
 

 
 
 
 
 
 
 

BRUNCH 
 

 
Fr esh S easonal Cold  Fruit  Plat e 80 

B ali’s  finest  f ruit, mango gel  & lime 
 

 
Whole M eal English  Mu f fin  120 

Po a c h e d  e g gs,  c rush e d  a vo c ado,  h eir l o o m  to m a to,  sh a ve d  h am,  h ollan daise  

& L o mb o k c hili f l a ke s 
 

 
Skillet Omelet t e 160 

Blue swimmer crab, Leek,  dill,  asparagus, charcoal  grilled  sour dough, watercress  & pomelo 
 

 
Mushr oom’s on To ast  130 

Forest mushrooms,  scrambled  e ggs,  watercress,  sauce vierge  & B ali  elm ricot ta  che ese 
 

 
Kopi lu wak Pancakes 120 

Caramelised  b anana, co co a f udge  sauce, whipp ed  cream, honey  & nutme g ice cream 
 

 
Bubble & Squeak  140 

Crushed  Potato,  p ea’s,  cabb age, f ried  duck e gg,  thick smoked  b acon & tomato  ketchup 
 
 
 
 

 
STARTERS 

 

 
Organic M ixed leaves  70 

Shaved asp aragus, f ennel,  radish, dill & p omelo  vinaigret te 

M AIN 
 

 
Kale & Romaine  S alad  160 

Sumat ran Jamu  chicken,  Arak  cured  b acon, quail  e ggs  & p armesan che ese 
 

 
Pit a Pockets 110 

Gre en  p ea falaf el,  ve getables,  smoked  e ggplant,  cumin yo ghur t & zucchini  f ries 
 

 
S ear ed Tuna  Nicoise S alad  140 

Gre en  b eans, organic e gg,  b aby p otato es,  cherr y tomato,  olives,  but ter let tuce 

& lemon  dressing 
 

 
Slipper L obst er & Cr ab O pen S and wich  220 

Smashed avo cado, Thousand  Island  dressing, lemon,  dill & ket t le  chips 
 

 
Grilled M ahi M ahi  175 

Ro asted  pumpkin,  lemon,  gre en  chili,  B anten macadamia nuts & herbs 
 

 
Ro ast ed For est Mushr oom, St ark Dark Be er Flat  Br ead  170 

Caramelised  onion,  burrata  che ese,  slow  ro asted  tomato es,  quail  e ggs,  radish & tarragon 
 

 
Grilled Sumat r an Spring Chicken 180 

B aby p otato es,  garlic,  smoked  b acon, east  B ali  cashew granola  & chicken  jus 
 

 
El hombr e Wag y u  Be ef burg er  180 

Triple  roasted  jalapeno  cheese, pickles,  coco  ketchup,  mole  mayonnaise & demi  brioche  bun 
 

 
Kopi Lu wak Rubbed  Waygu Flank  St eak  280 

H and cut f ries,  watercress,  b éarnaise, mustard  & jus 

Balinese  Eggplant  S alad 90    

Smoked,  ro asted  & grilled  e ggplant,  cherr y tomato es,  f eta  che ese  & organic ro cket 

 
Plaga Farm  H eirloom Tomat o Bruschet t a 90 

Lo cal  churned  burrat ta,  B edugul  flowers,  shallots  & farm  herbs 
 

 
Sumbawa Cr ay fish  145 

B aby romaine hear ts, radish & Arak  co cktail  sauce 
 

 
Jimbar an M arket Fish  Ceviche  110 

I ced  tiger  de  le che,  red  onion  & tomato 
 

 
Crunchy  S of t Shell Cr ab Slid ers  145 

Balinese  snake bean remoulade,  pea tendrils,  seaweed salt  & homemade old  bay seasoning 

 
SIDES 
 

 
Potato  and chive pure e  50 

 
Ro asted  cauliflower,  turmeric,  sultanas,  pine  nuts and sesame 60 

 
H eirloom  carrots,  lo cal  honey  & sesame se eds  60 

 
Stir f ried  gre en  ve getables,  ginger,  soy & lemongrass 60 

 
H and cut fat  f ries,  homemade ketchup  50 

 
 
 
 
 
 
 
 

A LL  PRO D U CE IS  SO U RCED  PRI M A RI LY  WI T H I N  I N D O N ESIA,  WO RK I N G  WI T H LO CA L   O RGA N I C FA R M S, FISH ER M A N  & A RT ISA NS. 

Price s are  in t ho us ands of  Rupiah.  Price s are  subje c t  to  8%  S er vice Charg e & 10%  G overnment  Tax. 
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STARTERS 
 

 
Mixed Smoked Olives  60 

Olive  oil,  black  pepper, lime  & kemangi 
 

 
Plaga Farm  Heirloom Tomato  Salad  160 

Local  churned  burrat ta,  Bedugul  flowers,  shallots  & farm  herbs 
 

 
Tuna  Tar tare Cornet to  135 

Plantain  cones,  spring  onion,  coriander, lime  & ginger 
 

 
Balinese Eggplant  Salad  90 

Smoked,  roasted  & grilled  eggplant,  cherr y tomatoes,  feta  cheese  & organic rocket 
 

 
Sumbawa Cray fish  145 

Baby  romaine hear ts, radish & Arak  cocktail  sauce 
 

 
Jimbaran Market Fish  Ceviche  110 

Iced  Tigre  de  leche,  red  onion  & tomato 
 

 
Kale & Romaine  Salad  120 

Sumatran  Jamu  chicken,  Arak  cured  bacon, quail  eggs  & parmesan cheese 
 

 
Tempura  Market Catch  120 

Grilled  shitake  mushrooms,  pickled  cucumber,  daikon & wasabi 
 
 

 

M AIN 
 

 
Potato Gnocchi 120 

Roasted  pumpkin,  sage brown  but ter,  candied pine  nuts, Amaret to & black  pepper parmesan 
 

 
Linguine  Nero  20 0 

Tiger  prawns, cut tlefish,  fern  tips, tarragon,  shellfish  bisque  & grilled  cray fish 
 

 
Grilled Mahi Mahi  175 

Roasted  pumpkin,  green  chili,  Banten  macadamia nuts & herbs 
 

 
Pan fried Makassar Red  Snapper  180 

Confit tomato,  wild  ocean prawns & basil 
 

 
Roasted  Forest  Mushroom Flat  Bread  170 

Caramelised  onion,  burrata  cheese, slow  roasted  tomatoes,  quail  eggs,  radish & tarragon 
 

 
Grilled Sumatran  Spring Chicken 180 

Baby  potatoes,  garlic,  smoked  bacon, east  Bali  cashew granola  & chicken  jus 
 

 
Kopi Luwak  Rubbed  Tokusen  Wagyu Flank 280 

Hand cut fries,  watercress,  béarnaise,  horseradish & mustard  sauce 
 
 



 

SIDES 
 

 
Potato  and chive puree  50 

 

 
Roasted  cauliflower,  turmeric,  sultanas,  pine  nuts and sesame 60  

 

 
Heirloom  carrots,  local  honey  & sesame seeds  60  

 

 
Stir fried  green  vegetables,  ginger,  soy & lemongrass 60 

 

 
Hand cut fat  fries,  homemade ketchup  50 

 

 
 
 
 
 

A L L   P R O D U C E  I S S O U R C E D P R I M A R I LY  W I T H I N  I N D O N E S I A ,  W O R K I N G  W I T H  LO C A L   O R G A N I C  FA R M S ,  F I S H E R M A N  &  A R T I S A N S . 

P r i c e s a r e  i n  t h o us a n d s o f  R up i a h .  P r i c e s a r e  s ub j e c t  t o  8 %  S e r v i c e  C h a r g e  &  10 %  G o v e rn me n t  Tax . 
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