
EDGE OF WILDNESS™

Reimagined Cocktails
Margaritas and palomas reimagined with tropical flair,  
bold pairings, and playful island spirit.

SMOKED & SPICE     MAMA COCO
Smoky, tropical , and citrus-bright .  
A margarita with island fire.

TEQUILA, MEZCAL, APERITIVO,  
CALAMANSI, PASSION FRUIT, FALERNUM

Creamy, tropical , and spicy.  
A margarita with beachside rhythm.

TEQUILA, COCONUT PURÉE,  
MANGO, PANDAN, CHILI TINCTURE

LOW TIDE SPRITZ SUMBA CARAJILLO
Bitter, citrusy, and salty.  
A paloma gone sail ing with rum.

CYNAR, SPICED RUM, LIME,  
PAMPLEMOUSSE SODA

Espresso-puck l iqueur with  
island spice. Bold and smooth.

TEQUILA, KARUSOTJU 18,  
SUMBA SPICE, COLD BREW

PASOLA NOT A PALOMA
Fruity, and fun. A sparkling take on a 
paloma, with island energy and zero chill .

GIN, SUMBA SUMMER LIQUEUR,  
PASSION FRUIT, SPARKLING

A garden-fresh remix of the paloma. 
Light , floral , and refreshingly unusual .

TEQUILA, WATERMELON BASIL OSMOSIS, 
ELDERFLOWER, TONIC

Classic Cocktails
In the mood for something timeless? Just ask our bartender, we’re happy 
to craft your favorite classic cocktails, depending on ingredient availability.

100% Character, 0% Alcohol
MELOW DRAGON 
Watermelon, dragon fruit , orange, grenadine, mint

SUMBA COLA
Handcrafted Cola with Sumbanese botanicals.

SUMBA LEMONADE
Our version of lemonade with pandan flavour.

SUMBA TONIC
Homemade, crisp, and refreshing.

FRESH JUICES
Tangerine/ watermelon/ pineapple

RP. 250 RP. 250

RP. 250 RP. 250

RP. 250 RP. 250


