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MUMA\ Al FUNK AND SOUL, UDERGROND SLOW COOKING,

" BEER GARDEN

All Wings Served with Ranch Dressing

CHICKEN WINGS (6 PCS)

NAKED 85
(SIMPLY MARINATED & FRIED)

SLOW SMOKED 85
(RAMBUTAN WOOD)

BANGIN’ CRISPY 85
(SECRET RECIPE)

* Rock Salt N Black Pepper
+ Garlic Butter

* Peri Peri + Chinese Salt N Pepper

« Buffalo Hot Wings
& Blue Cheese Ranch

* BBQ Bourbon
* Crazy Hot Louisiana

* Korean Fried Chicken
* Teriyaki * Malaysian Curry

« Asian Spice * Hot Sauce Buffalo

EAT 6 OF OUR CRAZY HOT WINGS IN 90 SECONDS,

CHILLI AND THEY'RE COMPLETELY FREE!
CHALLENGE . -
* You must be a chilli eating beast!  + Clean bones only and finish in 90 seconds.
1001< « Sign the waiver!!! * No drinks. No dips. No mercy.

(FOR LOSERS) * 1 portion per pax per visit. J He.lnds only. Tf)ols are forthe wealf. .
« Gloves on. Careful when you pee! * Win = FREE wings + eternal bragging rights.

ALL BBQ CHICKEN AND PORK FLAMBE
IN BOURBON TABLE SIDE

Smoked Chipotle BBQ Pork Ribs
BBQ Bourbon Sauce, Smoked Gravy, Tangy House Pickles

Choose From: Half 150 | Full Rack 295

Smoked Garlic & Herb Rotisserie Chicken
Creole Smoked Gravy, BBQ Bourbon Sauce, Tangy House Pickles

Choose From: 1/4 60 | Half 100 | Full 195

Smoked Rotisserie Chicken & Rib Platter 245
1/2 Smoked Garlic & Herb Rotisserie Chicken, 1/2 Rack of Smoked Chipotle Pork Ribs,
Smoked Creole Gravy, BBQ Bourbon Sauce, Smoked Salsa Rossa, Tangy House Pickles

Cajun Coleslaw 60
Tangy Mayo, Lime

Wedge Salad 60
Semi Dried Heirloom Tomato, Pickled Red Onion, Crispy Bacon, Chimichurri, Ranch Dressing

French Fries 60
Garlic Aioli

Grandma's Potato Salad 60
Pickles, Spring Onion, Grain Mustard, Boiled Egg, Shallots

Fried Rice 60

Egg, Garlic, Spring Onion

= WOOD-FIRED PIZZETTAS

Cheesy Garlic Bread 85
Margherita 95

San Marzano Tomatoes, Fresh Mozzarella, Basil
Smokehouse Pork Shoulder 105

Fresh Mozzarella, Smoked Tomato Sauce, Chimichurri

"Earth Cooked" Smoked Beef Short Rib 120

Smoked Tomato Sauce, Provolone, Pickled Jalapenos

Grilled Prawn & Bacon 110
Smoked Tomato Sauce, Grilled Tiger Prawn, Beef or Pork Bacon

Meat Lovers 180
Smoked Brisket, Pulled Pork, Smoked Chicken, Sausage, Jalapeno, Stracciatella, Basil
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DESSERTS

Chocolate Orange Jar 80

Luna Tiramisu 100
Layers of Whipped Mascarpone - Matcha Espuma - Fresh Espresso Coffee - Lady Finger Biscuit
- Coffee Liquor

ICE-COLD BEERS & BACKYARD CONVERSATIONS

PUB FARE

36 Degrees South Angus Rump (Aus) 420
250g Woodfired Wagyu Rump, House Salad, French Fries, Pepper Sauce, Bearnaise

LOADED FRIES

Truffle Fries, Parmesan Bacon, Truffle 140
Add On: Bacon 25 | Smoked Chicken 25 | Pulled Pork 35 | Beef Low N Slow 35 | Pulled Jackfruit 20

Classic Poutine with Smokehouse Gravy and Mozzarella 140
Add On: Bacon 25 | Smoked Chicken 25 | Pulled Pork 35 | Beef Low N Slow 35 | Pulled Jackfruit 20

TEXAS SMOKEHOUSE

. SPECIAL ITEMS -
Earth Cooked Smoked Beef Cheek Smoked BBQ Lamb Shank

Creole Smoked Gravy, Chimichurri, Creole Smoked Gravy, Chimichurri,
Tangy House Pickles, Grandma's Potato Salad  Tangy House Pickles, Grandma's Potato Salad

180 390
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N SHARING PLATTERS

LBG Favorite Platter
Texas BBQ Ribs, Roasted Garlic Herb Chicken,
Smoked Beef Cheeks, Buffalo Wings,
Bratwurst Sausages, Garlic Flatbread,
Garlic Bread, Coleslaw, Potato Salad,
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Sausages Platter
Andouille, Pork and Apple, Jalapeno &
Cheese, Beef Marguez, Bratwurst Sausages,
Garlic Bread, Potato Salad, House Pickle,
Smoked Gravy, BBQ Sauce

Smoked Gravy, BBQ Sauce 299
399
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American 95
Frankfurt, American Mustard, Ketchup, Cheddar Cheese, Pickles

German 95
Bratwurst, Sauerkraut, German Mustard, Pickles

Classic 95

Bratwurst, Chilli Con Carne, Pickles, Mustard, Parmesan

DIRTY BURGERS

Seared on a Skillet with Cheese Sauce (If You Want Classic, Just Ask)

Double Smashed Cheeseburger 170

Beef Patties, Charred Onion, Secret Sauce, Cheddar Cheese, Fries

Truffle Burger 190
2 Beef Patties, Shredded Lettuce, Mushroom Truffle Sauce, Cheddar Cheese, Truffle Aioli, Fries

Big Daddy 190
2 Beef Patties, Roast Pork, Onion Ring, Secret Sauce, Chipotle Honey, Fries
Add On: Bacon 30 | Onion Ring 20

+——— FROM OUR INDONESIAN FAVORITE —

Ubi Goreng 60
Sweet Potato Fries Served with Basa Gede Espuma

"Kroket Rendang "Slow Cooked Beef Cheeks with Sumatranese 85
Rendang Spice (4 pcs)

Topped with Green Chilli and Fresh Lemon Basil

"Sate Bakar" 95
Served with Peanut Sauce, Sweet Soy and Coconut Rice

Choose From:
Organic Chicken 60 | Kintamani Pork 70 | Australian Wagyu Beef 120

Smoked Garlic & Herb Rotisserie Chicken "Ayam Panggang"

Served with Betutu Sauce and Local Herbs
Choose From: Half 100 | Full 195

"Bebek Asap" - Crispy Smoked Duck Leg 280

Served with Coconut Rice, Serundeng, Betutu Sauce

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE



CLASSIC COCKTAILS

Aperol Spritz
Aperol, Sparkling Wine, Soda

Bellini

Prosecco, Peach Puree

Campari Spritz

Campari, Prosecco Wine, Soda

Lychee Martini
Skyy Vodka, Lemon, Lychee

Margarita
Tequila, Orange Liqueur, Lime Juice

Mojito

LUNA

BEER GARDEN

Pifna Colada
Spiced Rum, Pineapple Juice, Coconut Cream

Whiskey Sour
Bourbon Whiskey, Lemon Juice, Simple Syrup

Old Fashioned
Bourbon Whiskey, Angostura Bitters, Sugar

Espresso Martini
Vodka, Coffee Liqueur, Vanilla Coffee

Negroni
Dry Gin, Campari, Sweet Vermouth

White Rum, Mint Leaves, Lime Juice, Soda Water

SIGNATURE COCKTAILS

Honey & Rosemary Whiskey Sour - Made Table Side

Bourbon, Honey Rosemary Reduction, Lemon, Egg White

Coconut Negroni - Made Table Side

Gin, Campari, Sweet Vermouth-Coconut Fat-wash

Nusantara Penicillin
Whiskey, Lemon Juice, Ginger Juice, Nutmeg Honey, Egg White

THK Tiki

Gin, Lemon, Calamansi, Chilli Blossom, Lychee, Pineapple

Senja Margarita
Tequila, Aperol, Blood Orange, Orange Marmalade, Lime

Luna Bloody Mary
Skyy Vodka, Roasted Tomato Sorbet, Lemon Juice, Tabasco, Worcester
Sauce

Semangka
White Rum, Watermelon, Tarragon Leaves, Passion Fruit Syrup, Ginger Juice,
Lemon Juice

Luna Long Island
Espolon Tequila, Skyy Vodka, Bacardi Rum, East Indies Gin, Rosella-Infused

Cherry Brandy

MOCKTAILS 85
Popper's Oshom

Peach, Lemon, Raspberry, Soda Strawberry, Vanilla, Lemon Soda
Elysium Local Farmer

Watermelon Juice, Ginger Juice,
Lemon, Passion Syrup

Mango, Passion, Lemon Soda

CIDERS = = . . SANTAI HARD
Albens Apple 120 SELTZER ...............................
A Bucket of 3 Ciders 330 Passion Fruit & Guava 100
Lemon & Lime 100
Lychee & Rose 100
Bucket (3 pcs) 250
SOFTDRINKS & JUICE === .
Candid Ginger Ale 40 Watermelon 75
Coke 40  Orange Juice 75
Coke Zero 40  Pineapple Juice 75
Soda Water 40  Young Coconut 75
Tonic 40  Henris Ginger Bear 95
Sprite 40
MINERAL WATER =~~~ Small Large
Evian Natural Water / Evian Sparkling 95 145
Equil Still / Equil Sparkling 50 75
Bottled Infused Water - 75

PRICES ARE IN INDONESIAN RUPIAH

EXCLUDING 16,2% GOVERNMENT TAX AND VENUE FEE, AND 7% SERVICE CHARGE

Al FUNK AND SOUL, UNDERGROUND SLOW COOKING,
ICE-COLD BEERS & BACKYARD CONVERSATIONS

A SHARING COCKTAILS b
SANGRIA Glass Bottle
Choose from: White / Red / Rosé 165 800
Wine, Limoncello, Peach, Spice Syrup, Triple Sec, Orange, Strawberry,

Lemon, Mint

Margarita 165 800

Choose Flavor: Coconut / Mango / Strawberry / Passion Fruit

Luna Long Island 165 800

Espolon Tequila, Skyy Vodka, Bacardi Rum, East Indies Gin, Rosella-

Infused Cherry Brandy
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A SELECTION OF INTERNATIONAL BEERS Bucket Bucket Bottle
(10 pcs) (3 pcs)

Corona 1,100 355 135
Asahi 999 330 130
Peroni 999 330 130
Sapporo 999 330 130
San Miguel Light 599 189 75
San Miguel Cerveza Blanca 599 189 75
San Miguel Cerveza Negra 599 189 75
BEERS ON TAP (ROLL FOR PINTS, 4PM - 7PM)
A SELECTION OF LOCALLY BREWED BEER STYLES 330 ml 500 ml
San Miguel Pale 65 95
Heineken 75 100
Island Brewing Pilsner 75 100
Island Brewing Summer Pale 85 115
Island Brewing Kolsch 85 115
Kura Kura Lager 85 115
Kura Kura Session Hazy 85 115
Kura Kura IPA 85 115
Guinness 95 125
Erdinger Weissbier 150 200

WI NES Glass Bottle

SPARKLING

Riunite Prosecco Brut 160 775

Veneto, Italy NV

Veuve du Vernay Ice Rosé Demi Sec 155 755

Burgundy, France

Laurent Perrier “La Cuvée” Brut - 2,900

Champagne, France NV

Moét & Chandon Impérial Brut - 3,600

Reims, France NV

WHITE

Shearwater Pinot Gris 160 775

Marlborough, New Zealand 2023

Haha Sauvignon Blanc 165 800

Marlborough, New Zealand 2020

Cousino Macul “Antiguas” Reserva, Chardonnay - 750

Central Valley, Chile 2022

Enrico Serafino Moscato d’Asti - 980

Piedmont, Italy 2022

ROSE

Black Cottage Rosé 155 750

Marlborough, New Zealand 2024

Chateau d’Esclan “Whispering Angel”, Grenache-Cinsault-Rolle - 1,700

Provence, France 2021

RED

Boekenhoutskloof The Wolftrap Syrah Blend 155 750

South Africa, Franschhoek 2022

Prima Voce, Negroamaro 160 775

Puglia, Italy 2022

Tyrrell's “Old Winery”, Shiraz - 850

Hunter Valley, Australia 2020

Churchill’s Estate “Grafite”, Tinta Roriz - 1,100

Douro, Portugal 2019

Vina Concha Y Toro Gravas, Syrah - 1,950

Maipo, Chile 2018



