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SMALL PLATES

SMALLS & GRILL

CRISPY CALAMARI  TARTARE SAUCE, DILL, LEMON / 80

WHIPPED HUMMUS  BROWN BUTTER, SPICED PEPITAS, WOOD FIRED FLATBREAD / V / 70

PROSCIUTTO CROQUETTES  SHAVED PROSCIUTTO, SMOKED SCAMORZA, GARLIC AIOLI / 75

WOOD FIRED KING PRAWNS  GARLIC HERB BUTTER, CRISPY CAPERS, CHARRED LEMON / GF / 130

FRESH BURRATA  HEIRLOOM TOMATOES, BALSAMIC DRESSING, PARSLEY CRUMB / V / 145

CURED RED SNAPPER CARPACCIO  CHIMICHURRI VINAIGRETTE, POMELO / GF / 90

BBQ CHICKEN WINGS  SUNKIST BBQ SAUCE, PARSLEY CRUMB, SOUR CREAM / 85

LAMB RAGU FLATBREAD TACOS  LAMB RAGU, CASHEWS, CRANBERRIES, HARISSA MAYO, MINT / 110

TUNA TARTARE  CUCUMBER, AVOCADO, CITRUS SOY DRESSING, YUZU WASABI AIOLI, CRACKERS / 95

CHARRED BROCCOLI  ALMONDS, CRANBERRIES, FETA CREAM, BASIL PESTO / V,GF,CN / 75

GARDEN SALAD  GARDEN SALAD, ASPARAGUS, OLIVES, MUSTARD VINAIGRETTE / VN,GF / 70

GRILLED MARKET FISH  CHIMICHURRI SMOKED BUTTER, COLLARD GREENS, TOASTED ALMOND CRUMB / GF,CN / 175

PAN SEARED SALMON  LEMON HERB SAUCE, POPPED CAPERS, SUMAC / GF / 235

GRILLED BARRAMUNDI  KAFFIR BEURRE BLANC SAUCE, TOBIKO, KAFFIR OIL / 195

CHARCOAL HALF CHICKEN  WHOLE MUSTARD JUS, VERMOUTH TURNIPS, CHARRED LEMON / GF / 195

200G MB5+ BLACK ANGUS PICANHA  CHIMICHURRI, SMOKED PAPRIKA BUTTER / GF / 375

250G MB6+ BLACK ANGUS RIB EYE  TRUFFLE RED WINE JUS, CAFE DE PARIS BUTTER / GF / 645

400-600G TWICE COOKED LAMB SHANK  PERSIAN LAMB JUS, MIXED HERBS, POMEGRANATE / GF,DF / 75K PER 100G

400G BBQ PORK RIBS  SUNKIST BBQ SAUCE, SMOKED GARLIC AIOLI, CHARRED LEMON / GF / 225

FROM THE GRILL

GLAZED BABY CARROTS  ORANGE & HONEY GLAZE, WHIPPED FETA, ZAATAR / V,GF / 55

GUANCIALE & ROCKET SALAD GUANCIALE, ROCKET, PARMESAN, BALSAMIC DRESSING / GF / 55

POTATOES AU GRATIN  GRANA PADANO, CRISPY SAGE / V,GF / 65

GRILLED ASPARAGUS  PARMESAN, DUKKAH / V,GF / 60

MASHED POTATO  BROWN BUTTER, CHIVES / V,GF / 45

HANDCUT FRIES  FRY SEASONING, TOMATO SAUCE / V,GF / 55

WOOD FIRED FLATBREAD  ZAATAR / V / 40

SIDES

NUSA
PRICES LISTED IN 000 RUPIAH. PRICES ARE EXCLUDING 7% SERVICE + 10% TAX

 V = VEGETARIAN, VN = VEGAN, GF = GLUTEN FREE, DF = DAIRY FREE, CN = CONTAINS NUTS

WAGYU BEEF BURGER  125G WAGYU BEEF PATTY, CRISPY BACON, DOUBLE CHEDDAR, GRILLED ONIONS,

TOMATO, LETTUCE, AMERICAN MAYO, BRIOCHE BUN W/ POTATO FRIES & SAUCE / 155

HOUSEMADE PASTA

PIZZA & PASTA

BEEF RAGU PAPPARDELLE  MINCED BEEF RAGU SAUCE, PARMESAN, BASIL / 150

SEAFOOD FETTUCCINE  PRAWNS, CALAMARI, MUSSELS, BEURRE BLANC SAUCE, PARMESAN, PARSLEY CRUMB / 150

TRUFFLE MUSHROOM PAPPARDELLE  FIELD MUSHROOMS, CREAMY TRUFFLE SAUCE, PARMESAN CHIPS, CRISPY SAGE / V / 140

PRAWN & RICOTTA RAVIOLI  SAFFRON BUTTER, PARMESAN, TARRAGON / 150

SPAGHETTI CARBONARA  GUANCIALE, CARBONARA SAUCE, GRANA PADANO, CRACKED PEPPER / 140

PAN SEARED GNOCCHI  TRUFFLE SAGE CREAM SAUCE, PARMESAN, CRISPY SAGE / V / 140

> GLUTEN FREE PASTA AVAILABLE

WOOD FIRED PIZZA

DESSERT

NUSA MARGHERITA  SAN MARZANO DOP, MOZZARELLA, PARMESAN, HEIRLOOM TOMATOES, BASIL, EVOO / V / 110

PEPPERONI & HOT HONEY  SAN MARZANO DOP, MOZZARELLA, PARMESAN, PEPPERONI, HOT HONEY, CRISPY SAGE / 135

PORTOBELLO MUSHROOM  RICOTTA SAUCE, MOZZARELLA, MUSHROOM, WALNUTS, GORGONZOLA, CARAMELIZE ONIONS / V,CN / 140

QUATTRO FORMAGGI  RICOTTA SAUCE, MOZZARELLA, PROVOLONE, GORGONZOLA, PARMESAN, TRUFFLE OIL / V / 145

PROSCIUTTO & SMOKED PINEAPPLE  SAN MARZANO DOP, MOZZARELLA, PINEAPPLE, PROSCIUTTO, ROCKET, PARMESAN / 135

SPICY GRILLED PRAWN  SAN MARZANO DOP, MOZZARELLA, GRILLED PRAWNS, HEIRLOOM TOMATOES, CHIMICHURRI / 140

BBQ LAMB RAGU  SAN MARZANO DOP, BBQ SAUCE, MOZZARELLA, LAMB RAGU, JAPANENOS, MINT, ROCKET / 165

SALAMI & OLIVE  SAN MARZANO DOP, MOZZARELLA, PARMESAN, SALAMI, KALAMATA OLIVES, CONFIT GARLIC, CHILI / 135

LOADED NAPOLI  SAN MARZANO DOP, MOZZARELLA, PARMESAN, HEIRLOOM TOMATOES, KALAMATA, ANCHOVIES, CAPERS / 140

POUR OVER TIRAMISU  MASCARPONE CREAM, HOUSEMADE LADY FINGERS, COFFEE LIQUEUR SAUCE, DUSTING  / V / 85

TROPICAL PANNA COTTA  PASSIONFRUIT COULIS, CHARRED PINEAPPLE, MANGO, SPICED CRUMBLE, COCONUT SORBET / V / 80

CHOCOLATE TRUFFLE  DARK CHOCOLATE & WHISKEY, HAZELNUT PRALINE ICECREAM. CHOCOLATE SOIL / V,CN / 80

BERRY PAVLOVA  WHIPPED MASCARPONE, BERRY COMPOTE, FRESH BERRIES, STRAWBERRY SORBET / V / 85

SKILLET APPLE & BLACKBERRY CRUMBLE  SALTED CARAMEL ICE CREAM, CREME ANGLAISE / V / 85

NUSA
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