
HEALTHY GREEN
BURRATA SALAD – 140K

Fresh burrata cheese, tomatoes, confit cherry tomatoes,
vinaigrette, basil oil, and homemade ciabatta.

GRILLED CHICKEN SALAD – 130K
Mixed lettuce with crispy bacon, grilled chicken breast, boiled egg,
avocado, tomatoes, olives, cucumber, and homemade dressing.

CACTUS BEEF SALAD – 150K
Cucumber, cilantro, romaine lettuce, mint leaves,

cherry tomatoes, chili, lime, garlic, shallots, soy sauce,
sesame, rice noodles, honey, and lemongrass,

garnished with grilled beef steak.

GREEN SALAD – 80K
Mixed lettuce, tomatoes, Japanese cucumber,

avocado, and homemade dressing.

SESAME-CRUSTED TUNA TATAKI – 120K
Lightly seared tuna steak in a sesame crust, served with mashed

avocado and lettuce, topped with creamy mayo
and a dash of ponzu sauce.

PAPAYA PRAWN SALAD – 150K
Grilled prawns on a bed of mixed lettuce

and fresh papaya slices with cherry tomatoes,
paired with homemade citrus dressing on the side.

TAPAS ADVENTURE
BUFFALO CHICKEN WINGS – 80K

 Crispy fried chicken wings coated in a bold
and tangy Buffalo sauce.

CALAMARI FRITTO – 80K
 Deep-fried calamari in crispy spiced flour, served with a sweet

and spicy Thai sauce and tartar mayo.

CHICKEN KARAAGE – 80K
 Crispy fried chicken coated in mixed flours, glazed with

gochujang sauce. Served with kimchi aioli.

OCTOPUS SKEWERS – 90K
 Marinated octopus grilled with paprika and onions.

Served with homemade sriracha sauce.

TUNA TARTARE – 80K
 Yellowfin tuna loin dressed with ponzu, lime, pickled onions,

avocado, sesame seeds, and cucumber.

VEGAN OR CHICKEN SPRING ROLLS – 80K
 Deep-fried mixed vegetables or chicken wrapped in wonton

skin, served with a sweet and spicy Thai sauce.

SAUTÉED CARROTS – 50K
 Sautéed carrots with garlic, extra virgin olive oil, parsley,

and Asian breadcrumbs.

BEEF NACHOS – 150K
 Crispy corn tortillas layered with seasoned ground beef, melted

cheddar cheese, sweet corn, fresh tomato salsa, creamy
guacamole, and a drizzle of sour cream. Garnished with fresh

cilantro and a wedge of lime.

CRISPY JAPANESE CUCUMBER – 60K
 Crispy Japanese cucumber with homemade sesame dressing,

topped with crispy leeks.

CRISPY ONION RINGS – 45K
Golden-battered onion rings, fried to crisp perfection

and served with a rich, creamy garlic mayo dip.

TACO TREATS
(3 pcs)

BEEF RAGU TACO – 120K
Slow-braised minced beef with smoked paprika.

Served in a flour tortilla with coleslaw,
lettuce, avocado salsa, and aioli mayo.

CHICKEN KATSU TACO – 120K
Crispy deep-fried chicken in a flour tortilla with coleslaw,

lettuce, avocado salsa, and spicy mayo.

CALAMARI FRITTER TACO – 120K
Crispy calamari in a flour tortilla with coleslaw, lettuce,

tartar mayo, avocado salsa, and lime.

FALAFEL TACO – 120K
Crispy falafel balls in a flour tortilla with coleslaw, lettuce,

avocado salsa, and tzatziki dressing.

SUSHI SELECTION
(8 pcs each)

TEMPURA TUNA ROLL – 130K
Japanese rice with tuna loin, cream cheese, avocado, pickled

yellow daikon, homemade teriyaki sauce, and seaweed.

CENINGAN FUTOMAKI ROLL – 130K
Japanese rice with chopped tuna, crab meat, spicy mayo,

cream cheese, avocado, crispy carrot,
and homemade teriyaki sauce.

CHICKEN KATSU ROLL – 120K
Japanese rice with cream cheese, crispy chicken katsu, pickled

cucumber, breadcrumbs, cheese sauce, and spicy mayo.

CACTUS SPECIAL ROLL – 150K
Japanese rice with gindara fish, cream cheese, Japanese

cucumber sticks, avocado, topped with tuna slices, homemade
teriyaki sauce, spicy mayo, and seaweed.

TASMAN ROYALE ROLL – 170K
Japanese rice rolled with crispy tempura shrimp and creamy

crab salad, wrapped in nori, and topped with premium
Tasmanian salmon. Finished with marinated seaweed salad.

CRAFT SANDWICHES
& BURGERS

VEGE CLUB SANDWICH – 110K
Homemade white toast with grilled vegetables (bell pepper,

onion, zucchini), vegan cheese, and aioli mayo.
Served with French fries.

CACTUS CLUB SANDWICH – 130K
Homemade white toast with bacon, egg, grilled chicken,
cheddar cheese, lettuce, tomato, onion, and aioli mayo.

Served with French fries.

BEEF STEAK CIABATTA – 150K
Toasted ciabatta with grilled beef, olive concasse, lettuce,

caramelized onion, tomatoes, and creamy mayonnaise sauce.
Served with French fries.

CHICKEN KATSU BURGER – 130K
Brioche bun with crispy fried chicken, spicy mayo, coleslaw

salad, tomato, and caramelized onion. Served with French fries.

BEEF BURGER – 150K
Brioche bun with aioli mayo, lettuce, caramelized onion, tomato,
cheddar cheese, and olive concasse. Served with French fries.

CRISPY MAHI-MAHI FISH BURGER – 130K
Golden-fried mahi-mahi fillet served in a soft brioche bun,

layered with homemade tartar sauce, fresh lettuce, tomato,
pickles, crunchy red cabbage, and crispy fried onions.

All prices are quoted in ‘000’ Rupiah, also subject to 10% government tax and 8% service chargewww.cactusnusapenida.com



rsvp +62 821 4769 0707

HOUSE SPECIALTIES
OCTOPUS – 160K

9h slow-cooked octopus with Spanish spices, creamy potato
purée, crispy potato croquettes, and cherry tomato confit.

HARISSA PRAWNS – 180K
Four charred king prawns served with harissa sauce, garlic aioli,

za'atar, and homemade focaccia.

GRILLED CHICKEN LEG – 150K
Sous vide and grilled juicy chicken leg served with stir-fried

vegetables, finished with savory Chinese-style sauce
and baby potatoes. Topped with crispy fried shallots

and sweet caramelized onion.

CHICKEN CURRY – 130K
Slow-cooked chicken with homemade curry paste, mixed

vegetables, chicken breast, coconut milk,
crispy shallots, and lime. Served with rice.

FISH 'N' CHIPS – 140K
Deep-fried mahi-mahi fish served with tartar sauce,

French fries, and lemon wedges.

THE QUEEN TASMANIAN SALMON – 260K
Delicate Tasmanian salmon with crispy skin, served on soft

potato gnocchi in a creamy pumpkin sauce.
Topped with fresh cucumber slices for a refreshing finish.

CACTUS GNOCCHI – 160K
Homemade potato gnocchi with creamy blue cheese

and Italian Grana Padano cheese,
served with cherry tomatoes and garlic butter.

SWEET
INDULGENCES

CHOCOLATE MOUSSE – 130K
Served with homemade vanilla ice cream, crumbles, and a

piece of homemade chocolate brownie.

PASSION FRUIT PAVLOVA – 110K
Crispy meringue with a soft and sticky interior, topped with

passion fruit, passion fruit sauce, and Chantilly cream.

CHURROS – 90K
Homemade cactus-style churros served with slow-cooked

Dulce de Leche, chocolate sauce, and a dusting of icing sugar.

CHEESECAKE OF THE DAY – 120K
(Our bestseller) Ask our team for today’s selection.

HOMEMADE ICE CREAM – 45K/SCOOP
Vanilla, Chocolate, Sorbetto Limone

SIGNATURE PIZZAS
FOCACCIA CLASSICA – 90K

 A round, homemade pizza-style Italian flatbread –
light and airy inside, golden and crispy outside.

Baked with extra virgin olive oil and sea salt.

MARGHERITA – 130K
 Homemade pizza dough, tomato sauce, mozzarella, and basil.

PANCETTA – 150K
 Homemade pizza dough, tomato sauce, bacon,

mozzarella, and Grana Padano cheese.

RUSTICA – 150K
 Homemade pizza dough, tomato sauce, mozzarella,

smoked Paris ham, and egg on top.

ADD YOUR TOPPINGS:
FRESH BURRATA – 80K         CHICKEN – 35K

TUNA – 35K                  ONION – 10K
 MUSHROOM – 25K              BELL PEPPER – 30K

 EXTRA MOZZARELLA – 30K

CACTUS PASTA
HOUSE

Try our homemade gluten free fettuccine pasta, extra 20k

CREAMY MUSHROOM FETTUCCINE – 120K
Homemade fettuccine pasta with caramelized onions, Grana

Padano cheese, cream, parsley, mushrooms, and butter.

BOLOGNESE FETTUCCINE – 150K
Homemade fettuccine pasta with slow-cooked beef ragu, carrot,

onion, celery, butter, and parsley.

SEAFOOD POMODORO – 150K
 Homemade fettuccine pasta with mixed seafood,

homemade tomato sauce.

PASTA AL POMODORO – 100K
Homemade spaghetti pasta with homemade tomato sauce,

topped with Grana Padano.

GARLIC PRAWN SPAGHETTI – 150K
Homemade spaghetti with sautéed garlic in extra virgin olive oil,
fresh herbs, and cherry tomatoes. Topped with grilled prawns.

AGLIO OLIO – 100K
Homemade spaghetti with sliced garlic, chili, and extra virgin

olive oil. Topped with Grana Padano cheese.

CREAMY CHICKEN PESTO FETTUCCINE – 130K
Homemade fettuccine pasta with creamy pesto sauce,

chicken, and Grana Padano.

BEEF MEATBALL SPAGHETTI – 150K
Homemade spaghetti served with homemade tomato sauce

and beef meatballs, garnished with extra virgin olive oil,
parsley, sautéed garlic, and basil.

WOK DELIGHTS
Your choice: chicken, mixed seafood, or vegetarian.

FRIED RICE – 95K
Indonesian-style stir-fried rice with savory sambal oelek,

egg, and vegetables.

FRIED NOODLES – 95K
Indonesian-style stir-fried egg noodles with sambal oelek,

vegetables, and egg.

PAD THAI – 100K
Asian-style stir-fried rice noodles tossed with tamarind spice,

Asian vegetables, crunchy peanuts, egg, and chili sauce.

SIDE DISHES
AROMATIC RICE OR PLAIN RICE – 25K
Steamed rice with coconut oil, salt, pepper, crispy shallots,

and kaffir lime leaves.

FRENCH FRIES – 50K

All prices are quoted in ‘000’ Rupiah, also subject to 10% government tax and 8% service chargewww.cactusnusapenida.com






