
Appetizer
AYAM POP  98 | 68
Crispy deep fried marinated chicken wings served with chili dipping sauce

UDANG BASE SUNA CEKUH   120 | 84
Marinated prawn with garlic and laser galangal and grilled over charcoal 

LAWAR BE KENUS  98 | 68
Balinese long bean salad with shredded coconut, chili, Balinese seasoning and grilled squid 

Soup
SOP IKAN                                  110 | 77
Fish ball soup with turmeric broth, lemongrass

GARANG ASEM AYAM   105 | 73
Diced chicken soup with coyote, fried shallot and yellow seasoning

Chef’s Recommendation
AYAM BAKAR TALIWANG   138 | 96 
Marinated grilled chicken with taliwang seasoning, sautéed plecing kangkung and sambal matah 

SOP BUNTUT     248 | 173
Oxtail soup served with vegetable, turnip, carrots, tomatoes, leek, celery, and fried shallots

BEBEK GORENG BUMBU GENEP   188 | 131
Fried crispy duck with Balinese seasoning, served with balado eggplant

IGA BAKAR SAUS BARBEQUE     218 | 152
Braised pork ribs with traditional Asian barbecue sauce, infused with cinnamon and star anise

From The Wok
NASI GORENG TOM YUM   188 | 131
Thai fried rice with tom yam spices, chicken and grilled squid

AYAM SAUS MENTEGA   178 | 124
Chinese style stir-fried chicken with vegetable, snow peas, carrot, green chilli and cashew nut 

TONGSENG GORENG JAMUR SAPI           228 | 159
Stir fried beef with vegetable and button mushroom with Indonesian herbs and spices. 

Grilled Selection
AUSTRALIAN ANGUS BEEF RIB EYE   348 | 243
Served with arugula and mushroom, potato, salad and café de Paris butter.  

AUSTRALIAN ANGUS BEEF TENDERLOIN   338 | 236
With sautéed organic vegetable, radish, potato puree, pepper, corn and sauce 

AUSTRALIAN BEEF SIRLOIN   348 | 243
With mashed potato, mixed salad and mushroom sauce 

GRILLED TIGER PRAWN    348 | 243
BALINESE STYLE | with sauteed plecing kangkung, rice and sambal matah
WESTERN STYLE | with mixed green salad, roasted potato and lemon butter sauce

GRILLED JIMBARAN LOBSTER   498 | 348
BALINESE STYLE | with sauteed plecing kangkung, rice and sambal matah
WESTERN STYLE | with mixed green salad, roasted potato and lemon butter sauce

Side
STIR FRIED VEGETABLES     78 | 54
STEAMED WHITE RICE    48 | 33 
SAUTÉED BROCCOLI WITH GARLIC    78 | 54

Dessert
PISANG GORENG    85 | 59
Strawberry, chocolate, vanilla ice cream, chocolate brownie & chocolate sauce 

BEDUGUL STRAWBERRY CHEESECAKE     85 | 59
Strawberry sauce, strawberry sorbet and chocolate toile

MANGO STICKY RICE     85 | 59
With coconut cream

DINNER MENU
 I N D O N E S I A N  F AV O R I T E  &  G R I L L
  6.00 pm - 10.00 pm

30%
OFF

  GET 50% OFF FOR ADVANCE RESERVATION BEFORE 5 PM
*Prices are in thousand Rupiah and subject to 21% Service Charge and applicable Goverment Tax.
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