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All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Breakfast 
 
 

Kid’s Breakfast • 45K 
Coco crunch or peanut butter sandwich and chocolate milk or smoothies 

 
American Breakfast • 125K 

Any style of egg, seasonal fruit juice and fruit platter, bread selection,  tea or coffee, and 
accompaniment (bacon, sausage, grill tomato, or sautéed mushroom) 

 
Continental Breakfast • 80K 

Seasonal fruit juice and fruit platter, bread selection, and tea or coffee 
 

Healthy Breakfast • 105K 
Fruit salads, fruit juice, bread selection and muesli  

or corn flakes or oat meal or pancake 
 

Indonesian Breakfast • 95K 
Seasonal fruit juice and fruit platter, tea or coffee, fried banana, 

 and fried rice or fried noodle or chicken porridge 
 

Any kind of egg  • 30K 
Boiled egg, poached egg, scrambled egg, sunny side up, turn over,  

or omelette 
 

Bakery selection • 40K 
Croissant, danish, white toast or brown toast 

 
Seasonal Fruit juice or Fruit platter • 35K 

Pineapple, papaya, watermelon, honey dew melon, orange or mixed 
 

Accompaniment • 30K 
Sausage, bacon, grilled tomato, hashed brown potato  

or sautéed mushroom 
 

Others • 35K 
Fried rice or noodle  

  



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Tapas / Fresh Salads/ Light Meals 
Available 12.00 – 21.00 

Tapas 
 

Fried Calamari Rings with tartare sauce• 80K 

Buffalo Chicken Wings • 65K 

Sate Calamari: grilled calamari with balinese spices• 80K 

Fish Balls: white snapper, black olives and lime juice• 65K 

Vegetarian Balls: eggplants, peperoni & cayenne pepper• 55K 

Chicken Balls with caraway• 60K   

Spanish Tortilla: omelette with sautéed potatoes• 45K  

French fries • 35K 

Fresh Salad  

King 69 • 90K 
Marinated grilled king prawns, lettuce, paprika, tomato, basil, garlic bread 

 

Ceasar Salad • 55K - Ceasar Salad with Chicken •85K 
Romaine lettuce, croutons, parmesan, boiled egg, grilled chicken, caesar dressing  

 
Papaya Salad with Prawns • 70K 

Green papaya, prawns, dressing with chili peanuts and lime 

Tuna Salad • 70K 
Fresh tuna, salad, tomato, onions, cucumber, lime dressing  

Rice Salad with Tuna• 85K 
Steam rice, tuna, corn, boiled eggs, tomato, capers, mayonnaise  

Pasta Salad with Chicken• 85K 
Chicken, pasta, mozarella, rucetta, green olives, basil and mayonaise 

Light Meals/Snacks 
 

Club Sandwich • 105K 
White toasted bread, chicken, egg, bacon, cheese, tomato, lettuce and mayonnaise  

 
Pepper Steak Sandwich • 105K 

Green pepper, onion, grilled tenderloin steak and pepper sauce 
 

Homemade Beef Burger • 105K 
Beef, onion, tomato, lettuce and french fries  

  



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Lunch & Dinner 
Available 12.00 – 21.00 

 

 

Our Indonesian Delicious Recommendation 
 

Nasi Goreng Special • 105K 
Fried rice served with prawn crackers, fried egg and chicken satay 

 
Mie Goreng • 105K 

Fried noodle served with prawn crackers and fried egg 
  

Sate Ayam • 100K 
6 skewers of chicken satay served with steamed rice and peanut sauce 

 
Indonesian Kare Ayam • 105K 

Boiled chicken with curry sauce, potatoe and carrot, served with steam rice 
 

Udang Goreng Sambal • 130K 
Sautéed prawns in chili sauce served with steam rice 

 
Beef Rendang • 120K 

Sumatra beef stewed, red spicy sauce, served with vegetables and steam rice 

Fish Curry • 110K  
Snapper, Indonesian curry sauce, vegetables, steam rice  

 

Authentic Balinese Specials 
 

Pepes Be Pasih • 115K 
Steamed marinated snapper in banana leaf served with steam  rice. 

 
Be Siap Betutu • 110K 

Balinese roasted chicken (2 full legs) wrapped in banana leaf with steam rice 
 

Soto Ayam • 80K 
Chicken breast, glass noddle, vegetables, egg, soto paste 

 
Squid with Balinese Spices • 85K 

Squid, cucumber, Balinese spices, coconut milk, steam rice  

  
 
 

 



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Kids Menu-Main Course selection-Dessert 
Available 12.00 – 21.00 

 

Kids Menu 
 

Chicken Nuggets • 60K 
Served with French fries 

 
Fish and Chips • 70K 

Breaded snapper served with French fries 
 

Kid’s Fried Rice and Noodles • 45K 
Simple fried rice or noodles with chicken and vegetables  

 
Chicken legs with French Fries • 60K 

Served with French fries and lemon butter sauce  
 
 

 

Main Course Selection 
  

Mixed Tempura • 125K 
Deep fried of prawns, vegetables, tempura sauce served with steam rice  

 
Snapper Fillet Lemon Grass and Basil • 125K 

Grilled snapper fillet served with vegetables and French fries 
 

Prawn Garlic Butter • 170K 
Grilled king prawns served with vegetables and French fries 

 

Dessert 
 

Banana split with Ice Cream (Gusto Gelato), Chocolate Sauce and  
Whipped with Cream Homemade • 80K 

 
Banana Fritters with Vanilla Ice Cream (Gusto Gelato)• 60K 

 
Choice of 3 Scoops Ice Cream (Gusto Gelato) • 55K 

 
  
 
 
 

  



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Chef Specialities 
Available 12.00 – 21.00 

 

 

Starters 

Cheese Gougere (8 pieces)• 50K 
Baked savory Choux Pastry with Gruyere cheese - Recipe of Burgundy/France 

 
Tomato and Avocado Salad • 45K 

With balsamic reduction 
 

Cucumber Soup • 45K 
With mint 

 
Ahi Tuna• 50K 

Grilled tuna with tomato salsa and kailan 
 
 

Main Course 
 

Prawn Lasagna• 120K 
Pasta, prawns, tomato sauce, parmesan cheese 

 
Grilled Fresh Salmon • 150K 

Salmon, with orange sauce, sauté zuccinis and steamed rice 
 

Mushroom Risotto• 85K 
Italian rice, shitake mushrooms 

 
Dessert 

 
Black Rice Pudding (with coconut milk) • 40K 

 
Dadar Gulung (caramelized coconut wrapped with a thin pancake) • 60K 

 
 
 
 

 
 
 
 
 
 
 
 
 



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Pastas & Pizzas 
Available 12.00 – 21.00 

 

Pastas Variety 
 

Carbonara • 95K 
 Bacon, egg yolk, cream, parmesan cheese 

Seafood Linguini • 100K 
Tomato sauce, garlic, prawns, calamari  

Bolognese • 90K 
Minced beef,tomato sauce, onions, garlic 

Chinese Fried Noddles • 90K 
Fresh noddles, chicken, prawns, Chinese sauce 

 

Pizzas 
 

Margherita • 85K 
Tomato, mozzarella, basil 

 
Capricciosa • 110K 

Tomato, mozzarella, sausage, ham, mushroom & mix peppers 
 

4 Stagioni • 110K 
Tomato, mozzarella, würstchen, Italian sausage, zucchini & muschrooms 

Salame Piccante • 105K 
Tomato, mozzarella, chilli, beef salami, mix peppers 

Frutti di mare • 110K 
Tomato, mozarella, mix seafood 

Vegetariana • 95K 
Tomato, mozarella, mix vegetable 

  



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Specials 
  

 

Authentic Balinese Suckling Pig 
Minimum 6 persons 

550K/ person - Children (5 to 12 years) 425K/Child 

One day in advance reservation is recommended 
 

Starter 
Bean and coconut salads 

 
* 
 

Main Course 
 

Whole suckling pig 
 

Sauté vegetables  
 

Steamed yellow fragrant rice 
 

Assorted traditional sate 
 

Prawn crackers  
 
* 
 

Dessert 
 

Balinese cake 
 

Assorted fresh tropical fruits 
 

 

Traditional Performances 
Balinese Dancer Performance with Traditional Gamelan Player Rp. 2.100.000  

Fire Dance Rp 2.400.000 
Balinese Dancer Performance with CD Gamelan Player Rp. 1.100.000  

  



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Specials 
 

 

 

Favourite Mixed BBQ 
 
 

550K/ person – Children (+ 5 to 12 years) 400K/Child  
 

Snacks 
Cheese Gougeres  

Baked savory Choux Pastry with Gruyere Cheese - Recipe of Burgundy/France  
Chicken drumstick  

* 
Entrée 

Mix garden salad  
* 

Main Course 
beef sate, chicken leg, pork rib, fillet snapper, prawns, calamari, roasted potato wedge, 

sauted vegetables, fried rice prawn crackers 
* 

Sauces 
BBQ sauce, black pepper sauce, peanut sauce, lemon garlic butter, sweet chili soy  

* 
Dessert 

Assorted fresh tropical fruits 

 

 

 

 

 

Traditional Performances 
Balinese Dancer Performance with Traditional Gamelan Player Rp. 2.100.000  

Fire Dance Rp 2.400.000 
Balinese Dancer Performance with CD Gamelan Player Rp. 1.100.000  



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

 

Specials 
 

 

Fresh Seafood’s BBQ 
 
  

480K/person – Children (5 to 12 years) 320K/Child  
 

Snacks 
Calamari rings  

* 
Entrée 

Fresh garden salad 
* 

Main Course 
Grilled snapper, garlic prawns, tuna sate lilit, squid, sweet corn on cob, seafood fried 

rice, sauted water spinach, prawn crackers   
* 

Sauces 
Balinese sambal matah, sweet chilli soy 

Lemon garlic butter 
* 

Dessert 
Assorted tropical fruits platter 

 
 
 
 
 
 
 
 
 
 
 

 Traditional Performances 
Balinese Dancer Performance with Traditional Gamelan Player Rp. 2.100.000  

Fire Dance Rp 2.400.000 
Balinese Dancer Performance with CD Gamelan Player Rp. 1.100.000  



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Specials   
 

Romantic Diner 
1,100K	  /	  2	  persons	  

Including 1 bottle of sparkling wine 

 
Appetizer 

Cheese Gougères  
Baked savory Choux Pastry with Gruyere Cheese - Recipe of Burgundy/France 

 

Starters 
 Tuna Carpaccio  

Fresh tuna, wasabi mayonnaise, rucola salad, olive oil, parmesan cheese 
* 

Cucumber Cold Soup with Mint 
 

Main	  Courses	  

Prawns and Calamari Risotto 
* 

Australian Tenderloin Beef with Mashed Sweet Potatoes 
Black pepper sauce 

 

Dessert	  

Banana Split  
Banana, 3 scoops of ice cream (Gusto Gelato), chocolate sauce and whipped cream homemade 

 

  



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Cooking Class Menu  
 

 
 

495K/ person 
 

Starter 
 

 Cucumber salad with palm sugar sauce  
Rujak gedang misi timun mabase gule bali 

 
 

Main Course 
 

Chicken sate lilit 
Sate be siap 

 

Prawns with Balinese spicy sauce  
 Sambal udang   

 
Steamed fish in banana leaf 

Pepes be pasih 
 

Mixed vegetables with gratted coconut  
 Jukut urap 

 
Boiled water spinach with sambal 

Plecing kangkung 
 
 

Dessert 
Dadar Gulung  

	    



All	  Prices	  are	  subject	  to	  21%	  Government	  Tax	  and	  Service	  Charge	  

Beverages 
 

Healthy Juice • 40K / Glass 
 

Sundowner 
Carrot, celery and lime  

 
The tropical’s 

Apple, pineapple and water melon  
 

Body cleanser 
Apple, ginger and carrot 

 
Antioxidant 

Mango, pear, carrot and apple 
 

Forever young  
Apple, cucumber and celery     

 
Vitamin juice 

Honey melon, black grapes, water melon 
and milk 

 
Carbohydrate 

Pear and banana 
 

The Oxygen 
Apple, carrot and tomato 

 
Super skin  

Orange, cucumber and ginger 
 

Fresh Fruit Juice in Seasonal 
Banana, papaya, watermelon, honey 
melon, Pineapple, mango or orange 

Soft Drink & Beer 
 

Sprite, diet coke, coca cola, tonic 
water, soda water • 15K 

 
Bintang beer can • 20K 

 
Bintang beer small • 25K 

 
Bintang beer Large • 35K 

 
 

House Wines 
 

Plaga chardonnay, Plaga sauvignon 
blanc,Plaga rose, Plaga cabernet 

sauvignon • 220K  
 
 

Sparkling Wine 
 

Undurraga brut • 310K 
 
 

Snacks 
 

Pringles • 25K  


