
Caf��ia
D O U B LE  E S P R E S S O  ( 4 0 )
P I C C O L O / M AC C H I AT O  ( 3 0 )

E S P R E S S O  S H A K E R AT O  ( 4 0 )

E S P R E S S O  ( 3 0 )

C H O C O L AT E  ( I C E  /  H O T ) ( 4 5 )

CA P P U C C I N O  ( I C E  /  H O T )  ( 3 5 )
A M E R I CA N O  /  L O N G  B L AC K  ( I C E  /  H O T )  ( 4 0 )

CA F F E  L AT T E  F R E D D O  ( 4 0 )
C H O C O  M I LK S H A K E  ( 5 5 )

Italian Water
AC Q UA  S A N  P E LLE G R I N O  7 5 0  M L  ( 5 8 )
AC Q UA  PA N N A  7 5 0  M L  ( 5 8 )

Tea
LE M O N  I C E  T E A  ( 3 0 )
LI M E  /  LE M O N  S Q UA S H  ( 3 0 )

I C E  T E A  ( 2 0 )

LYC H E E  I C E  T E A  ( 3 5 )
P E AC H  I C E  T E A  ( 3 5 )

S E LE C T I O N  O F  H O T  T E A  ( 3 5 )
CAMOMILE
ENGLISH BREAKFAST
EARL GREY TEA
TWG TEA EMPEROR SENCA
TWG TEA GRAND WEDDING

Soda - Soft Drinks
S O DA  ( 2 5 )
D I E T  C O K E  ( 2 5 )

C O CA  C O L A  ( 2 5 )

T O N I C  WAT E R  ( 2 5 )
I TA LI A N  O R A N G E  S O DA  C R O D O  ( 3 5 )
I TA L I A N  LE M O N  S O DA  C R O D O  ( 3 5 )

�

M E L O N  ( 4 5 )
K I W I  ( 6 5 )

WAT E R M E L O N  ( 4 5 )

1 0 0 %  F r es h l y  S q u ee z e d
�O R A N G E  ( 6 5 )

D R AG O N  F R U I T  ( 6 5 )
C A R R O T  ( 6 0 )

Beer
D R A F T  BA LI  H A I " f r o m  t h e  t a p "  3 3 0  m l  ( 4 0 )

BA LI  H A I  B O T T LE  ( 4 5 )

H O U S E  W H I T E  W I N E  ( 9 5 )
H O U S E  R E D  W I N E  ( 9 5 )

H O U S E  S PA R K LI N G  W I N E  ( 9 5 )

M O S C AT O  S W E E T  W I N E  ( 9 5 )

Wine B y  G l a ss

�

A l l  p r i c e s  a re  s u b j e c t  to  p re va i l i n g  g o ve r n m e n t  t a x  &  6 %  s e r v i c e  c h a rg e  a n d  a re  re p re s e n te d  i n  t h o u s a n d  r u p i a h  ( ’ 0 0 0 ’ )
s a l e re s t a u ra n t b s d  / w w w. food a r t i s a n i n d o n e s i a . c o m

WHOLE CAKES 
from our 

pastry

T I R A M I S U  ( 1 6  x  1 6 )  ( 3 2 5 )
Hom e  M ade  C las s ic  Italian  
C of f ee  &  M ascarp one  Cake

C H E E S E C A K E  A I  M I R T I LLI  ( Ø  1 2 )  ( 1 5 0 )
Blueberrie s  f ru i ts,  C rea m  C hee se ,  
Bi s qu i t  M arie

T O R TA  D I  C A R O T E  ( Ø  2 0 )   ( 2 8 0 )
Carrot  Cake  served  w i t h  wh i p ped  
C rea m  an d  F re sh  F ru i ts

C H O C O L AT E  V E N I C E  ( Ø  1 2 )   ( 1 8 0 )
C ho colat e  cake  w i t h  crunch y  al mon d s

D O P P I O  C I O C C O L AT O  ( 1 6  X  1 6 )  ( 3 0 0 )
D ouble  wh i t e  an d  co coa  cho colat e  
mou s se  w i t h  cho colat e  b i scu i t

T O R TA  D I  BA N A N E  ( 1 6  X  1 6 )  ( 1 5 0 )
Banana  cake  m ade  w i t h  cor n  f lour

C I O C C O L AT O  E  M A S CA R P O N E  ( Ø  2 0 )   ( 3 0 0 )
Variat i on  cho colat e  an d  
m ascarp one  cake

OUR HOMEMADE DESSERTS
C R È M E  B R Û LÉ E  A LL A  VA N I G L I A  ( 3 5 )
Brû lée  Van i lla  C rea m  C u star d

C R O S TATA  D I  M I R T I L L I  ( 3 5 )
sweet  shortcru st  past ry w i t h  blueberry  

B I G N È  A L  C I O C C O L AT O  ( 4 5 )
6  F re sh ly  Hom e - M ade  Bigne  w i t h
cho colat e  mou s se  f i lling

C H O C O L AT E  T O R T E  ( 4 0 )
C ho colat e  s p ong e ,  crea m  an d  
cho colat e  covert ure  5 4 %

T I R A M I S U  ( 5 0 )
Hom e  M ade  C las s ic  Italian  
C of f ee  &  m ascarp one  Cake

G E L AT O  I TA LI A N O  ( 3 5 )
A  sco op  of  ic e  crea m  of  your  cho ic e
f rom  our  showcase

M I N I  E C L A I R E  ( 3 5 )
5  m in i  chou x  past ry  deligh ts  f i lled  w i t h  
crea m y  cu star d  an d  coat ed  in  wh i t e  cho colat e

PA N N AC O T TA  A LL A  CA M O M I LL A ( 3 5 )
C ha mom i lle  f lavored  pannacot ta

T O R TA  D I  M E LE  D E LL A  N O N N A  ( 3 8 )
Bu t t er  c inna mon  bri sè  dough  f i lled  
w i t h  car a m eli sed  a p ple  in  a  brown  sugar

M I N I  T O R T I N A  D  P E R E  &  A LB I C O C C H E  ( 2 5 )
S m all  pear  an d  a pricot  tart

C O C C O  E  M A N G O  ( 3 5 )
C o con u t  mou s se  w i t h  m ang o  jelly

BA N A N A  D I  FA R I N A  D I  P O LE N TA  ( 2 5 )
Banana  cake  m ade  w i t h  cor n  f lour

D U E  PA L L I N E  D I  G E L AT O  ( 6 0 )
T wo  sco op s  of  ic e  crea m  of  your  cho ic e
f rom  our  showcase
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BA LI  I S L A N D  B R E W I N G  S U M M E R  ( 6 5 ) :

P I L S N E R  C A N  3 3 0  m l
S M A LL  H A Z Y  C A N  3 3 0  m l

P A L E  A L E  C A N  3 3 0  m l

From the Oven
Melted callebaut chocolate cake 
served with vanilla Gelato

TORTINO AL CIOCCOLATO (85)

6  G L A S S  BA LI  H A I " f r o m  t h e  t a p "  ( 2 0 0 )


