
C o m p l i m e n t a r y

S e a s o n a l  F r e s h  F r u i t s

L o c a l  Yo g u r t
with Palm Sugar Syrup

E g g s
Any Style - Scrambled / Fried / Poached / Boiled / Omelette

To a s t  
with Butter and Homemade Jam

C o f f e e  o r  Te a

A t  a d d i t i o n a l  c o s t

F r e s h  Ju i c e  V  
Please check with sta! for seasonal availability

G r e e n  S m o o t h i e  V   
Avocado, Pear, Cucumber, Local Greens, Fresh Lime Juice, Chia Seeds

S u p e r - c h a r g e d  B a n a n a  S m o o t h i e  V  
Banana, Berries, Local Yoghurt, Honey, Peanut Butter

Wa r m  Q u i n o a - C o c o n u t  Po r r i d g e  V   
Toasted Coconut, Local Honey, Fresh Fruit

P a n c a k e s  V  
Plain / Banana / Coconut 

C r e p e s  V  
Butter and Local Honey / Lemon and Sugar

F r e n c h  To a s t  V  

B u b u r  Ay a m  
Balinese Chicken Porridge

E g g s  B e n e d i c t
Poached Eggs with Hollandaise and choice of
Ham or Bacon, on Toast

S h a s h u k a  V  
Poached Eggs in a Spiced Tomato Sauce

S i d e s
Crisp Bacon / Grilled Sausages / Garden Salad

* The ingredients for meals are bought on the day itself and guests need only pay for the cost of these groceries. Our cooks use 
only the freshest ingredients in their cooking and therefore require at least a day’s notice to grant them sufficient time to purchase 
and prepare the ingredients. We seek your understanding in ordering your meals family-style, i.e. a few main dishes to be shared 
among all. You may choose to pay for your meals (cost of ingredients) at the end of each day or at the end of your stay.

Break fa s t



Balinese
As part of our mission to better engage and appreciate local communities, we are delighted to announce a menu that o!ers a selection

of authentic Balinese dishes, designed and prepared by our local sta!. We urge our guests to try them as they originally are—spicy!

Ay a m  S i s i t  S a m b a l  M a t a h
Pan-fried chicken shredded and served with raw sambal. 

Ay a m  Tu t u
A popular dish of smoked chicken that is highly seasoned and spiced.

B a l u n g  N a n g k a
Young jackfruit boiled with pork, chicken and Balinese spices.

B e b e k  Tu t u
The duck version of ayam tutu.

B e r g e d e l  K e l a p a
Coconut fritters.

B u b u r  B a l i  V
A Balinese porridge with peanut sauce and vegetables, typically served for breakfast.

B u b u r  S a g u  V
A sago porridge served with grated coconut and palm sugar for breakfast or dessert.

B u b u r  S u m  S u m  V
A sweet coconut rice porridge served with palm sugar for breakfast or dessert.

G e r a n g  A s e m
Chicken boiled with Balinese spices.

G e r a n g  B a s e  To m a t
Salted fried "sh with Balinese tomato sauce.

Ju k u t  A r e s
Boiled young banana stem with Balinese spiced chicken and pork.

L a k  L a k  V
A Balinese rice pancake served with grated coconut and palm sugar for breakfast.

P i s a n g  L aw e  V
Boiled banana served with grated coconut for breakfast or dessert. 

P l e c i n g  K a c a n g  P a n j a n g  V
Boiled long beans mixed with Balinese spices and coconut milk.

S r o m b o t a n  V
Balinese gado-gado served with peanut sauce.

Te l u r  R e b u s  B u m b u  B a l i  
Hard-boiled eggs with Balinese spices.

Tu m  Ay a m
Steamed minced chicken wrapped in banana leaf with Balinese spices.

Tu m  B a b i
Steamed minced pork wrapped in banana leaf with Balinese spices.

U r u t a n  
Pork sausage mixed with Balinese spices.

 * The ingredients for meals are bought on the day itself and guests need only pay for the cost of these groceries. Our cooks use 
only the freshest ingredients in their cooking and therefore require at least a day’s notice to grant them sufficient time to purchase 
and prepare the ingredients. We seek your understanding in ordering your meals family-style, i.e. a few main dishes to be shared 
among all. You may choose to pay for your meals (cost of ingredients) at the end of each day or at the end of your stay.



Lunch ~ Dinner
Asian Set Menu
Your selection of dishes will be served with steamed Balinese white rice or red rice.

Ap p e t i z e r s  (choose two) :

B e e f  R aw o n
Traditional Indonesian Beef Soup

B e r g e d e l
Sweet Corn V  / Potato and Pork Patties 

C h i c k e n  S a t a y
Grilled Chicken Skewers served with Peanut Sauce

G a d o  G a d o  V
Salad of Local Vegetables with Peanut Sauce

M a n g o  a n d  Av o c a d o  S a l a d  V
with Chilli-Lime Vinagrette

S o t o  Ay a m
Chicken Soup with Bean Sprouts

M a i n s  (choose two) :

Ay a m  G o r e n g
Fried Chicken

Ay a m  R i c a  R i c a
Indonesian-Style Spicy Chicken

B a b i  K e c a p
Stewed Pork in Sweet Soy Sauce

C u r r i e d  To f u  V
with Crispy Basil and Roasted Chillies

K a r e  Te r u n g  V
Balinese-Style Eggplant Curry

K e r a l a n  E g g p l a n t  C u r r y  V
with Baby Potatoes

O p o r  Ay a m  
Chicken in Coconut Curry

Pe p e s  I k a n
Grilled Fish wrapped in Banana Leaf with Balinese Spices

S a t e  L i l i t
Grilled Chicken and Pork Cutlets / Fish
wrapped around Lemongrass Skewers

S e m u r  Ta h u  Te m p e h  V
Tofu and Tempeh Stew

Wo k - To s s e d  L e m o n g r a s s  M a r i n a t e d  To f u  V
with Sweet Basil and Crushed Peanuts
 

S i d e  D i s h  (choose one) :

K a r e  B e a n s  V
Sautéed Green Beans

L aw a r
Balinese-Style Salad

P l e c i n g  K a n g k u n g  V
Water Spinach with Chilli Paste

S a u t é e d  L o c a l  G r e e n s

S t i r - F r i e d  B i t t e r g o u r d  V
with Egg and Balinese Spices

Te m p e h  M a n i s  V
Fried Tempeh in Sweet Chilli Sauce

Tu m i s  K a n g k o n g
Sautéed Local Spinach in Spicy Sauce
* Vegetarian option available

U r a p
Steamed Long Beans in Spiced Coconut Dressing
* Vegetarian option available

D e s s e r t  (choose one) :

B u b u r  I n j i n
Black Rice Pudding

K o l a k  P i s a n g
Broiled Banana with Palm Sugar and Coconut Cream

M a n g o  S t i c k y  R i c e
Fresh Mango with Glutinous Rice and Coconut Cream

P i s a n g  G o r e n g  
Banana Fritters served with Grated Coconut and Palm Sugar

S e a s o n a l  F r e s h  F r u i t  P l a t t e r

* The ingredients for meals are bought on the day itself and guests need only pay for the cost of these groceries. Our cooks use 
only the freshest ingredients in their cooking and therefore require at least a day’s notice to grant them sufficient time to purchase 
and prepare the ingredients. We seek your understanding in ordering your meals family-style, i.e. a few main dishes to be shared 
among all. You may choose to pay for your meals (cost of ingredients) at the end of each day or at the end of your stay.



Ap p e t i z e r s  (choose two) :

C a p r e s e  S a l a d  V  
Tomato, Mozarella, Basil

G r e e k  S a l a d  V  
Feta, Olives, Cherry Tomatoes, Cucumbers, Oregano

G r i l l e d  To f u ,  H e r b  &  C h e d d a r  C a k e s
with Roasted Tomato Salsa

Pe a r  S a l a d
Arugula, Bacon, Balsamic Vinaigrette

Q u i n o a  a n d  R e d  R i c e  S a l a d  V  
Avocado, Tomato, Mixed Greens

R o a s t e d  P u m p k i n  V  
Arugula, Balsamic Onions, Feta
 
S o u p  V  
Mushroom / Curried Pumpkin / Vegetable Minestrone / 
Carrot and Ginger / Macaroni and Vegetable / Lentil

Z u c c h i n i  F r i t t e r s  V  
with Feta and Garlic Mayonnaise

M a i n s  (choose two) :

C h i c k e n  K e b a b s
marinated in Moroccan-Spiced Yogurt

G r i l l e d  Tu n a  S t e a k s
served with Papaya Salsa

M e a t b a l l s  i n  To m a t o  S a u c e
served with choice of Spaghetti / Couscous
 
P a s t a
Lasagna / Bolognese / Carbonara / Pomodoro V   / Ariabatta V   /
Aglio Olio with Bacon or Mushrooms / Garlic Prawn

W h o l e  R o a s t e d  C h i c k e n  
stu!ed with Citrus, served with Root Vegetables

S i d e  D i s h  (choose one) :

C o u s c o u s  V  
Lemon-Coriander / Curried Cauli#ower

G r e e n  S a l a d  V  

G r e e n  B e a n s  V  
with Warm Mustard Vinaigrette

M a s h e d  Po t a t o e s  V  

R o a s t e d  D i j o n  Po t a t o e s
with Bacon

P a n - R o a s t e d  C a r r o t s  V  

D e s s e r t  (choose one) :

Ap p l e  C r e p e s
with Vanilla Ice Cream

C a r a m e l  C h e e s e c a k e  

C h o c o l a t e  C a k e

L e m o n  Yo g u r t  C a k e

S e a s o n a l  F r e s h  F r u i t  P l a t t e r

Lunch ~ Dinner
Western Set Menu

* The ingredients for meals are bought on the day itself and guests need only pay for the cost of these groceries. Our cooks use 
only the freshest ingredients in their cooking and therefore require at least a day’s notice to grant them sufficient time to purchase 
and prepare the ingredients. We seek your understanding in ordering your meals family-style, i.e. a few main dishes to be shared 
among all. You may choose to pay for your meals (cost of ingredients) at the end of each day or at the end of your stay.



All Day Dining
Asian

L u m p i a  V
Deep-Fried Spring Rolls stu!ed with Shredded Vegetables & Glass Noodles

M a r t a b a k  w i t h  A c a r  
Pan-Fried Dumplings stu!ed with Meat, served with a Carrot & Cucumber Relish

M e e  G o r e n g  V   
Indonesian-Style Fried Noodles

M e e  B a k s o  
Beef Ball Soup with Egg Noodles

N a s i  G o r e n g  V    
Indonesian-Style Fried Rice

C h i n e s e - S t y l e  F r i e d  R i c e  
with Smoked Marlin

Ku e h  D a d a r  V   
Coconut-Filled Crepes

S e l e c t i o n  o f  B a l i n e s e  Ku e h  V

Western

B r u s c h e t t a  V    
Marinated Diced Tomatoes on Grilled Bread

Q u e s a d i l l a s  
stu!ed with Grilled Chicken and Cheese

S h r i m p  To r t i l l a  
served with Garlic-Lime Crema and Tomato Salsa

To r t i l l a  C h i p s  V  
served with Roasted Tomato Salsa and Guacamole

H o t  D o g  
served with French Fries

C l u b  S a n d w i c h
served with French Fries

B e e f  B u r g e r  
served with French Fries

A s s o r t e d  C o o k i e s  V

* The ingredients for meals are bought on the day itself and guests need only pay for the cost of these groceries. Our cooks use 
only the freshest ingredients in their cooking and therefore require at least a day’s notice to grant them sufficient time to purchase 
and prepare the ingredients. We seek your understanding in ordering your meals family-style, i.e. a few main dishes to be shared 
among all. You may choose to pay for your meals (cost of ingredients) at the end of each day or at the end of your stay.


