
DINING



Aromati c  t e as ,  fre sh  coffe e ,  s e asona l  j u i c e s

Tea  /  coffe e  /  j u i c e

Fre sh ly  baked  w ith  butter  and  jam

Bread  and  pas try

Fre sh  mi l k  and  yoghur t

Cerea l  and  grano la

Go lden  honey  or  l o ca l ly  sourced  fruit  topp ings

Fluffy  pancake s

Si l ky  scrambl ed ,  p er fe c t ly  poa ch ed ,  ch o i c e  of  ome l e t t e

Eggs  any  way

Sun-r ip en ed  papaya ,  j u i cy  p in eapp l e ,  cr i sp  waterme l on 

Vibrant  trop i ca l  fruit  p lat t er

Rp. 172 , 500 
per  p erson  (min  4  pax )
in c lu s i ve  of  tax  and  serv i c e 

Awaken  to  th e  gent l e  rhy thm of  Ba l i  and  savor  a  b e spoke  break fas t  served  on  your  pr i vate 
ba l cony  -  where  panoramic  o cean  v i ews  and  th e  b e s t  of  nature  unfo lds  b efore  you .

Enj oy  th i s  indu l gent  r itua l  at  your  l e i sure :  dai ly ,  on  a l t ernate  days ,  or  pure ly  for 
we ekend  indu l gence .

Breakfast
Served Daily From 8 :00am



Rp.575 ,000 
per  p erson  (min  6  pax )
in c lu s i ve  of  tax  and  serv i c e 

Fre sh ly  Caught  from th e  Crysta l  Waters  of  Amed
Enj oy  a  pr i vate ,  intera c t i ve  seafood  feas t  prepared  l i ve  by  our  ch ef  r i ght  at  your  v i l l a  -  

p er fe c t ly  gr i l l e d  BBQ-sty l e  w ith  aromati c  Ba l in e se  condiments  and  sauce s

We re commend  book ing  at  l east  24  hours  in  advance  to  ensure  th e  fre sh e st  seafood  and  ch ef  avai lab i l ity .

Pr i ce  i s  exc lus ive  of  b everage s .  A  se l e c t i on  of  dr inks ,  jui ce s ,  b e ers ,  w ine s  i s  avai lab l e  upon  reque st.

Seafood
Live Cooking Experience

Fruit  Plat t er

( Samba l  Se l e c t i on )
Ba l in e se  Condiments

Seasona l  Vege tab l e s

Steamed  R i ce

Tender  Squid

Gr i l l e d  Shr imp

Barra cuda  /  Mahi  Mahi

Fre sh  fi sh  of  th e  day



Rp.535 ,000 
per  p erson  (min  6  pax )
in c lu s i ve  of  tax  and  serv i c e 

A l i ve ly ,  intera c t i ve  BBQ feas t
Premium cuts  of  b e ef ,  su ccu l ent  seafood ,  and  c l ass i c  favor it e s  are  gr i l l e d  to  p er fe c t i on 

over  op en  f l ame s  and  served  w ith  a  gen erous  buffe t  of  s id e  d i sh e s .

BBQ
Live Cooking Experience

Sa lad  Bar :   Mixed  Gre en  Sa lad  w ith  v inaigre t t e ,  Po tato  Sa lad  w ith  mustard  dre ss ing ,  Fre sh  Co l e s l aw
Vege tab l e s :  Gr i l l e d  Corn  on  th e  Cob,  Roasted  Vege tab l e s ,  St eamed  Brocco l i  or  Gre en  Beans

Condiments :  Homemade  BBQ Sauce ,  Mustard  & Ke tchup,  Chi l i  Sauce  /  Samba l
Bread  Baske t :  Gar l i c  Bread  or  Herb  Foca cc ia ,  D inner  Ro l l s  w ith  butter

(Buffe t  Sty l e )
Side  D ish e s

BBQ Sausage s

Tender  Squid

Gr i l l e d  Shr imp

Sir l o in  Steak

Be ef  R ib  Cut



pr i c e s  in c lu s i ve  of  tax  and  serv i c e

International
Western Classics

Cr isp  h ear ts  of  romain e  l e t tu ce  to ssed  in  a  c l ass i c  creamy Cae sar  dre ss ing ,  topped  w ith 
shaved  Parmigiano-Reggiano  and  go ld en  gar l i c  croutons .  Finish ed  w ith  a  spr ink l e  of  fre sh 

cra cked  b la ck  p epper  and  a  wedge  of  l emon .

A  l i ght,  e l e gant,  and  t ime l e ss  We stern  favor it e .

Rp.  86 , 250
add  tender  gr i l l e d  chi cken  breast  for  Rp.  50 ,000 extra

Class i c  Ca e sar  Sa lad

Al  d ente  pas ta  to ssed  w ith  a  v i brant  med l ey  of  fre sh  seasona l  vege tab l e s  — cr i sp  brocco l i , 
t ender  zu cchini ,  swe e t  car ro ts ,  co l or fu l  b e l l  p eppers ,  and  ju i cy  ch er ry  tomatoe s  — in  a  l i ght, 
fragrant  gar l i c- infused  sauce .  Finish ed  w ith  fre sh ly  grated  Parmigiano-Reggiano,  aromati c 

h erbs ,  and  a  br ight  tou ch  of  l emon  ze s t  for  fre shne ss .

Rp.  1 35 ,000

Pasta  Pr imavera

Tender  ch i cken  breas t,  gr i l l e d  to  j u i cy  p er fe c t i on  and  served  w ith  a  d e l i cate ,  ve l ou té -based 
supreme  sauce  enr i ch ed  w ith  cream and  fre sh  h erbs .

Served  w ith  fre sh  seasona l  vege tab l e s  and  your  cho i c e  of  mash ed ,  go ld en- fr i ed ,  or  bo i l e d 
po tatoe s .

Rp.  145 ,000

Gr i l l e d  Chi cken  Supreme

Succu l ent  Austra l ian  t ender l o in ,  gr i l l e d  to  your  prefer red  donene ss  and  a ccompani ed  by  your 
cho i c e  of  r i ch  d emi-g la ce ,  ve l ou te ,  or  creamy pepper  sauce

Served  w ith  fre sh  seasona l  vege tab l e s  and  your  cho i c e  of  bo i l e d  or  go ld en- fr i ed  po tatoe s

Rp.  287 , 500

Tender l o in  Steak



pr i c e s  in c lu s i ve  of  tax  and  serv i c e

Local 
Indonesian & Balinese

Fre sh  red  snapper  ( or  l o ca l  catch  of  th e  day ) ,  mar inated  in  aromati c  Ba l in e se  sp i c e s  and 
gr i l l e d  to  p er fe c t i on .

Served  w ith  tradit i ona l  samba l  and  fragrant  s t eamed  whit e  r i c e .

Rp.  2 15 ,000

Ba l in e se  Fi sh

Fragrant  jasmine  r i c e  s t ir - fr i ed  in  a  wok  w ith  swe e t  ke cap  manis ,  aromati c  gar l i c ,  sha l l o ts , 
and  a  tou ch  of  ch i l i ,  p er fe c t ly  ba lanced  w ith  t ender  ch i cken  and  prawns . 

Topped  w ith  a  sunny- s id e -up  egg  and  served  a l ongs id e  ju i cy  ch i cken  satay  and  fre sh  samba l 
matah .  Indone s ia ’s  most  b e l o ved  and  f lavor fu l  fr i ed- r i c e  c l ass i c .

Rp.  86 , 250

Nasi  Goreng

Tender  chunks  of  b e ef  s l ow- cooked  for  h ours  in  a  r i ch  and  aromati c  co conut  mi l k  sauce , 
infused  w ith  a  compl ex  b l end  of  Sumatran  sp i c e s  in c luding  l emongrass ,  ga langa l ,  turmer i c , 

ch i l i ,  and  kaffir  l ime  l e ave s . .  A  bo ld ,  sp i cy ,  and  i coni c  Indone s ian  c l ass i c .

Served  w ith  fragrant  s t eamed  whit e  r i c e  and  tradit i ona l  samba l .

Rp.  195 , 250

Beef  Rendang

Jui cy  ch i cken  p i e c e s  gent ly  s immered  in  a  r i ch  and  fragrant  co conut  mi l k  gravy,  infused 
w ith  aromati c  Javane se  sp i c e s ,  l emongrass ,  ga langa l ,  and  kaffir  l ime  l e ave s .  A  mi ld ,  creamy, 

and  comfor t ing  Indone s ian  c l ass i c .

Served  w ith  fragrant  s t eamed  whit e  r i c e  and  tradit i ona l  samba l .

Rp.  165 , 500

Opor  Ayam



pr i c e s  in c lu s i ve  of  tax  and  serv i c e

Dessert 
Tropical Indulgence

Si l ky- smoo th  coconut  panna  co t ta ,  gent ly  se t  w ith  a  d e l i cate  wobb l e  and  infused  w ith  th e 
r i ch ,  trop i ca l  e ssence  of  fre sh  coconut. 

Finish ed  w ith  a  fruit  cou l i s ,  toas t ed  coconut  f l ake s ,  and  a  tou ch  of  l ime  ze s t  for  br ightn e ss

Rp.  95 ,000

Coconut  Panna  Co tta

Ripe  bananas  coated  in  a  l i ght,  cr i spy  batt er  and  fr i ed  unti l  go ld en  and  ir re s i s t i b ly 
crunchy,  th en  gen erous ly  dr izz l ed  w ith  warm ,  buttery  carame l  sauce . 

Served  w ith  a  scoop  of  vani l l a  i c e  cream and  a  spr ink l e  of  toas t ed  coconut.

Rp.  85 ,000

Banana  Carame l  Fr it t ers

A de cadent  warm choco late  cake  w ith  a  r i ch ,  mo l t en  choco late  c enter  that  f l ows  enti c ing ly 
when  cut  op en .  Served  w ith  a  scoop  of  vani l l a  b ean  i c e  cream ,  fre sh  b er r i e s ,  and  a  l i ght 

dust ing  of  powdered  sugar .

Pure  ch oco late  indu l gence  — warm ,  gooey ,  and  utter ly  ir re s i s t i b l e

Rp.  1 10 ,000

Choco late  Lava  Cake

Soft,  fragrant  pandan- infused  gre en  crep e s  d e l i cate ly  ro l l e d  around  a  swe e t  f i l l ing  of  grated 
coconut  and  pa lm sugar . 

Light,  aromati c ,  and  gent ly  swe e t en ed  w ith  th e  warm ,  e ar thy  no te s  of  Ba l in e se  f l avors .  A 
b e l o ved  c l ass i c  that  b eautifu l ly  cap ture s  th e  e ssence  of  l o ca l  h er itage  in  e very  b it e .

Rp.  75 ,000

Dadar  Gu lung



A ce l e brat i on  of  Ba l i ’s  R i ch  Her itage 
and  Auth enti c  Flavors

Balin ese
Cultural Dinner

(Tradit i ona l  Ba l in e se  Swe e ts )
Ja jan  Ba l i

( Indone s ian  Cra ckers )
Kerupuk

(Vege tab l e s  w ith  Grated  Coconut )
Sayur  Urab

( Sp i cy  Water  Sp inach )
Pl e c ing

(Ba l in e se  Sp i cy  Chi cken  Steamed  in  Banana  Leaf )
Brengke s  Ayam

Steamed  R i ce

(Ba l in e se  Fi sh  Satay )
Sate  Li l i t  Ikan

(Tradit i ona l  S l ow-Cooked  Sp i ced  Chi cken )
Ayam Be tutu

(Ba l in e se  Mixed  Vege tab l e s  w ith  grated  gr i l l e d  Coconut  and  Sp i ce s )
Lawar

(Ba l in e se  Suck l ing  Pig )
Bab i  Gu l ing


