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*21% of service charge and government tax will be added to the above prices

Appetizer 
Prawn Fritter  |  Cucur Udang IDR 75,000
Deep fried butter coated prawns and vegetable with sweet chili sauce  

Bunga Labu IDR 65,000
Zucchini flower and leek fritter, pumpkin lawar 
 
Chicken in Lettuce Wrap IDR 65,000
Stir-fried minced chicken served in cool lettuce cup 

Spicy Salt and Pepper Squid IDR 65,000
Squid dusted in cornstarch, quickly fried and tossed in sea salt, cracked pepper 
and red chili threads  
 
Grilled Wild Octopus  |  Gurita Base Sune Cekuh IDR 90,000
Marinated and grilled wild octopus, pomelo fruit flavored with Balinese spice 

Squid and Shrimp Salad  |  Cumi Teken Udang Sambal Matah IDR 90,000
Squid and shrimp salad with shallot, chili and lemongrass 
 
Spring Roll  |  Lumpia Semarang IDR 90,000
Indonesian spring roll with vegetable, shrimp, bamboo shoot 
Served with sweet and sour sauce  

Lumpia SemarangSquid & Shrimp Salad
Cumi Teken Udang Sambal Matah



*21% of service charge and government tax will be added to the above prices

Soup 
Chicken Soup  |  Soto Ayam IDR 65,000                                                           
Indonesian chicken soup with glass noodle, vegetable, egg, chicken, 
leek and fried shallot

Balinese Beef Soup  |  Sup Kacang Merah Tetelan IDR 80,000                                  
Balinese beef soup with lemongrass

Chicken Soup 
Soto Ayam



*21% of service charge and government tax will be added to the above prices

Main Course
Grilled Baby Chicken  |  Ayam Bakar Taliwang IDR 129,000
500 gram of charcoal grilled baby chicken, basted with garlic
and shrimp paste, chili and candlenut  
Served with natural white rice   

Fried Baby Chicken  |  Ayam Goreng Bogor IDR 129,000
Fried baby chicken West Java style flavored with pandan leaf   
Served with natural white rice   
  
Chicken Stew  |  Ayam Rica Rica IDR 129,000
Chicken stew flavored with local basil, pandan leaf, lemongrass and chili 
Served with natural white rice   

Mixed Rice  |  Nasi Campur IDR 129,000
Traditional Javanese food with stewed beef in coconut milk, 
fried chicken, butter prawn, tempeh and tofu, spicy boiled egg,
long bean in Balinese spice, cracker and sambal  
Served with natural white rice   

Chicken Fried Rice  |  Nasi Goreng Ayam IDR 129,000
Chicken fried rice with chicken satay, grilled prawn topped with egg 
Served with pickle, sambal and shrimp cracker  

Grilled Baby Chicken
Ayam Bakar Taliwang



*21% of service charge and government tax will be added to the above prices

Main Course
Bacon Fried Rice  |  Nasi Goreng Bacon IDR 129,000
Bacon fried rice, with sweet corn, green peas, chicken satay and fried egg 
Served with pickle, sambal and shrimp cracker  

King Prawn in Coconut Milk  |  Opor Udang IDR 129,000
King prawn in light coconut milk with candlenut and local root spice  
Served with natural white rice  

Mixed Skewers  |  Sate Campur IDR 129,000
Mixed grilled Indonesian chicken, beef and pork skewers  
Served with peanut sauce and natural white rice   

Beef Skewers  |  Sate Ampet Sasak Lombok IDR 129,000
Traditional beef skewers marinated in a rich of spices
flavored with palm sugar and fresh local herb 
Served with natural white rice   
 
Duck Red Balinese Curry  |  Bebek Mekuah Masak Curry IDR 129,000
Balinese red curry with roasted duck, Balinese grape, cherry tomato
and pineapple, egg plant, local basil
Served with natural steamed  rice 

Mixed Skewers 
Sate Campur



*21% of service charge and government tax will be added to the above prices

Main Course
Grilled Balinese Spring Chicken  |  Be Siap Mepanggang Sere Lemo IDR 139,000
Grilled Balinese spring chicken with chili-squeezed kaffir lime
Served with natural white rice 

Stuffed Calamari  |  Cumi Cumi Isi IDR 150,000
Jimbaran braised whole calamari stuffed with prawn and fish with herbs turmeric sauce
Served with natural white rice 

Fried Noodle with Prawn and Squid  |  Mie Goreng Udang dan Cumi IDR 150,000
Homemade Indonesian fried noodle with prawn and squid 
Topped with fried egg, pickles, sambal and shrimp cracker  

Beef Rendang  |  Rendang Sapi IDR 150,000   
Slow simmer beef stew in coconut milk with turmeric leaf in spicy Padang style 
Served with natural white rice   

Fish Curry  |  Gulai Ikan IDR 150,000
Snapper fillet with spice paste of local basil, lemongrass and tomato 
Served with natural white rice   

Grilled Mahi Mahi  |  Mahi Mahi Bakar IDR 165,000
Grilled mahi mahi fillet with marinated bay leaf, tomato and chili 
Served with natural white rice   

Beef Rendang
Rendang Sapi



*21% of service charge and government tax will be added to the above prices

Main Course
Grilled Snapper in Coconut Milk  |  Ikan Bakar Saus Santan IDR 165,000
Grilled snapper fillet in coconut milk with tamarind paste, shallot, garlic, 
red pepper, turmeric, ginger, coriander and lemongrass  
Served with natural white rice   

Grilled Baby Snapper  |  Ikan Bakar Saus Padang IDR 185,000
Grilled whole baby snapper with sauce Padang style 
Served with natural white rice and vegetables   

Simmered Snapper dan Clams  |  Ikan Kakap Merah dan Kerang Asam Pedas IDR 190,000
Simmered snapper and clams with tamarind and chili broth
Served with natural white rice  

Grilled Honey Prawn  |  Udang Bakar Madu Dan Pakis IDR 200,000
Grilled marinated honey prawn  
Served with natural white rice and sautéed fern tip   

Balinese Style Fried Rice  |  Nasi Goreng Sune Cekuh IDR 325,000
Balinese fried rice with chicken, vegetable 
Served with grilled lobster minced fish skewer, stew beef and sambal ulek
topped with fried egg  

  

Balinese Style Fried Rice
Nasi Goreng Sune Cekuh


