
 

 

Menu 
Starters 
Jukut siap   Balinese chicken soup with bean sprouts, vegetables,   40k 

lemongrass, kaffirlime, spice paste and boiled egg 
Soto ikan   Indonesian fish soup with spice paste, carrots    35k 

and rice noodles 
Asian tempeh salad  Carrot, cabbage, radish and lettuce with    25k 

wasabi dressing and crispy tempeh 
Spring roll Vegetable spring roll with sweet chilli sauce   35k 
Peanut sate Grilled chicken, tempeh or vegetable sticks with   40k 

the famous peanut sauce 
Mixed salad A rich mixture with Wayan’s secret sauce   30k 
 
Main courses 
Siap nyatnyat Chicken leg in coconut gravy, with rice,     70k 

pelecing vegetables and pickles 
Pepes ikan Boneless fish with onion, leek and chilli,    55k 

grilled in banana leaves, with rice and pickles 
Tempeh curry Many different vegetables with tempeh in balinese   45k 

spice paste and coconut milk, pickles 
Chicken nuggets  Deep fried chicken pieces with tartar sauce,    60k 

boiled potatoes and cucumber salad 
Mahi mahi Boneless fish steak with lemon parsley sauce,    55k 

carrots and green beans and boiled potatoes 
Spaghetti al pesto Al dente cooked spaghetti with basil, cashew nuts,   45k 

garlic, parmesan and olive oil 
 
Desserts 
Icecream Homemade vanilla or coconut icecream, 2 scoops  20k 
Pisang goreng Fried banana with 1 scoop icecream    25k 
Fruit platter Fresh seasonal local fruit     25k 
Dadar Indonesian sweet pancake with coconut filling   15k 
 
Specials for min. 2 persons 
Ayam betutu A delicious Balinese, slow cooked chicken curry, not spicy,  75/ pers. 

served with rice, urab and pickles 
Indonesian Rijstafel The most famous Indonesian eating tradition:    110/ pers. 

Many main and side dishes combined in one meal with rice 


