FRESH JUICES

PINEAPPLE
WATERMELON
COCONUT WATER
ORANGE

FRESH SUGAR CANE (1L)

ENERGY BOOSTERS

BEET & ROOT
beetroot, apple, carrot, ginger

MORNING VIBES
orange, apple, carrot, celery

STRAWBERRY BANANA
strawberry, banana, orange, honey

FRESH SLINGSHOT
cucumber, pineapple, orange, lemon, honey

SAYONARA COFFEE
carrot, apple, orange, lemon, green tea, honey

45

65
75

65

65

65

70

70

MOCKTAILS

ARARRAARARAARARAAAARR

LYCHEE LEMONADE 65
lychee, lime, orange, KILO's simple syrup, sprite

GRASS THOUGHTS 65
jasmine tea, lychee juice, KILO's vanilla syrup, lemon,
lemon grass

CREATIVE BARTENDERS 65

ORGANIC FERMENTED DRINKS

KOMBUCHA (250ML) 60
fermented tea

TEPACHE 55
fermented drink made from pineapple



SODA

COKE | COKE LIGHT | SPRITE
GINGER ALE

H20

P
PAAAA
RARR

SPARKLING | STILL

BEER

BINTANG
TUMAGE - PALE ALE
SAPPORO

LIQUEUR COFFEE

ESPRESSO MARTINI
KAHLUA COFFEE
IRISH COFFEE
FRANGELICO COFFEE

HOMEMADE LIQUEURS

BANANA CINNAMON | BASIL | MINT | GINGER | ELDER-FLOWER | COFFEE & BLACK TEA

SODA, H20, BEER, LIQUEUR COFFEE & HOMEMADE LIQUEURS

35
35

65

55
70
110

140
145
155
165

105



COCKTAILS

KILO'S MOJITO 115
rum, basil, mint, cilantro, lime

0. J. SIMPSON 115
homemade orange infused rum, orange, lemon, cream,

vanilla syrup, orange bitters

ROSEMARY GIN & TONIC 125
homemade rosemary infused gin, lemon, tonic water

THYME IS OFF THE ESSENCE 125
homemade thyme infused gin, lemon sour, orange

A SURE THING 125
homemade vanilla infused vodka, cucumber, mint, lime

IT'S ALL ABOUT MANGO (creamy - spice mango) 135
mango infused rum, roasted mango, mango juice, lime,

cajun pepper, cloves syrup

WHAT'S THE DILL 145
dili gin, simple syrup, lime juice, house rhubarb, lemon bitters
KILO'S GARDEN 145
gin, cointreau, cucumber, fennel, agave nectar

SUMAC (sweet-sour, fresh) 145
tanqueray, homemade mint liquor, blueberries ginger syrup,
lemon, strawberries, lime, sumac

SCREWZUDRIVER 145
vodka, yuzu citrus, orange, agave nectar, cardamon seeds

DTF 155
spiced pumpkin inf. whisky, lemon juice, cinnamon syrup,

egg white, chamomile soda

KILO'S ESPRESSO 155
caramel vodka, kilo's brew, cacao bitter, orange zest

KILO'S NEW FASHION 165

homemade vanilla infused bourbon, KILO's vanilla syrup,
angostura bitters, burnt cinnamon stick

SPICY MARGARITA
homemade jalapefio infused tequila, citrus salt,
homemade sour mix, lime

NEW YORK SOUR 165
bourbon, malbec, lemon

BUTTERED DARK RUM (spicy notes, sweet, sour) 165
buttered dark rum, house-made orange liquor,

homemade orgeat syrup, lime, pepper texture

THE DU DE (sweet,sour, fresh) 165

sencha Infused tanqueray, homemade basil liquor, red tamarillo
syrup, orange bitters, pepper texture

GIN - GER (aromatic, cardamon notes) 165
cardamon vodka, house-made ginger liquor, ginger candy

AGED COCONUT RUM 165
aged rum, homemade mandarin liquor, vanilla syrup,

fernet branca, pineapple juice, coconut cream

HOW YOU LIKE THEM APPLES? 165
aged gin, fresh apple juice, homemade rhubarb liquor,

house cinnamon syrup, lemon bitters

MAGIC MUSHROOM (spicy notes, smoky, sour) 170
shiitake infused vodka, homemade orange liquor,

house-made sesame syrup, dark chocolate infused aperitif,
lemon, homemade cacao bitters, truffle oil

PARMIGIANO SOUR 170
washed parmesan blended whisky, sherry wine, vanilla syrup,
angostura

SAKE SANGRIA 175
sake, ginger, orange, mint

AGED NEGRONI (aged in our barrel for 6 weeks) 185
aged gin, campari, sweet vermouth

SANGRIA (1L) 570

red wine or white wine, midori, brandy, martini roso




WHITE WINE

TRAPPICHE 2019 (ARG) PINOT GRIGIOT

ROTHBURRY (AUS) CHARDONNAY

TIERRA DEL FUEGO 2018 (CH) SAUVIGNON BLANC

PLANETA BIANCO 2017 (IT) GRECANICO, CHARDONNAY, FRIANO
FIFTH LEG 2012 (AUS) SEMILLON, SAUVIGNON

LEALTANZA BLANCO RIOJA 2017 (SP) SAUVIGNON BLANC
GABRIEL MEFFRE COTE DU RHONE 2015 (FR) GRENACHE BLANC
BOTTEGA 2017 (IT) SOAVE

MATUA 2016 (NZ) SAUVIGNON BLANC

PENFOLD KOONUNGA HILL 2017 (AUS) CHARDONNAY
ZUCCARDI SERIE A 2018 (ARG) CHARDONNAY, VIOGNER

RED WINE

ROTHBURRY (AUS) SHIRAZ, CABERNET

CAPITOSO SEMICRIANZA RIOJA 2016 (SP) TEMPRANILLO
KRESSMAN SELECTION 2017 (FR) MERLOT

BERRINGER 2017 (US) PINOT NOIR

TIERRA DEL FUEGO GRAND RESERVA 2018 (CH) CARMENERE
PENFOLD KOONUNGA HILL 2017 (AUS) SHIRAZ

MAISON LOUIS GIRARD 2017 (FR) PINOT NOIR

TRAPICHE MEDALLA 2015 (ARG) CABERNET SAUVIGNON
ZUCCARDI SERIE Q 2017 (ARG) MALBEC

ROSE

GABRIEL MEFFRE COTE DE PROVENCE 2017 (FR) CINSAULT, GRENACHE, SYRAH
GERRARD GRIS BLANC GRENACHE 2017 (FR) GRENACHE
MATUA MARLBOROUGH ROSE 2018 (NZ) PINOT NOIR

BUBBLES

AAAANAAARL
YELLOW GLEN YELLOW NV (AUS) CHARDONNAY, PINOT NOIR
JEAN PIERRE BRUT N.V (AUS) CHARDONNAY, PINOT NOIR, PINOT MEUNIER

BOLLINGER ROSE (US) CHARDONNAY, PINOT NOIR, PINOT MEUNIER
MUMM CORDON ROUGE NV (FR) CHARDONNAY, PINOT NOIR

160 | 820
720

720

820

870

975
1,000
1,250
1,300

150 | 660
160 | 820
720

830

910

1,180
1,250
1,350
1,400

820
155 | 850
1,130

165 | 820
850
2,780
3,100



RAW

WASABI TUNA TARTARE
wasabi, avocadoes, flour chip

KILO’S SEAFOOD CEVICHE
octopus, snapper, tuna, wonton crisps

TRUFFLED TAI YUZU ROLL
truffle yuzu dressing, crab, sushi rice

LOMBOK OCTOPUS CARPACCIO

125

125

135

150

thinly slice sou vide octopus, ikura, lemongrass chimichurri

BEEF CARPACCIO
miso dressing, parmesan, pistachio

KILO'S STEAK TARTARE
tenderloin, gochujang, jicama, potato

155

155

SMALL

GRILLED CORN FURIKAKE
furikake, chipotle mayo, nori

CRAB CROQUETTES 2 FOR 85| 4 FOR 135

basil vinaigrette

CRISPY CHICKEN SKIN
salted egg yolk mousse

CRISPY EGGPLANT
tempura eggplant, balado, szechuan pepper

KOREAN CHICKEN BULGOGI
gochujang, pickled shiitake, wasabi mayo

BEEF TONGUE TACOS
jalapeno garlic butter, apple miso slaw

CRISPY SOFT SHELL CRAB
watermelon, thai red curry

BLACK & WHITE PRAWN RAVIOLIS
prawns, sake butter cream, parmesan

ATAS LENT'LS contains pork vegetarian options available
truffle, jamon, parmesan, egg

NUMBING BURRATA
mala oil, dukkah, croutons

OCTOPUS NAM JIM “A LA PLANCHA”
namjim sauce, candied peanuts, potato puree

GRILLED STUFFED SQUID
prawn, squid, and herb filling, chimichurri

SEARED SLIPPER LOBSTER

miso butter, cream of mushrooms

SEARED SCALLOP (uS)
madras cream sauce, fennel salad

85

105

15

2 FOR 115

130

135

155

165

165

185

185

290

HOMEMADE RICOTTA GNOCCHI
grilled mushrooms, miso sauce

SQUID INK RICE
crispy baby squid, salmon roe, garlic aioli

GRILLED MARKET FISH
citrus kosho, white beans, tamarind dressing

PORK LAKSA contains pork
pork neck, ramen, pork cracklings

CREAM OF EBIKO NOODLES
grilled tiger prawns, ebiko roe

BBQ PORK RIBS contains pork
kimchi potato salad, housemade bbg sauce, leeks

SALMON TUTURUGA
corn quinoa urap, manado style curry,
served with nasi furikake

JERK LAMB SHANK
quinoa cucumber salad, grilled pita bread

SLOW COOKED BEEF CHEEK
mashed potatoes, spicy sweet glaze,
pickled mushrooms

WAGYU STEAK (AUS)
wagyu striploin mb 6, fermented red miso sauce,
crispy potato

CHARCOAL GRILLED US PRIME SHORT RIB

crispy baby potatoes, beef jus

ALL FOR ONE & ONE FOR AL. “v7

155

180

180

190

195

200

220

255

280

700

820

GREENS

SPICY DUCK & POMELO
nam yam, green papaya, chili hoisin, citrus

ROASTED BEETS
herbed creme fraiche, rocket, lentils

GRILLED GREEN VEGETABLES & RICOTTA
goma sauce, mint, nori

GRILLED AVOCADO
ponzu, rice puff, sesame seeds

PRAWN SALAD
wakame, mixed nuts or cashew nuts & peanuts,
papaya, sesame dressing

100

100

100

100

155




AN
‘DESSERTS;

PISTACHIO CAKE
parmesan custard, sesame crisp, mint jelly

CHOCOLATE LAVA CAKE
strawberries, vanilla ice cream

STICKY BLACK RICE
basil ice cream, banana, coffee, walnuts

COCONUT TEMBLEQUE
pineapple sorbet, coconut crumbs, cinnamon

COFFEE

ARAARARARRARRN

SINGLE ESPRESSO | DOUBLE ESPRESSO
ICED AMERICANO

LONG BLACK

HOT | ICED CAPPUCCINO

HOT | ICED CAFFE LATTE

HOT | ICED HAZELNUT CHOCO-LATTE
HOT CHOCOLATE

TEA

P
AARRAS
ARARRRAS

HOT CINNAMON LEMON TEA
HOT GINGER HONEY TEA

HOT DHARMA TEA SELECTION
green jasmine tea | lemongrass green | camomile | telaga oolong | english breakfast tea | black cinnamon

HOT VANILLA MACHA LATTE
HOT | ICED THAI TEA

HOT GRYPHON TEA SELECTION
ICED LEMON TEA

80

80

80

80

45
45
45

45
45
45
55



.ERITIF | VERMOUTH

SAMBUCA BORGGETTI

GLASS | BOTTLE

HAVANA CLUB 3 ANOS

MALIBU COCONUT
CAPTAIN MORGAN WHITE

- CAPTAIN MORGAN SPICED
""_."-'.‘:.PLANTATION ORIGINAL DARK
'_-'.'-'MYER S DARK

BA ./_\RDI LIGHT
"ZAGA{?A 23 YEARS OLD

. 951,330
" JAGERMEISTER 95 | 1,440
.'.-'.MARTINI BIANCO 105 | 1,130

MARTINI DRY 105 | 1,100
MARTINI ROSSO 105 | 1,280
ANTICA FORMULA 135 | 1,850
CAMPARI 140 | 1,900
VODKA GLASS | BOTTLE
SEAGRAM'S 105 | 920
KETEL ONE 105 | 1,900
ABSOLUTE ELYX 155 | 2,250
BELVEDERE 170 | 2,460
GREY GOOSE 170 | 2,830
GIN GLASS | BOTTLE
SEAGRAM'S 115 | 1,340
TANGUERAY 15 | 1,740
BOMBAY SAPPHIRE 150 | 1,830
HENDRICK'S 165 | 2,840
MOM GIN 165 | 2,840
MONKEY 47 215 | 2,510
RUM GLASS | BOTTLE

110 [ 1,350

110 | 1,650
115 | 670

15| 670
15| 1,350
15| 1,350
125 | 1,350

230 | 3,200

#, QOO OO OO OO OO OO0

TEQUILA

JOSE CUERVO ESPECIAL REPOSADO

HERRADURA PLATA
HERRADURA REPOSADO
PATRON SILVER
PATRON XO CAFE
PATRON REPOSADO

GLAséj.r

125 | 1,350
165 | 2,83'0.;.'_-';'._
185 | 2,870 -
205 | 3,100
215 | 2,565
260 | 3,330

SCOTCH WHISKY

GLASS | BOTTLE

ROYAL BREWHOUSE BLACK 135 | 1,130
CHIVAS REGAL 12 YEARS OLD 145 | 2,150
JOHNNIE WALKER BLACK LABEL 155 | 2,150
BOURBON & TENNESSEE GLASS | BOTTLE
JIM BEAM WHITE 125 | 1,140
JACK DANIEL'S 155 | 1,640
BULLEIT BOURBON 160 | 2,155

IRISH

JAMESON

GLASS | BOTTLE

125 11,845

SINGLE MALTS

HIGHLAND PARK 12
SINGLETON 12 YEARS OLD
HAIG CLUB 12 YEARS OLD

GLASS | BOTTLE

205 | 3,590
2201 2,870
260 | 3,390

COGNAC & BRANDY

ST. REMY AUTHENTIC VSOP

GLASS | BOTTLE

115 | 1,340

LIQUEURS

BAILEYS IRISH CREAM
LUXARDO MARASCHINO
ST. GERMAIN

MIDORI

OOOOOOOOOOOOOOOOOOOOOOOOOO

GLASS | BOTTLE

151,340
15 |1 550 :




