
menu



7. SCRAMBLED EGGS

8. EGGS BENEDICT

3. Ur BREAKFAST

Homemade pancakes or French toast, served with rum

raisin banana flambé and whipped cream.

Smoothie bowl with low fat yoghurt, organic muesli,

almonds, raspberries and seasonal sliced fruit.

165K

4. HEALTHY LIFESTYLE

BREAKFAST

5. KAYU AYA RICE PORRIDGE

 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances

11. KLAPA SMOOTHIE

SIGNATURE ALA

CARTE BREAKFAST

On multigrain toast, served with air-dried pork, roasted

tomato cherry and spinach.

85K

On wood-fired sourdough, served with smoked salmon

or honey glazed ham, sautéed spinach and hollandaise

sauce.

85K

9. HOMEMADE PANCAKES

OR FRENCH TOAST

Homemade pancakes or French toast, served with rum

raisin banana flambé and whipped cream.

110K

10. BROWN RICE DONBURI

With smoked salmon, poached egg, nori, edamame,

avocado, wasabi, kewpie mayo and pickled ginger,

served with seasonal sliced fruit.

175K

With berries, lady finger banana, dragon fruit, chia

seed, coconut milk and tropical granola

85K

BREAKFAST SET 

1. EGGS YOUR WAY

Two eggs cooked any style (fried, omelette, scrambled,

poached or boiled), served with your choice of bacon,

ham, chicken or pork sausage, hash brown potatoes,

danish, croissant, muffin and a slice of wood-fired

sourdough with butter and a selection of preserves.

120K

2. SIGNATURE BREAKFAST 150K

Eggs benedict on wood-fired sourdough, served with

smoked salmon or honey glazed ham, sautéed spinach

and hollandaise sauce.

Selection of bakery items with preserves, butter and

your choice of cereal or homemade

muesli.

145K

Poached egg on multigrain sourdough bread with

arugula and cherry tomatoes.

Smoothie bowl with low fat yoghurt, organic muesli,

almonds, raspberries and seasonal

sliced fruit.

( Available 6.30 a.m - 11.00 p.m )

6. PRIBUMI BREAKFAST

70K

Balinese rice congee with coconut chicken broth,

bumbu Bali roasted chicken, sayur urap, soya bean,

fried billis fish and grated coconut, served with seasonal

sliced fruit.

75K

Java style fried rice with shredded chicken, prawn

crackers, sambal terasi, pickled vegetables and flat

omelette served with seasonal sliced fruit.

All breakfast sets are served with your choice of

fresh juice (orange, guava, pineapple or apple)

and coffee, tea or hot chocolate.



VIETNAMESE SPRING ROLL

Rice paper filled with prawns, crab, rice noodles,

coriander, cucumber and carrot with dipping sauce.

85K

ALA CARTE MENU 

( Available 11.00 a.m - 11.00 p.m )

 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances

SALT & PEPPER BABY SQUID

Served with habanero aioli and lemon slices.

85K

APPETIZER 

& SALAD

SPICY SESAME TUNA

SALAD

Crisp zucchini noodles, fresh veggies, bright herbs, spicy

sliced chilies, crunchy peanuts, yuzu mayo.

85K



LOBSTER

Chilled slipper lobster with rosewater apple,

belimbing wuluh salad and ginger flower relish.

95K

YAM NUA

Grilled beef salad with spicy, sweet and sour Thai

dressing.

80K

 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances

Sashimi grade tuna with spicy, savory, tangy flavours,

from chilies, shallots, calamansi, kemangi, cherry

tomatoes, kenari nuts and rice crackers.

GOHU TUNA - TERNATE

SASHIMI

65K



 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances

DETOX SALAD BOWL

Hummus, asparagus, cucumber, carrot, red onion,

olive, paprika, edamame, beetroot, feta, walnut and

olive oil lime dressing.

70K

PANZANELLA WITH

PANCETTA

With crispy pancetta, olive oil-soaked Italian bread,

burrata cheese, cherry tomatoes, bell peppers,

cucumbers and virgin olive oil dressing.

120K



 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances

GADO GADO

Indonesian version of mixed salad, with tempe, tofu,

quail egg, baby potato, spinach, cabbage, long bean,

cucumber, bean sprout, cherry tomatoes and peanut

sauce. 

60K

CAESAR SALAD

Kale leaves, bread crumbs, poached egg, bacon, Caesar

dressing and parmesan.

75K

LEAFY GREEN SALAD

With kale, spinach, romaine, arugula, baby beets,

cherry tomatoes, broccoli, asparagus, roasted garlic,

feta cheese, walnut and sesame dressing.

70K



 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances

LOBSTER CONSOMMÉ 

Lobster dumpling, edamame, dried chili, julienne

kombu.

110K

PUMPKIN SOUP & CRAB

CHOWDER

Sourdough croutons, curry oil, crème fraiche. 

85K

BARRAMUNDI

Wok-fried Asian vegetables, creamy turmeric rice and

salsa verde 

185K

JIMBARAN BAY SEAFOOD

STEW

195K

Jumbo prawn, fish, baby squid, mussels, chorizo in

Spicy tomato broth with crispy sourdough bread.

WAGYU STRIPLOIN

Dry aged M5 tokusen wagyu striploin, chimichurri,

roasted garlic, fondant potatoes and grilled baby

vegetables.

350K

SOUP 

MAIN MENU 



CLUB SANDWICH

White toast, smoked turkey ham, Swiss cheese, egg,

bacon, tomato, lettuce, onion, grain mustard,

mayonnaise and fries.

130K

CHICKEN BOO 

Seasoned flour batter fried chicken thigh, honey

mustard, spicy thousand island dressing, pickles,

charcoal bun and fries.

75K

Ur WAGYU BEEF BURGER

100% wagyu beef, truffle mayo, caramelized onion,

tomato, kale, cheddar, sesame bun.

215K

GRILLED HAM & CHEESE

Sourdough, Swiss cheese, honey glazed ham, dijon

mustard and kewpie mayo and fries.

120K

PULLED PORK SANDWICH

Pulled pork, bacon, corn slaw, American cheddar

cheese, habanero chili sauce on ciabatta. 

175K

 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances



TUNA MELT

Nusa Penida albacore tuna, kewpie mayo, cornichon,

dill, shallot, cheddar cheese on ciabatta.

115K

SPINACH GNOCCHI &

CHICKEN THIGH

Spinach gnocchi, creamy Gorgonzola sauce, lemon

herb chicken thigh, chopped walnut.

115K

FISH & CHIPS

Battered “northern Bali farm” barramundi fish, apple

slaw, tartar, lemon, fries or potato wedges.

120K

 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances



 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances

AGLIO OLIO E PEPERONCINO

Spaghetti, extra virgin olive oil, chili, sliced garlic, sun

dried tomatoes, Italian parsley.

85K

LA CARBONARA

Spaghetti, bacon, with the authentic egg & Parmesan

mixture.

95K



 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances

NASI GORENG KAMPUNG

Kampung style fried rice with chicken, fried egg,

chicken satay and prawn crackers.

85K

MIE GORENG JAWA

Fried noodles with Java sweet soya sauce, chicken,

sambal terasi and fried egg.

85K

LOCALICIOUS

BEBEK CRISPY

Ubud style crispy fried duck, trio of sambal matah,

terasi, ijo. Served with lalapan sayur, kacang saur and

steamed rice.

185K

SATAY MARANGGI     

Maranggi marinated Tokusen wagyu skewer, served

with steamed rice and tomato, shallots sweet soyu .

95K



 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances

Seasoned flour fried snapper fish fillet, round baby

eggplant sambal, sayur urap and steamed rice.

IKAN JANGKI GORENG

SAMBAL TERONG

85K

BABY BACK RIBS

Gochujang & Hoisin, glazed finger-licking pork ribs,

sesame seeds, served with kailan and garlic rice.

250K

TRUFFLED MASHED POTATO 35K

ROASTED CAULIFLOWER                                                    25K

JASMINE STEAMED RICE 20K

SAUTEED BABY POTATO 15K

EGGPLANT BALADO

20K

GRILLED BABY VEGETABLES

25K

SIDE



ELEGANT BANANA-

COCONUT

Sweet banana cake, rich caramel, tapioca pearl, creamy

coconut puree and fresh banana.

75K

 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

*Please let one of our hosts know if you have any special dietary requirements, food allergies or food intolerances

MATCHA CRÈME BRÛLÉE

Green tea egg custard, served with mixed berries and

vanilla leaf tuile.

85K

BASQUE CHEESE CAKE

Served with salted caramel popcorn, whipped cream

and fresh mixed berry.

85K

SPICY CHOCOLATE LAVA

CAKE

Served with pistachio ice cream and raspberry coulis.

75K

SOMETHING SWEET

SEASONAL FRESH FRUIT PLATTER      

With kaffir lime sorbet.

40K



 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

beverage menu

LOCAL

FAVOURITE COCKTAILS

RUJAK IN BALI 

MOTHER’S VILLAGE 

GINGER BERRY 

GOLD ROSE 

ARAK SOUR 

YELLOW SUMMER 

Arak Bali, tomato juice, fresh cucumber, green

paprika, s&p, sugar syrup, tabasco.

Arak Bali, triple sec, sugar syrup, lemon juice,

orange juice, pineapple juice, cranberry juice.

Ginger infused arak Bali, fresh strawberry,

fresh ginger, strawberry puree.

Arak Bali, sweet vermouth, triple sec.

Arak Bali, brown sugar, lemon juice.

Arak Bali, tequila, sugar syrup, lemon juice,

passion fruit, fresh green paprika.

125K

125K

125K

125K

125K

125K

130K

130K

130K

130K

130K

SIGNATURE COCKTAILS

Ur SIGN

CLOUDY SKY

SEÑORITA

THE LALA

GREEN ISLAND

Whisky, sugar syrup, lemon juice, red wine,

egg white (optional).

Gin, lemon juice, fresh ginger, honey, coconut

water.

Tequila, triple sec, passion fruit, lime

juice.

Spiced rum, triple sec, fresh chilli, lemon

grass, fresh lime, basil leaf.

White rum, coconut rum, kiwi

puree, lime juice.

SPRITZER

APEROL SPRITZ 

PERFECT CIRCLE 

YELLOW SPARKS 

Aperol, sparkling wine, soda water, orange

wheels.

Aperol, sparkling wine, cranberry juice,

soda water.

Vodka, sparkling wine, orange juice.

130K

130K

130K



THE

CLASSIC COCKTAILS

MOJITO (Classic/Frozen) 

White rum, mint leaf, lime wedges, sugar

syrup, soda.

130K

NEGRONI

Gin, sweet vermouth, campari.

130K

DRY MARTINI 

SINGAPORE SLING 

Gin, dry vermouth.

Gin, cherry brandy, DOM, pineapple juice,

grenadine, angostura bitter, soda.

130K

130K

OLD FASHIONED 

TEQUILA SUNRISE 

BLOODY MARRY 

MAI TAI 

ESPRESSO MARTINI 

PIÑA COLADA

LYCHEE MARTINI 

LONG ISLAND TEA 

COSMOPOLITAN

SEX ON THE BEACH 

RED SANGRIA 

WHISKEY SOUR 

WHITE SANGRIA 

B-52 

BLUE KAMIKAZE 

Whisky, sugar syrup, angostura bitter.

Tequila, orange juice, grenadine syrup.

Vodka, tomato juice, l&p, s&p, angostura

bitter, tabasco, lime juice.

White rum, spiced rum, orange curacao,

pineapple juice, orange juice, grenadine

syrup, lime juice.

Vodka, kahlua, espresso.

White rum, coconut liqueur, pineapple juice,

coconut milk, fresh pineapple.

Vodka, lychee liqueur, lychee juice, fresh

lychee.

Vodka, gin, white rum, tequila, triple sec, lime

juice, coke.

Vodka, triple sec, cranberry juice.

Vodka, peach schnapps, orange juice,

cranberry juice.

Red wine, brandy, triple sec, sugar syrup,

soda, mix fruits.

Whiskey, lime juice, egg white (optional),

sugar syrup.

White wine, vodka, triple sec, sugar syrup,

soda, mix fruit.

Kahlua, baileys, triple sec.

Vodka, blue curacao, lemon juice.

130K

130K

130K

130K

130K

130K

130K

130K

130K

MARGARITA (Classic/Frozen) 

Tequila, triple sec, lime juice, sugar syrup.

130K

130K

130K

130K

130K

130K

130K

BEERS

BALI HAI

45K

60K

50KBINTANG

HEINEKEN

BALI CRAFT BEER

KURA KURA LAGER

KURA KURA ISLAND ALE

ISLAND OF IMAGINATION BRUT

LAGER 

Sparkling, citrusy with a dry finish and

crisp tang.

ISLAND OF IMAGINATION

TROPICAL NEIPA 

A bright pilsner brewed slow and steady here in

Bali. You'll find hints of bread and honey with a

crisp and dry finish.

A slow-drinking pale ale brewed right here in

Bali. It's packed with fruity hop aromas and

goes down super easy. 

Misty tropical fruits aroma from hops, thick

& juicy mouthfeel.

75K

75K

75K

75K

 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

DAIQUIRI (Classic/Frozen) 

White rum, triple sec, lime juice, sugar syrup.

130K



 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

SPECIALITY ICED TEA

PEPPERMINT SQUASH 

MATCHA MOJITO 

GREEN REFRESHER 

Green tea, passion fruit, apple juice, fresh kiwi,

fresh passion fruit, fresh orange.

CHAMOMILE GINGER FIZZ 

Peppermint tea, lemon zest, lemon juice,

honey, sugar syrup, soda water.

Matcha powder, mint leaf, fresh lime, lime

juice, sugar syrup, soda water.

Chamomile tea, sliced ginger, honey, pineapple

juice, soda water.

50K

50K

50K

50K

FRESH JUICES

ORANGE 

PINEAPPLE 

40K

40K

40K

40K

40K

40K

STRAWBERRY 

WATERMELON 

MANGO 

APPLE 

55K

WHOLE FRESH COCONUT

SPECIALITY ICED COFFEE

Ur COFFEE

CHEESECAKE LATTE 

CARAMEL MACCHIATO 

Double espresso, coconut syrup, coconut milk,

evaporated milk, fresh milk.

Double espresso, crème brûlée syrup,

evaporated milk, fresh milk.

Double espresso, cheesecake syrup, evaporated

milk, fresh milk.

Double espresso, caramel syrup, evaporated

milk, fresh milk.

55K

55K

55K

55K

SIGNATURE MOCKTAILS

Ur DETOX

ORANGE BREEZE 

EXOTIC DELIGHT 

SUMMER

Beetroot, orange, pineapple, apple, ginger.

Orange, apple, strawberry, carrot.

Pineapple, mango, passion fruit.

Pineapple, lemon juice, carrot, celery, ginger.

55K

55K

55K

55K

HEALTHY BREAK 

Banana, strawberry, orange, honey.

55K

SWEET BEET 

Beetroot, carrot, celery, lemon juice, ginger,

green apple.

55K

GREEN DETOX 

Apple, kiwi, lime juice, spinach, celery,

honey.

55K

77

STREET

th



KOMBUCHA

SPARKLING TEA

ORIGINAL

GUAVA

APPLEBEET

GINGER

ORANGE

TURMERIC

50K

50K

50K

50K

50K

50K

SOFT DRINKS

COKE

SODA

35K

35K

35K

35K

35K

COKE ZERO

TONIC

SPRITE

WATERS

AQUA REFLECTIONS

EQUIL STILL

EQUIL SPARKLING

40K

40K

40K

COFFEE

 

ESPRESSO

MACCHIATO

CAPPUCCINO

AMERICANO

CAFÉ LATTE

MOCCACINO

45K

45K

45K

45K

45K

45K

An 18-hour cold brewing process produces an

ultra-smooth all natural coffee flavour. A

healthy coffee beverage with no preservatives or

additives - just 100% Arabica cold brew coffee.

COLD BREW COFFEE

 

BLACK COFFEE 55K

55K

 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

TEA

ENGLISH BREAKFAST TEA

CHAMOMILE

STRAWBERRY

35K

35K

35K

35K

35K

35K

35K

EARL GREY

PEPPERMINT

GREEN TEA

JASMINE

LEMON

35K

WHITE COFFEE 

Enjoy the rich velvety texture of all-natural

coconut milk infused with our signature cold

brew coffee and natural sweetness from organic

coconut nectar for an unforgettable coffee

experience.



 ALL MENU ITEMS ARE IN INDONESIAN RUPIAH (IDR).

PRICES ARE SUBJECT TO 21% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

SINGLE MALT 

GLENLIVET 12

150K

150K

150KGLENFIDDICH 12 

SINGLETON 12

MACALLAN 12

250K

SCOTCH

JOHNNIE WALKER RED LABEL

100K

120K

120KJOHNNIE WALKER BLACK LABEL

CHIVAS REGAL 12

CHIVAS REGAL 18 

180K

BOURBON

JIM BEAM

95K

120K

120KJACK DANIEL'S 

BULLEIT

IRISH

JAMESON

120K

CANADIAN

CANADIAN CLUB

120K

TEQUILA

CAMINO GOLD

JOSE CUERVO GOLD

95K

100K

150K

DON JULIO BLANCO

GIN

GORDON'S

95K

100K

120K

95KBOMBAY SAPPHIRE

TANQUERAY

HENDRICK'S 

RUM

CAPTAIN MORGAN WHITE

95K

100K

95KCAPTAIN MORGAN SPICED GOLD 

BACARDI SUPERIOR LIGHT 

VODKA

SMIRNOFF

95K

120K

120K

95KABSOLUTE BLUE

KETEL ONE

BELVEDERE

150K

GREY GOOSE

APPERITIF

APEROL 

95K

120K

CAMPARI 

COGNAC

REMY MARTIN VSOP

180K

390KMARTELL VSOP 

VERMOUTH

MARTINI DRY

100K

100K

100KMARTINI BIANCO 

MARTINI ROSSO 

LIQUEURS

BAILEYS

100K

130K

130KAMARETTO DISARONNO 

MALIBU

JÄGERMEISTER

130K

COINTREAU

145K

145K

MIDORI MELON

VACCARI SAMBUCA

145K

KAHLUA

110K

400K

580K

580K

730K

WINE BY THE GLASS 

PLAGA CABERNET SAUVIGNON

PLAGA SAUVIGNON BLANC 

PLAGA ROSÉ

HATTEN SPARKLING ROSÉ

HATTEN SPARKLING

95K

95K

95K

95K

95K

RED WINE 

PLAGA CABERNET SAUVIGNON

400K

580K

580KBODEGA NORTON MALBEC

BERINGER ESTATE MERLOT

BANROCK STATION SHIRAZ

680K

WHITE WINE 

PLAGA SAUVIGNON BLANC

BERINGER ESTATE CHARDONNAY

BANROCK SAUVIGNON BLANC

FRANKLAND ROCKY GULLY

RIESLING 

400K

580K

580K

730K

ROSÉ WINE

PLAGA ROSÉ

400K

450KBERINGER WHITE ZINFANDEL ROSÉ

CHAMPAGNE &

SPARKLING

CHANDON BRUT

780K

1,450K

1,450KMOËT  & CHANDON BRUT

MOËT  & CHANDON ICE 

VEUVE CLICQUOT BRUT 

2,600K


