MORNING MENU

Big Breaky 135k

Two eggs, baked bean, sautéd spinach, crunchy potato, sourdough,
grilled sausage, bacon, smashed avocado, tomato confit, sautéd
mushroom, served with tarragon creamy sauce hummus

Eggs Benny 10k

English muffin, ham, spinach, served with tarragon sauce
and green salad

White Omelette 95k

Onion, pumpkin seed, spinach, edamame, roasted tomato
cherry, bacon or chicken sausage served with grilled
sourdough

Yuzu Egg Toast 98k

Chicken sausage, sourdough, fried egg, crispy kale, served
with creamy yogurt dressing

Sweet Pancake 85k

House made pancake, banana toasted caramel, served with
mupple ricotta cheese sauce, mix dice fruit honey and crumble

Dragon Power Bowl 80k

Coconut flakes, chia seed, honey, banana, granola, and strawberry

Smash Avo 98k

Poached egg, sourdough, smashed avocado, feta cheese,
mushroom, roasted cherry tomato, pesto, onion jam,
served with creamy mushroom sauce

Cocoa Bowl Smoothies 85k

Banana, cocoa, granola, coconut flake, and local strawberry

Granola Yogurt 80k

Cashew nut, pumpkin seed, oatmeal, coconut, and fresh fruit

Froop Loop 70k

Mango, watermelon, strawberry, orange

Croissant and Butter 1 %¢

© vegetarian & Pork % Nuts

Prices in IDR and subject to 17,59% Government Tax and Service




SALADS

Caesar Salad §§

Romaine lettuce, parmesan cheese and garlic crouton

50k
£:114

+ Chicken
+ Grilled Prawn

Organic Green Salad @

Mix lettuces, arugula, baby cucumber, cherry tomato,
olive, pumpkin seed served with balsamic dressing

Quinoa Salad ©

Quinoa, baby spinach,feta cheese, tomato cherry,
edamame, pomelo, avocado, pumpkin, sunflower seed,
cucumber, and hummus

Caprese Salad ©

Fresh buffalo mozzarela, tomato cherry, pesto sauce,
balsamic reduction, and arugula

SouP

Pumpkin Soup

Prawn tortellini, sage, and diced pumpkin

Cauliflower Veloute

Pan seared scallop, black tobiko, parmesan parsley
with cream

85k

75k

95k

85k

65k

80k

Pork Chopped 350gr &

Apple sauce, grilled garlic, watercress and tomato confit

Striploin 350gr

US prime striploin beef, grilled garlic, and tomato confit

Rib Eye 350gr
Stockyard gold angus 200+ days grain fed,
grilled garlic, and tomato confit

King Prawns Size 15

Grilled king prawn, with lemon butter, grilled garlic,
with gremolata on top

Barramundi 300gr

Buttered lemon, and burned lemon, with leek oil

G

295k

480k

780k

350k

290k

MAIN DISH

Lamb Shank %

Polenta, roasted garlic, dukka and tomato confit

Ossobuco Milanese

Braised veal shank, risotto Milanese, vegetable,
and gremolata

Pan Seared Salmon

Salmon 200gr, burned asparagus, cauliflower pureé,
with gremolata oil

Roasted Baby Chicken

Baby vegetables, cajun spiced potato,
served with creamy mushroom sauce

Garlic Prawn

Prawn, sliced garlic, white wine, chili flakes, parsley,
olive oil, served with crispy garlic and garlic bread

330k

310k

275k

175k

160k

SNACKS, BURGER AND SANDWICHES

Chicken Quesadillas
Spicy chicken, sour cream, guacamole, with tomato salsa

Cretya Chicken Nachos

Tandoori chicken, guacamole, tomato salsa,
sour cream, cedar sauce and tortilla chips

Calamari
Garlic mayo and lemon

Fish and Chip

Fries, and lemon aioli

Wings and Potatoes

Bbq sauce, parmesan, potato, served with sambal mayo

200gr Wagyu Beef Burger

Tomato, cheddar cheese, watercress, pickled cucumber,
onion ring, served with parmesan potatoes

Chicken Burger

Tomato, cheddar cheese, watercress, pickled cucumber,
onion ring, served with parmesan potatoes

Cretya Sandwich &'

Bacon, ham, grilled chicken, tomato, avocado,
crispy lettuce, served with fries

PIZZA

Home-made Sourdough Wood Fire Pizza

Margherita Pizza W

Tomato sauce, mozzarella cheese, and fresh basil

Mushroom Pizza {

White pizza, mix mushroom, truffle oil,
and mozzarella cheese

Eggplant Parmigiana {J

Grilled eggplant, pesto, tomato cherry, parmesan
shave, and mozzarella cheese

Hawaiian Pizza &
Pork leg ham, sliced pineapple, tomato sauce,
and cheese

Smoked Bbq Chicken

Chicken, onion, basil, mushroom, BBQ sauce, tomato
sauce, mozzarella cheese, and bell pepper

Salami Con Rucola ‘&

Salami Milano, black olive, rucola,
tomato sauce, and cheese

Beef Pepperoni

Beef pepperoni, tomato sauce, basil,
with mozzarella cheese

Fruitie De Mare

Prawns, squids, mussel, garlic, chili, parsley,
tomato sauce, with mozzarella cheese

Meat Lover &

ltalian sausage, salami, ham, beef pepperoni,
smoked chicken, tomato sauce, basil,
with mozzarella cheese

Quattro for Maggi @

Gorgonzola cheese, fontina cheese, parmesan
cheese, with mozzarella cheese, and parsley

Burrata E Prosciutto ‘&'

Prosciutto, burrata cheese, tomato sauce,
arugula leaf, pesto, with mozzarella cheese

@) vegetarian & Pork % Nuts

98k

105k

85k

96k

85k

165k

105k

98k

=10]

105k

95k

95k

95k

120k

120k

125k

135k

145k

155k

Prices in IDR and subject to 17,59% Government Tax and Service

PASTA

Spaghetti Aglio Olio

Garlic, chili flakes, parsley, olive oil and parmesan

Spaghetti Bolognese

Beef ragout sauce and parmesan

Linguine Seafood

Clam, squid, prawn, tomato cherry, chili with white wine

Penne Arrabbiata

Tomato sauce, chili flakes, basil, and parmesan

Penne Carbonara ‘&

Bacon, egg, cream and parmesan

Mac and Cheese &

Ham, macaroni, and cheese

SIDE DISH

Chunky Parmesan Potato

Home made fried potato, dirty mayo
and parmesan cheese

Potato Puree

Potato, cream, butter, with gremolata on top

French Fries
French fries

Baby Bean

Sautéed baby bean, on top with parmesan,
chopped bacon, and dukkah

Asparagus %

Grilled asparagus, burned leek oil, and sliced almond

Broccoli %
Burned broccoli, raisin, cinnamon powder, and dukkah

Cauliflower %

Burned cauliflower, dukkah, with sour cream on top

Baby Carrot

Grilled baby carrot, burned oil, and honey

DESSERT

Pandan Créme Brilée

Raspberry coulis, with caramelized brown sugar

Tiramisu

Traditional Italian mascarpone with coffee liquor

Cheese Cake

Berries compote

Chocolate Cake

Grilled mango, calamansi curd, and mint jelly

Tropical Sliced Fruit

80k

1ok

120k

85k

ok

85k

40k

45k

45k

40k

55k

55k

55k

45k

65k

85k

85k

85k

55k




COCKTAILS 130k

Discover the natural of art with our signature cocktails

Secang Old Fashioned

Jim Beam, secang, coffee, orange zest, coffee bitter

Kopi Luwak Martini

Vodka, homemade coffee liqueur, Irish cream,
cold brew luwak coffee, salty caramel

Swim and Swing Mule

Vodka, orange tarragon infusion, homemade turmeric
spiced syrup, bar made pink ginger beer, citrus

Sky Bike Sour

Gin, cantaloupe liqueur, dragon fruit cordial, citrus

Delima Margarita

Tequila, orange liqueur, pomegranate juice, citrus,
pink citrus, cordial, agave syrup

Crowned Angel

Gin, lemongrass syrup, vanilla, mint leaf, lemon juice,
crown, with lovely lemongrass passion foam
Gorillaz Zombie

Jamaican rum, spiced rum, orange juice, apple juice,
pineapple juice, citrus, rosemary passion syrup
Tegal - Alang Bay Breeze

Vodka, coconut rum, cantaloupe syrup, citrus, orange juice,
cranberry juice

Cretya Spritz

Aperol, kecombrang strawberry infusion, soda water,
strawberry syrup, sparkling wine

Hi Selaka

Selaka Ning, sweet vermouth,orange liqueur, secang,
orange marmalade, citrus

MOCKTAILS 55k

Apple Cinnamon
Pomegranate, apple juice, lemon juice, apple-
cinnamon syrup topped with tonic water

Pinea Passion

Passion fruit pureé, pineapple juice, passion-
rosemary, syrup with ginger beer
Rosella Fizz

Rosella tea, apple juice, butterfly thyme syrup
with lemon juices

Butterfly No-Hito

Butterfly tea, mint leaf, lemongrass syrup,
lemon, soda water

Dancing Bridge

Guava, pineapple, passion fruit,
ginger beer, lemon juice

SMOOTHIES 60k

Cretya’s Smoothie

Lemongrass syrup, milk crowned, passion, yogurt,
with passion lemongrass foam

Greenery

Soursop pureé, banana, spinach, kale,
honey syrup, and young coconut water

Milk Butter Luwak

Cold brew, banana, peanut butter,
salty caramel, and milk

The Dragonz

Dragon Fruit, banana, salty caramel syrup,
yogurt, and milk

Coco-Berry

Strawberry, banana, coconut syrup,
yogurt, and milk

JUICES 50k

Watermelon
Pinneaple
Tangerine

Whole Young Coconut 50k

HEALTHY SIDE 65k

Immune Booster
Spinach, coyote, apple, lemon, kale

Energy Lift

Beetroot, carrot, orange, ginger

Detox
Carrot, apple, orange, ginger

Hydration Booster
Spinach, mint leaf, cucumber, celery, apple, ginger

Jamu Kunyit Asam

Turmeric, lime, brown sugar, tamarind

WATER

Adqua Reflection Mineral 330ml 35k

Aqua Reflection Sparkling 330ml 40k

SOFTDRINK 35Kk

Coke

Coke Zero
Sprite

Soda Water

Tonic Water

ENERGY DRINK 85k

Red Bull

COFFEE AND TEA

Espresso 35k
Cappucino 45k
Macchiato 35k
Piccolo 40k
Latte 45k
Long Black/Americano 45k
Matcha Latte 45k
Hot Chocolate 45k
English Breakfast Tea 35k
Chamomile Tea 35k
Jasmine Green Tea 35k

*Additional 5k for Almond Milk, Soy Milk, Coconut Milk

Iced Tea 50k

Cretya’s Iced Tea
Lemongrass, rosella, black tea

Passion Breeze

Passion fruit pureé, rosemary, black tea

Bali Garden

Tangerine, pomegranate, rosella, black tea

Iced Coffee 50k

Flavored Iced Coffee 55k
(Salty Caramel, Hazelnut, Vanilla)

Matcha Iced Latte
Cretya’s Iced Coffee

(Lemongrass, ginger, pandan)

Prices in IDR and subject to 17,59% Government Tax and Service

BEER

Bintang

Bintang Crystal
Heineken

Kura-Kura Lager
Kura-Kura Easy Ale
Kura-Kura Island Ale

Juho Hard Seltzer Apple

SPIRITS

BALINESE SPIRIT
Selaka Ning

VODKA
Skyy Vodka
Grey Goose
Haku
Ciroc

GIN

East Indies
Larios
Monkey 47
Hendrick's
Roku

TEQUILA

El Jimador Reposado
Herradura Plata
Espolon Blanco
Espolon Reposado
Don Julio Reposado

RUM

Captain Morgan Spiced
Nusa Cana Light Rum
Black Tears Spiced Rum
Diplomatico Mantuano

WHISKEY

Jim Beam

Jack Daniel
Gentleman Jack
Jameson

Chivas Regal 12 YO
Monkey Shoulder
The Famous Grouse
Glenfiddich 12 YO
Glenlivet 12 YO
Maccalan 12 YO

COGNAC

St. Remy Martin VSOP
Martell VSOP Red Barrel
Hennessy VSOP

LIQUEUR

Baileys

Vaccari Sambuca
Southern Comfort
Jagermeister
Frangelico
Benedictine DOM

95k

95k

120k
120k
130k

100k
100k
140k
130k
130k

TIok

130k
130k
140k

95k
95k
Tok

1ok
120k

120k
130k
130k
140k

180k

120k
Tok
100k
100k
100k
Tok

50k
55k
80k
80k
80k
95k
95k

750k

950k

2100k
2100k
2100k

1400k
1400k
2100k
2800k
2100k

1800k
2400k
2400k
2800k
3250k

950k
950k
1800k
2100k

1800k
2100k

2200k
2100k

2400k
2400k
2600k
3200k
3200k
4200k

2100k
2500k
2800k

2100k
1800k

1800k
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