Selamat Pagi (Good Morning).
Do what makes your soul shinel!

Breakfast comes in tasting portions. For this reason, it is best enjoyed when you make a selection of collective
dishes. Choose any combination of dishes that appeal to you.

Made with Dough gni 65

Pastries and bread rolls are served right away together with homemade jams.

Liquid Love 35

Seasonal Fruit Juice

“Pink Panther” - watermelon, strawberry, tangerine

Healthy Drink

“Tropical Coco” - coconut water, lime, lemongrass

Smoothie |

* Jackfruit blended with probiotic yoghurt and local
organic honey

Coffee

Black, espresso, cappuccino, latte

Hot Chocolate |

* Rich 69% local chocolate

* Spiced 58% local chocolate with
Balinese cinnamon, palm sugar

Jamu Lima (Balinese chilled juice)

» Ginger, cinnamon, betel leaves, turmeric, tamarind
(The Balinese use Jamu Lima to treat headaches,
indigestion, constipation and arthritis)

From the Restaurant’s Heart

Seasonal Fruit 25
= Watermelon, lime zest, mint leaves
Cereal gnL 45

+ Oatmeal porridge served with strawberry, palm sugar,
raisins, toasted cashew nuts

Eggs L 55

* Scrambled egg with fresh sweet corn, feta cheese,
roasted tomato

= Omelette with chilli, celery, leek, grated coconut, served
with sambal eggplant

* Poached egg with pork ham, sweet potato hash,
hollandaise and English muffin

= Two eggs cooked to your preferred style, chicken
sausage & hash brown

Healthy N 25

* Green salad, pomelo, toasted almond and orange
dressing

Authentic GN 45

* “Nasi Kuning” - Balinese yellow rice served with
shredded chicken, sambal, boiled egg, glazed tempe,
peanuts and crackers

+ "Gado Gado”- Steamed vegetables, potato, fried tofu,
boiled egg, topped with peanut sauce

* “Bubur Manado” - rice porridge, pumpkin, sweet corn,
local spinach, dabu dabu with salted fish

Confections gnNL 45

* Banana Pancake with whipped vanilla cream, berry
compote and mint

* Kolak Pisang, coconut milk & sago pearls

Selamat Makan! (Enjoy your meal)



