
BREAKFAST & LUNCH

SMOOTHIE BOWLS

LOST PARADISE 75
Dragonfruit, pineapple, banana, passionfruit, watermelon, 
papaya, muesli, chia, coconut V

HEAVEN ON EARTH 75
Soursop, pineapple, ginger, coconut milk,  
seasonal fruit, chia, goji berries & MUESLI V

BERRY BUSH 75
Blueberries, dragonfruit, banana, almond milk, 
Muesli, coconut V

CACAO DREAMS 75
Cacao, dates, banana, cashew butter, coconut milk, 
muesli, cacao nibs, maca, FLax V

GREENPEACE 75
Kale, spinach, spirulina, banana, coconut oil, 
coconut water, muesli, goji, chia V

EXTRAS 15
Chia seed, goji berries, cacao nibs, maca, fLax V

ALL DAY BREAKFAST 

 

GONE TROPPO 50
A selection of fresh tropical fruits  V GF  

CHIA POD 62
Coconut chia & dragonfruit topped with  
tropical fruit & a muESli seed mix  V 

STICKY BIRCHER 62
Vanilla Oat & CHIA  Bircher with almond milk, sticky grilled 
pineapple, almonds, lime zest & a sweet coconut drizzle   V 

BANANA OATS 65
Oat porridge with caramelized banana, crunchy nuts,  
cacao nibs, coconut nectar & coconut milk   V  

BREKKIE BOWL 65  
Root veg hash, avocado, sautEed mushrooms, ZUCCHINI,  
onion jam, herbed salad with sourdough toast *   
add soft boiled eggS +RP 15

STANDARD EGGS 42
Your choice of poached EGGS, scrambled eggs or fried eggs served 
with sourdough  toast * & tomato mustard chutney  

YEP, THERES MORE.....

ALL DAY BREAKFAST CONTINUED.....

HALOUMI BREAKFAST   75
GRILLED HALOUMI, HERB ROLLED SOFT BOILED EGGS, SAUTEED KALE, AVOCADO, 
PICKLED CABBAGE & SOURDOUGH TOAST *  
 

BIG BEANS   75
HOMEMADE BEANS, SMASHED  ROASTED EGGPLANT,HERBS, SESAME SEEDS & 
SAUTEED KALE ON SOURDOUGH TOAST * 
Add soft boiled egg + rp 7 

 

CHICKBEANS 75 (SEASONAL)
POACHED Eggs served with Spanish braised chickpeas & pinto beans, 
mashed avocado, & dukkah. SERVED WITH sourdough TOAST * 

BIG BREAKFAST 80
sautEed mushrooms & tomatoes, wilted spinach, citrus asparagus 
spears, crispy sweet potato & caramelized onion served with 
sourdough toast *  & tomato mustard chutney   

with your choice of 
Poached eggs OR  
Fried eggs OR 
Scrambled eggs OR
VEGAN  Scrambled tofu

AVO ON TOAST 65 (SEASONAL)
Mashed avocado on sourdough toast, super seed mix   
& house-dried tomato V 

OPEN OMELETTE 75
Omelette with sautEed cherry tomatoes, spinach, mushrooms, 
caramelized onion & zucchini topped with Parmesan, a side of 
sourdough toast & tomato mustard chutney

BREAKFAST WRAP UP 65
Scrambled eggs or tofu, mushrooms, tomato, spinach & 
caramelized onion served with a harissa tahini wrapped 
in a soft chipotle wrap

SMASHED EGGPLANT TOAST 70
Smashed roasted eggplant on sourdough toast with grilled 
asparagus, zucchini & parsley  V  

* CHANGE FOR GLUTEN FREE TOAST +5RP

SORRY, NO CHANGES TO THE MENU

V VEGAN

GF GLUTEN FREE

ALL PRICES ARE IN ‘THOUSANDS OF IDR’

ALL PRICES ARE EXCLUSIVE OF GOVERNMENT  

10% TAX AND 5% SERVICE CHARGE



 

 
MORE BREAKFAST 
& LUNCH...

BITES
CRISPY SWEET POTATO WEDGES 50
BOWL OF CRISPY SWEET POTATO WEDGES  served with vegan aioli  V 

FRESH GARDEN ROLLS 40
CUCUMBER, TEMPE, CARROT, RED CABBAGE GARDEN ROLLS SERVED  
WITH AN ALMOND BUTTER DIPPING SAUCE    V GF 

CRISPY MUSHROOMS 42
Crumbed button Mushrooms served with vegan tartar   V 

EDAMAME 30
edamame with a VEGAN wasabi mayo   V GF 

BROCCOLI & CAULIFLOWER CHEESE BALLS 42
Broccoli, caulifLower & parmesan   GF

SMASHED SPUDS 35
Crunchy smashed fried potatoes  
with rosemary salt &  garlic aioli   V GF 

FRIES 30
Bowl of French fries served with vegan aioli & homemade ketchup 

TO SHARE
RICE ROLL UPS (TO SHARE) 80
Fresh rice paper rolls with tempe & Fried crunchy wonton parcels 
with rice vermicelli & seasonal vegetables, served with a raw 
slaw, almond butter dipping sauce & Asian dressing   

MEDITERRANEAN PLATE (TO SHARE) 95
Medley of Olives, semi dried tomatoes and marinated peppers, 
babaganoush, hummus and marinated vegan feta, fresh tomato, 
cucumber served with wholemeal pita bread V

BOWLS
NORI BOWL 85
Snowpeas, edamame, saut Eed shitake mushrooms, crispy tofu 
sticks, Japanese fried rice, fresh greens, cucumber, wakame, 
pickled ginger, spring onion, vege nori rolls, 
tamari seed mix & miso dressing  V GF 

TEMPE BOWL 80
Marinated tempe, vermicelli noodles, spinach, coconut, rocket, 
cucumber, cherry tomato, red cabbage, fresh herbs & pickled 
radish sprinkled with crispy shallots & served with Betelnut 
crackers & an Asian dressing  V GF 

HALOUMI BOWL 85
Grilled haloumi, pickled beetroot, quinoa, rocket, cucumber, 
avocado, tomato, roasted peppers, olives with baba ganoush,  
served with a creamy tahini dressing, crispy chickpeas & za’atar  GF 

GO GREEN BOWL	 80
Zucchini Spaghetti, kale, broccoli. mixed greens & fresh herbs with 
a peanut sauce, sprinkled with almond sesame seed brittle  V GF 

CAULI RICE BOWL 85
Cashew caulifLower rice, lentil Dahl , kale & onion bahjis,  
fresh greens, GRILLED carrot, cranberries, crispy ginger fLoss, 
charcoal tortillas, coconut sambal  
served with a raw green chutney  V GF 

PROTEIN BOWL 85
Lentils, greenbeans, asparagus, spinach, shredded beetroot, 
broccoli, roasted  peppers, crispy sweet potato skins, grilled 
corn, preserved lemon gremolata , sumac, crunchy nuts & pepitas 
with a vegan coconut yoghurt dressing on the side  V GF  

SUPERFOOD SALAD  80
KALE, RUCOLA, QUINOA, BROCCOLI, CORN, CHERRY TOMATOES, CARROT, 
CUCUMBER, PARSLEY, BENGKUANG, BEETROOT, PUMPKIN SEEDS, SUNFLOWER 
SEEDS, CHIA SEEDS, PICKLED RADISH, CRISPY TEMPE WITH A PESTO LEMON 
GINGER HERBED DRESSING & TOASTED SEEDED GF BREAD V GF 

Extras
EGGS 18

HALOUMI  25

ASPARAGUS 20

WILTED SPINACH 15

SAUTEED CHERRY TOMATOES 20

SAUTEED MUSHROOMS 20 

BEANS 25

CARAMELIZED ONION 15 

MASHED AVO (SEASONAL) 20

BREAKFAST CHUTNEY 15

SOURDOUGH TOAST 15 

GLUTEN FREE TOAST 20 

NUT BUTTERS (cashew, almond, peanut) 20 

FALAFEL 35

UMMM YEAH THERES MORE.....

SORRY, NO CHANGES TO THE MENU

V VEGAN

GF GLUTEN FREE

ALL PRICES ARE IN ‘THOUSANDS OF IDR’

ALL PRICES ARE EXCLUSIVE OF GOVERNMENT  

10% TAX AND 5% SERVICE CHARGE



MORE BREAKFAST 
& LUNCH

PLATES
 
NAKED FALAFEL 78
CRISPY FALAFEL PATTIES WITH SMOOTH HUMMUS, RED CABBAGE SLAW, 
BUCKWHEAT AND SEASONAL CITRUS TABBOULEH, MIXED SALAD LEAVES,  
HARISSA TAHINI AND WHOLEMEAL PITA V GF 

SHADY LASAGNA 85
Vegan pasta layered with grilled eggplant, zucchini, spinach, 
tomato Napoli, bechamel, cashew cheese,  
served with a green leafy salad V 

BEES KNEES NACHOS 85 
TRI COLOURED TORTILLA CHIPS WITH CHILLI CON VEG, MELTED CHEESE, 
GUACAMOLE, SOUR CREAM, RED CABBAGE, FRESH RADISH, CORIANDER & 
JALAPENOS SERVED WITH OUR PUNCHY CHILLI SAUCE ON THE SIDE   

VEGAN NACHOS 85 
TRI COLOURED TORTILLA CHIPS WITH CHILLI CON VEG, MELTED VEGAN CHEESE, 
GUACAMOLE, SOUR CREAM, RED CABBAGE, FRESH RADISH, CORIANDER & 
JALAPENOS SERVED WITH OUR PUNCHY CHILLI SAUCE ON THE SIDE  V

THE CRIMPED NOODLE 80
Egg noodle stirfry with fresh vegetables in a tamari tamarind 
& lemongrass sauce with POACHED egg, kafIr lime, cucumber 
noodles, crispy tempe, fresh herbs,  
fried shallots & crispy ginger  

BURGERS

VEGAN CHEESEBURGER 90
mushroom, black bean patty , VEGAN CHEDDAR CHEESE, SHREDDED 
LETTUCE, FRESH TOMATO, PICKLES, VEGAN AIOLI , HOMEMADE TOMATO 
KETCHUP  ON A TOASTED WHOLE-WHEAT BUN WITH YOUR CHOICE OF  
FRIES OR SMASHED SPUDS V  

SHACK ATTACK BURGER 85
Quinoa, beetroot, fLaxseed & feta burger with green pea & edamame 
hummus, caramelized onions, roasted peppers, rocket, carrot & 
cucumber served with smashed spuds & a vegan parsley mayo

HALOUMI BURGER 85
Haloumi, saut’Eed mushrooms, fried egg, onion jam, watercress,
our special egg mayo on a wholemeal bun served with fries

TEMPE BURGER 75
Marinated tempe, GRILLED pumpkin, red onion, lettuce, & a homemade 
barbeque sauce on a wholemeal bun served with fries  V

BBQ BURGER  80
BBQ pulled jackfruit, grilled eggplant, mushrooms, onion, 
marinated peppers, spinach leaves, vegan cheese, with choice of 
smashed spuds or fries  V

JACK BURGER  80
JACKFRUIT BURGER COATED IN HERBS & SPICES, VEGAN MAYONNAISE, CRISPY 
LETTUCE, TOMATO, PICKLES & MUSTARD ON A TOASTED WHOLE-WHEAT BUN 
WITH FRIES OR SMASHED SPUDS  V  

WRAPS
BETTER BANH ME	72
Pickled vegetables, lemongrass tofu, Asian herbs, mushroom 
lentil pate, fresh rocket & crispy wonton skins  V 

GONE TO GROUND 72
Falafel, hummus & almond dipping sauce, fresh salad,  
pickled beetroot & super seed mix   V 

VEGAN ROLLOUT 72
Marinated tempe & grilled vegetables with fresh rocket, 
a basil lime dressing & vegan mayonnaise on the side   V  
 
 

MORE LUNCH GOODNESS 
 
VEGETABLE LENTIL SOUP   65
LENTILS, TOMATO, CARROT, ZUCCHINI, KALE, SPINACH IN A HOMEMADE 
VEGETABLE BROTH SERVED WITH SOURDOUGH & CRISPY ONION RINGS  V 

CAULIFLOWER STEAK   90
TURMERIC ROASTED CAULIFLOWER, SWEET POTATO MASH, SAUTEED KALE & 
SPINACH, ASPARAGUS, ROASTED SHALLOTS, DUKKAH, PICKLED RED CABBAGE & A 
ROASTED RED PEPPER COCONUT SAUCE V GF 

JACKFRUIT TACOS   75
BBQ PULLED JACKFRUIT, KALE, VEGAN CHEESE QUESO, PICKLED CABBAGE, 
CHARGRILLED CORN, BENGKUANG JALAPENO SALSA ON CHIPOTLE INFUSED 
TORTILLAS V 

RED RICE  NASI GORENG   75
Red Rice Nasi Goreng, crispy tempe, long bean coconut salad, 
tofu in a coconut curry bumbu, pickled vegetables, sambal, crispy 
shallots, and betelnut crackers  V GF ADD EGG + 7

VEGAN BOSS BURRITO 90 
Crispy jackfruit, vegan cheddar, quinoa, homemade beans, kale, 
lime red cabbage  wrapped in a soft tortilla with guacamole, 
jalapeNo & sweet potato skins  V

DESSERTS 

PLEASE SEE DISPLAY CABINET FOR OUR DAILY 
BAKED GOODS, CAKES AND VEGAN TREATS

SORRY, NO CHANGES TO THE MENU

V VEGAN

GF GLUTEN FREE

ALL PRICES ARE IN ‘THOUSANDS OF IDR’

ALL PRICES ARE EXCLUSIVE OF GOVERNMENT  

10% TAX AND 5% SERVICE CHARGE


