Nestled along Bali's pristine beachfront, we offer a refined journey through
Indonesia’s coastal heritage. Blending traditional flavors with contemporary
techniques, each dish reimagines the archipelago’s classics, delivering a
sophisticated dining experience where ocean beauty meets culinary artistry.



NUSANTARA BITES

Lombok Oyster ®

Sambal nanas, Palembang

Lawa Bale ® 150 | ®1,829
Red snapper with red chili and coconut oil
dressing.

Siomay Kukus &%
Mackerel dumpling served with fish roe
and chilli oil

River Prawn Rissoles &%

Stuffed with river prawns, Lombok brie,
and Indonesian herbs, served

with jeruk purut mayo.

Ba-Ta-Gor &%

Chicken-prawn bakso and tofu
wrapped in sheets, fried to perfection,
and served with lotek sauce

95 | ®1,159

95 | ®1,159

95 | ®1,159

95 | ®1,159

TROPICAL TOSS
Asinan Bogor VOQ@

Mix Fruit and baby romaine, groundnut,
berries, raw mango, asinan dressing

Add crab O
Pecel Pincuk Madiun ¢9V

Long bean, baby spinach, beansprout,
peanut cracker, egg and tempeh bacem

Rujak Pantai VOO

A vibrant mix of tropical Balinese fruits,
with tangy rujak sauce for an exotic
yet refreshing flavor

150 | ®1,829

30 | ®366
150 | ®1,829

150 | ®1,829

BROTH & SPICE
Heritage In a Bowl

Ikan Signature Laksa ¢%®
Bamboo Lobster

Mutiara Lobster

Josper flamed lobster, scallop,

green lip mussels, shrimp, egg noodle,
bean sprout, corn, pakchoy

Soto Ayam ©
Indonesian chicken turmeric soup, glass
noodles, boiled egg and vegetables

Sayur Lodeh VOO

Coconut broth served with
local vegetables, tempeh

395 | ®4,817
495 | ®6,037

180 | ®2,195

150 | ®1,829

Kroket Sei Sapi &
Crispy croquettes of smoked NTT beef,
paired with a bold sambal merah emulsion

Pie Thee

Lampung beef tartare & Sambal ijo,
salted egg yolk

Lawar Bali ¥ V'@ Young coconut, long bean,
young papaya, jackfruit, base genap
Jagung Bakar V

Charred corn ribs served with smoked
sambal bawang

Singkong Lada Garam YVQ

Golden cassava cakes topped with savory
mix of garlic, black bean, lime leaf and chili

95 | ®1,159

95 | ®1,159

95 | ®1,159

95 | ®1,159

WARISAN SATE
Sate Maranggi

Grilled West Java-style beef skewers,
served with sambal tomat

Sate Padang ¢ 225 | ®2,744
Turmeric and curry-marinated chicken satay,
served with rich Padang sauce

Signature Sate Lilit ® 225 | ®2,744
Minced shrimp, fish, and squid wrapped on

skewers, marinated in Balinese bumbu,

and served with sambal matah

All Bali Mushroom Satay V@ 225 | ®2,744

Grilled king oyster, shiitake, and lion's mane
mushrooms, served with sambal kemangi

250 | ®3,049

TUMBUHAN & REMPAH

Josper Lion’s Mane YO® 250 | ®3,049
Bubur Manado lentil, mushroom pepes,

spiced base genap

Sei Sukoon VO 225 | ®2,744

Smoked bread fruit, Indonesian spice rub,
sambal luwat

Gareng Asem &VQ
Plant based meatballs, starfruit relish,
crispy Manado eggplant

225 | ®2,744




CATCH & GLAZE
Catch Your Fish

Shallot, garlic, chili, coriander seed,
local lime leaf, sweet soy

Sambal Terasi @
Shallot, garlic, chili, coriander seed,
tomato, local lime leaf, shrimp paste

Baracuda ® 325 | ®3,963 Bamboo Lobster ® 400 | ®4,878
Kuwe (Pompano) 2 325 | ®3,963 Mutiara Lobster ® 495 | ®6,037
Kakap Merah (Red Snapper) ® 400 | ®4,878 Tiger Prawn ® 350 | ®4,268
Pick Your Glaze
Sambal Jimbaran V® Luweng Yogyakarta U Sambal Kemangi VO

Shallot, garlic, tomato, chili, local lime
leaf, groundnut

Lado Mudo VO
Shallot, garlic, green chili, coriander
seed, local lime leaf, lemon grass

Accompanied with urap & pakis, black eyed peas, red or white rice. ]

Local basil leaf, parsley, shallot, chili,
local coconut vinegar & oil

PILAR NUSANTARA

Nasi Merah Putih 60 | ®732
Red or white steamed rice
Nasi Goreng Rempah 2 210 | ®2,561

Seafood fried rice, long pepper,
torched ginger, cilantro,
fried free range egg

Mie Goreng Aceh &

Aceh spiced egg noodles,
shredded chicken, torched ginger,
cilantro, fried free range egg

Soup Buntut ©
Indonesian oxtail herbs and spice soup,
serve with potato, carrot and melinjo crackers

Rendang © 350 | ®4,268
Sumatran-style slow-cooked short ribs,
served with crispy string beans

210 | ®2,561

180 | ®2,195

DAGING NUSANTARA

Accompanied with red or white steamed rice

Babi Guling @< 295 | ®3,598
Balinese spiced slow-roasted pork

with crispy skin, lawar, pork skin crackers, and

sambal embeh

Ayam Woku © 295 | ®3,598
Manado style half grilled chicken, woku sauce
and kemangi, sambal merah

Bebek Goreng Klungkung & 295 | ®3,598
Crispy fried duck paired with smoky sambal
Klungkung and fragrant curried long beans

Tongseng Lamb 350 | ®4,268
Tongseng spiced mulwarra lamb shank,
pickled red cabbage

©: Contains nut  #: Contain Gluten ®: Contain Seafood @:Vegan V:Vegetarian @: Contain pork

SWEETS TRADITIONS
Klepon Cake ¥ 125 | ®1,524

Palm sugar ice cream, caramelized banana,
coconut and mascarpone cream,
Bali chocolate & nut crisp

Bangli Passion Fruit & 125 | ®1,524
Delicate fusion of sun-kissed Bangli passion

fruit curd and cream, crowned with airy

Balinese Meringue, captures the essence

of the region in every bite

Molten Bali Chocolate

Volcano ¥

Molten Sakanti Bali 68% chocolate soft
centered skillet cookie, topped with toasted
kenari nuts, Jembrana vanilla ice cream,
drizzled with toffee sauce, erupts with rich
local flavors in every bite

125 | ®1,524

Es Puter & 125 | ®1,524
Jackfruit, condensed milk, coconut cake,

black sticky rice, cocopandan syrup

Tropical Fruit Bowl V@ 125 | ®1,524

A vibrant medley of Bali's finest seasonal
fruits, drizzled with fragrant wildflower honey
from the highlands of Kintamani, and finished
with a delicate sprinkle of desiccated
coconut, capturing the island's tropical
essence in every bit

(®): Marriott Bonvoy Point

Prices are in thousand Rupiah, 21% government tax and service charge is applicable.
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