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Build the Perfect Plate, Your Wa "

Phrotesn

BALINESE PORK SAUSAGE HALLOUMI CHEESE
GRILLED CHICKEN TEMPE

GRILLED PRAWN TOFU

PORK BACON

i

VEGETABLE OMELETTE CHILLI SCRAMBLED EGG
CHEESE OMELETTE CHEESE SCRAMBLED EGG
PLAIN OMELETTE VEGETABLE SCRAMBLED EGG
BOILED EGGS (10 MINUTE) SUNNY SIDE UP

MUSHROOM SCRAMBLED EGG

Based

SOURDOUGH TOAST ROSTI POTATO
MIXED FARM SALAD FOCCACIA
WHITE RICE

GRILLED TOMATO GRILLED VEGETABLE
SAUTEED MUSHROOM SAUTEED BROCCOLI

Imothe

MIXED BERRIES YOGHURT (GRANOLA ON TOP)
BANANA YOGHURT (GRANOLA ON TOP)
MANGO COCONUT (GRANOLA ON TOP)

BREAKFAST,
BRUNCH
& LUNCH

Brunch Jpecials

CHOOSE YOUR OWN EGG5

Sautéed spinach, mushrooms, sourdough foast, and your cholce of eggs:
scrambled | Cheese Omelette | Sunny Side Up

PARADISE DE COCO SMOOTHIE
Coconul, banana, mixed beames, cashews, granola. and tropical fruit sices
CHERRY PEPPER FRENCH TOAST

Flutfy, thick-cut brioche French toast, honey glaze, fresh mango. strawberry,
Chantily cream and strawbemy sauce

RUSTY QUINOA PUMPKIN

Quinoo salod, roasted pumpkin, scrambled egg, feta cheese and house dressing

SUMMER MUESLI

Marinated muesi, pooched pear, mango, strawbeny, banang, cashew mixad
nuts and honey yoghurt

AVO & HALLOUMI ON TOAST 79K

Grilled sourdough, smashed avocado with lemen, chemy tomate confit,
pan-seared halloumi, crumbled feta, balsamic reduction, served with microgreens

BAKED EGGS SHAKSHOUKA 75K

Boked egas in a rich temato and papedka sauce, served with scurdough foast

MEXICAN BREAKFAST BURRITO 89 K

A soft torfilla flled with fiuffy scrambled eggs, Mexican beans, fresh letiuce, com
salsa, creamy avocado, melted mozzarelia, served with chill mayo on the side

MARRY PANCAKE 75K

Fluffy pancake with frash mange, mixed bery souce and Chantilly cream

TROPICAL PAVLOVA 65K

Crisp maningue shell, Chanfilly crearm, fresh mango, strowbemes, house-made
strawbermry sauce, and icing sugar

The above prices are in Indonesian Rupiah and subject to 17% government tax and service charge




WAGYU WONDER BURGER 190K

i Smashed wagyu potty, melted cheese, hand-cut potato fries, iceberg; tomateo, crspy onion, house
! sauce & brioche-based bun

<
WAGYU MEAT ME IN SPRING ..

GOLDEN BARRAMUNDI BURGER 159 K

Golden pan-friied baramundi fillet with fresh leftuce, cucumber, tomato, roasted paprika, crspy
capers; creamy tartar souce, served in o toasted brioche-based bun with hand-cut potato fries

BBQ CHERRY PEPPER WINGS
i jed chicke # th b THE PIGGY BUN 155 K

Aromatic beef patty, slow-braised pork sh
house-mode BBG souce, brioche base bu

crunch cabbage slaw. melted cheese; tomato and
ibad with served with hand cul potato fries

THE CLUCK 145 K

Crispy chicken burger in buffalo sauce, fresh lettuce. topped ranch sauvce & hand cut potato fries &
bricche-based bun

CRISPY CHICKEN SANDWICH 95K
Breaded crispy chicken, siracha mayeo spread, siaw, hand-cut potoio fies & foosted sourdough

THREE CHEESE MELT 89K
Toasted sourdough filed with a rch blend of mozarella, mature cheddar, pamesan and fresh spring
CUBANO PULLED PORK SANDWICH 99K

Tender pulled pork loyered with shallofs, fresh
served with our signature yellow maya

arander, and jalapefics in foasted sourdough bread,

MEDITERRANEAN TOAST 79K

Roasted eggplant, zucchini, fomato, mushroom, poprika, block ofive, grana podano, pesto sauce
toosted sourdough

Jmé{% Cmfﬁd FzzaWesthsta

FRUTTI DE MARE

SATE AYAM MADURA 125K

East Jovo marnated chicken legs sotay, peanut souce. steomed rice

CARBONARA PASTA
NASI GORENG AYAM KEMANGI 85K e ot

Grandma's speclal fried rice recipe with chicken, prowns crackers, eggs. vegetables & condiment

DOUBLE CATCH POKE BOWL 150K

Searad boromundi, prown, avocado, edamame, cucumbaer, comol; umarni steamed rice, crispy
spinach, red mdish, soy formato and ginger miso souce

HALLOUMI UBUD FARM 120K

Hallourni cheese; mixed assorted fresh greens, sweat com kemels, baby lomatoes; herb potato
melange. cucumber, beetroot pickle, coarsely vegan cheese, and pesto cream mayo

CRISPY CHICKEN & PARMESAN WRAP 105K

Alg minute crispy chi

n, fresh mixed greens, chery tomatoes, parmesan, crunchy croutons
, complemented by a creamy tartar sauce

UBUD GARDEN SALAD 79K Jdes + Extras

Warm roasted pumpkin, paprika with chemy tomato, snow peas, cucumber, mixed greens fopped

with crumbled feto, toasted almond, finished with our house balsomic-honey drassing. MIXE D CREENS M SIEAMED K,

SOURDOUGH TOAST 30K POTATO ROSTI

GRILLED PESTO ZUCCHINI 30K GARLIC MASHED POTATOES
BUDDHA BOWL 75K SAUTEED MIXED VEGETABLES 30K (150 g) GRILLED CHICKEN BREAST
Couscous, eggplant, avocadao, mixed nuts, mixed greens crispy tempah, letfuce. tahinl, cashew
dressing

The above prices are in Indonesian Rupiah and subject to 17% government tax and service charge
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