


Finns Rice Paper Roll | R   	 135
sashimi tuna, mango, avocado, lettuce, sprouts 
w coriander, coconut milk, seaweed & soy sauce

Quinoa Bowl | R			   135
shredded chicken, roast pumpkin, beetroot, 
edamame, grilled halloumi, pickled ginger, spinach, 
kale, pesto, cashews, spring onion, coriander, 
coconut oil & lime

Finns “Poke” Salad |   	 135
fresh raw tuna chunks, roasted cassava, jicama, 
edamame, sesame seeds, roasted corn, cherry tomato 
& beetroot on a bed of shredded lettuce, served w 
garlic & aromatic ginger dressing

Tempe & Tahu “Poke” Salad |    	 95
tempe & tahu “bacem”, roasted cassava, 
jicama, edamame, sesame seeds, roasted corn,
cherry tomato & beetroot on a bed of shredded 
lettuce, served w garlic & aromatic ginger dressing

Caesar Salad 		   	 95
romaine lettuce, mollet egg, smoked bacon, 
garlic croutons, capers & parmesan Grana Padano                                                         
add chicken | 125
add prawns | 165

Smoked Salmon Bowl |   	 175
house smoked salmon, broccoli, feta cheese, 
sun dried tomato, pickled shallots, red cabbage,
lettuce, cucumber, sunflower seeds, fresh tarragon 
& sesame dressing

SALADS MAINS
Finns Steak & Fries |  	 495
Australian prime ribeye (300gr), served w 
hand cut fries, garlic broccolis & mushroom sauce

Double Finns Burger		       195
(Served w hand cut fries & aioli)
100% Australian beef patties, smoked cheddar, 
Swiss cheese, tomato, onions, mustard, 
ketchup & mayonnaise
add grilled pineapple | 195

Prawn Burger  |  		           215
(Served w hand cut fries & aioli)
chunky & juicy prawn patty, mixed lettuce 
& kimchi mayonnaise

Chickpea & Tempe Pita  |   	  175        
(Served w hand cut fries & vegan chili aioli)
chickpea salad, crispy Cajun tempe, greens,
olives & fermented chili aioli (vegan)

Grilled Tuna Panuozzo		  145
grilled tuna tataki, green beans, hard-boiled egg, 
baby potatoes & red wine dressing in freshly baked 
warm sourdough bread

Ham & Cheese Panuozzo	 125
thinly sliced leg ham, Swiss cheese, lettuce, 
tomato, gherkin & butter, in freshly baked
warm sourdough bread	

Chicken Panuozzo |  	 125
shredded chicken breast, feta cheese, beetroot,
avocado, hard-boiled egg, rucola & spicy mayo
in freshly baked warm sourdough bread

Chicken Caesar Panuozzo 	 125
chicken breast, romaine lettuce, hard-boiled egg, 	
smoked bacon, garlic croutons, capers & parmesan 	
Grana Padano in freshly baked warm sourdough bread	
				     
Panuozzo Caprese	 135
tomato, bocconcini, rucola, pesto & balsamic,
in freshly baked warm sourdough bread

  GLUTEN FREE R  VEGAN ON REQUEST  FINNS SIGNATURE   VEGAN

Prices are in 000’ Rupiah and subject to 10% Government tax and 8% service charge

SMALL BITES

TO SHARE

Hot Chips | 				    75
simply salted 

Paprika Hummus Dip		  95
roasted capsicum hummus, topped w za’atar oil, 
crunchy cucumbers & tomato, 
served w warm pita bread

Arancini |     			   85
risotto croquettes w green pea, 
mushroom, bocconcini & tomato sauce

Grilled Octopus | 			   125
served crispy w mashed potato & kimchi

Grilled Squid				   105
chili & garlic marinated, grilled, served w lime,  
“delicious”

Chicken Satay			   85
Singapore style w traditional peanut sauce & pickles

Ayam Geprek | 			   95
crispy & juicy marinated chicken thigh fillet
served w spicy traditional sambal

Chicken Wings |  			   85
tossed in hot sauce

Grilled Chicken |  			   135
topped w capers, garlic, parsley, virgin olive oil & 
lemon, served w creamed potato & baby carrots

We recommend 2 to 3 items per person

For 3 or 4 people

Shish Taouk	 265
grilled marinated chicken & vegetable skewers
served w fresh pita bread, yoghurt sauce, 
tomato salsa, fresh lettuce, pickled cucumber, mint, 
coriander, aioli & hummus 

Mezze Platter	 265
hummus, baba ganoush, tapenade, 
bell pepper cream, turmeric-kale falafel, pickles, 
dried cherry tomato & fresh za’atar bread

Baby Pork Ribs	 385                                                                                                                                       
whole rack (500 gr) 24-hour slow cooked 
in our homemade rub, served w coleslaw & pickles


