
smoked lobster club				    175
Poached and smoked lobster, 7 grain toast 
grilled bacon,lemon aioli

Truffle Wagyu Swiss Burger Melt		  165
Stockyard wagyu beef, 1000 island, grilled onions, cheese

Grilled Wagyu Steak Sandwich		  195
Caramelized onion-blue cheese jam, balsamic grilled onions 
grilled baguette

FIRE Italian Style Hoagie				   175
Italian salamis & hams, romaine, tomatoes, provolone 
pickled peppers

Spanish Jamon “Croque Madam”		  165
Iberico jamons, leg ham, camembert, fried egg, tomato jam

Buffalo Chicken Sandwich			   150
Chicken schnitzel, buffalo sauce, blue cheese aioli, bacon, tomatoes

The Traditional Angus Beef Burger		  185
Chargrilled angus beef patty, fried onion, mayonnaise 
cornichon, tomatoes, cheddar

The Retreat Wagyu Burger			   195
Grilled bacon, beetroot, fried egg, tomatoes, double cheese 
sesame brioche bun
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Our Signature beef is responsibly sourced and raised in Australia then 
aged a minimum of 21 days before hitting the flames. All steaks are served 
with béarnaise and peppercorn sauces. Fish served with salsa verde and 
grilled lemon

Kimberly Red Grass-Fed 100 Days (Australia)		
Tenderloin grass fed Kimberly		  200 grm	 320

Stockyard Black Angus Grain-Fed 200+ Days 		
(Australia)		
Tenderloin ceter cut black angus		  250 grm	 580
Cube roll center cut black angus		  300 grm	 550

Stockyard Gold Wagyu 7+ Top Sirloin (Australia)	
Top sirloin wagyu beef 7+ marble score	 300 grm	 490

Kiwami 9+ wagyu pure bred beef striploin		
Kiwami wagyu beef, 9+ marble score	 200 grm	 880

Fire signature beef tasting for two			   990
Tenderloin center cut black angus		  125 grm
Top sirloin wagyu 7+ marble score		  150 grm
Kiwami wagyu beef, 9+ marble score	 100 grm

norwegian salmon					     250

gold brand snapper					     195

BBQ Chicken							       165
House bbq sauce, mozzarella, shallots, coriander, smoked chicken

Parma Ham & Asian Pear					     185
Wild rocket, truffle oil, shaved parmesan

Classic Margarita						      135
Ripe tomatoes, mozzarella, parmesan, oregano, tomato sauce

Aussie Wagyu Beef						      225
Stockyard wagyu beef, crumbled feta, sliced shallots 
jalapeno, pine nut-salsa verde

Moroccan lamb						      195
Spiced ground lamb, red onion, feta cheese, mint yoghurt, tomatoes

Vegalicious							       155
Grilled artichokes, olives, roasted capsicum, tomatoes 
mushroom, zucchini, curry leaves

Tandoori Chicken						      165
Cashews, onion, tomatoes, yogurt, coriander chutney, turmeric leaves

Gourmet Smoked Ham					     165
Shaved leg ham, sugar pineapple, Spanish onion, tomatoes, basil

Jimbaran Market Seafood				    185
Lobster, prawn, snapper, squid, sundried tomatoes, spinach

Smoked Salmon						      170
Hummus, red onions, capers, rocket, preserved lemon

Iberico Chorizo						      195
Roasted peppers, red onions, goats cheese, fennel 
tomato sauce

Steamed edamame, Balinese sea salt 	 60
Crispy polenta chips, thousand island 	 60
Crispy onion rings, house chili salt 		  50
Truffle French fries, parmesan, parsley 	 50
Sautéed broccoli & asparagus, chorizo 	 60 
pine nuts 
Pan roasted root vegetables		  60
Truffle potato puree, French butter 	 60
Steamed jasmin rice				    30

Oysters on the Half Shell		  120
Champagne mignonette, lemon, roe

Grade A+ Tuna Ceviche			   160		
Red onions, thai chili, lime juice, tomato, coriander

Mahi Mahi-Prawn Ceviche		  165
Curry chips, coconut cream, chili, coriander, cucumber

Plaga Farms Organic Butter 		  140
Lettuce Salad
Candied walnuts, sliced asian pears, blue cheese

Smoked Duck & Medjool Date Salad	 155
Pistachios, rocket, olive oil, feta cheese, dried tomatoes

Roasted Beet & Root Vegetable Salad	 135
Preserved lemons, goats cheese, fennel, parsley
toasted pine nuts

Grilled Prawn & Quinoa Salad		  175
Olives, sundried tomatoes, feta watercress, sherry vinaigrette

W Cobb Salad				    140
Grilled chicken, romaine, avocado, blue cheese, bacon 
sweet corn, quail egg

Hearts of Romaine Caesar Salad	 135
Spanish white anchovies, shaved parmesan, garlic croutons

Tempura Salt & Pepper Calamari	 120
Lime, coriander, sambal aioli

W Surf & Turf Rice Paper Rolls		  150
Marinated wagyu beef, prawn, nam jim sauce, Thai herbs

table side Classic Beef Tartare		  150
Red onions, capers, mustard, quail egg, grilled bread

Seafood Tom Yum Soup			   125
Thai broth, kaffir lime, prawn, squid, snapper, tomato

Sweet Onion-Cauliflower Soup		 125
Spiced lamb, feta cheese, curry oil, pine nuts, raisins

Iberico Jamon Sampler for 2		  450
Selection of gold medal, best in class iberico jamons and 
salamis warm tomato crostini, dijon mustard, house pickles

Grilled rare grade a+ tuna loin				   155
Peperonata, goats, cheese, pine nut salsa verde

Roasted barramundi fillet				    155
Cauliflower puree, sauteed bok choy, chilli jam 
slow cooked tomato

parmesan-potato gnocchi				    165
Pumpkin puree, caramelized pumpkin, feta cheese 
olives, dried tomato

crispy confit duck leg					     175
Braised white bean cassoulet, smoked duck bacon, grilled baguette

Grilled Spring Chicken					     175
Lyonaisse salad, chicken liver crostini, bacon, fingerling potatoes

Seafood Linguini						      175
Snapper, calamari, prawn, cherry tomatoes, garlic 
chili, olive oil, wild rocket

Nasi Goreng						      150
Fried rice, chicken, egg, grilled prime beef satay, peanut sauce

Char Kway Teow						      160
Wok fried Chinese flat rice noodles, prawns, dark soy, spring onion

Sumatran Beef Rendang					     210
Prime beef braised with Indonesian spices, coconut milk 
prawn crackers, rice
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Healthy Contains Pork Gluten Free Vegetarian

Any food allergies or intolerance? please inform us

All prices are quoted in thousands Indonesian rupiah and
subject to 10% service charge and 11% prevailing government tax


