
12.00 - 23.00

All prices are subject to 10,5% tax and 5% service charge All prices are in 1,000 RupiahPorkVegetarianSpicyChef Recommended Gluten Free

Foie Gras Recommendation (50 grams) - 130

MEAT SELECTION
Choice of side and sauce
Add on Foie Gras 2 pieces (50 grams) - 130

Australian Angus Striploin, 300gr 300
Australian Angus Rib Eye, 300gr  380
Japanese Wa�u Chuck Roll Skewer 330
Seven pieces

SIDES
Belgian Fries     50
Homemade tru�e mayo or lemon aioli

Green Salad     35
À la Parisiènne

French Style Mashed Potatoes  50
Sauteed Seasonal Vegetables  50

DESSERTS
Daily Cake Selection   50
Crème Brûlée     50
Classique

Gelato 1 Scoop    25
Gelato 2 Scoops    40
Chocolate Mousse    50
Premium chocolate served with bisco� biscuits

SAUCES     28
Herbs & Garlic Butter
Bearnaise
Chimmichuri
Red Wine Jus
Peanut Sauce
Black Pepper Sauce
Mushroom Sauce

YOUR LOCALS
Nasi Goreng King Prawns  280
Grilled king prawns

Nasi Goreng Striploin   180
120gr Striploin

Sup Buntut    180
Served with white rice

Bebek Goreng   168
Two kinds of sambal, yellow rice, urab

MAINS
Steak 'Loetje', 200gr   280
Cooked in brown butter

Flounder Meuniere   150
Remoulade

Confit de Canard   190
Pearl couscous and herbs

Steak tartare    165
Classique, per 150gr

Whole Baby Chicken  125
Sliced, with mash and red wine jus

Yellow Fin Tuna Steak  130
Tomato antiboise

Cork Burger    125
With Belgian fries

Add on bacon    15
Mahi Mahi    130
Salsa verde, seasonal vegetables

Vegetarian Lasagna   80
Italian dish made of stacked layers with 
vegetarian fillings,bechamel, and cheddar cheese

Spaghetti Bolognaise  80
Parmesan cheese

SHARING
Mixed Charcuterie & Cheese Platter 368
Chef selection

Mixed Charcuterie Platter   218
Chef selection

Mixed Cheese Platter   188
Chef selection

Bread with dips    45
Aioli and black olive tapanade

Bitterballen     55
�ree homemade beef croquettes

Grilled King Prawns   95
�ree pieces with lemon mayonaise

Nashville Chicken wings   70
Spicy, sweet chicken wings with cheese sauce

Foie Gras Au Torchon   135
Red onion compote and tru�e

Tuna Tartare     85
Sambal matah

Bonemarrow     75
Gremolata and toast

Citrus Ceviche    55
Almost raw, with salsa dressing

Fried Cauliflower    47
Roasted cauliflower with herbs

Garlic Parmesan Belgian Fries  58
Garlic butter with parmesan cheese

Escargots     48
Classique, six pieces

Burrata     98
Tomato and basil

Pumpkin Soup    58
Homemade pumpkin veloute

Nachos     75
Tortilla chips, beef tomato ragu and crème fraiche



Cork Blushing
Vodka, peach liqueur, red wine, cranberry juice, triple sec, lime juice
Tabia's Cork
Tequila, triple sec, chili syrup, cranberry juice, lime juice
Passion Cork
Light rum, spiced syrup, passion fruit purée, lemon juice

gls jug 1 ltrWINE COCKTAIL
75 379RED SANGRIA

for the Bold & Sweet
Red wine, pomegranate juice, triple sec, fruits, sprite

WHITE SANGRIA
for the Fresh & Pep
White wine, orange juice, triple sec, fruits, sprite 

75 379

ROSE SANGRIA
for the Style and Fruits
Rosé wine, orange juice, triple sec, fruit selection, sprite 

75 379

Caipirinha, Rosita, Mojito, Margarita, Piña Colada,
Aperol Spritz, Bloody Mary, Negroni

120COCKTAILS

135SPECIAL REQUEST COCKTAIL

120CORK SIGNATURE
Island Colada

pandan syrup, pineapple juice, aromatic bitter
Jackfruit infused spiced rum, grated coconut,

Rosella Margarita
Tequila, aromatic bitter, rosella spiced syrup, lemon juice 

Whiskey, Kintamani infused Campari, dry vermouth, aromatic bitter
Cork Dry Brew Co�ee

Cosmo Cork
Rose buds infused vodka, raspberry purée, cranberry juice,
cempaka syrup, lemon sorbet 

Chamomille infused gin, lychee liqueur, lime fruit, e� white, tonic water
Cork Collin

Vodka, lemon sorbet, orgreat syrup, pineapple juice, orange & lemon
Cork Sling

COFFEE LOVERS Hot Iced
Espresso
Double Espresso
Long Black
Bali Kopi
Flat White
Piccolo
Mochaccino
Cappuccino
Latte
Aren Latte

35

40
40
40
40
40

25
35
30
20
35
35
35
35
35
35

YOUNG COCONUT 45

NON ALCOHOL

Sprite, Coca Cola, Coke Zero,
Tonic Water  

MINERAL WATER

SOFT DRINKS 25

330ml 750ml
Balian Still Water
Balian Sparkling Water

30 65
30 65

COOLING TEA
Ice Lemon Tea, Ice Lychee Tea,
Ice Rosella Tea, Tropical Mango,
CORK Signature Ice Tea 

40

40
Chocolate Milkshake
Vanilla Oreo Milkshake
Salted Caramel Milkshake
Mango Smoothie
Dragon Fruit Banana Smoothie

SMOOTHIES & MILKSHAKES 

Cocolicious 
Coconut water, ginger, honey, lime juice, basil leaves

Purple Melon 
Fresh watermelon, blueberry syrup, sugar syrup, 
fresh lime juice, splash of soda

Virgin Apple Mojito 

fresh lime juice, splash of lemonade
Green apple, fresh mint, apple syrup

Piny Lane 
Pineapple juice, sprite, grenadine syrup

Blueberry Night 
Blueberry, blueberry syrup, lime juice, honey, soda water

45MOCKTAILS

Chocolate
Matcha

40
45

Hot Iced
45
50

by BREW ME
CLASSIC TEA

NON COFFEE

English Breakfast
Royal Earl Grey 
Sencha Green
Jasmine Green
Chamomile
Minty Breeze
Organic Balinese Oolong  

Hot Iced
28 33
28 33
28 33
28 33
28 33
28 33
28 33

ALCOHOL BEVERAGE

FRESH JUICE 35
Ask our service team for daily fresh juices
(one flavour)

Green Wish
Pak choy, cucumber, celery, lemon, ginger, apple 

40

Vitamin Cork
Orange, lemon, carrot, ginger, turmeric

40

Naga Passion
Dragon fruit, passion fruit, pineapple

40

Red’y
Watermelon, pomegranate, lemon

40

All prices are subject to 10,5% tax and 5% service charge
All prices are in 1,000 Rupiah

Corkage Fee 300

Caïpirinha, Piña Colada, Passion Cork
Cork Blushing, Cosmo Cork, Cork Sling

DAILY HAPPY HOUR COCKTAILS
4pm to 7pm

TUESDAY WINE RAFFLE & JAZZ
Every tuesday you can win a bottle of wine

WOMEN WEDNESDAY
Free mocktail/cocktail and churros for women

Caipirinha
White rum, sugar, lime

Rosita
Tequila, campari, sweet vermouth

White rum, fresh lime, fresh mint, brown sugar, soda
Mojito

Margarita
Tequila, triple sec, fresh lime juice, sugar syrup

Piña Colada
White rum, coconut cream, pineapple juice

Aperol Spritz
Aperol, sparkling wine

Bloody Mary
Vodka, tomato juice, salt, pepper, worcestershire sauce,
tabasco, lime juice

Negroni
Gin, campari, sweet vermouth


