
All Day Menu

EDAMAME
STEAMED EDAMAME WITH SEA SALT

ROSEMARY POTATOES 
ROASTED POTATOES ROSEMARY

TRUFFLE FRIES 
WITH HOME MADE TRUFFLE MAYONAISE

CRISPY CALAMARI
WITH TARTAR DIP

FARM CHICKEN WINGS
WITH SPICY CHILI MAYO

VEGETABLE SPRING ROLLS 
WOK-FRIED VEGGIES, SWEET CHILLI DIP
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RUCOLA PEAR SALAD  
PARMESAN,PEAR, POMEGRANATE,
WALNUT, CITRUS VINAIGRETTE

BURRATA  
HEIRLOOM TOMATO,ALFAFA SPROUT,
ONION OLIVE OIL & BALSAMIC DRIZZLE

CAESAR SALAD
BABY ROMAINE, PARMESAN, EGG,
GARLIC CROUTONS, CAESAR DRESSING

ADD
• CHICKEN +50
• TUNA +60 
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GRÜN BEEF BURGER  
HOME MADE BEEF PATTY, CHEDDAR,
STREAKY BACON, CARAMELIZED ONION

GRÜN VEGAN BURGER  
VEGAN PATTY, COLESLAW,
SUN-DRIED TOMATO PESTO

SMOKY CHICKEN SANDWICH  
KALE, BURN PINEAPPLE, COLESLAW,
BARBERCUE SAUCE

*All Burger and Sandwich serve with Fries 
  Available from 12.00 - 18.30 

Burger & Sandwich
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MARGHERITA  
TOMATO SAUCE, MOZZARELLA, BOCCONCINI, BASIL

BURRATA 
BURRATA, TOMATO SAUCE, MOZZARELLA

PROSCIUTTO  
PROSCIUTTO, TOMATO SAUCE, ONION,
MOZZARELLA, WILD RUCOLLA

PEPPERONI 
PEPPERONI , GARLIC CONFIT ,CHILI FLAKES

*All Pizza  available from 12.00 - 18.30

SPAGHETTI BOLOGNAISE 
TRADITIONAL SLOW-COOKED BEEF SAUCE, PARMESAN

FETTUCHINI PRAWN AGLIO OLIO 
PRAWN, WHITE WINE, BUTTER, GARLIC, LEMON, CHILI

MUSHROOM & TOFU LAKSA  
A COMFORTING BOWL OF SPICY COCONUT 
CURRY BROTH WITH MUSHROOMS, TOFU, 
NOODLES, AND FRESH

Pizza & Pasta
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CHICKEN SATAY 
SERVE WITH RICE CAKE AND PEANUT SAUCE

TUNA SAMBAL MATAH  
PAN SEARED TUNA WITH LOCAL HERBS & SPICES

CHICKEN GYOZA 
SPICY SOY GARLIC, SESAME, SPRING ONION OIL

KERANG MASAK SEMBOKO 
GREEN MUSSELS COOKED WITH CHILI PASTE, 
FRESH BASIL, AND STARFRUIT

SATE LANGUAN   
BALINESE-STYLE MARINATED TUNA, GRILLED 
ON SKEWERS AND PAIRED WITH SAMBAL MATAH

PEPES JAMUR 
STEAMED ASSORTED MUSHROOMS WRAPPED 
IN BANANA LEAVES WITH AROMATIC SPICES, 
BASIL LEAVES, AND CHILI, DELIVERING 
A FRAGRANT AND EARTHY FLAVOR.
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prices are in thousands of rupiah and are subject to 21% government tax & service

vg  = Vegetarian       v  = Vegan       gf  = Gluten Free       vo  = Nut        p  = Pork 

If you have any special dietary needs or allergies, please let us know.

V VG GF N P



prices are in thousands of rupiah and are subject to 21% government tax & service

vg  = Vegetarian       v  = Vegan       gf  = Gluten Free       vo  = Nut        p  = Pork

If you have any special dietary needs or allergies, please let us know.
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All Day Menu
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NASI GORENG KAMPOENG 
TRADITIONAL INDONESIAN FRIED RICE VEGETABLE,
EGG, CRACKER AND ACAR

NASI GORENG KAMPOENG CHICKEN  
TRADITIONAL INDONESIAN FRIED RICE WITH CHICKEN,
EGG, CRACKER AND ACAR

VEGETABLE TOFU KARE  
MIX VEGETABLE AND TOFU WITH CURRY SAUCE

ALOO GHOBI  
POTATOES AND CAULIFLOWER WITH PITTA BREAD
AND RAITA

BEBEK SERUNDENG BALI 
DEEP FRIED HALF DUCK, URAP SAYUR,
SAMBAL MATAH ,SAMBAL KECAP

SLOW ROAST CHICKEN 
BALINESE STYLE, LONG BEAN MEKALAS, SAMBAL BAJAK

BEEF RENDANG 
SLOW COOKED BEEF FROM WEST SUMATRA,
COMES WITH CASSAVA LEAVES AND SAMBAL

BARAMUNDI BAKAR JIMBARAN 
VEGETABLE PLECING, TOASTED COCONUT SERUNDENG

GRILL PRAWN BALADO
PRAWN , RED CHILI SAMBAL, CHARED CABBAGE

OCTOPUS SUNE CEKUH 
BALINESE STYLE, SAMBAL MBE, VEGETABLE LAWAR

*Note: All Indonesian dish include with steam rice 

BBQ RIBS  
SLOW COOKED PORK RIBS
WITH GLAZED CARROTS & COLESLAW

GRILLED CHICKEN HERB 
HERB VELOUTE, CRISPY SWEET POTATO, MUSHROOM

STEAK AND FRITES
• SIRLOIN 200 gr
• RIB EYE 200 gr

CONDIMENT : Roast Potato, Mashed Potato or French Fries
                          and Grill Mix Vegetable

SAUCE           : Mushroom Sauce , Black Pepper Sauce, Beef Jus
                      * Choose 1 Sauce

Main Dish
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GELLATO  
• PISTACHIO 
• VANILLA 
• PEANUT SALTED CARAMEL

SORBETTO  
• COCONUT 
• STRAWBERRY 
• PASSION FRUIT

TIRAMISU 
LADY FINGER, MASCARPOON, COFFEE LIQUEUR

PISANG GORENG  
GRUN FARM HONEY, COCONUT GELATO

DADAR GULUNG 
VANILLA GELATO & JACK FRUIT COMPOTE

SEASONAL FRUIT  
LOCAL MARKET FRUIT SELECTION

COCONUT PANDAN BRULLE 
A SILKY PANDAN-INFUSED CUSTARD ENRICHED
WITH COCONUT MILK, TOPPED WITH A CRISP
CARAMELIZED SUGAR CRUST

MILLE FEUILLE 
PEANUT BUTTER NAMELAKA, CANDIED NUT,
CHOCOLATE SOIL
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