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Arrrba qnd Chupocabros
Unverl A Sensory Journey Through
FIovours and Atmosphere
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Among Arrlbcl s s:gna’rure cockialls is fhe Jalapeno JUIIO Margarlfa a bold
‘twist on the classic margarita. This vibrant creation blends fresh jalapeno heat
with the natural sweetness of pineapple honey shrub, balanced by vanilla
syrup and clarified citrus juice for a smooth, refreshing finish. For those seeking
a bit of spice, go for Diablo Caliente; this innovative cocktail reimagines the
classic El Diablo by combining premium tequila with spiced ingredients
inspired by the traditional Indonesian hot ginger beverage, wedang jahe.

Complementing the cocktails at Arriba are small bites inspired by the Latin
American street food scene such as Pork Anticuchos, marinated pork belly in
Balinese sauce, served with pico de gallo and Vieiras con Citricos, featuring
scallops marinated in a zesty citrus dressing with orange segments and yuzu.



Chupcrccrbros A Journey through
South Amerrccrn Flavours

Heodrng down fo the ground ﬂoor guests enter the mystrcql otmosphere of
S5 Chupqcobros -where the qmblonce is detrned by rugged noturql stones,
dlmmed Irghtrng and. fllckenng trre tecrtures completed wrth q bonfrre overlook-

ws mg the Iush jungtes ofSoyan R

_ Inspired by the mythrccrl South Amerlccrn creoture known _for' |ts Iove of fine

e “meats; Chupocobros menu otters a gostronomy journey: through South Ameri-

"con flavours, with a- hrghlrght on premium meat cuts, served _wrth a contempo-
- rary: twist_dnd a hint.of Indonesran flair.. Th_e open kitchen lefs “guests peek
: -.,_'_-behrnd the 3cenes crnd wrtness the c'hefs WOt’ eir.magic wer the wood fire

_For starters guests con sturt therr evemng wi_th‘-Humrfu % Hu' jz:qrno' a dish thot
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o “on fhe perfecf wrr1'e parrrngs for fher .m

; ,querrng fo drverse dlefary preferences Chupdcabrcrs offers a rdnge of dishes

beyond its meat-centric options. Among the dishes is Sorrentinos De Rr.Coqu:

Espinaca Y Nueces— Argentinian stuffed pasta filled with ricotta and spinach, -
served with a rich walnut and creamy parmesan sauce.

Following the main course, guests will be treated to a refreshing digestive shot,

preparing their palate for dessert such as the Pastel de Tres Leches. This sweet

treat features a vanilla sponge cake soaked in a blend of three milks, served

with dark chocolate ice cream and garnished with orange zest, creating a per-

fect balance of creaminess and sweetness. Alternatively, for those who prefer a
nightcap, they can unwind with a cocktail back at Arriba.



- Chej Mauro S¢
_ ___‘The Cullnary Mas’rermlnd

Lédding the culinary innovation at Chupacabras and Arriba is théf~M‘au?_o

Santarelli. With a steadfast passion for diverse flavours and an endless curiosity -

for new culinary horizons, Chef Mauro infuses each dish with a wealth of
experience and innovation. Chef Mauro’s culinary travel shaped a sharp taste,
inspiring him to give South American cuisine a modern spin by infusing vibrant
Indonesian flavours. At the core of Chef Mauro's approach lies his distinctive style
- grilling over open flames to accentuate the natural textures and smoky flavours
of premium ingredients.

Prior to his role as Executive Chef of Chupacabras and Arriba, Chef Mauro served
as Chef de Cuisine at Park Hyatt Abu Dhabi, where he earned accolades for their
restaurant concept, Maté, an Argentinian restaurant celebrated as the Best
Newcomer and Most Recommended Latin Restaurant by What's On Abu Dhabi
Awards in 2022.



Private Events Redefined

Going beyond just daily dining, both Arriba and Chupacabras. offer
stunning settings for private events. Arriba caters to intimate
gatherings, comfortably accommodating up to 80 guests for standing
events, while Chupacabras welcomes larger celebrations with a
capacity of up to 100 guests. For even grander occasions, the
adjacent outdoor garden offers space for up to 150 standing guests.
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~Aniba’ _an
_managed. de
/! "Sensorial © ‘Management. . Group
(SMG) ' Indonesia, a distinguished
pioneer in the - Bali hospitality
industry, specialising in
management and development of
/ premium culinary and leisure
venues, aimed at  delivering
unparalleled guest experiences. For
more information and to stay
updated, follow Arriba
(@bararribabali) and Chupacabras
(@chupacabras.bali) on Instagram.




VENUE DETAILS

ARRIBA
OPERATING HOU

SUNDAY - THURSDA)
12.00 - 00.00

FRIDAY - SATURDAY
12.00 - 01:00

Venue Capacity: 40 pc X
Contact Number: +62 822
Email: drinkwithus@bararri -‘11
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CHUPACABRAS

OPERATING HOURS

MONDAY - SUNDAY
12:00 -23:00 :

'

Venue Capacity: 40 pax & _FEN FRR o }ﬂ
Contact Number: +62 822 6656 0851 ! Ty .
Email: dinewithus@chupacabrasbali.com™ - = 18
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u ommunity s reflected i
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'_=_~"I,..-brand5*ihaf it represents: Among SMGsfood“and _beverctg:*ei” tfolio
~ - Syrco BASE, Cork Bistro and Wine Bar, Le Petif Chef, The Sandwic -Bai
~~ Central Food Vlllqge ‘and Gelato Secrets at Monkey Forest. Dm(,et k
.= _vision to craft extraordinary experiences and ‘intfroduce plenee[mg
concepts to the hospitality landscape, SMG also represents LOST
Lindenberg and manages Rumah Rubah, May Hotels, Lumina Villas cm,
Wellness Centre and Anandaya Villas. '

For more information on SMG,
visit https://smgindonesia.com/ or contact marketing@smgindonesia.com.

MEDIA CONTACT

Alexandra Ancilla

Public Relations Representative
STUDIO API
alexandra@studioapi.co

+62 856 888 5951

LEAVE THE ORDINARY BEHIND...



