
C a s a d i a

Prices are in Indonesian Rupiah and subject to 10% government tax and 10% service charge

Contemporary comfort food inspired by local flavours

spicy            contains nut            contains pork            vegetarian            plant-based (available upon request)

APPETISERS
Thai Beef Salad
Grilled marinated beef slices with Asian herbs, 
local salad, vegetables, and spicy Thai dressing.
IDR 115.000

Chilli Chicken Rice Paper Roll
Chopped chicken with spices, rolled in rice 
paper and grilled until crispy, served with Asian 
herbs and homemade sweet chilli sauce.
IDR 95.000

Feta & Watermelon Salad 
Fresh watermelon with local feta, mountain 
salad, and Asian vinaigrette dressing.
IDR 85.000

Gado-Gado 
Fresh vegetables from Bedugul farms, tempeh, 
tofu, boiled egg, cucumber, soy-peanut sauce, 
and emping crackers.
IDR 85.000

Bali Heirloom Tomato Carpaccio 
Heirloom tomatoes with French vinaigrette, 
beetroot hummus, and garlic pita bread.
IDR 95.000

BURGERS & SANDWICHES
Signature Butcher Beef Burger 
Beef patty with Bedugul baby romaine, tomato, 
caramelised onion, cheddar cheese, fried egg, 
pork bacon, pickled gherkin,
served with truffle fries.
IDR 145.000

Buttermilk Fried Chicken Burger
Crispy chicken, Bedugul baby romaine, cheddar 
cheese, Thousand Island mayonnaise, fried egg, 
pickled gherkin, caramelised onion, served with 
truffle fries.
IDR 135.000

Ultimate Cheese Sandwich
A blend of imported and local cheeses grilled 
between sourdough bread, served with 
homemade aioli and mixed local salad.
IDR 135.000

SOUPS
Oxtail Soup
Homemade oxtail broth with potato and carrot, 
served with sambal, leek, tomato, and emping 
crackers.
IDR 165.000

Soto Ayam Istimewa
Fragrant chicken broth with Indonesian spices, 
noodles, and egg slices, served with fresh herbs 
and vegetables.
IDR 95.000

Seafood Laksa Noodle Soup
Homemade laksa broth with prawns, moon 
scallops, fish, noodles, bean sprouts, 
mushrooms, and boiled egg.
IDR 120.000
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MADE FOR YOU PASTA

Aglio e Olio
Garlic confit, basil leaves, chilli flakes, black and 
green olives, prawns, Parmesan cheese, 
croutons, and basil oil.
IDR 130.000

Carbonara with Pork Bacon
Sautéed onion, garlic confit, parsley, crushed 
black pepper, egg yolk, Parmesan cheese, 
croutons, and basil oil.
IDR 110.000

Beef Bolognese
Slow-cooked beef ragù with sautéed onion and 
garlic confit, finished with Parmesan cheese and 
basil oil.
IDR 110.000

Truffle Mushroom 
Mushroom duxelles, tempura nori crust, tempura 
shimeji mushrooms, Parmesan cheese, and basil oil.
IDR 95.000

Choice of Pasta: Spaghetti or Rigatoni

FROM THE GRILL
Parisian Pepper Steak
Rib-eye steak grilled to your liking, sautéed 
potato wedges, green beans, and creamy 
Balinese black pepper sauce.
IDR 298.000

Daily Market Kedonganan Barramundi 
Pan-seared barramundi from Kedonganan 
Market, sautéed vegetables, and lemon butter 
caper sauce.
IDR 188.000

Creamy Mushroom Chicken
Organic chicken breast with creamy mushroom 
sauce, sautéed vegetables, and buttered 
mashed potatoes.
IDR 188.000

Bali Fish Feast  
Spiced fish grilled in banana leaf, shredded 
marlin with lime leaf and onion sambal, local 
greens with spiced coconut, coconut rice grilled in 
banana leaf, ginger flower sambal, and crackers.
IDR 145.000

Balinese Chicken Curry
Chicken and seasonal vegetables in Balinese 
curry sauce, served with rice, purple sweet 
potato, condiments, and crackers.
IDR 125.000

Andalas-Style Beef Rendang 
Slow-braised beef in coconut and spices, served 
with steamed white rice, sambal ijo, and 
emping crackers.
IDR 125.000

Roast Chicken Betutu Rice
Balinese organic chicken with traditional betutu 
spices, stuffed with cassava leaves, served with 
rice, broth, betutu sauce, and sambal.
IDR 125.000

Duck Betutu Pancakes
Balinese-spiced crispy duck with cucumber, 
spring onions, homemade pancakes, and 
tamarind sauce.
IDR 125.000

Nasi Goreng Udang 
Special fried rice with prawns and vegetables, 
topped with extra prawns, fresh Indonesian 
vegetables (lalapan), pickles, and crackers.
IDR 125.000

Mie Goreng 
Indonesia’s favourite noodles with chicken and 
fresh vegetables, served with sambal.
IDR 95.000

Nasi Goreng Matahari 
Balinese fried rice with shredded chicken and 
vegetables, wrapped in an omelette, served 
with lalapan, pickles, and sambal.
IDR 95.000

Mie Ayam Jakarta 
Jakarta-style noodles with chicken and 
mushrooms, local greens, bean sprouts, broth, 
and sambal.
IDR 95.000



KIDS’ MENU 
Beef Bolognese
Beef bolognese with sautéed onion, garlic 
confit, croutons, Parmesan cheese, and basil oil.
IDR 85.000

Mie Ayam Jakarta 
Jakarta style chicken noodles with mushrooms, 
greens, and clear chicken broth.
IDR 65.000

Nasi Goreng Matahari  
Balinese style fried rice with shredded chicken 
and vegetables, wrapped in an omelette, served 
with pickles and sambal.
IDR 65.000

SWEET ENDINGS
Chocolate Lava Cake
Warm chocolate cake with a molten centre, 
served with vanilla ice cream.
IDR 85.000

Es Daluman
Balinese leaf jelly with palm sugar, young 
coconut, coconut cream, and coconut ice cream.
IDR 75.000

Tropical Fruit Platter
Seasonal tropical fruits served with lime.
Selection of papaya, melon, pineapple, 
watermelon, grapes, and strawberries
IDR 65.000

Vanilla Panna Cotta
Classic vanilla panna cotta with mixed berry 
compote and strawberry sorbet.
IDR 85.000

BITES & SHARES
Deep-Fried Prawn Tempura
Crispy prawn tempura with chilli mayonnaise 
and corn salsa.
IDR 95.000

Taco Chilli Beef 
Flour tortilla with chilli beef, corn salsa, coriander, 
guacamole yoghurt, and melted cheese.
IDR 90.000

Supreme Nachos
Corn chips topped with chilli beef, guacamole 
yoghurt, corn and tomato salsa, pickled jalapeños, 
and melted cheese.
IDR 90.000  

Baby Squid Karaage
Soya marinated baby squid with tobiko, wasabi 
mayonnaise, and lemon.
IDR 90.000

Smoked BBQ Chicken Wings
Deep fried herb and garlic chicken wings with 
homemade BBQ sauce and sesame seeds.
IDR 85.000

Chicken Popcorn
Deep fried sesame soya marinated boneless 
chicken with parsley and garlic aioli. 
IDR 85.000

Veggie Spring Rolls 
Crispy vegetable spring rolls served with spicy 
Asian dipping sauce (4 pieces)
IDR 75.000

Cinnamon Banana Fritters
Crispy banana (Kapok Banana) fritters with 
honey caramel sauce and chocolate dip.
IDR 75.000
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HANDMADE PIZZA
Beef Pepperoni
Local tomato sauce topped with mozzarella and 
Parmesan, beef pepperoni, sliced onion, mixed 
capsicum, dried oregano, and basil oil.
IDR 120.000

Creamy Wild Mushroom Truffle
Cream base topped with mozzarella and 
Parmesan, shiitake, champignon, and shimeji 
mushrooms, finished with basil oil.
IDR 115.000

Hawaiian BBQ Chicken
House tomato sauce topped with mozzarella and 
Parmesan, BBQ glazed chicken, pineapple, 
oregano, and wild rocket.
IDR 115.000  

Quattro Formaggi 
Creamy béchamel base topped with Grana 
Padano, mozzarella, gorgonzola, and red 
cheddar, finished with crushed almonds, 
oregano, and basil oil.
IDR 115.000

Margherita
Local tomato sauce topped with mozzarella and 
Parmesan, fresh tomato, cherry tomato confit, 
basil, dried oregano, and basil oil.
IDR 110.000

SIDE DISHES
Truffle French Fries with garlic aioli.
IDR 55.000

Truffle Potato Wedges with cheese mayonnaise.
IDR 55.000

Mashed Potato with smoked paprika.
IDR 55.000

Fresh Garden Salad with corn and tomato salsa.
IDR 55.000

Ice Cream or Sorbet please ask for available flavours.
IDR 55,000 / per scoop

Steamed Fragrant Rice with sambal terasi.
IDR 35.000
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SUPER ENERGY & SMOOTHIES
Berry Burn
Total burn powder, frozen mixed berries, 
banana, yoghurt, oat milk, honey.
IDR 120.000

Charge Up
Whey protein powder, banana, peanut butter, 
coconut milk, honey.
IDR 110.000

Tropical Immune
Pineapple, mango, passion fruit syrup.
IDR 90.000

Orange Booster
Banana, tangerine, carrot.
IDR 90.000

Healthy Break 
Banana, strawberry, orange, honey.
IDR 90.000

Bull Energy
Whey protein powder, espresso,
oat milk, oats, honey.
IDR 110.000

HEALTHY MIX & FRESH JUICE
Ginger Squeeze
Beetroot, carrot, green apple, palm sugar, celery.
IDR 75.000

Kunyit Asam 
Turmeric, palm sugar, lime, pepper, tamarind.
IDR 75.000

Fresh Seasonal Fruit Juices
Selection of tropical fruit juice: orange, watermel-
on, honeydew, mango, papaya.
IDR 75.000

Whole Coconut
IDR 55.000

Green Detox
Spinach, cucumber, mint, lime, salt and pepper, 
palm sugar.
IDR 75.000

MOCKTAIL
Virgin Mojito
Lime juice, mint leaves,fresh lime,
simple syrup, soda water.
IDR 75.000

Virgin Colada
Pineapple juice, pineapple chunks,
coconut cream.
IDR 75.000

Shirley Temple 
Lemon juice, grenadine syrup, lemonade.
IDR 75.000

Lemon Lime Bitter 
Lemon juice, fresh lime, simple syrup,
bitters, soda water.
IDR 75.000

Passion Delight 
Passion fruit purée, passion fruit syrup,
pineapple juice, lemon juice, soda water.
IDR 75.000

COFFEE & TEA
Available hot or iced

Espresso | Americano | Cappuccino |
Flat White | Latte
IDR 45.000
IDR 10.000 Extra charge for your favorite syrup

English Breakfast | Earl Grey |
Peppermint | Jasmine
IDR 45.000

STILL & SPARKLING
Red Bull 
IDR 70.000

Still or Sparkling Water
IDR 45.000

Coke | Sprite | Tonic Water | Soda Water 
IDR 45.000



HOUSE SIGNATURES
Raspberry Sour 
Vodka, frozen raspberries, lemon juice, orgeat 
syrup, egg white, dash of bitters.
IDR 135.000

Rumble
Blueberry rum, frozen blueberries, lavender 
syrup, lemon wedge, topped with tonic.
IDR 135.000

Passionate Vanilla 
Vanilla-infused tequila, Campari, passion fruit 
purée, lime, caster sugar rim.
IDR 135.000

Frozen Coconut Daiquiri
White rum, coconut liqueur, lime, coconut 
syrup, coconut milk.
IDR 135.000

POOL-SIDE CLASSIC TWISTS
Paradise Piña Colada
White rum, coconut liqueur, fresh pineapple, 
coconut milk, coconut water, served in a coconut.
IDR 150.000

Frozen Passion Fruit Margarita
Vanilla-infused tequila, triple sec, passion fruit 
purée, lime, caster sugar rim.
IDR 140.000

Coco Mango Mojito  
White rum, mango purée, mint leaves, lime 
wedges, fine sugar, coconut water.
IDR 135.000

HOUSE WINE
Shearwater (New Zealand) – Sauvignon Blanc
By Glass  | IDR 160.000
By Bottle  | IDR 699.000

J.J. McWilliam (Australia) – Cabernet Merlot
By Glass  | IDR 150.000
By Bottle  | IDR 649.000

CLASSIC COCKTAIL
Negroni
IDR 165.000

White or Red Sangria 
IDR 155.000

Mai Tai | Mojito | Piña Colada | 
Margarita | Daiquiri | Cosmopolitan | 
Old Fashioned | Lychee Martini | 
Singapore Sling | Espresso Martini
IDR 135.000

BEER
Kura Kura Lager | Island Ale
IDR 90.000

Bintang Lager | Radler | Crystal
IDR 55.000

Heineken  
IDR 55.000

Bali Hai
IDR 55.000

Prices are in Indonesian Rupiah and subject to 10% government tax and 10% service charge

C a s a d i a
Contemporary comfort food inspired by local flavours


