
 

GF : Gluten Free | DF: Dairy Free | VG : Vegan  | NF : Nuts free | SF : Sugar Free 
 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 

 
 
 
 
JUICE BAR             70 
 
Booster Juices  
 
Sleep Resilience 
spirulina, green apple, Asian celery, fennel, spinach 
GF │ DF │ VG │ NF | SF   Detox | Trim | Sleep | 100 % 

 
Full potential 
carrot, beet root, pineapple, ginger, kaffir 
GF │ DF │ VG │ NF | SF   Detox | Trim | Sleep | 100 % 

  
Trim and Fit 
kale, berries, grapes, dragon fruit, green tea 
GF │ DF │ VG │ NF | SF   Detox | Trim | Sleep | 100 %   

 
Yellow Power 
fresh turmeric, coconut with flesh, honey, lime 
GF │ DF │ NF    Detox | Trim | Sleep | 100 %  

 
Detox Booster 
soursop, mint, mango, local bee pollen, lemongrass tea 
GF │ DF │ NF    Detox | Trim | Sleep | 100 %  
 
Classic’s 
Kintamani Tangerines 
GF │ DF │ VG │ NF   Detox | Trim | Sleep  
 

Nyuh Gading  (young Balinese coconut) 
GF │ DF │ VG │ SF    100% 
 
Fresh Wheat Grass (30ml) 
GF │ DF │ VG │ SF    100% 
 
Super Smoothies            90 
Includes house made seasonal granola and raisins  
 
Trim  
coconut water, dates, avocado, cacao nibs, cinnamon 
GF │ DF │ VG | SF    Detox | Trim | Sleep | 100 %  

 
Detox 
hibiscus, dragon fruit, coriander seeds, turmeric, black honey, 
black pepper, red spinach 
GF │DF │NF | SF    Detox | Trim | Sleep | 100 %  

 
Sleep 
almond milk, kale, soursop, lime, black pepper, young coconut  
GF │ DF │ VG | SF    Detox | Trim | Sleep | 100 %  

 
 
The Fruits           130  
seasonal, fresh and dehydrated fruits 
with roasted cashews, seasonal blossom honey 
GF | DF                                                                                                   

 
Yogurts              90  
dairy or coconut, house made 
Served with gluten free granola  
 
 



 

GF : Gluten Free | DF: Dairy Free | VG : Vegan  | NF : Nuts free | SF : Sugar Free 
 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 

 
 
 
 
MAINS             
 
Crab Omelette            180 
brown butter, pomelo, young potatoes, crisp anchovies salad,  
grilled sourdough. 
NF      Trim & Fit 
 
Chilaquiles Rojos           160 
poached eggs, tortilla chips, tomato sauce, sour cream, cheddar,  
onion-coriander, refried beans 
GF │ NF                                                                               

 
Avocado and Eggs           160 
poached eggs, sourdough, guacamole, chipotle-cilantro sour cream 
NF | SF                                                                                                      

 
Charcuterie Board          170 
selection of charcuterie, made in Bali, Klungkung cheeses, jams,  
house made mustard, crackers 

Trim & Fit                                                                    
 
Soto Ayam            130 
Balinese chicken consommé, glass noodles, quail egg, 
sprouts, sambal 
GF │ DF | SF | NF    Trim │100% 
 
Gluten Free Banana Bread French Toast          130 
coconut curd with fresh vanilla and honey, Bedugul’s strawberries 
GF     Trim & Fit │Sleep and Resilience            

 
Huevos Rancheros           140 
sunny side eggs, grilled corn quesadilla, refried beans,  
ranchero sauce, queso fresco, pickled onion   
GF│NF     Trim & Fit │Sleep and Resilience           

 
Baked Egss            140 
tomato sauce, bok choy, corn kernels, olive oil, mushrooms,  
feta cheese 
GF │ NF     Trim & Fit  
 
Coconut Pancakes          140 
berries compote, coconut chips, vanilla whipped cream,  
toasted cacao nibs 
NF     Trim │100% 
 
FROM THE BAKERY           90 
 
Croissants, danish and muffins 
 
Toasted Sourdough, 3 slices  
 NF │ VG 
 

Banana and Flax seeds Bread - Gluten Free  
GF  

 
Jams – Tangerine marmalade | Papaya & Hibiscus 
             Coconut cardamom | Cacao & Cashews spread   
GF │VG 

 
 
Jams are included with bread baskets  
 



 

GF : Gluten Free | DF: Dairy Free | VG : Vegan  | NF : Nuts free | SF : Sugar Free 
 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 

 
 

 
 

EGG-CELLENT START OF THE DAY           90 
Have your eggs any style! 
 
 
SIDES               30 
(per item) 
 
house made sausages 
sambal spring potato  
sweet potato hash brown 
bacon 
grilled ham 
sautéed mushrooms, bok choy, cherry tomatoes 
 
 
 
COFFEE             55 

Using TANAMERA Medium Roasted Espresso Blend 100 % Originally  
from Indonesia 

 
Espresso| Double Espresso| Cappuccino| Café Latte|  
Americano|Macchiato 

 
TEA       55                                                                                        
English Breakfast| Darjeeling | Earl Grey| 
Lung Ching Green Tea| Grand Wedding Tea |Silvermoon Tea | 
Fresh Ginger | Fresh Mint| Fresh Lemongrass |Fresh Pandan 
 
 

 



GF : Glutten Free | DF: Dairy Free | VG : Vegan  |SF : Sugar Free 
Nusantara food are contains Nuts 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 
 

 

 

 

Sambal 
 

 

Sambal is a side dish or condiment made with any of various ingredients, as 

vegetables, fish or coconut, seasoned with chili pepper and spices. 

Various recipes of sambals are depending on the type of chilies used, 

other added ingredients texture and region in which it is made. 

Sambal is usually being served as hot and spicy condiment such as lalap 

(raw vegetables), ikan bakar (grilled fish), ayam penyet (smashed chicken), 

iga penyet (ribs) and variants soto soup.  

 

 

 

 

 

 

SAMBAL TOMAT 

tomatoes | shrimp paste | chili | shallot | garlic 

 

 

SAMBAL KACANG 

peanuts| garlic| chili | sweet soy | petis | shrimp paste 

 

 

SAMBAL DABU DABU 

tomatoes | lime | shallot | garlic | chili | coriander 

 

 

SAMBAL NYUH 

coconut | shallot | garlic| roasted shrimp | chili 

 

 

SAMBAL MATAH 

lemongrass | shallot | shrimp paste |chili |kaffir lime | coconut oil 

 

 

SAMBAL EMBE 

Fried shallot | fried garlic | fried chili |shrimp paste 

 

 

 

 

 

 

 

 

 

 

 

 



GF : Glutten Free | DF: Dairy Free | VG : Vegan  |SF : Sugar Free 
Nusantara food are contains Nuts 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 
 

 

   

 

PANGSIT GORENG   55 

chicken parcels, petis sauce 

DF 

 

REMPEYEK KACANG 

rice flour crackerees, peanuts, Spices 

DF | VG 

 

TEMPE MANIS 

fermented soya beans, chili, soy sauce 

DF 

 

TAHU ISI 

tofu, vegetables, tauco cuka sauce 

DF 

 

GERANG KACANG SAUR 

crispy anchovy, peanuts, spiced 

coconut  

DF 

 

IKAN 

fish, sugar cane, coconut, palm sugar 

DF 

  6       |      12     |     18 

130 190 275 

 

AYAM 

chicken, bumbu kuning, kecap manis 

DF 

  6       |      12     |     18 

110 175 255 

 

SAPI 

beef, bumbu genep, chili 

DF 

  6       |      12     |     18 

145 210 310 

 

sates served with saus kacang and acar 

 

 

Soup                 95 

 

BINTE BILUHUTA --- prawn, corn, coconut, limau orange       Gorontalo, celebes 

DF | SF | GF 

 

KUAH ARES --- banana trunk, pork, garlic chips        Gianyar, southern Bali 

DF | GF  

 

KUAH JIPANG --- chayote, chicken, red beans         Klungkung, East Bali   

GF | DF  

 

 
KLUNGAH - coconut shell, pork                         Jembrana West Bali    130                      

GF | DF 

 

GEDANG - green papaya, coconut, chicken        Karangasem East Bali 

GF | DF 

 

NANGKA - young jackfruit, pork, coconut        Klungkung, East Bali  

GF | DF 

 

BIU BATU - green banana, pork, crispy shallot      tabanan, central Bali 

GF | DF 

 

PAKU - fern tips, chicken, kaffir lime                                                    Negara west Bali 

GF | DF 

 

KACANG PANJANG MEKALAS 

long bean, coconut milk, turmeric                           Badung  Bali  

GF | DF 

 

SEROMBOTAN KLUNGKUNG 

vegetables, chili, sprouts, saus kaples                                 Klungkung, East Bali   

GF | DF 

 

RUJAK BULUNG - local seaweed, kuah pindang, coconut      Serangan, South Bali 

GF | DF 

 

PLECING KANGKUNG - morning glory, sambal, shallot         Lombok, Indonesia 

GF | DF 
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Nusantara 

Taste of the Indonesian Archipelago 
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GF : Glutten Free | DF: Dairy Free | VG : Vegan  |SF : Sugar Free 
Nusantara food are contains Nuts 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 
 

AYAM SUWIR SAMBAL MATAH          130 

roasted chicken, raw sambal         tabanan, central Bali 

GF | DF | SF 

 

IKAN GOHU            175 

tuna, limau orange, kemangi, peanut    Ternate, Mollucas 

GF | DF | SF 

 

BE GENJOL            155 

pork belly, bali spices, fried shallot    Gianyar, Southern Bali 

DF 

 

IGA BABI METUNU           195 

pork ribs, bumbu merah     Gianyar, southern Bali 

DF 

 

TELOR BELADO              95 

twice cooked egg, spicy tomato, soy sauce    Padang, West Sumatra 

DF 

 

RAWON KAMBING           195 

lamb, kluwek, coconut milk, galangal   Jawa Timur, east Java             

DF 

 

SOP BUNTUT JAKARTA          195 

oxtail, nutmeg, sambal             Jakarta, Jakarta                   

DF 

 

UDANG PELALAH           195 

king prawns, red sambal, fried garlic   Jimbaran, South Bali 

DF 

 

PEPES IKAN            155 

fish, green tomato, blimbing wuluh    Sunda, West Java 

GF | DF 

 

URUTAN            135 

Balinese pork sausage, garlic, turmeric    Klungkung, East Bali                                

DF 

 

RENDANG            195 

8 hour braised short ribs, toasted coconut   Padang, West Sumatra                               

DF 

 

AYAM GORENG           135 

twice cooked chicken, bumbu kuning    Gianyar, southern Bali 

DF 

 

BEBEK BETUTU           210 

baked duck in banana leaf, bali spice, cassava leaves Gilimanuk, Bali    

DF 

 

 

NASI PUTIH               75 

steamed rice 

GF | DF | VG | SF 

 

NASI CACAH               75 

sweet potatoand  rice 

GF | DF | VG | SF 

 

NASI BARAK               75 

red rice  

GF | DF | VG | SF 

 

NASI GORENG KAMPUNG           130 

green bean, sweet corn, celery, bumbu merah, egg 
DF 
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GF : Glutten Free | DF: Dairy Free | VG : Vegan  |SF : Sugar Free 
Nusantara food are contains Nuts 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 
 

JAJANAN  PASAR           130 

Assorted Nusantara sweet delicacies          

 

DADAR GULUNG 

pandan crepes, caramelized coconut 

 

BUBUR  SUMSUM 

coconut and rice porridge 

DF | VG  

 

BUBUH  INJIN 

Black sticky rice pudding 

DF | VG 

 

BATUN  BEDIL 

sweet potato dumplings, palm sugar sauce 

DF | VG 

 

FRUIT  PLATE           130 

GF | DF | VG | SF 

 

ICE  CREAM               (PER SCOOP )  50 

ask our team for the flavours of the season  

 

 

 

 

 

     55 

USING TANAMERA MEDIUM ROASTED ESPRESSO BLEND 

100 % ORIGINALLY FROM INDONESIA 

 

ESPRESSO| DOUBLE ESPRESSO| CAPPUCCINO| CAFÉ LATTE|  

LONG BLACK|FLAT WHITE. 

 

     55 

USING BEST SELECTION OF LOOSE AND FRESH ORGANIC TEA 

                                                                                         

ENGLISH BREAKFAST| DARJELING | EARL GREY| 
LUNG CHING GREEN TEA| GRAND WEDDING TEA |SILVERMOON TEA | 

FRESH GINGER|FRESH MINT| FRESH LEMONGRASS|FRESH PANDAN 
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GF : Glutten Free | DF: Dairy Free | VG : Vegan  |SF : Sugar Free 
Nusantara food are contains Nuts 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 
 

 

 

 

Sambal 
 

 

Sambal is a side dish or condiment made with any of various ingredients, as 

vegetables, fish or coconut, seasoned with chili pepper and spices. 

Various recipes of sambals are depending on the type of chilies used, 

other added ingredients texture and region in which it is made. 

Sambal is usually being served as hot and spicy condiment such as lalap 

(raw vegetables), ikan bakar (grilled fish), ayam penyet (smashed chicken), 

iga penyet (ribs) and variants soto soup.  

 

 

 

 

 

 

SAMBAL TOMAT 

tomatoes | shrimp paste | chili | shallot | garlic 

 

 

SAMBAL KACANG 

peanuts| garlic| chili | sweet soy | petis | shrimp paste 

 

 

SAMBAL DABU DABU 

tomatoes | lime | shallot | garlic | chili | coriander 

 

 

SAMBAL NYUH 

coconut | shallot | garlic| roasted shrimp | chili 

 

 

SAMBAL MATAH 

lemongrass | shallot | shrimp paste |chili |kaffir lime | coconut oil 

 

 

SAMBAL EMBE 

Fried shallot | fried garlic | fried chili |shrimp paste 

 

 

 

 

 

 

 

 

 

 

 



GF : Glutten Free | DF: Dairy Free | VG : Vegan  |SF : Sugar Free 
Nusantara food are contains Nuts 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 
 

 

 

PANGSIT GORENG   55 

chicken parcels, petis sauce 

DF 

 

REMPEYEK KACANG 

rice flour crackerees, peanuts, Spices 

DF | VG 

 

TEMPE MANIS 

fermented soya beans, chili, soy sauce 

DF 

 

TAHU ISI 

tofu, vegetables, tauco cuka sauce 

DF 

 

GERANG KACANG SAUR 

crispy anchovy, peanuts, spiced 

coconut  

DF 

 

 

 

IKAN 

fish, sugar cane, coconut, palm sugar 

DF 

  6       |      12     |     18 

130 190 275 

 

AYAM 

chicken, bumbu kuning, kecap manis 

DF 

  6       |      12     |     18 

110 175 255 

 

SAPI 

beef, bumbu genep, chili 

DF 

  6       |      12     |     18 

145 210 310 

 

sates served with saus kacang and acar 

 

 

 

 

Soup                 95 

 

BINTE BILUHUTA --- prawn, corn, coconut, limau orange       Gorontalo, celebes 

DF | SF | GF 

 

KUAH ARES --- banana trunk, pork, garlic chips        Gianyar, southern Bali 

DF | GF  

 

KUAH JIPANG --- chayote, chicken, red beans         Klungkung, East Bali   

GF | DF  

 

 
KLUNGAH - coconut shell, pork                         Jembrana West Bali    130                      

GF | DF 

 

GEDANG - green papaya, coconut, chicken        Karangasem East Bali 

GF | DF 

 

NANGKA - young jackfruit, pork, coconut        Klungkung, East Bali  

GF | DF 

 

BIU BATU - green banana, pork, crispy shallot      tabanan, central Bali 

GF | DF 

 

PAKU - fern tips, chicken, kaffir lime                                                    Negara west Bali 

GF | DF 

 

KACANG PANJANG MEKALAS 

long bean, coconut milk, turmeric                           Badung  Bali  

GF | DF 

 

SEROMBOTAN KLUNGKUNG 

vegetables, chili, sprouts, saus kaples                                 Klungkung, East Bali   

GF | DF 

 

RUJAK BULUNG - local seaweed, kuah pindang, coconut      Serangan, South Bali 

GF | DF 

 

PLECING KANGKUNG - morning glory, sambal, shallot         Lombok, Indonesia 

GF | DF 
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Taste of the Indonesian Archipelago 
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AYAM SUWIR SAMBAL MATAH          130 

roasted chicken, raw sambal         tabanan, central Bali 

GF | DF | SF 

 

IKAN GOHU            175 

tuna, limau orange, kemangi, peanut    Ternate, Mollucas 

GF | DF | SF 

 

BE GENJOL            155 

pork belly, bali spices, fried shallot    Gianyar, Southern Bali 

DF 

 

IGA BABI METUNU           195 

pork ribs, bumbu merah     Gianyar, southern Bali 

DF 

 

TELOR BELADO              95 

twice cooked egg, spicy tomato, soy sauce    Padang, West Sumatra 

DF 

 

RAWON KAMBING           195 

lamb, kluwek, coconut milk, galangal   Jawa Timur, east Java             

DF 

 

SOP BUNTUT JAKARTA          195 

oxtail, nutmeg, sambal             Jakarta, Jakarta                   

DF 

 

UDANG PELALAH           195 

king prawns, red sambal, fried garlic   Jimbaran, South Bali 

DF 

 

PEPES IKAN            155 

fish, green tomato, blimbing wuluh    Sunda, West Java 

GF | DF 

 

URUTAN            135 

Balinese pork sausage, garlic, turmeric    Klungkung, East Bali                                

DF 

 

RENDANG            195 

8 hour braised short ribs, toasted coconut   Padang, West Sumatra                               

DF 

 

AYAM GORENG           135 

twice cooked chicken, bumbu kuning    Gianyar, southern Bali 

DF 

 

BEBEK BETUTU           210 

baked duck in banana leaf, bali spice, cassava leaves Gilimanuk, Bali    

DF 

 

 

 

NASI PUTIH               75 

steamed rice 

GF | DF | VG | SF 

 

NASI CACAH               75 

sweet potatoand  rice 

GF | DF | VG | SF 

 

NASI BARAK               75 

red rice  

GF | DF | VG | SF 

 

NASI GORENG KAMPUNG           130 

green bean, sweet corn, celery, bumbu merah, egg 
DF 
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and prevailing government tax. 

 
 

 

OCTOPUS             160  

kaffir, smoked paprika, potatoes  

GF │ DF │ NF | SF    Trim & Fit 

 

BEETS AND TEMPE  

sprouts, cider - citronella vinaigrette, watercress, grilled haloumi  

GF │ NF │ No Shellfish | SF         

 

CURED  AND  SMOKED  MACKEREL 

pomelo salad, ajillo, coconut flakes  

GF │ DF | No Shellfish    Trim & Fit │100% 

 

FOREST MUSHROOM RAVIOLI  

tofu, cashews and lemon-basil “pesto”  

No Shellfish │ VG | SF   Cleanse and Detox │Sleep and Resilience  

 

TUNA TARTAR 

avocado, sunomono, tahini, red ginger, crackers, black garlic  

DF     Trim & Fit │100% 

    

HEIRLOOM EGGPLANT & PRAWN ESCABECHE 

Sumatran green pepper, grilled sourdough, Aioli  

DF │ NF     Cleanse and Detox │Sleep and Resilience 

 

 

 

 

 

BLT  SALAD            160 

Ice berg, pork belly, tortilla chips, cherry tomatoes, gorgonzola 

No shellfish  | NF    Sleep Resilience / trim and fit   

 

POMELO  AND  GREEN  PAPAYA          130 

tamarind dressing, tempeh, cilantro, pickles   

GF | DF | VG     Sleep / trim / detox  

 

HEIRLOOM  TOMATOES           170 

Cashews, rocket, petis and coconut emulsion  

DF      Detox / sleep / trim   

 

 

 

 

 

8oz BURGER                 190  

wagyu beef tokusen ranch Indonesia,  

sour dough, cheese, bacon, tomato, grilled onion, iceberg   

NF | No Shellfish 

       

CLUB SANDWICH      180   

brioche, grilled ham, bacon, roasted chicken, provolone,  

avocado, tomato, lettuce 

NF | No Shellfish 

 

SHORT RIBS      220 

rye bread, spicy dates, ginger mayo, carrots and radishes  

No Shellfish │ NF 

 

GREENS AND HALLOUMI      180 

ciabatta, avocado, assorted greens, hummus, grilled halloumi   
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GF : Glutten Free | DF: Dairy Free | VG : Vegan |SF : Sugar Free 
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and prevailing government tax. 

 
 

MAGENTA  YAM & MORINGA  CANELONES        220 

cashews & corn gratin, shaved fennel, Malang apples, tempe,  

charred tomato, coconut sambal 

DF │VG │ SF │ No Shellfish  Cleanse & Detox  

 

SHORT  RIBS               260 

glaze in Balinese spices and chili gastrique, hummus, asparagus, 

cherry tomatoes 

GF     Trim & Fit │100%        

 

SEARED  TUNA  STEAK           220 

seaweed salad, matah tartar sauce, plaintain croquettes  

NF      Trim & Fit │100% 

 

SCALLOPS & GNOCCHI            220 

“Mac n’ cheese” sautéed, citrus crusted 

NF | SF                                                                     

 

ROASTED  SPRING  CHICKEN          250 

marinated in probiotics, coconut milk, nutmeg, arroz caldoso 

GF │ SF      Trim & Fit  

 

MOLE  CON  PUERCO           220  

pork chop, mole made with Balinese cacao nibs, rice and beans,  

rocket, sambal matah   

GF                                      Trim & Fit │100% 

 

MANHATTAN  STEAK           950 

8oz Wagyu Striploin, Tokusen farms, Central Java, Indonesia  

long bean with baby carrots, kaffir, purple yam puree, sambal embe,  

chimichurri 
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DELICACIES 

 

APPLE  & SOURDOUGH     120 

caramelized apple, sourdough crisp,  

cinnamon ice cream, nutmeg crumbs 

                                                                                                 

RAW BROWNIE 

gluten-free granola, cashew nut spread,  

seasonal berries 

GF │ DF    

Cleanse and Detox │Sleep and Resilience │Trim & Fit │100% 

 

BEDUGUL STRAWBERRIES 

coconut and black pepper sponge, mint gel,  

coconut ice cream  

                                                                          

BAMBOO 

green tea-white chocolate mousse,  

tangering-lime compote, sesame crisp 

GF   Trim & Fit 

 

JAJANAN  PASAR        130 

Assorted Nusantara sweet delicacies    

    

Dadar Gulung 

pandan crepes, caramelized coconut 

 

Bubur Sumsum 

coconut and rice porridge 

DF | VG  

 

Bubuh Injin 

Black sticky rice pudding 

DF | VG 

 

Batun Bedil 

sweet potato dumplings, palm sugar sauce 

DF | VG 

 

FRUIT  PLATE        130 

GF | DF | VG | SF 

 

ICE  CREAM            (PER SCOOP )  50 

ask our team for the flavours of the season  

     

 

 

CAFFEINE & THEINE          55 

 

USING TANAMERA MEDIUM ROASTED ESPRESSO BLEND 

100 % ORIGINALLY FROM INDONESIA 

Espresso| Double Espresso| Cappuccino |  

Café Latte| Long Black|Flat White 

      

USING BEST SELECTION OF LOOSE AND FRESH ORGANIC TEA                                                                                      
English Breakfast| Darjeling | Earl Grey| 

Lung Ching Green Tea| Grand Wedding Tea |Silvermoon 

Tea| 

Fresh Ginger  



 

                                              
 

WE BELIEVE THAT THE BEST INGREDIENTS ARE FRESH FROM OUR LOCAL 
FARMS AND WILL CREATE MEMORABLE FLAVOURS FOR OUR DRINKS 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 

                                             
SIGNATURES 

165 
 

SAMBAL ON THE ROCKS 
Balinese Arak, Lemongrass, Coriander, Chili, Lime, Simple Syrup 

 

TAMARIND TU-TU 
Vodka, Tamarind-Turmeric Syrup, Lemon, Lime, Simple Syrup 

 

BANANA BREAD SOUR 
Gin, Rum, House-Made Banana Bread Syrup, Bespoke Balinese Bitters, 

Lemon, Egg White 
 

JAPANESE BALI-NI 
Sake, Sparkling Wine, Fresh Balinese Strawberry Syrup, Lime 

 

BALI-SPICED APPLE OLD FASHIONED 
Bourbon, House-Made Apple Syrup, Custom Balinese Spiced Bitters 

 

BANANA-COLADA 
Dark Rum, Light Rum, Burnt Banana Puree, Coconut Cream, 

Fresh Pineapple Juice, Lime
 

TROPICALGIZER        95 
Carrot | Ginger | Honey | Pineapple 
Rich in Vitamin C | B2| That Increase Cell | 
Strengthen Body Immunity 
 

A-B-C 
Apple | Beetroot | Carrot 
Improves Skin Complexion | High in Vitamin A 
& C  
Lowers Blood Pressure and Cholesterol 
 

O-G-C 
Orange | Ginger | Cucumber 
Improve Skin Texture | Moisture | Reduce Body 
Heat | Honey 

               

105 
 

EARTH SMOOTHIES 
Choice your preference fruits of Banana | 

Strawberry | Mango |Pineapple | 
Orange | Mixed Fruit 

 

THE RED BLENDED 
Strawberry | Watermelon | Fresh Milk | 

Yoghurt | Honey 
 

PURPLEROOT SNOW 
Beetroot | Banana | Lychee Juice | Fresh 

Milk | Yoghurt | Honey 

 

 
         STARK LC LAGER BEER                    95 
          Full Body Lager Beer with Benefit for Health  
 

         BINTANG                                                        65 
 

GINGER BEER             95    
Fermented Young Red Ginger, Lime, Sugar                                                                                                 
 

 

            

 TRADITIONAL JAMU                                                                                            
JAMU IS A TRADITIONAL INDONESIAN HEALTH DRINK 

MADE FROM NATURAL INGREDIENTS.  
 

95                                                        KUNYIT ASEM 

Turmeric | Palm Sugar | Tamarind |Pandan 
Leaves | Honey 

Good for Diet Program  
Help Rejuvenate Cells, Brighten The Skin 

TABIABUN BEETROOT 
Earthy Flavors of Beetroot and Fresh Tabiabun 
 

LEMONGRASS ANISE 
Refreshing with Lemongrass and  
Touch of Anise 
 

JAMU 
Feel Refresh with a Super Famous Indonesian Healthy Drink 
 

MINT CARDAMOM 
Mood Booster of Mint Taste and Beautiful Spice Touch of Cardamom 
 

45   ADDITIONAL: GIN, VODKA, OR RUM  
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WE BELIEVE THAT THE BEST INGREDIENTS ARE FRESH FROM OUR LOCAL 
FARMS AND WILL CREATE MEMORABLE FLAVOURS FOR OUR DRINKS 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 

 
 

CAFFEINE                  55                                                          
USING TANAMERA MEDIUM ROASTED ESPRESSO BLEND 
100 % ORIGINALLY FROM INDONESIA 

 

ESPRESSO| DOUBLE ESPRESSO| CAPPUCCINO| CAFÉ LATTE|  
LONG BLACK|FLAT WHITE. 

 
55             THEINE 

USING BEST SELECTION OF LOOSE AND FRESH ORGANIC TEA 
 

ENGLISH BREAKFAST| DARJELING  | EARL GREY| 
LUNG CHING GREEN TEA| GRAND  WEDDING  TEA |SILVERMOON TEA | 

FRESH GINGER|FRESH MINT| FRESH LEMONGRASS|FRESH PANDAN| 
 
 

 



 

All prices are quoted in ‘000 indonesian rupiah and subject to 21% service charge 
and prevailing government tax. 

 
 

 
 
 
 
 
 
 

YOUNG CHEFS MENU 
 
 
 
 

All Day Cookies & Milk  
cookies made with almond flour jackfruit and chocolate chips. 

 Bali chocolate milkshake 
 
 

Crispy Chicken Pops   
popcorn and homemade ketchup  

 
 

Crudités with Mozzarella Sticks  
baby carrots, cherry tomatoes, cucumber, creamy chickpeas mousse 

 
 

Ham and Cheese Panini  
brioche, roasted ham and cheddar, served with fresh strawberries on the side  

 
 

Beef and Chicken Sliders  
brioche, cheddar cheese, hand cut fries and seaweed salad  

 
 

Mi Kuah 
egg noodles, vegetables, shredded chicken and clear broth    
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DESSERT 
 

Fudge Brownie  
with butterscotch sauce and marshmallows   

 
90 
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