
SAKOSHI BAY OYSTER  per pc / dozen
Japanese oyster from Sakoshi Bay. Served raw with tabasco and mignonette.

65 / 675

KALUGA HYBRID 30gr 2,250

ARS ITALICA OSCIETR A CL ASSIC 25gr

aromas. The color ranges from dark brown to beige.  

1,250

CAVIAR & OYSTERS

A luxury selection of fresh locally sourched and imported seafood. Sakoshi bay 
oysters, 300 gr chilled prawns, 300 gr Canadian mussels, "Piri-Piri" prawns, 
Norwegian scallop carpaccio and smoked salmon, served with condiments and 
crudites from Plaga farm. Perfect sharing for 2-3 person.

890

SEAFOOD TOWER

BBQ SQUID starter
Whole squid grilled over charcoal served with chickpeas creme, salsa verde and 
topped with crispy guanciale.

95

"PIRI - PIRI" PR AWNS starter
Farmed tiger prawns cooked in chili and garlic sauce, topped with fresh herbs and 
served with toasted sourdough bread.

140

LOBSTER R AVIOLI starter
Homemade ravioli filled with butter poached bamboo lobster, pickled jalapeno 
and ricotta cheese, topped with a hazelnut hollandaise and a lobster foam.

145

CRISPY PORK BELLY main
Spanish pork belly with crispy skin, served with apple onion jam, roasted carrot 
crème, sauteed baby cabbage and cider jus.

245

RED WINE BR AISED SHORT RIB main
Boneless US short rib braised in red wine for 12 hours, served with red wine jus, 
pommes purée with a variation of onions.

445

KONG’S SUGGESTIONS

All caviars are served with brown butter waffles, sour cream and three kinds of onion.

ARS ITALICA SEVRUGA ROYAL  25gr
Acipenser stellatus star sturgeon, It has a unique and distinctive taste, a full and 

1,450



LOBSTER SPOON  2 pcs / 3 pcs / 6 pcs
Individual tasting spoons of locally sourced bamboo lobster – poached  in butter 
and topped with homemade lobster emulsion and mushroom truffle duxelle.

80 / 120 / 220

KONG BROWN BUT TER WAFFLES Perfect for sharing
Brown butter waffles served with homemade smoked salmon and a dill emulsion, 
topped with pickled onions.

135

BREADS
Two kind of sourdough and slices hard bread, served with whipped butter.

55

MARINATED OLIVES
A mix of black and green olives from Ceriginola, Italy & Kalamata from Greece, 
marinated in herbs and citrus infused olive oil.

60

ARTISAN CHEESE BOARD
A selection of premium cheeses. Served with wild honeycomb.

190

CHEESE & CHARCUTERIE BOARD
Our selection of premium local and imported charcuterie and cheese. Served with 
pickles & condiments.

195

BREADS & BITES

GREEN ASPAR AGUS (V)
Local asparagus served with a sourdough tarama, piquillo marmalade  and crispy  
garlic all topped with fresh herbs & egg bottarga.

90

BAKED CAMEMBERT
Coconut ash coated local camembert served with caramelized hazelnut butter, 
wild honeycomb and extra virgin olive oil.

150

NORWEGIAN SCALLOP CARPACCIO
Thinly sliced of raw scallop topped with capers agrodolce, chicken skin emulsion, 
and extra virgin olive oil, served on its own shell.

175

HAND-CUT BEEF TARTARE
Hand-cut Australian beef accompanied with a fresh tarragon crème, homemade 
pickled shallots, crispy potato, and dried tarragon.

105

HOUSE SMOKED SALMON
Tasmanian salmon smoked in-house, served together with a horseradish cream, 
herbs, lemon & crunchy multigrain sourdough.

145

STARTERS

WATERMELON SAL AD
Compressed watermelon with balsamic reduction, goat curd and pickled baby 

110

TOMATO AND RICOT TA SAL AD
Organic tomatoes from Plaga farm served on a bed of whipped ricotta cheese, 
sundried tomato jam. All topped with pickled onion, chili oil and hazelnut.

135

SMOKED SALMON SAL AD
Housemade cold smoked salmon with a fresh crunchy crudites, Plaga farm baby 
romaine tossed in orange mustard dressing . pickled radish and crouton.

175

SALADS



PR AWN SPAGHET TI
Fresh homemade pasta tossed in chili prawn bisque with tiger prawn, topped with 
lemon gremolata and crustacean oil.

195

LEMON & ASPAR AGUS RISOT TO (V)
Arborio rice cooked in asparagus broth, served with char grilled asparagus, goat 
curd and black olive.

185

BARR AMUNDI EN PAPILLOTE
Barramundi steamed in parchment paper with white wine sauce, served with 
roasted baby root vegetables.

190

BOUILL ABAISSE
Lobster based seafood soup with black mussels, prawns, local clams, served with 
Provençal vegetables, a crunchy  garlic baguette and citrus aioli.

225

BISTRO MAINS

60
50
60
60
60
60

Pommes purée
Garden salad with crudités
Salt-baked beetroot served with whipped goat cheese

Triple cooked fries with black pepper and parmesan cheese and chili garlic dip

SIDES

50
50
45

Cognac infused black pepper sauce
Classic red wine jus
Bearnaise

SAUCES

AUSTR ALIAN L AMB R ACK
300 gr of Australian lamb rack, served with pistachio chermoula, roasted 
butternut pumpkin puree and mustard jus.

385

WAGYU STRIPLOIN M8+
300gr of Australian L'grow wagyu striploin M8+ grilled over charcoal and served 
with thyme salt, mustard and choice of side.

410 per 100gr

CHARCOAL GRILLED ORGANIC CHICKEN
Bone out organic chicken thigh grilled over charcoal  served with creamed corn, 
broccolini, natural chicken jus and tarragon.

185

185PRIME RIB WAGYU BURGER
150 gr wagyu patty on a buttery brioche bun with whole grain mustard aioli, 
caramelized onion, tomato & blackpepper cheese, served with house fries.

STOCKYARD GOLD RIB EYE
300 gr of Charcoal grilled of 200++ days grain fed Australian rib eye. Served with a 
choice of a sauce and a side.

695

FIRE GRILLED



GRAZING MENUS

Our shared grazing menus
KONG

JAMON CROQUETAS
Spanish ham croquette with piquillo pepper

served with guava jam and burnt onion powder.

HAND-CUT BEEF TARTARE
Hand-cut imported Australian beef accompanied with a fresh tarragon crème,

homemade pickled shallots, crispy potato, and dried tarragon.

CRISPY PORK BELLY
Spanish pork belly with crispy skin served with apple

onion jam, roasted carrot crème, sauteed baby cabbage and apple jus.

RED WINE BR AISED SHORT RIB
Boneless US short rib braised in red wine for 12 hours,

served with red wine jus, pommes purée with a variation of onions.

AUSTR ALIAN L AMB R ACK
300 gr of Australian lamb rack, served with pistachio chermoula

and roasted butternut pumpkin puree.

2 sides - 1 dessert

Minimum 2 pax |  690 K++ per pax |  with wine pairing: 1290K++ per pax

FROM THE LAND



GRAZING MENUS

Our shared grazing menus
KONG

LOBSTER SPOON
Individual tasting spoons of locally sourced bamboo lobster

SAKOSHI BAY OYSTER
Japanese oyster from Sakoshi Bay. Served raw with tabasco and mignonette.

BBQ SQUID
Whole squid grilled over charcoal served with chickpeas creme,

salsa verde and topped with crispy guanciale.

"PIRI PIRI" PR AWNS
Farmed tiger prawns cooked in chili and garlic sauce,

topped with fresh herbs and served with toasted sourdough bread.

LOBSTER R AVIOLI

pickled jalapeno and ricotta cheese
Topped with a hazelnut hollandaise and a lobster foam.

BARR AMUNDI EN PAPILLOTE
Barramundi steamed in parchment paper with white wine sauce,

served with roasted baby root vegetables.

2 sides - 1 dessert

Minimum 2 pax |  590 K++ per pax |  with wine pairing: 1290K++ per pax

FROM THE SEA



190

75
75
75
75

ARTISAN CHEESE BOARD
A selection of premium cheese. Served with wild honeycomb.

Brie
Milton Goat Cheese
Valtellina Casera
Gorgonzola Piccante DOP

CHEESES

130
130
125

Amaretto
Baileys
Frangelico

DIGESTIVES

115/1,000
105/500

gls / btl

Fine Tawny (Portugal) 80ml/750ml
Fino de Bali (Indonesia) 80ml/375ml

PORTS

40
40
40
40
40

150

Cappuccino
Latte
Flat white
Americano
Macchiato
House espresso Martini

COFFEES

90CREME BRULEE
A classic creme brulee with Balinese infused vanilla bean.

95BURNT BERRIES MERINGUE
Fresh strawberry and basil tartar, almond cake with lemon verbena cream topped 
with fresh raspberry & raspberry sorbet.

95CHOCOL ATE FONDANT
A soft chocolate cake served with vanilla ice cream, passion fruit jam, almond soil 
and torched marshmallow.

35HOMEMADE ICE CREAM  per scoop
Vanilla ice cream or raspberry sorbet.

DESSERTS


