


Nusa redefines the culinary
experience by seamlessly
blending innovation,
aesthetics, and exceptional
flavors. Our vision is to
create a dynamic space
where patrons can indulge
in a gastronomic journey
around the world fusing
ingredients and techniques
from various cuisines to

craft unique and
memorable dishes that
transcends traditional

dining boundaries.

Our chefs have crafted
dishes  that  showcase
creativity while maintaining
an emphasis on quality and
authenticity.

Every element of the menu
is very thought after with

progressive outlook

keeping the  authentic

elements and flavours in
mind.

Touch of finesse,

progressiveness & gourmet
elements are incorporated
into the menu.

Touch of finesse,

progressiveness & gourmet

elements are incorporated
into the menu.

From the authentic
gheeroast to our olive
baklava, from the hand

stretched sourdough pizzas

to our artisanal dimsums ,

every dish is meticulously

crafted to tantalise the taste

buds and create an ever

lasting impression on every
guest.
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ARTISANAL MOCKTAIL

Citrus Tide

The Zesty Tang Of Freshly Squeezed Orange Juice With The Floral Sweetness Of Rose Syrup. A Splash

Of Lime Juice Adds A Citrusy Twist While Ginger Ale Adds A Fizzy Finish That Complements The
Flavors Perfectly.

Ruby Refresher
Refreshing Drink With Fresh Sugarcane Juice Apple, Cranberry, Elderflower, Lime, Soda

Melon Breeze

Fresh Watermelon Juice, Enhanced By The Tartness Of Cranberry Juice. A Hint Of
Watermelon Syrup Adds Depth To The Fruit Flavors, While A Splash Of Lime Juice Brightens
The Taste With lts Citrusy Tang.

Mango Mule
A Refreshing Mix Of Mango Puree, Lime Juice, And A Touch Of Tangy Dust,
Topped With Ginger Beer.

Blue Lagoon Sour
A Refreshing Mix Of Lychee, Pineapple Juice, Lavender Syrup, And Blue Curacao, With A Splash Of
Lime Juice For A Tangy Twist, Elegantly Garnished With Rose Dust.

Slushy Mango
Mango-Lime Fusion! This Vibrant Blend Features The Luscious, Sweetness Of Mango Puree And The
Invigorating Zest Of Fresh Lime. Served In A Dramatic Volcanic-Inspired Presentation.

Please Advise The Server Should You Be Allergic To Any Ingredient(s) / Dietary Restriction(s).
All Prices Are In Indian Rupees | Government Taxes As Applicable. We Levy 10% Discretionary Service Charge.
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ARTISANAL COCKTAIL

Magic Mushroom

This Cocktail Is Every Bit As Elegant, Blended American Whiskey, splash Of Ginger Ale, Golden Edible
Glitters, lemony, Activated Charcoal,throw Off The Shackles Free Your Mind And Embrace The Spirit
Of Magic Mushroom

Italian Elegance

Experience A Luxurious Blend Of Coffee Liqueur Infused With Creamy Notes From The Cream Liqueur,
Heightened By A Subtle Kick Of Vodka. The Addition Of Fresh Cream Provides A Light, Creamy
Texture, While A Sprinkle Of Cocoa Powder And A Ladyfinger Garnish Evoke The Classic Flavors Of
Tiramisu With Each Sip.

Or-range Arac
A Traditional Balinese Rice Infusion Spirit melds Harmoniously With Fresh Orange And Coconut
Cordial, Tequila Blue Agave

Nusa Dua
This Luxurious Cocktail Starts With The Smooth Essence Of Vodka, Velvety Richness Of Amarula,
Coffee Liqueur Awakening Your Senses

Blue Marlin

Bombay Sapphire Choose Any One ,fresh Tender Coconut Water Muddled With Fresh Pineapple
Chuck's And English Cucumber Spiked... This Glorious Blue Explosion Of Color And Poppers Flavour
Will Knock You All The Way To Fantasy.

Moon Shine

Refined Cocktail Experience With Our Lemongrass Gin .this Blend Starts With Premium Gin Bombay
Sapphire, lts Botanical Notes Perfectly Complemented, By The Aromatic Freshness Of Lemongrass.a
Burst Of Freshly Squeezed Lime Juice Adds A Vibrant Lemonade Twist.

Nusa Penida
A Refreshing Blend Of Rum, Limoncello, And Fresh Lime, Infused With Lemongrass. Garnished With
Cotton Candy And An Edible Butterfly For A Touch Of Whimsy.

Please Advise The Server Should You Be Allergic To Any Ingredient(s) / Dietary Restriction(s).
All Prices Are In Indian Rupees | Government Taxes As Applicable. We Levy 10% Discretionary Service Charge.
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ARTISANAL COCKTAIL

Smoke Red Wine Sangria
The Classic ltalian Cocktail Known For lts Balanced Blend Of Bitterness , Sweetness, And Botanical
Flavors Is Stirred, Not Shaken, And Served Over Ice With Twist Of Orange Peel.

Beach Hang Over
The Jagermeister Herbal And Slightly Sweet Notes Are Brightened By The Citrusy Tang Of The Yuzu
Puree.the Red Bull Adds A Fizzy, Refreshing Kick And A Touch Of Sweetness

SIGNATURE COCKTAILS

Berried Treasure
Combine Whisky, Sweet Vermouth, Raspberry Syrup, Mixed Berry Lemonade, A Splash Of Soda,
Lime Juice, And Sugar Syrup.

Asterilla

Crafted By Blending Mulled Wine And Vodka, Elegantly Enhanced With Cherry And Vanilla

Notes, This Cocktail Is The Perfect Choice For Wine Enthusiasts. A Refreshing Touch Of Coke Completes
The Experience.

Fruit Cup

A Delightful Fusion Of Vodka, Aperol, Bianco, And Soda. Experience The Crispness Of Vodka
Harmonized With The Bitter-Sweet Allure Of Aperol And Bianco, Finished With A Refreshing Fizz Of
Soda A Perfect Symphony Of Flavors For A Refreshing Sip!

Popcorn G&T
Indulge In The Unexpected Harmony Of Gin, Caramel Popcorn, And Quinine Water. A Sweet Twist

On A Classic With A Bubbly Kick Treat For Your Senses!

Citrus Sunset
A Bold Fusion Of Whisky, Orange Juice, Mango Juice, Peach Syrup, And Lime Juice. A Symphony Of
Fruity And Citrusy Notes That'll Make Your Taste Buds Dance In Delight Pure Liquid Sunshinel!

Island Grove

Gin, Coconut, Grapefruit Juice, Grapefruit Syrup, Lime Juice, And Foamer.

Please Advise The Server Should You Be Allergic To Any Ingredient(s) / Dietary Restriction(s).
All Prices Are In Indian Rupees | Government Taxes As Applicable. We Levy 10% Discretionary Service Charge.
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SIGNATURE COCKTAILS

Island Bird

A Harmonious Blend Of Tequila, Aperol's Bittersweet Embrace, And The Rich, Smooth Depth Of Cold
Brew. Crowned With The Refreshing Allure Of Pineapple Juice, It's A Symphony Of Tropical Paradise In
Every Sip.

Rosy Basil Breeze

Delight In The Exquisite Blend Of Vodka, Homemade Rose Syrup, Lime Juice, And Fresh Basil,
Crowned With A Velvet Foam. Sip Into A Floral Symphony With Citrusy Undertones, Elevated By The
Aromatic Essence Of Basil Sensory Journey Fit For Royalty!

Bikini Bottom
Dive Into A Tropical Paradise With Banana-infused White Rum, Pineapple, Strawberry, And A Splash

Of Lime, This Vibrant Delivering A Fruity Explosion With A Citrusy Zing.

Swedish Old Fashioned
A Modern Twist On The Classic Old Fashioned, Our Concoction Features Whiskey, White Chocolate,
And Angostura Bitters Truly Indulgent Experience.

Banana Bonfire
Smooth Bourbon Meets The Sweetness Of Fresh Banana And Banana Syrup, All Lifted With A Zing Of
Lime Juice. A Delightful Concoction That Marries Richness With Fruity Freshness

Young Blood T&T
Silver Tequila, Blood Orange, Lime, Spiced Grapefruit Tonic, And A Hint Of Angostura Bitters Delivers

A Tantalizing Journey For Your Taste Buds.

Cabana Sunset

A Tropical Escape In A Glass, Featuring A Blend Of Smooth Rum, Fresh Citrus Orange & Pineapple
Juices,coconut And A Dash Of Grenadine For A Stunning Sunset Hue. Garnished With A Pineapple
Slice, Its A Refreshing, Fruity Delight Perfect For Unwinding And Savoring The Moment.

Please Advise The Server Should You Be Allergic To Any Ingredient(s) / Dietary Restriction(s).
All Prices Are In Indian Rupees | Government Taxes As Applicable. We Levy 10% Discretionary Service Charge.
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