
FOOD
MENU



GADO – GADO BETAWI� � � � �
Mix blanched vegetables; white cabbage, spinach, long beans, carrot, bean sprout, 
potato, boiled egg, fried tofu and tempeh, served with peanut dressing & melinjo crackers

SAMBAL UDANG����� �
Pan seared shrimp, apple eggplant mixed with Balinese lemongrass sambal

TUNA GOHU       
Tuna, tomato, coconut oil, lime dressing, sliced chilli, peanut, and kemangi 
   
KAREDOK KACANG PANJANG    
Long bean, apple eggplant, bean sprout, cucumber, peanut sauce, rice crackers

BALINESE TUNA SALAD    
Shredded grill tuna with raw vegetable “sambal kecombrang”

75K

90K

95K

55K

SINGKONG GORENG KEJU     
Fried cassava, shredded cheese, served with sambal blacan

PERKEDEL UDANG JAGUNG     
Corn and prawn fritters served with “sambal dabu-dabu”

SAYAP AYAM TALIWANG MATARAM   
Grilled chicken wings with marinated shrimp paste and lemongrass,
served with “sambal terasi” 

LUMPIA GORENG SEMARANG
Fried vegetables and chicken spring roll served with garlic palm sugar sauce

F R E S H  C U T

L I G H T  B I T E S
60K

85K

90K

75K

All prices are subjected to 21% government tax and service charge

95K



145K

215K

140K

110K

145K

285K

135K

All prices are subjected to 21% government tax and service charge

TENGKLENG SAPI    
Javanese style beef ribs, sambal, melinjo crakes and steamed rice

SOP BUNTUT LUMBUNG    
Oxtail  soup with carrot and potato served with “sambal hijau”, melinjo crackers, 
and steamed rice

SOUP SEAFOOD KEMANGI    
Spicy Balinese seafood broth, prawn, fish, calamari, cucumber, tomato green, local sweet basil 
and steamed rice

SOTO BETAWI    
Jakarta beef soup, beef stew with coconut milk and Indonesian spices, leeks, 
served with sambal, steamed rice and emping melinjo 

SAYUR LODEH   
Javanese style vegetables soup in coconut broth served with steamed rice and sambal

S O U P

SEI PORK BELLY SAMBAL LUAT    
Smoked pork belly with “sambal Luat” typical of Nusa Tenggara Timur which spicy and sour, 
served with stir fry cassava leaf, and steamed rice

RENDANG MINANG     
Australian tenderloin beef rendang served with stir fry cassava leaves, red chilli sambal and 
steamed rice

AYAM WOKU BELANGA MANADO     
Manado spiced chicken soup, green tomato, sweet basil, turmeric leaf, pandan leaf and 
steamed rice

IGA PENYET        
Grilled pork ribs, chili sambal, cucumber, cabbage, sweet basil and steamed rice

IKAN BARAMUNDI BAKAR SAMBAL COLO-COLO AMBON 
Grilled barramundi fish with stir fry cassava leaves, “sambal colo-colo” and steamed rice

SATE PADANG        
Grilled rib eye beef skewers marinated with turmeric broth west sumatra style, rice cake, 
and chilli sambal

M A I N  C O U R S E

220K

140K

220K

85K



170K

IKAN MENYATNYAT       
Braised baby snapper Balinese style, water spinach, bean sprout plecing, peanut, sliced 
cucumber and steamed rice

TUNA SAMBAL MATAH      
Grilled tuna steak, served with ginger torch sambal matah, sauteed pokcoy and steamed rice

GUDEG JOGJA
Slow cooking young jackfruit and chicken, typically Yogyakarta, boiled egg, sambal krecek, 
cowhide cracker and served with stemed rice

175K

175K

115K

S I G N A T U R E
LUMBUNG BEBEK BETUTU (Half Whole)  
Balinese duck betutu served with long beans lawar, sambal matah, fried peanut 
and steamed rice

215K

375K

775K

All prices are subjected to 21% government tax and service charge

DAGING PANGGANG A’LA MADURA  
Grilled rib eye beef marinated with famous Madura spices, served with rice cake, 
pickles, peanut sauce, and chilli sambal

LOBSTER BAKAR A’LA JIMBARAN   
Grilled lobster with “Jimbaran” style, served with water spinach “plecing”,  “sambal matah”,
and steamed rice

SALMON KUAH KARE
Spicy salmon, red curry, apple eggplant, pokcoy, leaf, coconut milk, 
served with crispy skin salmon crackers and sambal merah

130KAYAM LENGKUAS (HalfWhole)
Fried Chicken Galangal served with trio sambal, Indonesian salad, peanut crackers and steamed rice

98KMIE AYAM JAMUR             
Egg noddle with dice chicken, mushroom, vegetables in Javanese spice served with chicken meat ball

85KSATE KERE             
Traditional Javanese vegetarian sate bean cake, peanut sauce, sweet soya, served with rice cake

140KNASI BAKAR SAPI             
Grilled rice filled with slow cooked beef, wrapped in banana leaves, cassava leaves and red chili sambal

SATE AYAM MADURA       
Chicken satay, peanut sauce, sliced shallot, hot chili served with steamed rice

98K



F R O M  T H E  W O K
NASI GORENG BALAKUTAK    
Cuttlefish fried rice with shrimp paste and long beans, served with sunny side up, squid satay, 
pickles & prawn crackers

115K

125K

110K

110K

115K

50K

50K

50K

60K

50K

V E G E T A B L E  D I S H
URAP URAP    
Long bean, cassava leaves, beans sprout, shredded coconut top crispy red bean

LAWAR KACANG PANJANG    
Blanched long beans with Balinese spices and coconut grated

TERONG BALADO        
Stir fry eggplant with spicy tomato sauce

GULAI KACANG PANJANG     
Long bean and white cabbage, coconut milk with “gulai” sauce

OSENG TAUGE TAHU KEMANGI   
Stir fry bean sprout and tofu with sweet basil leaves

All prices are subjected to 21% government tax and service charge

NASI GORENG UDANG PETE    
Shrimp and “pete” fried rice served with sunny side up, prawn satay, pickles & melinjo crackers

MIE GODOG JOGJA      
Street food style of Javanese noodle with chicken broth, egg, served with pickles and prawn crackers

MIE GORENG ACEH        
Spicy fried noodle with chicken, egg, vegetables, served with pickles & melinjo crackers

KWETIAU GORENG SEAFOOD   
Indonesian style fried kwetiau seafood, served with pickle and preawn crackers

NASI PUTIH        
Steamed rice

NASI MERAH       
Red rice

25K

45K

S I D E  D I S H



COLENAK BANDUNG     
Seared fermented cassava and banana with cookie crumble,  palm syrup, berries, 
grated coconut and vanilla ice cream

BUBUR SUMSUM NANGKA    
Sweet rice porridge, coconut milk, jackfruit, sago pearl and palm syrup

KLEPON UBI UNGU      
Traditional Balinese purple sweet potato and sticky rice balls stuffing with melted palm 
sugar, and grated coconut

DADAR GULUNG       
Balinese style green crepes, stuffing with grated coconut, palm sugar sauce, 
caramelized banana, vanilla ice cream, and strawberry sauce

PISANG BAKAR KEJU       
Grilled banana served with grated cheese, condensed milk and chocolate springkles

INJIN PUDDING      
Black rice pudding, coconut milk sauce and a scoop of vanila ice cream

ES DALUMAN      
Traditional Balinese jelly served with palm sugar, coconut milk and jack fruit

SERABI      
Javanese pandanus pancake with palm sugar and coconut milk

SAMANCAN TUTURAGA      
Braised pork belly in typically Manado spice, sambal rica - rica, kemangi sweet basil 
and served with steamed rice

KEPITING SOKA SAMBAL MATAH KECOMBRANG 
Deep fried crisp soft shell and ginger torch sambal

BEBEK NASI TUMPENG      
Half fried crispy duck, vegetables urap, sambal matah, sambal ulek served with 
yellow aromatic rice

60K

55K

50K

55K

35K

D E S S E R T

160K

135K

225K

C H E F  R E C O M M E N D A T I O N

(Soft Shell Crab)

40K

35K

45K

All prices are subjected to 21% government tax and service charge


