
SMALL SHARING PLATES

Risoles (3 pcs) NON-DF   15
Indonesian style croquets - chicken & vegetable  
ragout in a crispy crumbed crepe wrap

Sate Lilit Bali (3 pcs) GF 15
Balinese-style minced chicken skewers w/ Sambal 
Penyet

Bakwan Goreng (3 pcs) VG  15

Fried vegetable fritters

Fritter Platter VG   18
Fried vegetable fritters, fried corn fritters,  
fried potato fritters

Orek Tempe VG  20
Stirfried tempe and tofu in sweet soy sauce

Sambal Platter VGO 20
Vegan crackers with 3 chef’s selection Sambals

Ayam Goreng (6 pcs) GF    20

Fried chicken nibbles w/ Sambal Penyet

Sayur Urap VG GF  20
Warm Balinese salad with a spicy aromatic  
coconut rub

Gado Gado VGO GFO  24 
Tofu, tempe, vegetables, fried potatoes, egg,  
peanut sauce, crackers

SAMBALS (Fresh indonesian chilli sauce)

Sambal Matah VG GF  10
Raw Balinese sambal, fresh and zesty

Sambal Penyet GF 7.5
Mild Javanese sambal, good for meats

Sambal Ijo VG GF   7.5
Mild green sambal, good for curries

Sambal Kecap VG 7.5
Sweet and spicy, good for seafood

DESSERT 

Es Cendol VG GF  15
Green rice-flour jelly, sweet ripe jackfruit, coconut 
milk, palm sugar syrup

Martabak Manis   8
Indonesian pancake, melted chocolate, cheese, 
condensed milk

BIG SHARING PLATES

Beef Rendang GF  45
Rich beef curry, vegetable curry, Sambal Ijo, inc. rice

Vegan Rendang VG GF  32
Young jackfruit and potato rendang, Sambal Ijo, inc. rice

Penyet Platter GF  55
Fried duck, fried beef ribs, fried chicken, greens, 
Sambal Penyet, inc. rice

Ikan Goreng Sambal Matah GF           

Fried whole snapper, greens, Sambal Matah dressing, 
inc. rice

Javanese Rijsttafel   65
Indo-Dutch “rice table”, consisting of yellow turmeric 
rice, beef rendang, eggs w/ sambal rica,  stirfried 
tempe & tofu, potato fritter, crispy tempe & peanuts, 
greens, crackers. Feeds 2-3 people.

Balinese Rijsttafel  GFO   65
Indo-Dutch “rice table”, consisting of Balinese sate lilit 
(chicken), corn fritters, Sayur Urap, shredded chicken 
sambal matah, Balinese eggs, crackers, jasmine rice. 
Feeds 2-3 people.

     8 /100 gr

FOOD ALLERGIES: We have a high degree of peanut and shellfish cross-contamination. Our kitchen will try to accommodate your needs, but trace 
elements may still be present. Garnishes include spring onions and fried shallots - ask to remove. All our base sauces contain allium and cannot be 
omitted. Our menu is Dairy-Free, unless stated otherwise.

GF No added gluten       GFO Gluten can be omitted       Recommended        
VG Vegan       V Vegetarian       VGO Vegan option       NON-DF Not Dairy Free

KIDS MENU

Nasi Ayam Goreng GFO  15
Fried chicken, crackers & rice

Tumpeng Mini GFO  17.5
Yellow turmeric rice, fried chicken, shredded 
omelette, cucumber, crackers



NASI CAMPUR

Nasi Kuning VGO   20

+ ADD CHICKEN $8     + ADD BEEF RENDANG $8

Yellow turmeric rice, eggs sambal rica, stirfried tempe 
& tofu, potato fritters, crispy tempe & peanuts, greens, 
crackers

Nasi Padang  23
Chicken kalio curry, jackfruit rendang, fluffy spiced 
omelette, sambal anchovies, curry vegetables, potato 
fritter, sambal ijo on rice

Nasi Campur Bali GFO  28
Chicken sambal matah, Sate Lilit Bali, corn fritters, 
Balinese egg, Sayur Urap, greens, crackers on rice

PENYETS

Bebek Goreng GF    26
Fried duck, fried tofu, greens, Sambal Penyet on rice

Iga Penyet GF  26
Fried beef ribs, fried tofu, greens, Sambal Penyet on rice

Ayam Penyet GF   24
Fried chicken, fried tofu, greens, Sambal Penyet on rice

Vegan Penyet GF VG  24
Fried tofu, fried tempe, fried eggplant, greens,  
Sambal Penyet Vegan on rice

FRIED RICE OR NOODLES

Nasi Goreng Gila  24
Fried rice, fried chicken, shredded chicken, 
vegetables, fried egg, pickles, crackers

Nasi Goreng Vegan VG  24
Fried rice, vegetable fritter, tofu, eggplant,  
vegetables, pickles, crackers

Nasi Goreng Rendang  25
Fried rice, beef rendang, shredded beef rendang, 
vegetables, fried egg, pickles, crackers

Mie Goreng Gila   24
Fried noodles, fried chicken, shredded chicken, 
vegetables, fried egg, pickles, crackers

Mie Goreng Vegan VG 24
Fried noodles, vegetable fritter, tofu, eggplant, 
vegetables, pickles, crackers

SOUPS & CONGEE

Soto Ayam GFO  24
Turmeric chicken noodle soup, shredded chicken, 
boiled egg, glass noodles, koya & rice

Bakso Abang Abang 22
Beef bone broth, fresh noodles, vermicelli, meatballs, 
vegetables

Bubur Ayam 22
Aromatic rice porridge, shredded chicken, boiled egg, 
Indonesian fried dough, crackers

Rawon GFO  24
Slow-cooked beef soup in rich black broth, bean 
sprouts, salted egg, crackers & rice

Kopi Aren (Ice or hot) VG   8

Espresso coffee, palm sugar, coconut milk

Kopi Tubruk VGO 8

Traditional Indonesian ground coffee, brewed with  
condensed milk or condensed coconut milk

Es Soda Gembira VGO   8

Soda water, coco pandan syrup, condensed milk or 
condensed coconut milk

Lychee Iced Tea  8

Lemongrass Iced Tea 8

Teh Botol Sosro TM 6

Jasmine Tea (Ice/hot) (Sugar/no sugar) 5

Iced Or Hot Chocolate 8

Karma Drinks 6

Karma Cola or Sugar-free Karma Cola
Lemon Ginger Kombucha
Ginger ale
Bottled Juice

Soda Water + Lemon 5

Coconut Water 6

Wedang Jahe (Ginger tea) 7

BYO ALCOHOL POLICY

$10 service fee per wine bottle or 6 pack  
Max. 1 BYO per person

Max. time limit of 90 mins

As per the law, we require you to order a 
main dish when having an alcoholic drink

DRINKS

EXTRAS

Jasmine Rice (Small)  4

Jasmine Rice (Big) 8

Kerupuk (Vegan crackers) 6


