
Entil Jatiluwih (GF)

Blayag | Coconut Broth | Chicken Breast

Jukut Cantok (CN,Ve)

Beansprout | Local Farm Spinach | Longbean | Peanut

Sauce

Lawar Gedang Prawn Base Genep

(GF, SF)

Young Papaya | Grated Coconut | Prawn| Bumbu Rajang

Cassava Chips (GF,Ve)

Twice Cooked Cassava | Sambal Kecombrang | Mixed

Pickle 

Perkedel Jagung (CD,V)

Corn Fritter | Colo Colo 

Rujak Manis Bali (Ve,CN,GF)

Watermelon | Segmented Orange | Jicama | Pineapple |

Saus Rujak

Gurita Suna Cekuh (GF,SF)

Grilled Octopus | Suna Cekuh | Sambal Merah |

Crushed Baby Potato

Ayam Goreng Kremes (CD)

Fried Chicken Wing | Rice Flour Crunch | Sambal Ijo

APPETIZERS

Sop Ayam (GF)

Bone-in Chicken | Potato | String Bean | Carrot

InterContinental Sop Buntut (GF)

Ox-Tail Broth | Melinjo Crackers | Sambal Ijo | Acar

Nenas

Kuah Be Pasih Misi Timun (SF,GF)

Red Snapper | Kemangi | Cucumber | Balinese Spiced

Fish Broth | Belimbing Wuluh

SOUP

(All soups are served with Steamed

Jasmine Rice)

Sate Ayam Madura (CN)

Half Dozen Chicken Skewers | Peanut Sauce | Acar

Nenas                           

Sate Lilit Ikan Tenggiri (GF,SF)

Minced King Fish | Sambal Matah | Young Papaya Lawar 

Udang Metunu (SF)

300-gram Grilled Prawn | Sambal Sere | Tomato |

Scallion

Ikan Bakar Jimbaran (SF)

900 gram Black Snapper | Kangkung | Sambel Matah |

Acar Nenas

Iga Kambing Marrangi (CN,SF)

Marrangi Glazed Local Farm Lamb Chop | Grilled

Sticky Rice | Colo Colo | Kangkung “Kimchi” 

FROM THE GRILL

Mie Goreng Bebek Betutu (SF,CD)

Egg Noodle | Shredded Duck Betutu | Acar Nenas |

Peanut Brittle

Kwetiau Goreng Brisket (CD)

Wok-fried Flat Rice Noodles | Tokusen Wagyu Brisket

| Melinjo Crackers

Beef Noodle Soup (GF)

Sliced Beef | Rice Noodle | Cilantro | Pho-style Beef

Consomme

Nasi Goreng Pesisir (SF,CD)

Teri Medan | Squid | Long Bean | Prawn | Acar Nenas |

Tapioca Crackers

Nasi Campur Bali (SF,P)

Rice Cone | Smoked Pork Sausages | Pork Belly | Lawar

Gedang | Sate Lilit | Sambal Mbe | Cow Skin Crackers

RICE & NOODLE

Rendang Sandung Lamur (GF)

Tokusen Wagyu Brisket Rendang | Cassava Leave | Sambal Ijo | Rice Cake

Bebek Rempah (GF)

Twice Cooked Duck | Tumis Gonda | Sambal Sere | Kuah Gulai

Ayam Bakar Jimbaran Gardens

Spice Marinated Local Farm Chicken | Fresh Vegetables | Sambel Dadak 

Cumi Sambal Kecombrang (SF)

Grilled Squid | Lawar Gedang | Bumbu Jimbaran Glazed | Sator Bean

Be Pasih Menyatnyat (GF,SF)

900-gram Fried Barramundi | Base Genep | Jukut Undis Soup️

Samsam Be Gala (P)

Oven Roasted Pork Belly | Cassava Bumbu Rajang | Sambal Matah | Nasi

Sela | Garlic Crackers

MAIN COURSE

Nusantara Rijsttafel - for 2 People

(SF,CN)

A thoughtfully curated selection of classic

Nusantara dishes from across the Indonesian

archipelago, served family-style, offering a

journey through local flavors

Sate Lilit | Brisket Rendang | Ikan Menyatnyat | Ayam Bakar |

Boiled Cassava Leaves | Aromatic Jasmine Rice | Assorted

Crackers | Array of Balinese Sweets

Nasi Kuning Bali - for 2 People 

(SF,CN)

An elegantly presented selection of fragrant

turmeric-infused coconut rice, complemented by

refined Balinese specialties

Twice Cooked Duck | Salted Fish Balado | Pindang Egg | Crispy Eel

Sune Cekuh | Sate Ayam Madura | Tumis Kacang Panjang |

Turmeric Infused Coconut Rice️ | Tahu Tempeh Goreng

FEAST HERITAGE

ALL DAY WELLNESS 

(INTERNATIONAL FLEXIBILITY) 

Egg-Cellent Avo (V,CD)

Poached Egg | Sourdough | Avocado | Beetroot | Chickpeas |

Haloumi Cheese | Heirloom Tomato

Zen-Tastic Salmon Bowl (SF,GF)

Salmon | Broccoli | Tomato Cherry Salad | Gluten Free Ginger

Soy Vinaigrette | Steamed Japanese Rice

GLOBAL WELLNESS

Zucchini “Spaghetti” (Ve,GF)

Pumpkin Puree | Base Genep | Coconut Milk | Zucchini Ribbon |

Mint |Tomato Cherry

Bali Bowl – Vegan Options Available

(GF,CN)

Tuna | Cucumber | Avocado | Ubud Tofu | Balinese Urap |

Sambal Matah | Peanut Relish

Rain Bowl (GF)

Salmon | Cucumber | Tomato | Edamame | Wakame | Soy-ginger

Dressing

Tropical Buddha Bowl (CN,Ve)

Soy-Glazed Tofu | Pickled Papaya | Edamame | Scallion | Peanut |

Sesame Dressing

Bibimbap Bowl (SF,CD)

Edamame | Cabbage Kimchi | Pickled Shimeji | Soy-glazed Tempe

| Chicken Bulgogi | Gochujang Mayonnaise

SIGNATURE POKE BOWLS

Caesar Salad (CD)

Romaine Lettuce | Croissant Crouton | Parmigiano Reggiano |

Beef Bacon | 63° C Egg 

Add Grilled Chicken

Add Seared Tuna

Add Poached Prawns

Angus Beef Burger (CD)

Angus Beef Patties | Soft Bun | Tomato | Romain Lettuce | Brie

Cheese | Crispy Onion Rings | Beef Bacon | Truffle Fries | Spicy

Mayonnaise

Classic Fish and Chips (SF,CD)

Crispy Golden Battered Fish | Seasoned Fries | Tartar Sauce |

Green Mushy Peas | Lemon Wedges 

Triple Stack Club Sandwich (CD)

Chicken Fillet | Beef Bacon | Fried Egg | Tomato| Ranch

Dressing | Sourdough | Pickled Vegetables           

Grilled Vegetable Wrap (CD,V)

Grilled Eggplant | Zucchini | Roasted Capsicum | Cassava Fries |

Pickled Cauliflower | Gherkin | Mayo Pesto Genovese

GLOBAL COMFORTS

Margherita (CD,V)

Tomato Sauce | Mozzarella | Basil | EVO

Prosciutto e Rucola (CD,P)

Arugula | Premium Prosciutto | Parmesan Cheese

Funghi Trifolati Pizza (CD,Ve)

Cheese Fondue | Mozzarella | Oyster Mushroom |

Champignon | Shimeji

Jimbaran Frutti Di Mare Pizza (CD,SF)

Tomato Sauce | Mixed Seafood | Mozzarella | Sambal Matah

| Fried Kemangi

Baciata Con Mortadella (Vegan Options

Available)

Grilled Eggplant | Zucchini | Roasted Capsicum(V)

Stracciatella | Rucola | Tomato | Mortadella

(CD,P)

Pizza Quattro Formaggi (CD,V)

Tomato Sauce | Mozzarella | Gorgonzola | Parmesan | Brie |

Fried Basil 

PIZZA

Lapis Legit Burnt Cheesecake (CD,V)

Velvety Burnt Cheesecake | Balinese Lapis Legit | Berries

Compotes | Vanilla Ice Cream

Balinese Klepon Cake (CD,V)

Pandan-infused Cake | Coconut and Palm Sugar | Palm

Sugar Curd | Pandan Cremeux

Butterfly Pea Flower Gula Melaka

(CD,V)

Butterfly Pea Flowers Cake | Coconut Ice Cream |

Coconut Nectar | Crisp Sago Tuille

Mango Sticky Rice (Ve)

Coconut-infused Sticky Rice | Mango Chunks | Coconut

Cream | Coconut Ice Cream

The Tropical Harvest (Ve)

Sliced of Mango | Papaya | Watermelon | 

Salak Gula Pasir | Dragon Fruit | Balinese Honey

DESSERTS 

Steamed Jasmine Rice (GF,Ve)

Truffle Fries (CD,V)

Buttered Vegetables (CD,GF,V)

Charred Oyster Mushroom (GF,Ve)

Cassava Fries (GF,Ve)

SIDES

CD = CONTAIN DAIRY

P = CONTAIN PORK

CA = CONTAIN ALCOHOL

CN = CONTAIN NUTS

V = VEGETARIAN

Ve = VEGAN

GF = GLUTEN FREE

SF = CONTAIN SEAFOOD
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OPEN HOURS : 11 AM - 11 PM | LAST ORDER 10.30 PM

All prices are in thousand rupiah and subject to 10% service charge & 11% government tax. | Please inform your server of any allergies, intolerances, dietary requirements, or religious restrictions.
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