
Infinity blends the ocean breeze with global flavors, offering a curated
selection of dishes inspired by sun-drenched coastlines. Crafted with the

finest local ingredients and Mediterranean influences, each dish is
designed for sharing, fresh, vibrant, and effortlessly modern.

Welcome to Infinity, where food, ambiance, and ocean views flow
seamlessly together.

A Culinary Journey by the Sea



Marinated Olives
Selection of Mediterranean olives, extra virgin olive oil,
garlic, herbs

Som Tam
Young green papaya, Thai dressing, long beans,
cherry tomatoes, coriander, basil, mint, red chili,
peanuts, crispy shallots
(Available with no seafood option)

Quinoa 
Chickpeas, sweet potatoes, cauliflower, zucchini,
walnuts, pomegranate, tabbouleh

Greek
Lollo rosso, whipped Greek feta, Kalamata olives,
cherry tomatoes, red onion, bell pepper, cucumber,
oregano 

Caesar
Cos heart lettuce, sous-vide & grilled chicken,
crispy pancetta, croutons, anchovy dressing,
shaved parmesan
(Available with no pork option)

Niçoise 
Little gem lettuce, yellowfin tuna, cherry tomatoes,
quail eggs, new potatoes, black olives, green beans,
bell peppers, Mediterranean vinaigrette

Caprese Di Burrata  
Fresh Italian burrata, buffalo heart tomatoes,
heirloom cherry tomatoes, basil, wild arugula pesto,
balsamic reduction

Sharing Meze for 2
Hummus, beetroot & rosella tahini, mixed olives,
Moroccan zaalouk, falafel, romesco, pita bread

SeafoodGluten Free Vegetarian Pork

Appetizers 
& Salads

Please inform our team if you have any dietary requirements or allergens.
All prices are in thousand rupiah and subject to 10% service charge & 11% prevailing government tax.
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Nourisher
Roasted pumpkin, marinated tofu, garden greens,
beetroot & zucchini noodles, ginger–cashew emulsion,
mint & almonds

Pad Krapow Gai 
Wok-fried minced chicken thigh with Thai holy basil,
green beans, garlic, steamed rice, sunny side up egg

Naked Burrito 
Sous-vide spiced chicken breast, sweet potato, red rice,
black beans, sweet corn, guacamole,
pico de gallo, baby romaine, chili–lime crema

Build Your Poke
Wholesomely crafted base of vegetables,
finished with your choice of rice, protein, & sauce. 

Vegetable base:
Edamame, avocado, cherry tomatoes, pickled ginger,
furikake, nori tempura

Rice choices:
Sushi rice, red rice

Proteins:
Crispy fried chicken, teriyaki-torched salmon,
sashimi-grade tuna, Jimbaran prawns, tempeh

Dietary:
Seafood (salmon, tuna, prawns), vegetarian (tempeh),
contains gluten (all combinations)

Sauces:
Honey basil & soy sauce, teriyaki

Add-Ons:
Additional protein +55, extra sauce +10
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SeafoodGluten Free Vegetarian Pork

Signature
Bowls

Please inform our team if you have any dietary requirements or allergens.
All prices are in thousand rupiah and subject to 10% service charge & 11% prevailing government tax.



Seafood

French Fries 
Tomato ketchup, house-made mayonnaise

Sweet Potato Fries  
Mediterranean seasoning, served with
house-made aioli

Tacos 
Grilled Octopus
Tender grilled octopus, tortilla, guacamole,
sour cream, cabbage, pico de gallo, lime

Fish 
Beer-battered & fried mahi-mahi, tortilla,
sour cream, avocado, cabbage, pico de gallo, lime

Beef
Marinated beef tenderloin, tortilla, sour cream,
guacamole, cabbage, pico de gallo, lime

Korean Fried Chicken Wrap
Crispy fried chicken, honey garlic butter,
gochujang aioli, salad, grilled flat bread, lime

Wagyu Beef Gyoza
Pan-fried gyoza filled with wagyu and seasonal
vegetables, served with soy & chili dipping sauce,
sesame oil, green onions

Nachos 
Pork Barbacoa
Corn chips, barbacoa pulled pork, cheddar cheese,
crème fraîche, red beans, guacamole, jalapeños,
grilled corn, spring onion, cilantro

Chili Con Carne
Corn chips, beef & pork chili con carne,
cheddar cheese, crème fraîche, red beans,
guacamole, jalapeños, grilled corn, spring onion,
cilantro
(Available with no pork option)

Fish & Chips
Beer-battered & fried grouper, French fries,
mixed leaves, tartar sauce, lemon

Gluten Free Vegetarian Pork

Please inform our team if you have any dietary requirements or allergens.
All prices are in thousand rupiah and subject to 10% service charge & 11% prevailing government tax.
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Bites



Seafood

Octopus & Romesco
Char-grilled tentacle, romesco, raw puttanesca,
fennel

Kofte
Lamb and beef kofte, labneh, baladi salad,
grilled flat bread

Prawns Crêpes 
Chilled Jimbaran prawns, lemon aioli, chives, dill,
celery, iceberg julienne, tomatoes, buckwheat crêpes

Club Sandwich
Ciabatta bread, sous-vide & grilled chicken,
crispy pancetta, cheddar cheese, egg,
little gem lettuce, tomato
(Available with no pork option)

Salmon Tartare Burger
Norwegian salmon, herb bun, crème fraîche,
avo smash, cucumber, watercress

Beef Burger
150g Australian beef patty, potato bun, onion rings,
cheddar cheese, crispy bacon, caramelized onion,
gherkins, tomato, baby gem
Available with no pork option 

Margherita
Tomato sauce, mozzarella, basil, oregano

Primavera 
Tomato sauce, mozzarella, mushrooms,
capsicum, artichokes, zucchini, black olives,
oregano

Diavola 
Tomato sauce, mozzarella, hot salami,
smoked scamorza, oregano

Capricciosa 
Tomato sauce, mozzarella, mushrooms,
ham, artichokes, black olives, oregano

Quattro Formaggi 
Tomato sauce, mozzarella, blue cheese,
fontina, parmesan

Meat Lovers 
Tomato sauce, mozzarella, chorizo diablo,
peperoni salami, Danish ham,
house-made meatballs

Gluten Free Vegetarian Pork

Beachside
Classics

Please inform our team if you have any dietary requirements or allergens.
All prices are in thousand rupiah and subject to 10% service charge & 11% prevailing government tax.
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Pizza
All pizzas are available with a no-pork option

Piccola Grande 
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Seafood

Chicken Satay
Peanut sauce & sweet soy sauce, crispy shallots,
pickles, lontong rice cake

Bebek Betutu
Traditional Balinese slow-roasted duck wrapped in
banana leaves, Balinese spices, sambal matah,
kalasan, steamed rice

Mie Goreng 
Balinese fried noodles with Jimbaran prawns,
omelette-style eggs, pickled vegetables,
prawn crackers, sambal matah

Nasi Goreng
Indonesian fried rice with braised beef short ribs,
barendo-style eggs, pickled vegetables,
melinjo crackers, sambal kecap

Ettore Gelato 100g
Pistachio, salted caramel, chocolate almond,
passion fruit, strawberry, biscoff, amarena cherry

Pisang Goreng  
Fried banana, gula Bali palm sugar caramel,
ice cream of choice
Available with a gluten-free option

Fruit Platter  
Watermelon, kiwi, papaya, dragon fruit,
pineapple, grapes, strawberries, seasonal fruit,
mint

Tropical Bliss 
Passion fruit crémeux, mint liqueur jelly,
chocolate royaltine, mango coulis & compote

Panna Cotta  
Goat yoghurt, Cointreau orange reduction,
feuilletine cigar, raspberry chocolate soil

Tiramisù  
Marsala mousse, coffee, savoiardi sponge

Gluten Free Vegetarian Pork

Taste Local

Please inform our team if you have any dietary requirements or allergens.
All prices are in thousand rupiah and subject to 10% service charge & 11% prevailing government tax.
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Infinity brings together ocean breeze and global flavors, offering fresh,
vibrant sharing dishes crafted with Mediterranean inspiration. Enhance

your experience with handcrafted cocktails, premium wines, and our
beverage selection.

Welcome to Infinity, where food, drinks, ambiance, and ocean views flow
seamlessly together.

A Culinary Journey by the Sea



Sparkling Wine

Maschio DOC Pinot Grigio Spumante, Italy

N.V. Veuve du Vernay Ice Rosé, France

Fontanafredda Le Fronde Moscato d'Asti, Italy

Prestige des Sacres Brut Nature Champagne, France

Rosé Wine

Calvet Rosé d'Anjou, France

White Wine  

Anselmo Mendes Muros Antigos Avesso, Portugal

Marrenon Les Grains Chardonnay, France

Douglas Green Chenin Blanc, South Africa

Calvet Cuvée du Cap Sauvignon Blanc, France

Two Rivers 'Juliet' Riesling, New Zealand

Pasqua Black Label Pinot Grigio, Italy

Red Wine  

B&G Reserve Varietal Pinot Noir, France

Talamonti Moda' Montepulciano d'Abruzzo, Italy

Heartland Shiraz, Australia

M. Chapoutier La Croix de Bila-Haut Côtes du

Roussillon Villages, France

Bodegas Roda Reserva Rioja, Spain

Wines

All prices are in thousand rupiah and subject to 10% service charge & 11% prevailing government tax.
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Signature Cocktails

The Seminyak Bliss
Our Infinity Pool presents a stunning
panorama of the Indian Ocean, where golden
sands meet turquoise waves and
unforgettable sunsets. Featuring East Indies
Bali Gin, house-made Bedugul aromatic
ginger cordial, and a blue tincture with
albumen.

Ulun Danu
The iconic image of a Balinese temple is
found in Ulun Danu. Tamarind grows well in
this region and inspired us to craft a
homemade tamarind syrup for this cocktail.
A balanced blend of tequila, tamarind syrup,
lime juice, and albumen.

Besakih
Known as Bali’s “Mother Temple” and the
island’s largest, Besakih sits near Mount
Agung in eastern Bali. Kemangi (lemon basil)
grows abundantly in this area. Irish whiskey,
rosemary honey, freshly squeezed lemon
juice, fresh kemangi leaves, and soda water.

Uluwatu
Boasting a blend of rich culture and natural
beauty, Uluwatu is renowned for its towering
limestone cliffs, golden sandy beaches, and
panoramic views of the Indian Ocean.
Kapulaga (cardamom) and belimbing wuluh
(starfruit) thrive in this area, inspiring the
flavors of this cocktail. Kapulaga infused
vodka, honeydew liqueur, banana liqueur,
belimbing wuluh, and pineapple juice.

Menjangan
A small island off the northwest coast of Bali
and part of West Bali National Park,
Menjangan is renowned for its pristine,
diverse marine life and forests inhabited by
native deer. Spiced rum, tamarillo,
lemongrass shrub, citrus, and pomegranate.

Cocktails

All prices are in thousand rupiah and subject to 10% service charge & 11% prevailing government tax.

Cocktails

Aperol Spritz
Aperol, Spumante, soda water

Hugo Spritz
Elderflower liqueur, Spumante, soda water

Limoncello Spritz
Limoncello, Spumante, soda water

Mojito
White rum, lime juice, mint leaves, soda water

Piña Colada
White rum, fresh pineapple, simple syrup,
coconut cream

Mai Tai
White rum, lime juice, triple sec, orgeat syrup,
topped with Myers’s Rum

Frozen Daiquiri
White rum, lime juice. Choose your flavour:
Strawberry or Mango

Frozen Margarita
Tequila, triple sec, lime juice. Choose your
flavour: Strawberry or Mango

Summer Berry
Gin, blackcurrant liqueur, lime juice,
raspberry purée, topped with tonic water

Negroni
Gin, Campari, sweet vermouth

Cucumber Mint Highball
Gin, peppermint liqueur, lime juice,
elderflower syrup, topped with soda water

Long Island Iced Tea
Vodka, rum, gin, tequila, triple sec, lime juice,
simple syrup, topped with Coca-Cola

Tropical Poolside
Vodka, fresh pineapple, orange & lime juice

Sex on The Beach
Vodka, peach schnapps, cranberry & orange
juice

Lychee Martini
Vodka, lychee liqueur, lychee & lime juice,
simple syrup

Espresso Martini
Vodka, coffee liqueur, espresso
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Mocktails
Strawberry & Mango
Strawberry & mango purée, lime juice, simple syrup

Passion & Melon
Passion purée, honeydew, lime juice, simple syrup

Pineapple & Dragon
Pineapple, dragon fruit, lime juice, simple syrup

Mango & Coconut Smoothies
Mango purée, coconut syrup, yoghurt, milk, honey

Strawberry & Banana Smoothies
Strawberry purée, banana, yoghurt, milk, honey

Pineapple & Berries Smoothies
Mix berries purée, pineapple, yoghurt, milk, honey

Soft Drinks
Coca-Cola, Coca-Cola Zero, Sprite, Ginger Ale,
Soda Water, Tonic Water
San Pellegrino Aranciata Rossa
San Pellegrino Cinotto

Mineral Water
Equil Still 380ml
Equil Sparkling 380ml
Equil Still 760ml
Equil Sparkling 760ml

Fresh Juices
Fresh Orange
Fresh Watermelon
Fresh Pineapple
Fresh Apple
Fresh Young Coconut

Coffee & Tea
Bali Coffee
Espresso
Americano
Cappuccino
Latte
Chocolate
TWG Teas Selection

Beverage
Selection

All prices are in thousand rupiah and subject to 10% service charge & 11% prevailing government tax.

Beers | 330ml
Bintang Pilsener
Bintang Radler
Bintang Crystal
Heineken Lager
San Miguel Light
Sapporo Premium Lager
Corona
Smirnoff Iced Lemon
Smirnoff Iced Raspberry
Albens Apple Cider Original
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