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FRIDAY & SATURDAY | 10 PM - 2 AM

SUPPER
THE

WHEN THE WEEKEND CONTINUES!
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Korean fried chicken coated in gochujang glaze, 
sesame oil and house-made kimchi.

Korean Chicken Wings 86

Golden fries topped with melty cheese, smoky beef, 
garlic mayo and a kick of spicy sriracha.

Loaded Fries 95

Crispy baked salmon skin coated in Samyang 
seasoning and served with sriracha maple mayo.

Salmon Skin 125

Flame-grilled sweet corn coated in Cajun seasoning 
and finished with creamy sriracha mayo.

Cajun Corn 75

Crispy fried eggplant glazed with a sweet, spicy, 
and savory gochujang mala sauce.

Terong Raos 65

LIGHT BITESLIGHT BITES

Tomato sugo, mozzarella and pepperoni.

Pepperoni 125

Cheese Béchamel, Tuna Gherkin Mayo, Sweet Corn, 
Melted Mozzarella, Grana Padano.

Cheese Tuna Pizza 165

A meaty feast with beef pepperoni, chicken sausage, crispy 
bacon and ground beef on rich tomato sauce & melted mozzarella.

Meat Lovers 145

Béchamel, mozzarella, cheddar, Grana Padano and honey.

Quattro Formaggi 140

Wild mushrooms sautéed with garlic and herbs, 
layered over creamy tru�le-infused béchamel.

Truffle Mushroom 135

PIZZAPIZZA

Creamy Basque-style cheesecake fused with sweet 
fermented cassava.

Basque Burnt Tape Cheesecake 65

Warm dark chocolate brownies topped with whipped matcha 
dalgona, peanut espresso crumble, and chocolate gelato.

Brownies Matcha Cream 120

Mango Panna Cotta with mango gelato, tapioca pearls, 
and coconut meringue.

Mango Panna Cotta 76

Warm dark chocolate molten cake with a gooey center, 
served with house-made smoked vanilla ice cream.

Gianduja Lava Bliss 85

Layers of hojicha-soaked sponge with yuzu 
mascarpone cream.

Hojicha & Yuzu Tiramisu 95

DESSERTDESSERT

Red wine, vodka, lemon, sugar, 
orange sunkist & apple.

Sangria by Glass 200/2 glasses 145/glass

Red wine, vodka, lemon, sugar, 
orange sunkist & apple.

Sangria by Pitcher 500/pitcher 650/pitcher

SANGRIA & SOJUSANGRIA & SOJU

∙Original  ∙Strawberry  ∙Lychee

Soju 150/pot 185/pot
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Sesame oil fat-washed light rum, matcha cordial, 
angostura bitter, lemon, and egg white.

Matcha Sour 125

Tequila reposado, coconut, palmyra milk punch, 
citrus, and pandan foam.

The Putu Sour 155

Spice rum, pineapple distillate, cotton candy liqueur, 
passion fruit, citrus, and angostura bitters.

Tropical Sweet Candy 135

Vodka, mango, chili liqueur, green guava shrub, 
passion fruit liqueur, citrus, and spice chili tincture.

Spicy Easy 155

Co�ee infused whiskey, tia maria cold brew 
co�ee liqueur, hazelnut and co�ee soda.

Kintamani Highball 155

Vodka, espresso, banana liqueur, and ginger syrup.

Sweet Spiced Espresso Martini 125

Dry gin, yuzu syrup, clarified lime, sugar, soda, 
and tonic water.

Yuzu Sonic 125

Tequila reposado, green guava shrub, mango syrup, 
triple sec liqueur, lime, and spice chili tincture.

Guavarita 135

Light rum sousvide toasted almond, Gi�ard cdc white 
liqueur, raspberry syrup, coconut milk, and evaporated milk.

Creamy Nuts 135

Bourbon whiskey, sarabba milk punch, pisang 
ambon liqueur, and clarified lime.

Sarraba Punch 135

SIGNATURE COCKTAILSIGNATURE COCKTAIL

Guavarita

Sarraba Punch
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