










24 DECEMBER  |  6 PM TO 11 PM

AT THE UPPER DECK RESTAURANT 

Celebrate with a delicious set menu prepared by The Upper Deck’s Executive Chef.

Your dinner will be accompanied by a captivating Balinese dance and gamelan 

performance by local village children, along with live music to enhance your evening.

Kids menu available for children under 8 years old.

Pre-booking required to concierge.

Additional Beverage Package 

IDR 1,450,000++/ person for Regular Menu 

Wine pairing  IDR 550,000++/ person 

IDR 1,250,000++/ person for Vegetarian Menu  







CHRISTMAS MENU

BREAD & BUTTER

AMUSE-BOUCHE

MAIN COURSE

APPETIZER

DESSERT

PAIRING

PAIRING

PAIRING

PAIRING

Grilled prawn, shallot, chive, lime jelly on a rice tart shell

Citrus-cured amberjack, salmon roe, kaffir lime salt, fermented asparagus

Strawberry gum jelly, yogurt gel, chocolate crumble, passionfruit sorbet

Butternut squash purée, grilled kale leaf, brown butter–passionfruit sauce, torch ginger relish

Prawn Pie Tee

Garlic-chili carrot purée, pickled shallot, black mustard seed, brussels sprouts, long pepper sauce

Wagyu Rib Eye

Fish Crudo

Coconut Frozen Parfait

Slipper Lobster

Carmen Wave Series, Pinot Noir, 2022, Central Valley, Chile

Anakena Nuna Reserva, Sauvignon Blanc, 2022, Central Valley, Chile

Estimulo, Malbec, 2023, Mendoza, Argentina

Albaluna, Prosecco, Veneto, Italy



VEGETARIAN

BREAD & BUTTER

AMUSE-BOUCHE

MAIN COURSE

APPETIZER

DESSERT

Grilled prawn, shallot, chive, lime jelly on a rice tart shell

Chickpea hummus, pickled carrot, carrot emulsion

Pickled shimeji, jalapeño, crispy garlic, pickled chili, sesame seeds, yuzu ponzu, coriander oil

Strawberry gum jelly, yogurt gel, chocolate crumble, passionfruit sorbet

Grilled pumpkin glazed with chickpea miso, orange, toasted cashew nuts, asparagus emulsion, basil oil

Prawn Pie Tee

Roasted Baby Carrot

Water Melon Tatki

Coconut Frozen Parfait

Pumpkin Miso

CHRISTMAS MENU

PAIRING

Anakena Nuna Reserva, Sauvignon Blanc, 2022, Central Valley, Chile

PAIRING

JJ Mcwilliam Chardonnay, 2024, South Eastern Australia

PAIRING

Carmen Wave Series, Pinot Noir, 2022, Central Valley, Chile

PAIRING

Albaluna, Prosecco, Veneto, Italy





25 DECEMBER  |  1 PM TO 5 PM

AT JUNGLE FISH POOL BAR

Celebrate Christmas with a delectable BBQ brunch, featuring a specially curated 

selection by Jungle Fish’s Executive Chef. Enjoy a live choir performance from Taman Hati 

Orphanage and a lively DJ set to make your day truly unforgettable.

Get up to IDR 40K off our signature cocktails.

Pre-booking is required through the Concierge.

IDR 950,000++/ person 

IDR 475,000++/ kid 





26 DECEMBER  |  5 PM TO 8 PM

27 DECEMBER  |  2 PM TO 5 PM

AT BLIND PIG LOUNGE & BAR

Take advantage of our special promo from 5-8 PM: buy 3 beers and get 4, or purchase 2 

cocktails and receive 1 complimentary bar bite.

AT JUNGLE FISH POOL BAR

Sip on expertly crafted cocktails, mocktails, and light bites from our talented mixologists 

and chef while soaking up the lively atmosphere from sunset until late.

POOL OFFERS

Get up to IDR 40K off our signature cocktails.

Buy 3 small bites and get 1 free

Indulge in a delightful food and drink combo for just IDR 210K.



28 DECEMBER  |  5 PM TO 8 PM

29 DECEMBER  |  5 PM TO 8 PM

Revel in the upbeat rhythms of our DJ performance and make the most of our

enticing happy hour deals.

POOL OFFERS

Get up to IDR 40K off our signature cocktails.

Buy 3 small bites and get 1 free!

Indulge in a delightful food and drink combo for just IDR 210K.

Enjoy our special promo from 5 - 8 PM, buy 3 beers and get 4, or purchase 2 cocktails 

and receive 1 complimentary bar bite.

AT BLIND PIG LOUNGE & BAR

AT BLIND PIG LOUNGE & BAR



30 DECEMBER  |  2 PM TO 5 PM

Enjoy cocktails happy hour, get 40% off our signature cocktails, grab a beer with our buy 3, 

get 4 offer, and savor delicious tapas with the same buy 3, get 4 deal.

AT JUNGLE FISH POOL BAR





31 DECEMBER  |  6 PM TO 11 PM

Celebrate New Year’s Eve with an exquisite set menu crafted by The Upper Deck’s 

Executive Chef.

Your evening will be enhanced by a mesmerizing Balinese dance and gamelan 

performance by local village children, accompanied by live music to make

your night unforgettable.

Kids menu available for children under 8 years old.

Pre-booking required to concierge.

AT THE UPPER DECK RESTAURANT 

Additional Beverage Package 

IDR 1,800,000++/ person for Regular Menu 

Wine pairing  IDR 650,000++/ person 

IDR 1,600,000++/ person for Vegetarian Menu  







AMUSE-BOUCHE

MAIN COURSE

APPETIZER

DESSERT

Spicy chicken, cheese, tomato chutney, curry powder

Tuna sambal matah, tempe, on tart shell

Fern leave, dabu-dabu, jicama, spices powder, peanut curry sauce

Chocolate cake, italian meringue, torched orange, candied orange

Chicken Samosa

Tuna Tart

Grill Jumbo Prawn

Flowing Chocolate

NEW YEAR MENU

BREAD & BUTTER

PAIRING

PAIRING

Anakena Nuna Reserva, Sauvignon Blanc, 2022, Central Valley, Chile

Albaluna, Prosecco, Veneto, Italy

Seared smoked duck breast, baby kale, pumpkin purée, aromatic thai sauce

Aged Duck Breast

PAIRING

Carmen Wave Series, Pinot Noir, 2022, Central Valley, Chile

Grilled rib eye, onion  purée, chives hollandaise, herb butter, javanese long pepper sauce

Tokusen Wagyu Beef

PAIRING

Estimulo, Malbec, 2023, Mendoza, Argentina



Carrot, spinach, bean sprouts, cabbage, fried tempe and tofu, rice cake, peanut sauce, potato chips

VEGETARIAN

BREAD & BUTTER

AMUSE-BOUCHE

MAIN COURSE

APPETIZER

DESSERT

Potato, green peas, curry powder, cheese, tomato chutney

Grilled corn, chili mayo, corn crumble, on rice tart shell

Grilled eggplant, charred cabbage, sweet potato purée, rice cracker, coconut curry sauce

Tofu mousse, dabu-dabu, pickled papaya, turmeric broth

Chocolate cake, italian meringue, torched orange, candied orange

Vegetable Samosa

Corn Pie Tee

Charcoal Grilled Eggplant

Tofu Dumpling

Flowing Chocolate

Indonesian Vegetable Roll

NEW YEAR MENU

PAIRING

PAIRING

PAIRING

 JJ Mcwilliam Chardonnay, 2024, South Eastern Australia

Carmen Wave Series, Pinot Noir, 2022, Central Valley, Chile

Albaluna, Prosecco, Veneto, Italy

PAIRING

Anakena Nuna Reserva, Sauvignon Blanc, 2022, Central Valley, Chile





31 DECEMBER  |  10 PM TO 1 AM

Get ready to kick off the New Year in style! Join us for an epic night filled with an 

electrifying DJ performance that will have you dancing into 2026. Dive into our amazing 

happy hour specials and treat yourself to expertly crafted cocktails, vibrant mocktails, 

and mouthwatering light bites.

SPECIAL PROMO 

Grab 2 beers for just IDR 150,000
Get 2 tapas for just IDR 150,000

The countdown to midnight is on—let’s make it a night to remember and celebrate

into the early hours!

AT JUNGLE FISH POOL BAR

IDR 250,000 net /person include single mixer 
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