
BALI RESIDENCE DISCOUNT
Please show your Bali KTP/KIPEM, KITAS/KITAP
and get 25% discount of Food and Beverage

Gluten-free and vegan options are available upon request 
“Please notify your server of any food allergies or dietary requirements before placing your order.”

All Prices are in Indonesian 000 (Thousand) Rupiah and inclusive 21% of Government Tax and Service Charge

CLASSIC NACHOS
Corn tortillas, guacamole, pico de gallo,
jalapeños, cheddar cheese sauce, coriander

SQUID  ALL’ ARRABBIATA 
Crispy fried calamari tossed in a spicy tomato
arrabbiata sauce with garlic and herbs

CHICKEN NANBAN
Japanese crispy fried chicken bites 
coated in a sweet and tangy Nanban glaze,
topped with creamy tartar sauce

CHEDDAR JALAPEÑO SLIDER
Beef patty, cheddar cheese sauce,
jalapeño coleslaw

CASSAVA CHIPS
Cassava chips, with Balado style dip 

TOMATO BASIL BRUSCHETTA
Toasted sourdough with oregano marinated
tomato, basil and  extra virgin olive oil

SAIGON SUMMER ROLL  
Crisp vegetables wrapped in rice paper with a
side  of sweet chili sauce

CHICKEN WINGS
Asian BBQ style grilled chicken wing 
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MARKET SALAD
Romaine, cucumber, cherry tomato, olives,
red onion, artichokes, oregano dressing 

TRI COLOR
Traditional Italian chilled pasta with marinated
tomatoes, chickpeas, fresh basil, green olive

SMOKEY CORN SHELLS 
Warm corn tortilla loaded with charred corn,
guacamole, fresh salsa, coriander and lime 

LA CAPRESE 
Vine ripened tomato, eggplant relish, black
olives, artisan Mozzarella fresh basil 

CAESAR & CO.
Romaine wedges, bacon, grilled chicken,
parmesan, golden croutons house made
Caesar dressing

EL POLLO LOCO
Warm corn tortilla loaded with grilled chicken,
guacamole, fresh salsa, coriander & lime 

LEMON POACHED “CAMARONES” 
Lemon-poached prawns served with a fresh
watercress and artichoke finished with a
creamy sun-dried tomato dressing

AVO TOSTIE
Smashed avocado, marinated tomato,
arugula, black olive tapenade on toasted
sourdough bread

CAPRI
Warm focaccia bread layered with fresh
mozzarella, ripe tomatoes, olive tapenade,
and fragrant basil

CAMOGLI
An Italian café classic, warm focaccia bread 
with layers of gammon ham and melted
Swiss cheese

TORI NANBAN
Juicy chicken Nanban wrapped in a soft
tortilla,  layered with crisp lettuce, shredded
cabbage, house tartar sauce

FISHERMAN’S WRAP
Crispy fried dory fillet wrapped in a soft
tortilla with baby romaine lettuce, sun-dried
tomato, onions, house made tartar sauce

“BEIRUT” CHIKEN PITA
Grilled lemon-garlic chicken bites piled on
warm pita with fresh arugula, tomato, and
red onions

OLD BAY PRAWN ROLL
Juicy prawns, crisp lettuce our creamy
“Marie Rose” sauce, tucked into a toasted
milk bun.

HAMBURGUESA DEL JEFE
Grilled beef patty, melted quesillo cheese,
crisp iceberg lettuce, tomato, and jalapeño
cocktail sauce on a soft milk bun
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NIBBLES

LIGHT AND FRESH

HOUSE BURGERS SANDWICHES & WRAPS
(All house burgers, sandwiches and wraps Are served  with fries )



Gluten-free and vegan options are available upon request 
“Please notify your server of any food allergies or dietary requirements before placing your order.”

All Prices are in Indonesian 000 (Thousand) Rupiah and inclusive 21% of Government Tax and Service Charge

BALI RESIDENCE DISCOUNT
Please show your Bali KTP/KIPEM, KITAS/KITAP
and get 25% discount of Food and Beverage

ALLA RUCHETTA
A base of San Marzano tomato sauce, topped with
fresh arugula and tomato salad, crispy garlic chips

THE QUEEN MARGHERITA 
San Marzano tomato sauce, mozzarella cheese,
fresh basil

SORRENTO NIGTH  
A base of San Marzano tomato sauce topped with
marinated tomatoes, creamy fresh mozzarella,
basil, and a rich black olive tapenade.

TUSCANIA
San Marzano tomato sauce, mozzarella cheese,
marinated artichokes, smoked ham extra virgin
olive oil

LA DIAVOLA 
San Marzano tomato sauce, mozzarella cheese
beef or pork salami, kalamata olives, chili flakes

ROYAL HAWAIAN  
San Marzano tomato sauce, mozzarella cheese,
sweet pineapple, and savory pork ham

GELATO (per scoop)
Selection of home made gelato from the display 

SORBET (per scoop)
Section of home-made sorbet from the display

EXOTIC FRUIT SLICED
Watermelon, papaya, pineapple, honeydew, 
seasonal local fruit

CHOUX AU CARAMEL
Filled with Chantilly cream and caramel chocolate
ganache

BROWNIES 
Chocolate cake served with chocolate cream
sauce

APPLE AND PINEAPPLE FRITTER
Crispy Malang Apple and Pineapple Fritters,
Vanilla Gelato

PINA COLADA PANNACOTTA
Pineapple and coconut panna cotta lychee
and pineapple compote

NASI GORENG
Aromatic fried rice served with chicken satay,
crispy prawn crackers, and house pickles

SATE AYAM
Juicy grilled chicken satay, served with creamy
peanut sauce and steamed rice

FISH & FRIES
Crispy battered Dori filet served with golden fries, 
house tartar sauce, and a fresh lemon wedge

GINGER CHILI RIBS
Slow-cooked BBQ pork baby ribs, glazed with fresh
ginger and sweet chili

TUNA DABU DABU
Chargrilled tuna fillet finished with vibrant
Dabu-Dabu salsa a fresh blend of tomato, shallots,
chili, and lime served with steamed rice.

SHRIMP IN THE SHELL 
Grilled white leg  shrimp, Balinese marinade, 
lime, sambal matah, and steamed rice

WOOD FIRED PIZZA
(diameter size 25cm)

DESSERT
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PACCHERI ALLA “SOFIA”
Classic paccheri pasta  with rich
pomodoro sauce, fresh basil and a
sprinkle of Grana Padano cheese

PENNE AL “BAFFO”
Penne in a light creamy tomato sauce,
gammon ham and onion confit

SPAGHETTI AL “RAGU DI MARE”
Spaghetti pasta tossed in a silky
lemon cream sauce with a delicate
seafood ragout

150 165 195

MAINS FROM THE WARUNG

95 155

185

235

110

135

130

165

175

175

195

Gluten free pizza available on request

PASTA’S



CLASSIC NACHOS
Corn tortillas, guacamole, pico de gallo,
jalapeños, cheddar cheese sauce, coriander

SQUID  ALL’ ARRABBIATA 
Crispy fried calamari tossed in a spicy tomato
arrabbiata sauce with garlic and herbs

CHICKEN NANBAN
Japanese crispy fried chicken bites 
coated in a sweet and tangy Nanban glaze,
topped with creamy tartar sauce

CHEDDAR JALAPEÑO SLIDER
Beef patty, cheddar cheese sauce,
jalapeño coleslaw

CASSAVA CHIPS
Cassava chips, with Balado style dip 

TOMATO BASIL BRUSCHETTA
Toasted sourdough with oregano marinated
tomato, basil and  extra virgin olive oil

SAIGON SUMMER ROLL  
Crisp vegetables wrapped in rice paper with a
side  of sweet chili sauce

CHICKEN WINGS
Asian BBQ style grilled chicken wing 

MARKET SALAD
Romaine, cucumber, cherry tomato, olives,
red onion, artichokes, oregano dressing 

TRI COLOR
Traditional Italian chilled pasta with marinated
tomatoes, chickpeas, fresh basil, green olive

SMOKEY CORN SHELLS 
Warm corn tortilla loaded with charred corn,
guacamole, fresh salsa, coriander and lime 

LA CAPRESE 
Vine ripened tomato, eggplant relish, black
olives, artisan Mozzarella fresh basil 

CAESAR & CO.
Romaine wedges, bacon, grilled chicken,
parmesan, golden croutons house made
Caesar dressing

EL POLLO LOCO
Warm corn tortilla loaded with grilled chicken,
guacamole, fresh salsa, coriander & lime 

LEMON POACHED “CAMARONES” 
Lemon-poached prawns served with a fresh
watercress and artichoke finished with a
creamy sun-dried tomato dressing

AVO TOSTIE
Smashed avocado, marinated tomato,
arugula, black olive tapenade on toasted
sourdough bread

CAPRI
Warm focaccia bread layered with fresh
mozzarella, ripe tomatoes, olive tapenade,
and fragrant basil

CAMOGLI
An Italian café classic, warm focaccia bread 
with layers of gammon ham and melted
Swiss cheese

TORI NANBAN
Juicy chicken Nanban wrapped in a soft
tortilla,  layered with crisp lettuce, shredded
cabbage, house tartar sauce

FISHERMAN’S WRAP
Crispy fried dory fillet wrapped in a soft
tortilla with baby romaine lettuce, sun-dried
tomato, onions, house made tartar sauce

“BEIRUT” CHIKEN PITA
Grilled lemon-garlic chicken bites piled on
warm pita with fresh arugula, tomato, and
red onions

OLD BAY PRAWN ROLL
Juicy prawns, crisp lettuce our creamy
“Marie Rose” sauce, tucked into a toasted
milk bun.

HAMBURGUESA DEL JEFE
Grilled beef patty, melted quesillo cheese,
crisp iceberg lettuce, tomato, and jalapeño
cocktail sauce on a soft milk bun
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(All house burgers, sandwiches and wraps Are served  with fries )

Gluten-free and vegan options are available upon request 
“Please notify your server of any food allergies or dietary requirements before placing your order.”

All Prices are in Indonesian 000 (Thousand) Rupiah and inclusive 21% of Government Tax and Service Charge
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ALLA RUCHETTA
A base of San Marzano tomato sauce, topped with
fresh arugula and tomato salad, crispy garlic chips

THE QUEEN MARGHERITA 
San Marzano tomato sauce, mozzarella cheese,
fresh basil

SORRENTO NIGTH  
A base of San Marzano tomato sauce topped with
marinated tomatoes, creamy fresh mozzarella,
basil, and a rich black olive tapenade.

TUSCANIA
San Marzano tomato sauce, mozzarella cheese,
marinated artichokes, smoked ham extra virgin
olive oil

LA DIAVOLA 
San Marzano tomato sauce, mozzarella cheese
beef or pork salami, kalamata olives, chili flakes

ROYAL HAWAIAN  
San Marzano tomato sauce, mozzarella cheese,
sweet pineapple, and savory pork ham

NASI GORENG
Aromatic fried rice served with chicken satay,
crispy prawn crackers, and house pickles

SATE AYAM
Juicy grilled chicken satay, served with creamy
peanut sauce and steamed rice

FISH & FRIES
Crispy battered Dori filet served with golden fries, 
house tartar sauce, and a fresh lemon wedge

GINGER CHILI RIBS
Slow-cooked BBQ pork baby ribs, glazed with fresh
ginger and sweet chili

TUNA DABU DABU
Chargrilled tuna fillet finished with vibrant
Dabu-Dabu salsa a fresh blend of tomato, shallots,
chili, and lime served with steamed rice.

SHRIMP IN THE SHELL 
Grilled white leg  shrimp, Balinese marinade, 
lime, sambal matah, and steamed rice

WOOD FIRED PIZZA
(diameter size 25cm)

DESSERT

PACCHERI ALLA “SOFIA”
Classic paccheri pasta  with rich
pomodoro sauce, fresh basil and a
sprinkle of Grana Padano cheese

PENNE AL “BAFFO”
Penne in a light creamy tomato sauce,
gammon ham and onion confit

SPAGHETTI AL “RAGU DI MARE”
Spaghetti pasta tossed in a silky
lemon cream sauce with a delicate
seafood ragout

MAINS FROM THE WARUNG
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GELATO (per scoop)
Selection of home made gelato from the display 

SORBET (per scoop)
Section of home-made sorbet from the display

EXOTIC FRUIT SLICED
Watermelon, papaya, pineapple, honeydew, 
seasonal local fruit

CHOUX AU CARAMEL
Filled with Chantilly cream and caramel
chocolate ganache

BROWNIES 
Chocolate cake served with chocolate cream
sauce

APPLE AND PINEAPPLE FRITTER
Crispy Malang Apple and Pineapple Fritters,
Vanilla Gelato

PINA COLADA PANNACOTTA
Pineapple and coconut panna cotta lychee
and pineapple compote


