
First of all, let me start with saying that 
coffee is not always black and bitter.
I used to think that way too, until Australi-
an baristas changed my mind (and my life 
to be honest). I first encountered, what we 
call today, third wave coffee or specialty 
coffee, when I lived in Sydney. I owe what I 
understand now about coffee to Sydney’s 
finest: Mecca, Single Origin, and Campos.

Coffee has some goodness and flavors that 

deserve appreciation, and it has 
become our responsibility, as a coffee 
“agent” in whatever sort of way, to 
make it known to whoever drinks a 
cup of it. Coffee can be fruity or floral; 
it can give you a rich flavor of choco-
late or molasses. And may you ask me 
“really?” Yes, really.
The problem is not many people know 
or aware about this, not even those 
who make or sell coffee on daily basis. 
Not many baristas are well equipped 
when it comes to processing these 
divine beans. And it’s not their faults, 
really. We just have to spread the 
gospel out.

That is exactly what we do here at 
Livingstone. We invest in our baristas, 
I repeat, we INVEST in our baristas. 
We train them, teach them, take them 
to the farms, send them to awesome 
coffee schools in this country (like 
ABCD school of coffee in Jakarta). We 
work with the best coffee partners out 
there (like ST. ALi, Curious People 
Coffee Roaster, and many more). We 

use proper tools that the beans deserve. 
We are very strict with our bar SOP 
(yes, we always tell our team that 
baristas are “chefs” in their own way). 
Long story short, we are serious about 
our coffee. We want the customers 
know what they are drinking, and what 
to expect from the coffee they chose.

I hope this short story can give you a 
new perspective about the coffee that 
you are drinking. Believe me, they are 
awesome! Thanks and God bless.

is  all  about passion, love, 
creativity,  awesome croissants,  
and a cup of divine coffee.

As innocent as it sounds, our aim is to 
inspire people through what we do.
We want to share love and happiness
with whoever we encounter along the way,
may it be our valuable team members,
customers, partners, and local communities.
It is our delight to bring you warmness
through our products, service, and ambience.

Livingstone

Your Island Bakery
Coffee & Croissants,

- Livingstone Cafe & Bakery



Coffee
Talks
First of all, let me start with saying that 
coffee is not always black and bitter.
I used to think that way too, until Australi-
an baristas changed my mind (and my life 
to be honest). I first encountered, what we 
call today, third wave coffee or specialty 
coffee, when I lived in Sydney. I owe what I 
understand now about coffee to Sydney’s 
finest: Mecca, Single Origin, and Campos.

Coffee has some goodness and flavors that 

deserve appreciation, and it has 
become our responsibility, as a coffee 
“agent” in whatever sort of way, to 
make it known to whoever drinks a 
cup of it. Coffee can be fruity or floral; 
it can give you a rich flavor of choco-
late or molasses. And may you ask me 
“really?” Yes, really.
The problem is not many people know 
or aware about this, not even those 
who make or sell coffee on daily basis. 
Not many baristas are well equipped 
when it comes to processing these 
divine beans. And it’s not their faults, 
really. We just have to spread the 
gospel out.

That is exactly what we do here at 
Livingstone. We invest in our baristas, 
I repeat, we INVEST in our baristas. 
We train them, teach them, take them 
to the farms, send them to awesome 
coffee schools in this country (like 
ABCD school of coffee in Jakarta). We 
work with the best coffee partners out 
there (like ST. ALi, Curious People 
Coffee Roaster, and many more). We 

use proper tools that the beans deserve. 
We are very strict with our bar SOP 
(yes, we always tell our team that 
baristas are “chefs” in their own way). 
Long story short, we are serious about 
our coffee. We want the customers 
know what they are drinking, and what 
to expect from the coffee they chose.

I hope this short story can give you a 
new perspective about the coffee that 
you are drinking. Believe me, they are 
awesome! Thanks and God bless.

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

CUSTOMIZED
CAKES

WEDDING CAKES

AT LIVINGSTONE, WE ACCEPT CUSTOMIZED 3D CAKES
FOR ALL YOUR SPECIAL OCCASIONS. 

PRICE

6” 15cm  IDR 375
8” 20cm IDR 550
10” 25cm IDR 950

NOTE 
Editable photo print IDR 100
(max. size A4)

20X20cm   IDR 550
30X30cm   IDR 1.050
40X40cm   IDR 1.400

6”   height 12cm  IDR 600 
8”   height 12cm  IDR 800
10”   height 12cm  IDR 1,200 
12”   height 12cm  IDR 1,500

8” & 6”  height 24cm  IDR 1,500 
10” & 8”  height 24cm  IDR 2,100
12” & 8”  height 24cm  IDR 2,300

10” & 8” & 6” height 36cm  IDR 3,000 
12” & 10” & 8” height 36cm  IDR 3,500

1 TIER

2 TIERS

3 TIERS



First of all, let me start with saying that 
coffee is not always black and bitter.
I used to think that way too, until Australi-
an baristas changed my mind (and my life 
to be honest). I first encountered, what we 
call today, third wave coffee or specialty 
coffee, when I lived in Sydney. I owe what I 
understand now about coffee to Sydney’s 
finest: Mecca, Single Origin, and Campos.

Coffee has some goodness and flavors that 

By Anthony Pribudi 

(Our Director of Sales & Marketing, 

and the guy who is keeping an eye 

on our coffee)

deserve appreciation, and it has 
become our responsibility, as a coffee 
“agent” in whatever sort of way, to 
make it known to whoever drinks a 
cup of it. Coffee can be fruity or floral; 
it can give you a rich flavor of choco-
late or molasses. And may you ask me 
“really?” Yes, really.
The problem is not many people know 
or aware about this, not even those 
who make or sell coffee on daily basis. 
Not many baristas are well equipped 
when it comes to processing these 
divine beans. And it’s not their faults, 
really. We just have to spread the 
gospel out.

That is exactly what we do here at 
Livingstone. We invest in our baristas, 
I repeat, we INVEST in our baristas. 
We train them, teach them, take them 
to the farms, send them to awesome 
coffee schools in this country (like 
ABCD school of coffee in Jakarta). We 
work with the best coffee partners out 
there (like ST. ALi, Curious People 
Coffee Roaster, and many more). We 

use proper tools that the beans deserve. 
We are very strict with our bar SOP 
(yes, we always tell our team that 
baristas are “chefs” in their own way). 
Long story short, we are serious about 
our coffee. We want the customers 
know what they are drinking, and what 
to expect from the coffee they chose.

I hope this short story can give you a 
new perspective about the coffee that 
you are drinking. Believe me, they are 
awesome! Thanks and God bless.

Full English Breakfast

P R I C E  L I S T  W H O L E  C A K E

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

PRICE

6” 15cm  6slice  IDR 275
8” 20cm 10slice IDR 350
10” 25cm 12slice IDR 475

20X20cm  25slice IDR 350 
30X30cm  50slice IDR 750
40X40cm  100slice IDR 900

STRAWBERRY CHEESECAKE

CARROT CAKE

RED VELVET CAKE

CREME BRULEE CHEESECAKE

DEVIL’S FOOD CAKE

DARK CHOCOLATE MOUSSE

NUTELLA OREO CHEESECAKE

CHOCOLATE CHEESECAKE

SPECIAL CAKE PRICE

6” height 12cm  IDR 250
8” height 12cm  IDR 375

6” height 12cm  IDR 250
8” height 12cm  IDR 400

6” height 12cm  IDR 400 
8” height 12cm  IDR 550

6” height 12cm  IDR 250 
8” height 12cm  IDR 350

6” height 6 cm  IDR 200 
8” height 6 cm  IDR 350

RASPBERRY LEMONADE

BLACK FOREST

FERRERO ROCHE  |  RUSSIAN DARK RUM

KOLAK PISANG

KLEPON CAKE



First of all, let me start with saying that 
coffee is not always black and bitter.
I used to think that way too, until Australi-
an baristas changed my mind (and my life 
to be honest). I first encountered, what we 
call today, third wave coffee or specialty 
coffee, when I lived in Sydney. I owe what I 
understand now about coffee to Sydney’s 
finest: Mecca, Single Origin, and Campos.

Coffee has some goodness and flavors that 

deserve appreciation, and it has 
become our responsibility, as a coffee 
“agent” in whatever sort of way, to 
make it known to whoever drinks a 
cup of it. Coffee can be fruity or floral; 
it can give you a rich flavor of choco-
late or molasses. And may you ask me 
“really?” Yes, really.
The problem is not many people know 
or aware about this, not even those 
who make or sell coffee on daily basis. 
Not many baristas are well equipped 
when it comes to processing these 
divine beans. And it’s not their faults, 
really. We just have to spread the 
gospel out.

That is exactly what we do here at 
Livingstone. We invest in our baristas, 
I repeat, we INVEST in our baristas. 
We train them, teach them, take them 
to the farms, send them to awesome 
coffee schools in this country (like 
ABCD school of coffee in Jakarta). We 
work with the best coffee partners out 
there (like ST. ALi, Curious People 
Coffee Roaster, and many more). We 

use proper tools that the beans deserve. 
We are very strict with our bar SOP 
(yes, we always tell our team that 
baristas are “chefs” in their own way). 
Long story short, we are serious about 
our coffee. We want the customers 
know what they are drinking, and what 
to expect from the coffee they chose.

I hope this short story can give you a 
new perspective about the coffee that 
you are drinking. Believe me, they are 
awesome! Thanks and God bless.

Roasted Salmon

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

75K

75K

75K

70K

75K

75K

85K

B R E A K F A S T  M E N U S  ( 0 7 . 0 0 - 1 1 . 4 5 )

T H E  B A K E R ’ S  B R E A K F A S T  C R O I S S A N T         
Scrambled egg, hollandaise sauce, slices of tomato, gril led  
bacon served in toasted butter croissant with side salad

A V O C A D O  O N  T O A S T
Multi green, smashed avocado, poached eggs, cherry 
tomato  and feta cheese, watercress, lemon wedges

S M O K E D  S A L M O N  B E N E D I C T  
Baby spinach, smoked salmon, sourdough, hollandaise and 
poached eggs, watercress, asparagus  

S M O K E D  H A M  B E N E D I C T
Baby spinach, smoked ham, sourdough, hollandaise 
and poached eggs, watercress, asparagus  

C R O I S S A N T  B E N E D I C T    
Poach egg, smoked salmon, hollandise sauce, butter 
croissant, salad

N A S I  G O R E N G  K A M P U N G
Indonesian traditional fried rice served with fried chicken, 
fried egg, prawn crackers, acar and chicken satay  

F U L L  E N G L I S H  B U N N Y  B R E A K F A S T
A brioche bucket of sausages, bacon, roasted mushroom, 
gril led asparagus and tomatoes, baked beans, hash 
brown, fried egg and watercress 

T H E  B A K E R ’ S  B R E A K F A S T   W R A P  
Bacon, sausages, fried eggs, sliced fresh avocado, BBQ 
sauce and aioli wrapped in torti l la served with hash brown 
and salad  

V E G G I E  O M E L E T T E
Onion, garlic, tomato and mushroom omelette with 
asparagus, feta cheese and homemade sourdough bread  

I S L A N D  F R E S H  F R U I T   
Honeydew, dragon fruit, pineapple, watermelon,  papaya, 
orange served with yogurt  

S M O K E D  S A L M O N  S M O R R E B R O D  
Buttered and toasted rye bread topped with mustard sour 
cream, smoked salmon, sliced avocado and  poached 
eggs, on bed of rocket leaves  

T H E  B A K E R ’ S  B I G  B R E A K F A S T  
Eggs any style, sausage wrapped bacon, gril led tomato, 
roasted mushroom, hash browns, toast (your choice), 
sautéed spinach and baked beans  

S M O O T H I E  B O W L
Ambon banana, strawberry, dragon fruit, granola, almond 
slice, honey

R I S E  A N D  S H I N E      
Toasted country bread with mash avocado spread,
scrambled egg, parmesan cheese, roasted cherry 
tomato on a bed of watercress

C L A S S I C  F L U F F Y  P A N C A K E S                  
Fresh classic buttermilk pancakes served with  
blueberry or cherry on top with maple syrup, whipped 
cream and butter 
  
B R I O C H E  F R E N C H  T O A S T
Pan fried brioche with nutella spread dipped in royale, 
rolled in cinnamon sugar  served with maple syrup, 
vanil la ice cream  

B I R C H E R  M U E S L I  
Fruit muesli with sunflower seed, watermelon and 
sliced strawberry, yogurt and served with honey   

C H I A  P U D D I N G
Chia pudding, mixed tropical fruit, and coconut flakes

S P I C Y  T O F U  S C R A M B L E  O N  T O A S T
Multigreen bread, tofu scramble, cherry tomato, 
avocado and salad

V E G A N  B U R R I T O S
Tofu, lettuce, mushroom, avocado, wrapped with 
torti l la, served with salad and hashbrown

85K

85K

115K

90k

110K

70K

115K

99K

80K

60K

115K

115K

75K The Baker’s Breakfast Croissant

Contain Chili/Hot/SpicyContain PorkVegetarian Gluten Free

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

V E G E T A R I A N  O P T I O N

75K

75K

75K

75K

75K

75K

85K



B R U N C H  M E N U S   ( 1 2 . 1 5   -   1 5 . 0 0 )  

S A L A D

Chipotle Chicken 
Salad Honey Lime

Contain Chili/Hot/SpicyContain PorkVegetarian Gluten Free

C H I P O T L E  C H I C K E N  S A L A D  H O N E Y  L I M E    
Gril led herbs chicken, avocado, baby romaine, red curly, lettuce, mixed 
capsicum  cucumber, sweet corn, tomato, honey mayo, lime dressing    

C L A S S I C  C A E S A R  S A L A D                       
Baby romaine lettuce, crispy bacon, parmesan 
cheese, croutons,  soft -boiled egg, caesar dresing   

T A T A K I  T U N A  S A L A D            
Marinated yellowfin tuna with sesame seed, mixed lett iuce, mixed 
capcicum, cherry tomato, wild rucola, sweet chil l i dressing

G R E E K  S A L A D  
Mixed lettuce, cucumber, tomato, spanish onion,
black olives, feta cheese,  balsamic vinaigrette  

A S I A N  C H I C K E N  N O O D L E  S A L A D    
Sliced gril led chicken, rice noodle, carrot, cucumber, mint leaves, 
mixed capsicum, cherry tomato, Asian dressing, crushed peanuts  

68K

69K

70K

65K

65K

additional grilled chicken 20k

additional grilled chicken 20k

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

85K

85K

85K

115K

80K

90K

75K

110k

95k

T H E  B A K E R ’ S  B R E A K F A S T  C R O I S S A N T  
Scrambled egg, hollandaise sauce, slices of tomato, gril led bacon 
served in toasted butter croissant with side salad 

L S  H A M  C H E E S E  C R O I S S A N T  
Ham, yellow cheddar, lettuce and aioli, served  in toasted butter 
croissant with side salad/chips  

A V O C A D O  O N  T O A S T    
Multi green, smashed avocado, poached eggs, cherry tomato, and 
feta cheese, watercress, lemon wedges  

S M O K E D  S A L M O N  B E N E D I C T  
Baby spinach, smoked salmon, sourdough, hollandaise, poached 
eggs, watercress, asparagus  

V E G G I E  O M E L E T T E   
Onion, garlic, tomato and mushroom omelette  with asparagus, feta 
cheese and toast (your choices)  

S M O K E D  H A M  B E N E D I C T
Baby spinach, ham, hollandaise, poached eggs, watercress, 
asparagus

C L A S S I C  F L U F F Y  P A N C A K E S  
Fresh classic buttermilk pancakes served with  blueberry or cherry 
topped with maple syrup, whipped cream and butter

S O F T  S H E L L  C R A B  B E N E D I C T  
Fried crab with prawn, poach egg, hollandaise, pomegranate, 
mash avocado, li t t le salad

L S P  B R E A K F A S T  B A G E L    
Scrambled egg, smashed avocado, sun flower bagels, gri l led 
bacon, sliced tomato, cream cheese, watercress, served with salad

The Baker’s  Brunch Croissant

Soft Shell Crab Benedict

B E E R S  A N D  S O F T  D R I N K  

S C H W E P P E S
Soda water, tonic water, ginger ale  

C O C A  C O L A   

D I E T  C O K E

B I N TA N G   

S A N  M I G U E L  L I G H T

S A N  M I G U E L  P I L S E N E R   

W I N E  

WHITE WINE                         BOTTLE      GLASS
                      
SAUVIGNON BLANC               350K       90K        

CHARDONNAY                         350K       90K                                            

RED WINE  

SHIRAZ                                  350K       90K                                                   

CABERNET MERLOT                 350K       90K                               

SPARKLING WINE  

NV SPARKLING BRUT CUVEE     350K                                                   

ROSE WINE                            350K       90K    

WHITE WINE                         BOTTLE    GLASS

CHATEAU SUBERCASEAUX      400K        120K 

RED WINE  

CABERNET SAUVIGNON        400K         120K

RED WINE                             BOTTLE    GLASS

BELLISSIMO DOICE ROSSO       350K        90K                        

BELLISSIMO MOSCATO            350K        90K  

20K

20K

20K

40K

50K

50K

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

CAPE DISCOVERY CHATEAU SUBERCASEUX

BELLISSIMO

PLAGA

WHITE WINE                         BOTTLE      GLASS
                      
SAUVIGNON BLANC               380K       100K        

CHARDONNAY                         380K       100K                                            
 

RED WINE  

CABERNET MERLOT                380K       100K                                                   

CABERNET SAUVIGNON         380K       100K                               

ROSE WINE  

SWEET ROSE                         380K       100K

ROSE WINE                          380K       100K                                                   

  
WINE                                   BOTTLE    GLASS

BLACK VELVET                        300K        90K     

WHITE VELVET                        300K        90K  

PINK BLOSSOM                      300K        90K            

SABABAY

Soft Shell Crab Benedict

Roast Salmon



L S  S M O O T H I E S

M I X E D  B E R R I E S                                      
Blackberry, raspberry, blueberry, banana, forest honey, soy, 
milk  

R E D  D R A G O N                                
Dragonfruit, raspberry, strawberry, beetroot, forest honey, soy 
milk 

T H E  G R E E N      
Kiwi, green apple, banana, spinach, kale, forest honey, 
psyll ium husk, maca powder  

B E R R Y  B L I S S                                 
Blackberry, blueberry, banana, kale, forest honey, flaxseeds, 
psyll ium husk, maca powder 

S T R O N G  B O Y                          
Banana, cacao, coconut nectar, chia seeds, granola, forest 
honey, almond milk

S O Y  B A N A N G O                                           
Strawberry banana, mango, yogur t, forest honey, soy milk

T R O P I C A L                         
Mango, pineapple, peach, banana, forest honey, milk

T H E  C L A S S I C S                          
Choose your favorite fruit (banana/mango/strawberry), yogur t, 
honey, milk

* All topped with granola and chia seeds

LS Smoothies

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

S U P E R  H E A L T H Y  A N D  D E L I C I O U S  S M O O T H I E S
R e g u l e r  ( 3 5 0 m l ) :  5 5 K   I  L a r g e  ( 5 0 0 m l ) :  7 0 K
( y o u  c a n  c h o o s e  b e t w e e n  d a i r y  m i l k / s a y / a l m o n d )

M I X E D  B R U S C H E T T A               
Toasted sliced baguette with cream cheese spread, smoked salmon, 
gril led chicken, tomato salsa, Spanish onion, basil drizzled with 
caramelized balsamic vinegar

C A L A M A R I E S  F R I T O S               
Deep-fried squid ring served with tartar sauce  

L S  F R I E S            
French fries/potato wedges served with aioli & sweet 
chili sauce  

B U F F A L O  C H I C K E N  W I N G    
Chicken wing with BBQ sauce, blue-cheese dressing  
served with li t t le salad  

M I N I  M I N I          
Chicken springrolls, curry samosa, seafood money bag served 
with Thai sweet chili sauce and aioli  

L I G H T B I T E S

Calamaries Fritos

68K

75K

51K

75K

67K

B O L O G N E S E  
I talian tomato sauce, Australian minced beef, 
mixed herbs, and parmesan cheese

P U M P K I N  P E S T O
Basil pesto, marinated herbs chicken, roasted pumpkin,
baby spinach, feta cheese, onion 

A G L I O  E  O L I O  
Mushroom aglio olio with sun-dried tomato, red onion, 
olive oil, & fresh chili (additional tuna flakes is available)  

C A R B O N A R A
Bacon, mushroom, fried basil, olive oil, parmesan
cheese, cream, onion, egg yolk  

M A R I N A R A
Green musell, prawn, tuna, squid, onion, garlic,
marinara sauce, parmesan, white wine 

*(Served with choice of pasta: Spaghetti, Tagliatelle, and Penne)

P A S T A

95K

75K

75K

85K

90K

Marinara

Marinara

Contain Chili/Hot/SpicyContain PorkVegetarian Gluten Free

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

K I D S  M E N U

F I S H  N  C H I P S       5 0 K     S PA G H E T T I  B O L O G N E S E             4 0 K



M A I N S

Y E L L O W F I N  T U N A  S T E A K  
Gril led yellowfin tuna served with sautèed potatoes, 
asparagus and tomato salsa with lemon butter sauce  

S I R L O I N  S T E A K  
Australian beef sir loin steak served with fried potato 
wedges, sautéed vegetables and mushroom sauce  

S L O W  B R A I S E D  P O R K  B E L L Y
Pork belly served with apple sauce, creamy mash potato, 
gravy and side salad  

B R I T O N  S T Y L E  F I S H  N  C H I P S  
Battered dorry fillet served with chips, and tartar 
sauce

R O A S T E D  S A L M O N  
Roasted salmon (skin on) served with salad, 
watercress, fennel, cucumber, lemon butter sauce, 
lemon wedges

T O M  Y A M  G O O N G
King prawn, green mussles, squid, button mushroom, 
lemongrass, kaffir l ime, coriander leaf

97K

175K

145K

90K

150K

80K

70K

90K

130K

120K

85K

140K

S A T E  A Y A M  
6 skewers of chicken breast satay served with long bean 
plecing, satay sambal and steamed rice  

N A S I  C A M P U R  B A L I     
Beef rendang, sate li l i t bumbu Bali, ayam suir bumbu Bali, 
telor bumbu rendang, shrimp fried, sambal segaon,  mixed 
balinese vegetable, tempe & tofu fried, steamed rice 

B A L I ’ S  S T Y L E  P O R K  B E L L Y  ( B A B I  K E C A P )
Balinese pork belly with soy sauce, plecing long bean, rice, 
mbe sauce balinese style

C R I S P Y  D U C K  ( B E B E K  G O R E N G )   
Balinese marinated style crispy duck served with long 
bean plecing, mbe sambal and steamed rice  

N A S I  G O R E N G  K A M P U N G  
Indonesian traditional fried rice served with fried chicken, 
fried egg, battered prawn, chicken satay, prawn 
crackers, kecap manis and acar  

L S  S O P  B U N T U T   
Indonesian ox tail soup with vegetables, emping crackers, 
kecap manis, sambal and steamed rice  

LS Sop Buntut

Crispy Duck,
Roast Salmon

Contain Chili/Hot/SpicyContain PorkVegetarian Gluten Free

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

T E A

E N G L I S H  B R E A K FA S T  T E A      

E A R L  G R E Y  T E A

J A S M I N E  T E A    

C H A M O M I L E  T E A   

P E P P E R M I N T  T E A   

35K

35K

35K

35K

35K

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

I C E D  T E A

L Y C H E E  T E A
Lychee fruit, l ime green, lemongrass, lychee tea  

L E M O N  I C E D  T E A  
Black tea, lemon juice, lemon fruit  

R O S E M A R Y  T E A   
Black tea, rosemary fresh, honey, orange skin 

L I V I N G S T O N E ’ S  H O M E  M A D E  I C E D  T E A
Fresh tea served cold with lime, mint and lemongrass 
stick 

S T R AW B E R R Y  T E A
Strawberry tea, strawberry fresh, strawberry syrup  

P E A C H  T E A
Peach tea, basil, fresh peach, honey

M O J I T O  T E A
Lime skin, jasmine tea, lime green, peppermint, syrup, 
mint leave

B L A C K B E R R Y  M I N T  T E A
Peppermint tea, blackberry fruit, blackberry syrup, mint 
leave

38K

30K

30K

35K

35K

38K

38K

40K

S Q U A S H E S  A N D  M O C K T A I L  

L E M O N  S Q U A S H                                          
Lemon, simple syrup, soda water  

L I M E  S Q U A S H
Lime, simple syrup, soda water 

O R A N G E  S Q U A S H
Orange, simple syrup, soda water  

S T R AW B E R R Y  F L O A T 
Fresh strawberry slice, vanil la ice cream, simple 
syrup,soda water, strawberry syrup 

M O J I T O                                                            
Choices syrup of (passion fruit, strawberry, blue 
curacao, blackberry, green apple), l ime wedges, 
mint leave, simple syrup, soda water 

C I T R U S  E A R L  G R E Y  T E A
Earl grey tea, lime, strawberry syrup, tonic water

A P P L E  M I N T
Sliced green apple, green apple syrup, mint 
leave, tonic water

C L A S S I C  S Q U A S H E S
Lime/orange/ lemon

G I N G E R  G R A S S
Ginger ale, soda water, lemongrass, fresh 
ginger, kaffir l ime, lime juice

40K

40K

40K

40K

40K

40K

40K

40K

40K

Iced Tea



M I L K  A N D  C H O C O L A T E  

H O T  C H O C O L A T E  
( B Y  K O R T E  C H O C O L A T E )    
Milk, korte chocolate  

I C E D  C H O C O L A T E  
( B Y  K O R T E  C H O C O L A T E )   
Milk, simple syrup, korte chocolate, chocolate sauce 
  
I C E D  C H O C O L A T E  M I N T                              
Chocolate mint, fresh milk, simple syrup  

I C E D  C H O C O L A T E  H A Z E L N U T                              
Milk, chocolate korte, hazelnut, syrup  

S P A R K L I N G  A N D  

S T I L L  W A T E R  

AQUA REFLECTION STILL WATER  

AQUA REFLECTION SPARKLING WATER  

O U R  S I G N A T U R E  S H A K E S  

C L A S S I C  
C H O C O L AT E / VA N I L L A / S T R AW B E R R Y  
Ice cream, milk, whipped cream 

VA N I L L A  O R E O  M I L K S H A K E  
Oreo milkshake, vanil la ice cream, milk, whipped cream  

B A N A N A  N U T E L L A  M I L K S H A K E   
Banana, nutella, salted caramel gelato, milk, whipped 
cream  

AV O C A D O  C H O C O L AT E  M I L K S H A K E  
Avocado, chocolate ice cream, cocoa, milk, whipped 
cream  

35K

40K

40K

45K

50K

50K

50K

50K

30K

30K

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

H A P P Y  K O M B U C H A  

S O U R  G I N G E R    
Lemon & ginger 

TA R M O N I C  A P P L E     
Turmeric, apple, lime  

J O Y  B E R R I E S       
Mix berries  

H AWA I I A N  M O J I T O      
Pineapple, peppermint, lemon, & basil 

WAT E R M E L O N  R O S E             
Watermelon, rosemary & black pepper  

M A Q U I  B E R R Y  S A N G R I A      
Maqui berries, thyme, lime  

H A P P Y  T I R A M I S U       
Cold brew cof fee  

H A P P Y E L A  G I N G E R
Hibiscus & ginger  
    

45K

45K

45K

45K

45K

45K

45K

45K

P I Z Z A

120K

85K

98K

105K

110K

Contain Chili/Hot/SpicyContain PorkVegetarian Gluten Free

M E A T  L O V E R  P I Z Z A  
Pork chorizo, bacon, beef ragout, tomato sauce, mozzarella 
cheese  

M A R G A R I T A  P I Z Z A  
Home made tomato sauce, mozzarella cheese, oregano flakes  

P E P P E R O N I  P I Z Z A
Slices of beef pepperoni, tomato sauce, mozzarella cheese

T R O P I C A L  P I Z Z A
Smoked ham, pineapple, avocado, confit cherry tomato, red 
onion, tomato sauce, mozzarella  

C H I C K E N  C I T R U S  P I Z Z A  
Herbs marinated chicken, smoked chicken, cherry tomato, roast 
mushroom,mixed capsicum, tomato sauce, mozzarella    

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

S A N D W I C H E S  &  B U R G E R S

105K

90K

98K

85K

95K

85K

90K

T H E  B A K E R ’ S  S T E A K  S A N D W I C H  
Thin slices of marinated beef steak, caramelized 
onion, rocket leaves, french baguette, BBQ sauce 
and oioli, fried baby potatoes

C H I C K E N  P I T A  
Two pieces of half pita bread filled with sliced gril led 
chicken, tomato, slaw, black olives, mixed lettuce, 
cocktail dressing and parmesan cheese

L S  C H I C K E N  B U R G E R
Marinated herbs chicken breast, bacon, lettuce, 
tomato, emmental cheese, aioli, brioche burger bun, 
onion, mushroom sauce  

L S  V E G G I E  B U R G E R
Homemade vegan patties, avocado, beet hummus, 
slaw, sweet chil l i sauce, lettuce, charcoal bun burger  

S P I C Y  P U L L E D  P O R K  B U R G E R
Homemade pulled pork, brioche burger bun, 
jalapeno, yellow cheddar, bacon, red onion, sliced 
lettuce, gherkin

T H E  B A K E R ’ S  D I N N E R  C R O I S S A N T
Scrambled egg, hollandaise sauce, slices of tomato, 
gril led bacon served in toasted butter croissant with 
side salad 

L S  G R I L L E D  C H I C K E N  S A N D W I C H  
Sourdough, aioli, iceberg lettuce, tomato, cheedar 
cheese, herbs marinated chicken breast, scrambled 
egg, watercress, served with chips

* (ALL SANDWICHES served with choice of chips or salad)

105K

105K

D I R T Y  E L V I S  B U R G E R
Homemade beef patty, croissant burger bun, peanut butter, 
caramelized banana, tomato, wild rucolla, onion 
mushroom sauce, fried baby potato

L S  B E E F  B U R G E R                        
Homemade beef patty, BBQ sauce, bacon , lettuce, sliced 
tomato,  caramelized onion, emmental cheese, brioche 
burger bun, onion mushroom sauce, fried baby potatoes 

  

Chicken Pita

Choose the Dough



The Baker’s Lava Cake

D E S S E R T

The Rock

Crème Brulee Bourbon Vanilla

Stacked Pancake

LS Waffle

T H E  B A K E R ’ S  L A V A  C A K E
Served with raspberry coulis and vanil la bean 
ice cream  

T H E  R O C K
Chocolate fudge brownies, pavlova, rum and 
raisin ice cream served with single shot 
espresso 

C R È M E  B R U L E E
B O U R B O N  V A N I L L A
Served with cookies crumb and vanil la ice 
cream  

H O M M A D E  F L U F F Y  
P A N C A K E S
Served with orange, strawberry, banana & 
vanil la ice cream and cookies crumb

L S  W A F F L E
Served with orange, strawberry, banana & 
vanil la ice cream and cookies crumb 

6 5 K

6 5 K

5 5 K

5 5 K

5 5 K

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

F R E S H  P R E S S E D   J U I C E S   
Orange/apple/carrot/tomato/mix your own 

B L E N D E D  J U I C E
Mango/strawberry/banana/lychee/avocado 

DETOX
Orange, cucumber, carrot, tomato, apple, honey dew, 
red ginger

E N E R G I Z E R
Lemon, mint leave, red ginger, forest honey 

A N T I  O X I D A N T                                
Blueberry, strawberry, mango 

F R E S H  J U I C E S  
R e g u l e r  ( 3 5 0 m l ) :  5 0 K   I  L a r g e  ( 5 0 0 m l ) :  6 5 K  

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

WAT E R M E L O N  C O O L E R
Watermelon, coconut water, l ime, mint, forest honey

B E E T  T H AT  FAT  
Beetroot, apple, carrot, celery, red ginger, forest honey  

G R E E N  D AY   
Apple, lime, kale, spinach, parsley, cucumber

I M M U N E  B O O S T E R   
Orange carrot, ginger

*Y O U N G  C O C O N U T   40K

Beet That Fat



I C E D  C A R A M E L  O R A N G E  L AT T E  
Espresso, caramel syrup, orange twists, milk  

AV O C A D O  C O F F E E  
Espresso, avocado, milk  

I C E D  M I N T  M AT C H A  E S P R E S S O    
Espresso, matcha mint, milk 

I C E D  C O C O N U T  M O C H A  
Espresso, coconut milk, palm sugar, cocoa 

A R T I S A N  I C E D  C O F F E E  

50K

50K

50K

50K

50K

Matcha Espresso

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

ICED CAPPUCCINO 
Espresso, vanil la ice cream, vanil la syrup, milk, 
whipped cream

ICED CARAMEL LATTE 
Espresso, caramel sauce, milk, whipped cream

ICED BROWNIE CAPPUCCINO 
Espresso, milk, vanil la ice cream, brownies, choco chip,
whipped cream

O R E O  C O F F E E  S L U S H
Espresso, vanil la ice cream, milk, oreo

I C E D  C O F F E E  C O O K I E  C R U M B  C I N A M M O N
Single espresso, vanil la ice cream, good time, cinammon, 
milk

50K

50K

50K

50K

B A L I  B L A C K  T E A  
Premium organic black  

B A L I  H E R I TA G E  
Green single origin  

T E M P L E  O F  R O S E    
Artisan floral 

M I N T Y  B R E E Z E    
Artisan classic peppermint

T E A  B Y  B R E W  M E  ( L O O S E  T E A )  

40K

40K

40K

40K

R O YA L  E A R L  G R E Y  
Artisan classic earl grey 

J A S M I N E  G R E E N  
Artisan floral

L E M O N  G I N G E R  M I N T  
Wellness herbal

O O L O N G   
Chinese tea 

40K

40K

40K

40K

H O T  C O F F E E

S O L O  E S P R E S S O
Single shot espresso
  
D O P I O  E S P R E S S O  
Double shot espresso  

E S P R E S S O  C O N  PA N N A  
Espresso, whipped cream  

E S P R E S S O  M A C H I AT O
Espresso, milk foam 
 
A M E R I C A N O / L O N G  B L A C K
Espresso, hot water  

C A P P U C C I N O
Espresso, milk, chocolate granule/cinnamon powder 

L AT T E
E s p r e s s o ,  m i l k    

F L AT  W H I T E
Espresso, milk  

C O F F E E  M O C H A
Espresso, milk, milk foam, chocolate (by kor te)  

C A R A M E L  M A C C H I AT O
Espresso, milk, milk foam, caramel sauce  

H A Z E L N U T  L AT T E  
Espresso, milk, hazelnut syrup

M I N T  M O C H A
Espresso, chocolate mint, milk  

C H A I  L AT T E
Syrup chai, ginger, steamed milk

G R E E N  T E A  L AT T E  
Fresh milk, green tea powder 

R E D  V E L V E T  L AT T E  
Fresh milk, red velvet powder 

A F F O G AT O         
Our house blend espresso & choice of your favorite gelato by 
Iced Lab (vanil la, caramel salted/vanil la oreo/tiramisu/rum 
raisin)

H O T  C I N A M M O N  W I T H  G I N G E R  L AT T E  
Milk, fresh ginger, single espresso, cinammon

C O R TA D O  O R A N G E  
Bali kintamani espresso, mapel syrup, milk, orange wedges 

F L AV O U R E D  S Y R U P  
Caramel, vanil la, peppermint, hazelnut, almond

M I L K  
Almond, soy, coconut 

25K

30K

30K

30K

32K

35K

35K

35K

38K

38K

38K

38K

35K

35K

35K

40K

40K

40K

15K

15K

Serious Coffee

Pr i ce  sub jec t  to  Gov t  Tax 10% and serv i ce  charge  6 ,5%  |  Pr i ce  i s  sub jec t  to  change wi thou t  pr ior  no t i ce

O U R  H O U S E  B L E N D :  

P E T I T E N G E T  B L E N D  B Y  C U R I O U S  P E O P L E

4 0 %  B R A Z I L  FA Z E N D A ,  4 0 %  S U L AW E S I  T O R A J A ,  2 0 %  E T H I O P I A  K E F F A
C H O C O L AT E ,  H A Z E L N U T,  W I T H  H I N T S  O F  TA N G E R I N E

C A N G G U  B L E N D  B Y  C U R I O U S  P E O P L E

4 0 %  B R A Z I L  CERRADO,  3 0 %  W E S T  J A V A ,  3 0 %  A C E H  G A Y O
S P I C E D  C A R A M E L ,  B R O W N  S U G A R  W I T H  C R E A M Y  M O U T H F E E L  

M e d i u m  b o d y ,  M e d i u m  a c i d i t y

F u l l  b o d y ,  L o w  a c i d i t y

S A R A S W A T I  B L E N D  B Y  C O M M O N  G R O U N D S

6 0 %  B A L I  K I N T A M A N I  N A T U R A L ,  4 0 %  E T H I O P I A  G U J I  S I D A M O  W A S H E D
F L O R A L  A R O M A  W I T H  H I N T S  O F  M A N D A R I N  A N D  V A N I L L A

L i g h t  b o d y


