
A T L A S  M E N U
T H E  B E A C H  C L U B  C L A S S I C S

SEAFOOD TOWER

SIGNATURE
1.835 

Fresh flores oyster, prawn, scallop, lobster, 
crispy softshell crab on cos



ALL PRICES ARE IN 000’S AND SUBJECT TO 10% GOVERNMENT TAX & 10% SERVICE CHARGE

VEGAN       VEGETARIAN      VEGAN ON REQUEST        VEGETARIAN ON REQUEST    CONTAINTS PORK

Popcorn Chicken Fries

Handcut Fries / French Fries

Crispy Chicken Skin

Charcuterie & Crudite Platter

Crispy Calamari

115

75

60

200

100

Chicken Wings

Truffle Parmesan Fries

BBQ Beef Chili Nachos

Fish Taco

Chicken Taco

SNACKS TO SHARE

Choice Of flavor :Choice Of flavor : salted egg, grandpa, spicy hot wings,
korean garlic soy, spicy korean, cajun bbq sauce 
Choice Of 1 dipping sauce:Choice Of 1 dipping sauce: cheese, bbq, ranch, hot sauce, 
black pepper, thai sweet chili

Deli pork ham, rucola, homemade tomato ketchup

85

155

120

195

95

95 

Cheese sauce, sour cream, tomato & green chili salsa, 
pickled jalapeno, avocado puree

		 SUPER SIZE NACHOS -SUPER SIZE NACHOS - 4-6 people 4-6 people

Sweet chili sauce, garlic mayo, cheese sauce

Homemade bbq sauce

Homemade tomato ketchup & garlic mayo

Selection of cold cut meats, seasonal baby vegetables, tzatziki & 
smoked bacon chili jam

Beer battered dori fish, taco slaw, pickled red onion, avocado 
puree, lemon garlic mayo

Crispy popcorn chicken, lime chipotle mayo, pickled green 
chili, avocado puree, taco slaw

Battered squid, tartare sauce, smoked paprika, parsley & 
fresh lemon

Lobster Roll

Beef Cheeseburger

Fried Chicken Burger

Classic Beef Hotdog

BBQ Pork Hotdog

Lobster Pasta

Fish & Chips

Seafood Aglio Olio

Xo Crab Fried Rice

Beef Meatball Pasta

Falafel Sandwhich

BIG BITES

365

140

210

165

155

105

Spaghetti pasta, poached lobster, tomato cream sauce, 
nori oil

Beer battered dori fish, triple cooked hand cut fries, frisee salad, 
fresh lemon, tartar sauce

King prawn, white clam, white crab claw meat, chili flake,
garlic, parsley, lemon

White crab meat, homemade XO sauce, tobiko, poached egg

Australian grass fed beef, homemade tomato pasta sauce, 
parmesan & basil

235

155

140

110

110

150g black angus beef, american cheddar cheese, caramelized
onions, bbq mayo, cucumber pickles, lettuce, tomato, smoked 
paprika potato chips, homemade ketchup

Crispy fried chicken, garlic hot sauce mayo, pickles, creamy slaw,
tomato, smoked paprika potato chips, homemade ketchup, american 
cheddar cheese 

Homemade tomato ketchup, american mustard, american cheddar 
cheese, lemon garlic mayo, crispy onions, smoked paprika potato 
chips

Homemade falafel, garlic toasted pita bread, shredded 
lettuce & cabbage, green goddess dressing

Roasted onions, pickled jalapeno, bbq sauce, crushed 
cheesy chips, creamy slaw, smoked paprika potato chips, 
homemade ketchup

Poached lemon lobster, creamy dill sauce, toasted brioche bun, 
smoked paprika potato chips, homemade ketchup

Tempura Broccoli

Rainbow Power Salad

Smoothie Bowl

75

105

150
Fresh fruit smoothie bowl, toasted coconut, granola, flax & 
chia seeds

Toasted chickpeas, quinoa, sorghum, broccoli, edamame, 
bell pepper, tomato, red radish, mint, fresh lemon dressing, sweet corn,  
beetroot, crispy flax seeds
	 + Add pesto chicken   						     +35
	 + Add soy marinated tuna   				    +40
	 + Add grilled garlic prawns   				    +65

Golden battered broccoli, spicy korean mayo, fresh lemon & 
parsley

Tuna Poke Bowl

Healthy Garden Bowl

HEALTHY BOWLS & SALADS

130

115 

Soy marinated tuna, shredded vegetables, chickpea, radish, 
chipotle mayo, nori crackers

Spiced tofu, sweet & sticky tempeh, falafel, shredded vegeta-
bles, edamame, chickpea, radish, avocado puree & hummus

Nicoise Salad

Caesar Salad

130

105 
Anchovy dressing, crispy prosciutto, egg, parmesan & 
thyme roasted croutons
	 + Add pesto chicken   						     +35

Seared tuna, green leaves, black olives, cherry tomatoes, 
anchovy, lemon dressing



I N D O N E S I A N  F U N  FAV O R I T E S 

Kacang Bawang

Jagung Bakar Berawa

Atlas Indonesian Fritters

Gado Gado

Ikan Bakar Jimbaran

Nasi Bakar Beef Cheek

Ayam Betutu

Tongseng Short Ribs

Nasi/Mie Goreng

Nasi Campur Babi

210

180 

120

155

Indonesian fried rice/egg noodle, fried egg, dabu dabu chili,Indonesian fried rice/egg noodle, fried egg, dabu dabu chili,
colo-colo sauce, melinjo crackerscolo-colo sauce, melinjo crackers
		 + Add Grilled Chicken Skewer (100G) 		  +60+ Add Grilled Chicken Skewer (100G) 		  +60
		 + Add Whole Curried Lamb Shank (400G)	 +330+ Add Whole Curried Lamb Shank (400G)	 +330
	 + Add Grilled Garlic Lobster (250G)			   +285	 + Add Grilled Garlic Lobster (250G)			   +285
	 + Add Smoked Beef Brisket (100G)			   +95	 + Add Smoked Beef Brisket (100G)			   +95
	 + Add Grilled Garlic Prawns (240G)			   +185	 + Add Grilled Garlic Prawns (240G)			   +185

Balinese style crispy pork belly, pork satay, local pork sausage 
“urutan”, urap kalas, served with white steamed rice

6 hours braised USDA short ribs, turmeric & coconut spiced broth, 
steamed white rice, mixed roasted baby vegetables

55

45

85

110

180

170

Blanched green vegetables, cabbage, poached quail egg, 
tempe, peanut sauce, rice cake, tofu

Grilled barramundi, tomato & honey roasted peanut glaze, 
steamed greens

Grilled & braised beef cheek, peanut chili sauce, grilled fragrant 
rice with sambal colo-colo

Braised half chicken with balinese spices, grilled fragrant rice & 
sambal matah

Cireng “fried tapioca”, fried cassava & tempeh mendoan 
“battered soybean cake”

Balinese spiced peanuts

Balinese grilled corn on the cob, spicy margarine glaze

ALL PRICES ARE IN 000’S AND SUBJECT TO 10% GOVERNMENT TAX & 10% SERVICE CHARGE

VEGAN       VEGETARIAN      VEGAN ON REQUEST        VEGETARIAN ON REQUEST    CONTAINTS PORK



A L L  T H I N G S  G R I L L E D ,  F I R E D  &  R O A S T E D

NASI GORENG JUTAWAN

1.2KG Wagyu MB5 Tomahawk steak, smoked beef nasi 
goreng, sambal merah, sambal matah, colo-colo

2.625
(1.2KG Steak - 200G Beef Brisket)

SIGNATURE



Black Angus Sirloin Steak
(250G)

Black Angus MB4 Rib Eye Steak
(250G)

Wagyu MB5 Tomahawk Steak
(1.2KG)

Peri Peri Chicken Skewers

Grilled BBQ Pork Ribs

705

915

2.100
 

 190

260
420

Roasted baby potatoes, confit tomato, red pepper puree,
mixed herb salad - choice of peppercorn or mushroom sauce   

Roasted baby potatoes, confit tomato, red pepper puree,
mixed herb salad - choice of peppercorn or mushroom sauce   

Japanese wagyu MB5, homemade grill salt, smoked rosemary   

Chili Glazed Scallops (6 pcs)

Grilled King Prawns 

Grilled Octopus

Grilled Seafood Platter

Ultimate Surf & Turf

390

315
445
600

210

2.045

2.625 

Pan fried scallops, garlic lemon butter, sambal merah glaze,
fresh dill & breadcrumbs

Garlic, lemon & parsley butter, garlic mayo, sambal merah

Red pepper sauce, roasted baby potatoes, 
shallot herb salad

Homemade smokey BBQ sauce, served with coleslaw, 
salad & optional sides rice or hand cut fries

Red pepper puree, vegetable yellow rice, yoghurt, 
rucola & cucumber salad 

6pcs

9 pcs

12 pcs

Grilled 500g garlic lobster, 250g king prawns, scallop, octopus,
sambal merah, sambal matah, chimichurri, roasted baby potatoes

1.2Kg prime USDA grade porterhouse steak, 500g lobster with 
chicken skin butter, 250g king prawns

 300gr

600gr

A L L  T H I N G S  G R I L L E D ,  F I R E D  &  R O A S T E D

ALL PRICES ARE IN 000’S AND SUBJECT TO 10% GOVERNMENT TAX & 10% SERVICE CHARGE

VEGAN       VEGETARIAN      VEGAN ON REQUEST        VEGETARIAN ON REQUEST    CONTAINTS PORK



Black Dragon Roll

Las Vegas Roll

Salmon Roll

Rainbow Roll

Caterpillar Roll

170  

120

130

145

150

Shrimp tempura, avocado, cucumber, eel, spicy mayo & eel 
sauce

Crab stick, cucumber, avocado, tuna, salmon, cream cheese 
& eel sauce

Salmon, crab stick, avocado & cucumber

Salmon, tuna, ebi, crab stick, avocado, cucumber & spicy 
mayo

Eel, avocado, cucumber & eel sauce

Tropical Atlas Roll

Spider Roll

California Roll

Naruto Maki Roll

Dragon Roll

100

145

100

120

130

Crab stick, mango, tempura flakes & mayo

Soft shell crab, crab stick, avocado, cucumber, eel sauce & 
spicy mayo

Crab stick, avocado, cucumber & tobiko

Salmon, tuna, ebi, avocado, cucumber & ponzu sauce

Shrimp tempura, avocado, cucumber & eel sauce

B E A C H S I D E  J A PA N E S E  D E L I G H T S 



Garlic Bread

Margherita

Pepperoni (Beef/Pork)

Smoked Beef Brisket 

155

185

260

335

Garlic, parmesan, mozzarella

Classic tomato sauce & mozzarella   

American style pizza with beef/pork pepperoni,
tomato sauce & mozzarella  

Atlas special smoked brisket, pickled jalapeno, 
pickled onion, BBQ sauce & mozzarella

Meat Feast

Crispy Chicken

American Favorite

Vegetarian

Seafood Pizza

335

230

260

230

230

Pork pepperoni, beef meatball, beef sausage, 
tomato sauce & mozzarella 

Crispy chicken, pickled jalapeno, pickled onion, cheese sauce, 
lemon garlic mayo, BBQ sauce & mozzarella 

Beef meatball, roasted bell peppers & mushroom, chili flakes, 
tomato sauce, parmesan, mozzarella 

Mixed capsicum & mushroom, chili flakes, tomato sauce, 
parmesan, mozzarella   

TA S T E  O F  T H E  B I G  C I T Y 

Calamari ring, baramundi fish, garlic, mozarella cheese, 
spring onion, fresh lemon



I N D U L G E  T H E  A U T H E N T I C  I N D I A N  F L AV O R S 

Chicken Biryani

Paneer Pakoda

140

100

Basmati rice, Indian chicken spices

Golden battered Indian cottage cheese, green chutney & 
tamarind chutney

Vegetables Samosa 85
Savory snack made from potato & vegetables with Indian 
aromatic spices, tamarind chutney



Coconut Panna Cotta

Dark Chocolate Fondant 

Pisang Dulce De Leche

Tropical Cheesecake

75

75

95

75

Pandan sponge, raspberry gel

Vanilla ice cream, chocolate sauce, caramel popcorn,
chocolate namelaka, chocolate sponge, chocolate crunch

Whipped banana creme , dulce de leche, banana crisp, chocolate 
brownie, caramelized banana, cocoa meringue, vanilla ice cream   

Vanilla cheesecake, parmesan crumble, passionfruit gel, 
fresh kiwi, sweet mint white chocolate

Carrot Cake

Chocolate Dome

75

95

Carrot cake, carrot gel, cream cheese frosting, coconut sorbet

Layers of chocolate, nougat, salted caramel & honeycomb 

ALL PRICES ARE IN 000’S AND SUBJECT TO 10% GOVERNMENT TAX & 10% SERVICE CHARGE

VEGAN       VEGETARIAN      VEGAN ON REQUEST        VEGETARIAN ON REQUEST    CONTAINTS PORK

S E A S I D E  D E S S E R T  

35
65
85

CCHOICE OF FLAVORS :HOICE OF FLAVORS :
- Vanilla Bean- Vanilla Bean
- Chocolate Milk- Chocolate Milk
- Rum Raisin- Rum Raisin
- Salted Honeycomb- Salted Honeycomb
- Lemon (Sorbet)- Lemon (Sorbet)
- Strawberry (Sorbet)- Strawberry (Sorbet)
- Coconut (Sorbet)- Coconut (Sorbet)
	 +Cone								            +5	 +Cone								            +5

single 

double

triple

Fruity	

Premium

Gold

(Lime Strawberry/Watermelon with Lime)

(Chocolate/Mango Strawberry/Wild Berries)

(Banana Nutella/Gold/Vanilla Oreo)

55

65

 70

PALETAS WEY POPSICLE


