
360 ROOFTOP MENU

Start  each day with a breakfast buffet  over looking the crashing waves below. 
Dinner set a wide var iety of  a la carte dishes, f rom Asian fusion 

to Indonesian del icacies.

CLICK BELOW TO SEE MORE OF OUR MENU AND PROMOTIONS

SCROLL DOWN FOR THE REST OF 360 ROOFTOP MENU

https://drive.google.com/file/d/119Tm5w262RFMwcpFi8Ty5mtpw0AxiMkW/view?usp=sharing
https://drive.google.com/file/d/1Mz1M_ozdxitpvnka7jd7aqL4Gz3HoFN_/view?usp=sharing
https://drive.google.com/file/d/1VMhYhrrD6b0jPF_0Szm-oXX2TQcSMit7/view?usp=sharing
https://drive.google.com/file/d/1CNLF--HH-6V-7DZqRzpclR1oAZOeZ05B/view?usp=sharing
https://drive.google.com/file/d/17Qk7Wi6PfC0yZGESZzYriX3QaCORI-uR/view?usp=sharing




INDONESIAN FAVORITES
NASI GORENG
Chinese or Indonesian style fried rice with chicken, 
beef sausage, beef bacon, vegetable pickle, crackers 
and sunny side up eggs  

MIE GORENG
Fried noodle with chicken, beef sausage, beef bacon, 
vegetable pickle, crackers and sunny side up eggs 

WESTERN SELECTION
ANANTARA BREAKFAST
Fried egg, roasted potato, tomato ratatouille, beef ham, 
beef bacon, beef sausage, mushroom and spinach

EGG FLORENTINE
Soft or medium two poached eggs with spinach, 
English muffin, homemade hollandaise sauce, 
vegetable ratatouille, roasted potato and asparagus

NUTRITIONALLY BALANCED  
Egg white omelette with tomato, mushroom, spinach 
served with ratatouille, brown toast and beef sausage

EGG BENEDICT  
Soft or medium two poached eggs on toasted 
English muffin, smoked beef ham, hollandaise sauce, 
roasted potato, vegetable ratatouille and asparagus

MAC & CHEESE
Macaroni, parmesan, mozzarella and parsley  

BREAKFAST BURRITO
Chicken or beef ham, tortilla wraps, yoghurts, iceberg, 
mozzarella and potatoes 

EGG ANY STYLE
2 pcs of eggs per portion
** Tabanan organic farm eggs
SUNNY SIDE UP (telur mata sapi setengah matang)
OVER EASY (telur mata sapi matang)
OMELETTE (telur dadar)
SCRAMBLED (telur orak arik)
BOILED (telur rebus)
POACHED (telur rebus tanpa kulit)

All eggs come with vegetable ratatouille, roasted potato, 
toasted bread, beef sausage and beef bacon.

HEALTHY CHOICE
All vegetables come from “Bedugul” west of Bali, 
the area is also well known with its organically grown 
vegetable with zero pesticide to preserve its healthy 
and freshness.  

MAKE YOUR OWN SALAD
Choice of tomato cherry, cucumber, arugula, red onion, 
carrot, iceberg lettuce, baby romaine lettuce, avocado with 
balsamic vinaigrette or lemon dressing or thousand islands

SMASHED AVOCADO
Sourdough toast or pumpkin bread, arugula salad, 
tomato, red onion, feta cheese and balsamic reduction

WHITE OMELETTE
Sourdough toast, arugula salad, roasted tomato 
and sliced avocado

MIXED CEREAL  
Corn flake, coco crunch, fruits loop, or coco pop 
served with fresh milk

VEGETABLE SANDWICH  
White toast, iceberg lettuce, cucumber, tomatoes, 
avocado, mayonnaise and potatoes

BREAD & PASTRY
FRENCH TOAST
With icing sugar and maple syrup

PANCAKE BANANA OR STRAWBERRY
Served with maple syrup, chocolate sauce or 
stewed strawberry sauce. 

PISANG GORENG
Banana fritter with palm sugar syrup 

WAFFLE  
Served with chocolate sauce or maple syrup, icing sugar 
and fresh strawberry

CREPES  
Strawberry or banana with cheddar cheese and 
condensed milk

Breakfast menu
UNLIMITED ALA’ CARTE SELECTION



CHEF’S LIVE STATION
NOODLE STATION
CREATE YOUR OWN NOODLE
KWAY TEOW
EGG NOODLE
BIHUN

ADD ON
CHICKEN MEATBALL
FISH MEATBALL
SHREDDED CHICKEN
BOILED EGG

SOUP OF THE DAY | Rotation of 
Tom Yam, Laksa, Soto or Bakso

BUBUR AYAM | Chicken Porridge

SLICED TROPICAL FRUITS 

FRUITS SALAD | Homemade yoghurts and fresh mint

TRADITIONAL JAMU
Homemade Jamu with all fresh organic ingredient to 
maintain health and fitness, to prevent and in some cases 
able to help cure disease. 

TEMULAWAK
Java ginger, turmeric and palm sugar 
KUNYIT ASAM 
Turmeric and tamarind 

HOT BEVERAGES
COFFEE     
Black Coffee, Espresso, Cappuccino, Flat White and Latte

TEA     
Breakfast Tea

HOT OR ICED
Chocolate or milk

FRESH JUICE SELECTION
ORANGE
WATERMELON
HONEYDEW 
PINEAPPLE

*Our menu is designed around seasonal, local and organic 
local produce. If you have any special request or dietary 
requirements, please inform your waiter and our kitchen team 
will strive to fulfill your request.

* All the sausage, bacon and ham on the side served with 
BEEF, any other request should be informed to the waiter, 
and pork dishes will be cooked separately.

*Vegan menu and gluten free are available upon request.

Chef’s Notes



Appetizer
AYAM POP  98 | 68
Crispy deep fried marinated chicken wings served with chili dipping sauce

UDANG BASE SUNA CEKUH   120 | 84
Marinated prawn with garlic and laser galangal and grilled over charcoal 

LAWAR BE KENUS  98 | 68
Balinese long bean salad with shredded coconut, chili, Balinese seasoning and grilled squid 

Soup
SOP IKAN                                  110 | 77
Fish ball soup with turmeric broth, lemongrass

GARANG ASEM AYAM   105 | 73
Diced chicken soup with coyote, fried shallot and yellow seasoning

Chef’s Recommendation
AYAM BAKAR TALIWANG   168 | 117 
Marinated grilled chicken with taliwang seasoning, sautéed plecing kangkung and sambal matah 

SOP BUNTUT     248 | 173
Oxtail soup served with vegetable, turnip, carrots, tomatoes, leek, celery, and fried shallots

BEBEK GORENG BUMBU GENEP   188 | 131
Fried crispy duck with Balinese seasoning, served with balado eggplant

IGA BAKAR SAUS BARBEQUE     218 | 152
Braised pork ribs with traditional Asian barbecue sauce, infused with cinnamon and star anise

From The Wok
NASI GORENG TOM YUM   188 | 131
Thai fried rice with tom yam spices, chicken and grilled squid

AYAM SAUS MENTEGA   178 | 124
Chinese style stir-fried chicken with vegetable, snow peas, carrot, green chilli and cashew nut 

TONGSENG GORENG JAMUR SAPI           228 | 159
Stir fried beef with vegetable and button mushroom with Indonesian herbs and spices. 

Grilled Selection
AUSTRALIAN ANGUS BEEF RIB EYE   348 | 243
Served with arugula and mushroom, potato, salad and café de Paris butter.  

AUSTRALIAN ANGUS BEEF TENDERLOIN   338 | 236
With sautéed organic vegetable, radish, potato puree, pepper, corn and sauce 

AUSTRALIAN BEEF SIRLOIN   348 | 243
With mashed potato, mixed salad and mushroom sauce 

GRILLED TIGER PRAWN    348 | 243
BALINESE STYLE | with sauteed plecing kangkung, rice and sambal matah
WESTERN STYLE | with mixed green salad, roasted potato and lemon butter sauce

GRILLED JIMBARAN LOBSTER   498 | 348
BALINESE STYLE | with sauteed plecing kangkung, rice and sambal matah
WESTERN STYLE | with mixed green salad, roasted potato and lemon butter sauce

Side
STIR FRIED VEGETABLES     78 | 54
STEAMED WHITE RICE    48 | 33 
SAUTÉED BROCCOLI WITH GARLIC    78 | 54

Dessert
PISANG GORENG    85 | 59
Strawberry, chocolate, vanilla ice cream, chocolate brownie & chocolate sauce 

BEDUGUL STRAWBERRY CHEESECAKE     85 | 59
Strawberry sauce, strawberry sorbet and chocolate toile

MANGO STICKY RICE     85 | 59
With coconut cream

DINNER MENU
 I N D O N E S I A N  F AV O R I T E  &  G R I L L
  6.00 pm - 10.00 pm

30%
OFF

*Prices are in thousand Rupiah and subject to 21% Service Charge and applicable Goverment Tax.
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