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Crispy Roots Chips
Crispy Taro, Cilembu & Purple Sweet Potato Chips, 

Dabu Dabu Sambal, Guacamole

120 K

Kelitik
Appetizer

Signature
 Gigantic Bluefin Tuna Collar
Charcoal Grilled Tuna Collar served with Kesini Sambal Flight

Bamboo Grilled 
Balinese Yellow Chicken
Young Rooster Balinese Chicken, Bamboo Roasted Yellow Spice Marinade

350 K

295 K

Main Course

Exotics

12 Hours Slow Roasted Young Lamb
Cumin, Turmeric & Aromatic Spice Rubs

395 K

Rendang Croquette
Slow Cooked Beef Rendang Ragout, Smoked Chili Sambal

BBQ Spanish Mackerel 
“Otak Otak”
Coconut Wrapped Spanish Mackerel Fish Cake, 

Kalamansi Chili Sauce, Peanut Sauce

120 K

125 K

Bedugul Organic 
Garden Greens "Karedok "
Long Beans, Bean Sprouts, Fried Tempeh, Cucumber, 

Cabbage, Cold Rice, Peanut Ginger Dressing

140 K

Big Eye Tuna "Gohu"
Tuna Belly, Cherry Tomato, Kemangi Leaves, Chili, 

Lime and Ginger Dressing

195 K

To Start

Hand Harvest Bulung 
Hand Harvested Seaweed, Roasted Coconut, 

Cakalang Fufu, Young Coconut Sambal

140 K

Dessert

Big Eye Tuna Belly

Sambal Kecap
Sweet Soy Chili Relish

450 K

30 K

Saute Bunga Pepaya and Fern Leaves 85 K

Chicken Satay
Charcoal Grilled Chicken Skewers, Peanut Sauce

125 K

Nasi Goreng Kampung Ayam
Indonesian Style Fried Rice, Chicken, Fried Egg, Crackers

Steamed Rice

125 K

Nasi Putih 30 K

Cassava Getug
Singkong Tape Cake, Meringue, Palm Sugar, Coconut Ice Cream

125 K

Es Doger
Milk Bread, Sago Pearl, Jack Fruit, Tape, Tjampolay, Vanilla Gelato

95 K

Sambal Matah
Balinese Shallot & Lemongrass Sambal

Dabu Dabu
North Sulawesi Fresh Tomato Chili Salsa

Rica Rica
Spicy North Sulawesi Chili Sambal

Sambal Kecombrang
Torch Ginger Flower Sambal

Sambal Terasi
Charred Chili and Roasted Shrimp Paste Sambal

Fresh Caught
Fish Selection

Sambal Selection 

Side Vegetables

Sate

Rice 

Eggs Mild Spicy Spicy Nut Gluten  Lacoste

contains�:

Australian Beef Rump 
“Maranggi” Satay
Sweet Soy Marinated Beef Skewers, Sambal, Pickles

225 K


