
BALI
PAN ASIAN
CUISINE



Savignon Blanc 4.95      5.95      6.95

Bali 
COCKTAILS

KUTA BEACH
A wild and exotic cocktail featuring
tropical fruits and vodka, reminiscent of
sex on the beach.

UBUD
A refreshing cocktails with gin, fresh
cucumbers and lemon, inspired by Bali’s
tropical greenery.

ULUWATU
A refreshing cocktail that mimics the
bright and zesty colors of sunrise. A clasic
combination of tequila  and orange juice.

TANAH LOT
A romantic cocktail that embodies the
flavour of tropical featuring a delightful
combination of green apple and vodka
paradise.

JIMBARAN
Avibrant and tropical drink with gin,
pinacolada and strawberry inspired by
the warm hues of sunset

WHITE WINE

RED WINE

Pinot Gririo

Pinot Grigio Blush

Rioja
Merlot

S      M         L 

S      M         L 

4.95      5.95      6.95

4.95      5.95      6.95

6.95      7.95      8.95
6.95      7.95      8.95

SEASONAL DRINKS

Iced Matcha latte

Iced Strawberry Matcha Latte

Iced Lychee tea

Thai Iced Tea

Lychee Sparkle

Peach Sparkle

BEER
Asahi
Tiger

Chang
Singha

Refreshing matcha and silky soya milk
come together in pure, reen harmony.

Refreshing matcha, straebrry and silky
soya milk come together in pure, reen
harmony.

A popular iced tea sweetened with sugar
and lychee fruit.

Asweet creamy and aromatic tea with
soya milk served over ice.

A sweet and fresh drink with soda.

A sweet and fresh peach flavor drink with
soda.

SOFT DRINKS
Still water
sparkling water

Coke
lemonade

4.85

3.5

5

9.95



TOM YUM                          

STARTERS

SATAY
Tender, marinated and grilled meat,
vegetables, or tofu served with a rich
peanut sauce, toped with crispy onion.
Smoky, juicy and packed bold, aromatic
spices.
Chicken     8.75        Vegetables        8.45  
Tofu            8.65

SPRINGROLLS
Crispy rolls stuffed with fresh vegetables
and glass noodles and edamame beans,
served with sweet chili sauce
Vegetables       7.65  Beef Rendang  8.45

SWEETCORN CAKE                            7.45
Moist, tender cake made with fresh
sweetcorn and a hint of sweetness.

SWEET AND SPICY                             6.85
CAULIFLOWER
Crispy Cauliflower tossed in a perfect
blend of sweet soya sauce and bold.

EDAMAME                                             4.25
Steamed Soybeans, lightly salted / spicy
served warm.

SALT AND PEPPER SQUID                8.75
Crispy squied tossed with a flavour
blend of salt, cracked pepper and
spices served with spicy mayo dipping
sauce.

A mild and sour soup with prawns paste,
lemongrass, lime and chillie.  
Tofu & mushroom 7.65     Chicken   7.95
Prawn       8.25

GYOZA
Crispy pan-fried japanese dumplings
filled with savoury ground cabbage and
spicies. served with soy-based dipping
sauce.
Chicken    7.65       Vegetables       6.95   
Duck          7.95

TOD MUNPLA (FISH CAKE)               7.95
Thai style fish cakes made with a
blend of ground fish, and aromatic
herbs with sweet chilli and soya sauce.

TAKOYAKI                                             7.65
Savoury octopus balls with crispy
exterior and soft interior, topped with
tobiko and wasabi mayo sauce, bonito
flakes.

CHICKEN KARAAGE                            7.65
Crispy and juicy japanese-style fried
chicken, marinated in soy sauce, garlic
and ginger. served with spicy mayo.

PRAWN CRACKERS                            3.95
VEGAN CRACKERS                              3.95

Crispy battered prawns, lightly fried and
served with a savory dipping sauce.

PRAWN TEMPURA                              7.95                      



Bali BEEF RENDANG                                 17.65

NASI GORENG

P l e a s e  l e t  y o u r  s e r v e r  k n o w  o f  a n y  a l l e g i e s  b e f o r e  y o u  o r d e r .  S o m e  o f  o u r  d r i n k s  a n d  f o o d  m a y  c o n t a i n  c o m m o n
a l l e r g e n s  i n c l u d i n g  n u t s ,  m i l k ,  e g g s ,  o r  g l u t e n .  F o r  a n y  s p e c i f i c  c o n c e r n s ,  p l e a s e  c o n s u l t  w i t h  y o u r  s e r v e r .  G u e s t

w i t h  l i v e  t r e a t e n i n g  a l l e r g i e s  m u s t  t a k e  r i s k  i n t o  c o n s i d e r a t i o n  b e f o r e  d i n i n g  w i t h  u s .  D r i n k  r e s p o n s i b l y .  A  s e r v i c e
c h a r g e  w i l l  b e  a d d e d  t o  t h e  f i n a l  b i l l .

MAIN COURSE

A rich and tender indonesian beef stew,
slow cooked in a blend of coconut milk,
lemongrass, and aromatic spices,
steamed broccolli, and mixed
vegetables served with coconut rice.

Indonesian-style fried rice, stir-fried with
a savoury blend of spices, sweet soy
sauce, vegetables, vegan crackers
topped with an egg.
Vegan Tofu        13.75      Chicken   14.75
Tofu                      13.75     Prawn      14.95 

TERIYAKI
Teriyaki bowl- Grilled meat or tofu
glazed in sweet-savory teriyaki sauce,
served with steamed rice and fresh
vegetables.
Tofu                    13.45    Chicken     13.95
Prawn                14.45    Beef           14.95 

NASI LEMAK                                        14.25
A dish with coconut rice served with
spicy sauce (sambal), crispy anchovies,
peanuts, boiled egg, crispy chicken
and cucumber.

PRAWN SAMBAL                               17.45
Spicy sambal king prawns, with steamed
vegetables served with jasmine rice.

GADO-GADO                                       16.95
Salad made of boiled vegetables, tofu,
boiled egg, vegan crackers and peanut
sauce. It’s a healthy and tasty dish.

½ Grilled chicken marinated in a spicy
Bali-style blend of chili, garlic, shrimp
paste, and aromatic spices, with
steamed brocoli and peanut, then
flame-grilled for a smoky finish. Served
with jasmine rice.

AYAM TALIWANG 
(BALI’S ROASTED CHICKEN)           16.95



Juicy, flavours indonesian meatballs
served in savoury broth, with rice noodle,
egg, naruto maki (fish cake) and dried
tofu.

LAKSA 

PADTHAI

KATSU CURRY

FISH CURRY                                    17.75

A creamy noodle soup with a rich, falvour
broth made from soya milk with udon
noodle, egg, fish cake and dried tofu.
Tofu or Vegan  13. 25      Chicken    13.75
Prawn                 13.95       Beef          14.45 

SOUP NOODLES

A mild noodle soup with a rich, flavour
broth made from coconut milk and
shrimp paste with rice noodle or egg
noodle, fish cake, fried tofu and egg.
Tofu        13. 25      Chicken    13.85
Prawn    14.25       Beef           14.75 

UDON SOUP

BAKSO (Meatballs)                              14.45

FRIED NOODLE

A classic Thai stir-fried noodle dish with
sweet, savoury and tangy flavours.
Tofu or vegan   13. 25      Chicken     13.45
Prawn                 13.75       Beef            14.25 

MIE GORENG
A fried egg noodle cooked with soy
sauce, vegetables, scramble egg, egg on
the top, vegan crackers,. It’s savory,
slightly sweet.
Tofu or Vegan   13. 75      Chicken   13.95
Prawn                  14.25      Beef          14.75 

CURRY

FRIED UDON NOODLE
A thick chewy udon noodles stir-fried
with a mix of fresh vegetables, oyster
sauce and choice of your protein.
Tofu        13.45      Chicken     13.75
Prawn    13.95      Beef            14. 35               

MASAMAN CURRY
A mildly spiced Thai curry known with
creamy coconut base, and spices and
peanuts. Served served jasmine rice.
Tofu        16.45      Chicken     17.45
Duck       17.95       

GREEN CURRY
A mild, creamy Thai dish with coconut
milk, herbs, and spices, served with rice
Tofu        16.45      Chicken     17.85
Duck       18.65       

A Japanese dish of crispy breaded
meat or vegetable served with sauce.
Tofu               13.45      Chicken     13.95
Pumpkin      13.45       

A flavorful dish of fish cooked in a
spiced sauce, with coconut milk,
mixed vegetables and tomatoes.
Served with jasmine rice.

SIDES                                3.95
CHIPS

EGG FRIED RICE2 AYAM GORENG

JASMINE RICE

COCONUT RICE

KIDS’ MENU                     6.65
CHICKEN KATSU + PICK A SIDE
CHICKEN KARAGE + PICK A SIDE



“BAL I ’ S  FOOD AND CULTURE WEAVE A  K IND
OF MAG IC ,  WHERE EVERY FLAVOR FEELS L IKE

A SPELL ,  R ICH IN  TRAD IT ION ,  SP IR I T ,  AND
ISLAND SOUL . ”


