
Prawn Popcorn             160 
Sriracha & yuzu
 
Soy Glazed Chicken Yakitori Skewer                                                            130
Lemon cream, mint & cucumber

Balinese Spring Rolls             130
Traditional Balinese suckling pig, sambal Bangkok     

Prawn & Snapper Dumplings                     140
Ginger soy, spring onion 

Slipper Lobster Tempura             140
Japanese citrus espuma           

Green Papaya & Mango Salad                                                                         120
Cashews, mint, Thai basil, curry gastrique, tomatoes          

Homemade Egg Noodles            145 
Blue crab, Batik clams, casava leaf 
                                                                           
Balinese Spiced Cauliflower            120  
Chicory, cashew nuts, crème fraîche 

Peking Duck Rice Paper Rolls           120  
House-made hoisin, coriander, bean sprouts 

Braised Beef Croquettes            140  
Javanese spices, green chili sambal, parmesan

Starfish Bloo Restaurant is a modern interpretation of southeast Asian
flavors in a contemporary beachfront atmosphere

Savour and mix up by ordering several dishes to share

OUR RECOMMENDATION IS 5 DISHES FOR 2 PEOPLE

STARTING

GF

MAKI    135

Chicken katsu Red cabbage coleslaw
Swordfish Roasted garlic aioli, wakame
Salmon Avocado, tanuki, kewpie
Prawn Tempura Korean chili, cucumber
Tuna Yuzu, sesame, corriander

NIGIRI        140

Prawn King prawn
Sake Norwegian salmon
Akami Yellowfin tuna
Mekajiki Swordfish
Foie gras Teriyaki sauce   190

SASHIMI            145

Mekajiki Swordfish
Sake Norwegian salmon
Akami Yellowfin tuna
Sake Toro Salmon belly
Sangomasu Coral trout

     DELUXE SEAFOOD PLATTER FOR 2    1300
A chilled selection of the islands finest seafood,

Rock lobster (400-500g) king prawn (4) Papua mud crab (1) 
Asari clams (500g) Squid (200g) Norwegian salmon sashimi (40g) 

Tuna sashimi (40g), Sumbawa oysters (10pc)

ALSO TRY OUR  “TASTE OF INDONESIA” HOT SEAFOOD PLATTER

Indicates Signature Dish

GF
Healthy Contains Pork Gluten Free Vegetarian

All prices are in thousand Indonesian rupiah & subject to 
10% service charge and prevailing 11% government tax
Please inform us of any food allergies or intolerances

Vintage caviar             695
15gr, seaweed salad, crème fraîche, ciabatta croutons

StarFish Bloo Mixed Sushi & Sashimi Platter         370
A selection of 1 maki, 6 nigiri, 6 sashimi of your choice



Crispy Thai Style Pork Ribs                                                                           170
Crushed peanuts, coriander, sesame seeds 

Grilled Duroc Pork                                                                                               190
Lettuce wraps, rice noodles, chili fish sauce, Thai herbs 

Masala Grilled Chicken           190
Whole wheat flatbread wraps, cucumber yogurt, coriander chutney 

Whole Steamed Grouper           250
Ginger soy, spring onion, crispy garlic
                                                                                                                                        
Caramelized Wagyu Brisket                                                                        210                                                                           
Steamed buns, rendang sauce, coconut powder, pickles

Javanese Yellow Curry                                                                       190                                                                           
Coral trout, sweet corn, kemangi

Thai Green Curry            190
King prawns, baby eggplant, green beans   

Malay Red Curry            190
Muscovy duck breast, bok choy, cherry tomato  

Dahl Makani              125
Indian spices, flatbread, chutneys & pickles         

Asari Clams             180
500gr clams, ginger, black pepper sauce, Chinese fried doughnuts

Kimchi Soup                   150
Pork belly, prawn, silken tofu

Stockyard Wagyu Beef Hot Rock                    170 
Wasabi mayonnaise

Lamb Loin Hot Rock                     160 
Eggplant relish with chili and basil

Norwegian Salmon Hot Rock                    180
Teriyaki sauce & grilled lemon

Miso Marinated Tofu Hot Rock                    120
Ponzu dressing, green chili

GF

Lombok Oysters                      30/oyster
Natural or lemon turmeric dressing, tobiko roe

Carpaccio of Salmon & Swordfish         155 
Shallot & rice wine dressing, palm hearts, daikon, crispy wonton

Kiwami Wagyu Beef Carpaccio          190 
Citrus soy, truffle tofu cream, croutons

Yellowfin Tuna Taco                                                                                                      155
Tomato, red chili, torch ginger

NAKED/RAW

TABLE SIDE COOKING

LARGE PLATES

                
Steamed jasmine rice
Baby potatoes, cumin, curry leaf
Spiced coconut, green bean salad
French fries, sea salt

Steamed edamame
Green leave salad, ginger soy
Tempura vegetable, ponzu
Biryani basmati rice

BY MY SIDE   

Indicates Signature Dish

GF
Healthy Contains Pork Gluten Free Vegetarian

All prices are in thousand Indonesian rupiah & subject to 
10% service charge and prevailing 11% government tax
Please inform us of any food allergies or intolerances
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