilled Juices              40           1000
Apple, Guava, Orange, Pineapple

Fresh Juices              50           1250
Apple, Banana, Carrot, Guava, 
Honeydew Melon,  Mango, Orange, 
Papaya, Pineapple, Tomato, Watermelon

Day’s Booster              55           1250

Heart Beat
Beetroot, Celery, Lemon juice

Morning Glow
Apple, Carrot, Orange Juice

Stress Reliever
Pineapple Juice, Spinach, Apple Juice, Cucumber

Energy Booster
Dragon Fruit, Ginger, Lemon Juice



Beverages
Glass

(150 ml)
Bottle

(750 ml)
WINE LIST 

Sparkling Wine
Sababay Ascaro, Bali, Indonesia      150              670

De Bortoli Sparkling Brut, Australia     170              790

Veuve Du Vernay Rose, Vin de France, France                  870

Veuve Du Vernay Ice, Vin de France, France                   870

Wolf Blass Bilyara Brut, South Eastern Australia, Australia                  790     

Lanson Black Label Brut, Champagne, France                1,890

Domaine Chandon Brut, Victoria, Australia                  1,150

Duval Leroy Brut, Champagne, France                2,300

Lanson Rose, Champagne, France                2,500

White Wine
Sababay White Velvet, Bali, Indonesia     120              550

The Elements Sauvignon Blanc, Western Cape, South Africa   130              600

Rothbury Estate Chardonnay, South Eastern Australia, Australia   160              750

Remole Marchesi De Frescobaldi Bianco, Toscana, Italy   180              900

Berringer Founder Estate Chardonnay, California, USA                  920 

Tarapaca Varietal Sauvignon Blanc, Maipo Valley, Chile                 650

Olivier Leflaive, Meursault France                 1,700

Matua Valey Sauvignon Blanc, Marlborough, New Zaeland               1,500

Woven Stone, Sauvignon Blanc, North island, New Zaeland                 750

Lindeman’s Bin 85 Pinot Grigio,South Eastern Australia, Australia                 750

Rosé Wine
Sababay Pink Blossom, Bali, Indonesia     120              550

Rose Luis Felipe Edwards,  Rapel Valley, Chile    160              750

Matua Rose, Marlborough, New Zealand                 1,500

Red Wine
Sababay Black Velvet, Bali, Indonesia     120              550

The Elements Cabernet Sauvignon, Western Cape, South Africa   130             600

Sacred Hill Cabernet Merlot, South Australia, Australia   140                          650

Remole Frescobaldi Sangiovese & Cabernet Sauvignon, Toscana, Italy  180                         900

Rothbury Estate Cabernet Merlot, South Eastern Australia, Australia                                 730

Gabbiano Chianti DOCG, Chianti Classico, Italy                  920

Matua Valley Marlborough Pinot Noir,  Marlborough, New Zaeland                920

19 Crimes Shiraz, Victoria, Australia                                    920

Berringer Founders Estate Cabernet Sauvignon, California, USA                 920

Riscal Roble, Castilla Y Leon, Spain                   700

Tarapaca Varietal Merlot, Central Valley, Chile                  690


