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TO SHARE

Vietnamese Spring Roll !/ 65k

Prawn, rice noodle, peppers, lettuce, and basil
filling served with peanut sauce

Vegetable Spring Roll ¢ 55k

Deep-fried and stuffed with fresh vegetables,
served with sweet chili sauce

SALADS

Classic Caesar 70k

Romaine lettuce, crispy bacon, egg, anchovy
and capers, tossed with creamy caesar
dressing and croutons

ADD GRILLED CHICKEN (+20K)

Menjangan Seafood 75k

Mixed lettuce, peppers, tomato cherry, squid,
prawn, tuna, and onion, served with lemon dressing

SOUPS

Tom Yum Goong 8ok

Fragrant hot & sour Thai soup with prawns,
lemongrass, kaffir lime leaves, coriander
and chili, served with steamed rice

Soto Ayam 75k

Indonesian chicken noodle soup with aromatic
spices topped with beansprouts, potatoes
tomatoes and egg, served with steamed rice
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\y Vegan-friendly € Q

Chicken Nuggets & Fries 60k

Classic nuggets served with french fries,
mayo, tomato ketchup and chili sauce

Calamari & Fries 75k

Fried calamari rings served with french fries,
lemon, parsley and tartar sauce

Greek Feta !/ 8ok

e
Tomatoes, mixed peppers, cucumbers, onions and
olives tossed with feta cheese, herbs, and olive oil

Gado Gado ¢ 75k

Traditional Indonesian salad with crisp blanched
vegetables, fried tempeh, fried tofu, boiled egg, lime,
crispy fried shallots served with chili peanut sauce

Sop Buntut 140k

Javanese-style Australian oxtail soup stewed with
hearty vegetables, served with homemade
pickles, sambal, nut crackers and steamed rice

CHOICE OF BOILED, FRIED OR GRILLED OXTAIL

Chef’s .
. Spicy
recommendation J

All prices are in thousands of Rupiah and include 11%
government tax and 10% service charge



LOCAL MAINS

Mimpi Fried Rice 95k

House special fried rice topped with sunny side
up egg, shrimp, squid and chicken satay, served
with pickles and crackers

Bebek Goreng Kering 150k

Fried Balinese-style duck with crispy skin and
tender meat, served with spicy Balinese

water spinach salad, sambal matah (chili, shallots,
lemongrass and coconut condiment), and steamed
rice

Banyuwedang Nasi Pedas ‘ Sy 110k

Our popular flavorful & spicy fried rice with
seafood, bacon, ham, garlic and chilies served
with deep-fried breaded prawn, squid ring and
Balinese sambal condiment

Balinese Grilled Tuna f U/ 150k

Grilled tuna marinated with Balinese spices, served
with sambal matah (chili, shallots, lemongrass and

coconut condiment), sayur urab (salad with spiced

coconut) and steamed rice

INDONESIAN RIJSTTAFEL

400K for Two People

Rijstaffel is a celebration of Indonesian & Balinese flavors — a carefully curated selection of small-plate dishes that offers a
unique dining experience. Thoughtfully curated by our chef, each dish is crafted using the freshest ingredients of the day,
including vegetables harvested from our own organic garden. Enjoy a variety of traditional dishes, beautifully presented and

served in classic Balinese style.

\y Vegan-friendly

Mimpi Fried Noodles

House special fried noodles topped with sunny
side up egg, shrimp, squid and chicken satay,
served with pickles and crackers

Ayam Betutu

Traditional Balinese ceremonial steamed
chicken dish seasoned with local herbs & spices,
served with long beans and steamed rice

Grilled Barramundi with  //
Coconut Lemon Gravy

Grilled barramundi fish with coconut lemon sauce,
served with sauteed vegetables and garlic rice

Tempeh Steak ¢ S

Tempeh (fermented soy bean superfood) pan-
fried with sweet & spicy sauce, served with
vegetables and potato wedges

Chef’s
recommendation

‘/ Spicy

All prices are in thousands of Rupiah and include 11%
government tax and 10% service charge

95k

130k

155k

55k



INTERNATIONAL FAVORITES

Chicken Teriyaki

Pan fried chicken marinated in teriyaki sauce,
served with broccoli and steamed rice

100k Vegetable Tempura ¢

and onion

Thai Green Chicken Curry M4/ 90k

=

Chicken braised in coconut green curry with
eggplant, potatoes and peppers, served with

fresh basil and steamed rice

FROM THE GRILL

PLEASE CHOOSE YOUR SAUCE: BBQ, BLACK PEPPER, BBQ, Pork Ribs

MUSHROOM, GARLIC BUTTER

AND SIDES: STEAMED RICE, FRENCH FRIES, MASHED

POTATOES

Tuna Steak <}/

Grilled tuna loin with spicy herb marinade, served
with vegetables and thyme potatoes
Recommended sauce: garlic butter or black pepper

Mixed Grilled Kebab

Grilled beef tenderloin, squid, prawn, fish and
vegetables on skewers, served with Madras
curried raisin rice. Recommended sauce: bbq or

garlic butter

PASTAS

PLEASE CHOOSE YOUR PASTA:
OR PENNE

Seafood Marinara )

sauce, served with mashed potatoes and

vegetables

160k Sirloin Steak

Lightly battered and deep fried carrot, string
beans, spinach, broccoli, cauliflower, eggplant,

X5
Y

Grilled pork ribs basted with barbecue garlic

Grilled Australian beef sirloin with garlic butter,
served with vegetables. Recommended sauce:
mushroom or black pepper

=2 180k Tenderloin Steak }//

PIZZAS

SPAGHETTI, FETTUCCINE Aussie Style

Tomato sauce, beef ham, beef bacon, boiled

Grilled Australian beef tenderloin with garlic
butter, served with vegetables. Recommended
sauce: mushroom or black pepper sauce

egg, mozzarella cheese and basil

1y 85k

Squid, shrimp and fish with tomato, garlic, herbs Hawaiian \y

and onion sauce, served with grated parmesan

Beef Bolognese 95k

Minced beef, celery, carrot and onion simmered Margherita \y

in fresh tomato puree, served with )

grated parmesan Tomato sauce, basil and mozzarella

Aglio Olio 8ok Meat Lovers

Sauteed garlic & onion in olive oil with red Tomato sauce, beef sausage, beef pepperoni,

pepper flakes and parsley, served with prawn

and grated parmesan

\y Vegan-friendly

and mozzarella

mozzarella cheese

Chef’s
recommendation

All prices are in thousands of Rupiah and include 11%
government tax and 10% service charge

Tomato sauce, pineapple, bacon, peppers

bacon, red peppers, onion basil and

‘/ Spicy

70k

185k

200k

200k

100k

100k

85k

110k



SIDE DISHES

Steamed Rice 20k French Fries 40k Lyonnaise Potatoes
Onion Rings 40k Mashed Potatoes 35k Baked Potato
DESSERTS

Créme Brilée 2/ 55k Tiramisu

Classic vanilla custard with caramelized sugar
and garnished with strawberry

Chocolate Cake 50k

Rich chocolate cake with butter cream, topped
with homemade chocolate

Vanilla Millefoglie 50k

Three layers of crispy puff pastry with layers of
sweet & fragrant vanilla cream, dusted with
sugar

Fruit Platter ¢ 40k

Slices of seasonal fruits

\y Vegan-friendly

Our take on the classic tiramisu — rich, creamy,
and with espresso-soaked ladyfingers

Lemon Meringue

Perfectly sweet & tangy lemon custard with a
fluffy meringue topping

Chocolate Fondant X/

Our homemade chocolate dessert with a soft
outer texture and a melted cocolate inside,
served with vanila ice crem

Chef’s .
. Spicy
recommendation J

All prices are in thousands of Rupiah and include 11%
government tax and 10% service charge

35k

35k

100k

50k

50k



