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UBUD RESORT

Dinning Menu

Enjoy freshly prepared international and Indonesian dishes,

served directly to your room. Dial 5 to order.



FOOD MENU

APPETIZER

Greek Salad (V,D)

Cucumber, tomato, black olives,
feta cheese, oregano vinaigrette.

Caesar Salad (G,D)

Romaine lettuce, parmesan, croutons,
classic Caesar dressing.

Gado-Gado (V,N) -~
Farm-foraged vegetables, tempeh, tofu,
peanut sauce, boiled egg.

Mushroom Veggie Spring Roll (VG)

Local mushroom, mix vegetables, green chutney, yogurt.

Vegetable Samosa (V,G)

Spiced potato, peas, carrot, mint chutney, plain yogurt.

FISH & MEAT

Sirloin Steak (D) 5

Wagyu sirloin, chimichurri, garlic confit, herb butter.

Short Ribs

Slow-cooked beef short ribs,
spiced pumpkin curry, roasted jus.

Salmon (F,D)

Seared salmon, local bean purée,
passion fruit beurre blanc, herb salad.

Pork Ribs (P)

Charred pork ribs, soy barbecue glaze,
Asian coleslaw, spring onion.

Wok Fried Prawn (S,N)

Tiger prawn, dry chili, kemangi, cashew nut.

VEGETARIAN

Vegetable Curry (V)

Seasonal vegetables, yellow spiced curry, tempeh, tofu.

Lentil Dhal Curry (V)

Slow-cooked lentils, spiced curry,
tomato, coriander leaves.

Aloo Vegan Curry (VG)

Potato, masala gravy, coconut milk, green chili.
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MAIN COURSE

Nasi Goreng Kampoeng

Indonesian-style fried rice, farm vegetables,
sate lilit, cracker, sambal. Choice of chicken,
seafood, or vegetarian.

Nasi Goreng Balakutak (S)

Cuttlefish fried rice with shrimp paste and
long beans, served with sunny side up egg,
squid satay, pickles, and prawn crackers.

Butter Chicken Masala (D)

Free-range chicken legs, spiced tomato curry,
green chutney, coriander.

Mushroom Risotto (V,D)

Arborio rice, mushroom cream, sautéed
local mushrooms, parmesan cheese.

SOUP & NOODLE

Soup Buntut 4

Aromatic oxtail soup, tomato, potato, celery, nutmeg.

Mie Goreng Jawa (G)

Javanese-style fried noodles, farm vegetables,
sate lilit, crackers, sambal. Choice of chicken,
seafood, or vegetarian.

Tom Yum (S)

Hot and sour soup, prawn, mushroom, galangal,
kaffir lime leave, shallot and chili padi.

Cream Mushroom Soup (V,D)

Creamy mushroom soup, sauted local mushroom,
truffle oil, truffle butter bread.

Chicken Laksa (G)

Spiced coconut broth, free-range chicken,
egg noodles, coriander.

(V] Vegetarian (VG) Vegan (G] Gluten (D] Dairy (P) Pork (N} Nut (S) Seafood (F) Fish . Chef's Recommendation
All prices are shown in thousands of Indonesian Rupiah (IDR) and are subject to 21% tax and service charge.
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FOOD MENU

SANDWICH & PASTA

Vegetarian Burger (V,G)
Plant-based patty, lettuce, grilled tomato,
cashew cream, herb mayo.

Beef Burger (G,D) 5

Beef patty, cheese, garlic aioli, lettuce,
pickled baby cucumber. The burgers & rolls
are served with French fries or green salad.

Spaghetti Carbonara (G,D)
Spaghetti, smoked pork, egg yolk,
parmesan cheese, olive oil.

Spaghetti Aglio e Olio (G,S)

Garlic, chili flakes, basil, olive oil.

Truffle Chicken Alfredo (G,D) &

Free-range chicken, cream sauce,
parmesan cheese, truffle oil.

Beef Bolognese (G,D)
Minced beef, tomato, basil,
parmesan cheese, olive oil.

PIZZA

Margherita (V,G,D)

Tomato, mozzarella, basil, olive oil.

Frutti di Mare (G,D,S)

Mixed seafood, tomato fondue, cheese, capsicum.

Beef Pizza (G,D) 5

Beef, onion, mixed capsicum, black pepper, olive oil.

Chicken Mushroom Pizza (G,D)

Grilled chicken, mushrooms, mozzarella, tomato sauce.
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DESSERT

Chocolate Tiramisu (D,G)

Coffee crumbs, mascarpone, coffee choco glaze, tuile.

Chocolate Nutella (D)

Milk chocolate mousse, Nutella cream paste, pineapple
cinnamon salsa, served with vanilla ice cream
and strawberry sauce.

Tropical Fruit Slice (V,VG)

Seasonal fresh fruit platter.

KIDS MENU

Spaghetti Pasta (V,D)
Spaghetti, cream sauce, mushrooms,
Parmesan cheese.

Fried Rice
Egg fried rice, chicken sausage,
cabbage, crackers.

Fish Fingers (F,G)

Crispy breaded fish, French fries,
tartar sauce, and coleslaw salad.
Chicken Teriyaki

Grilled chicken breast, teriyaki sauce,
sautéed carrots, steamed rice.
Karaage Chicken

Marinated chicken with garlic, ginger, sesame oil,
lemon and mayonnaise, served with steamed rice.

SIDE DISH
Steamed Rice (V,VG)
Basmati Rice (V,VG)
French Fries (V,VG)
Paratha Bread (V,G)

Cheese Paratha (V,G,D)

(V] Vegetarian (VG) Vegan (G) Gluten (D) Dairy (P) Pork (N} Nut (S) Seafood (F) Fish ' Chef's Recommendation
All prices are shown in thousands of Indonesian Rupiah (IDR) and are subject to 21% tax and service charge.
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