WARUNG

STARTERS

Vietnamese Mango Salad, with peanut, carrot and nuoc cham « ¥ »# 125
Potato Pea Samosas, coriander mint chutney V 110
Pahut, Cambodian fish cakes, green papaya slaw # 130
Salted Egg Squid with curry leaves ¥ & 145
Crab Summer Rolls, glass noodles, avocado, coriander, passion fruit nuoc cham ¥ 175
Beef Carpaccio, pomelo, onion, mint, kemangi, burnt ginger dressing # 165
Crispy Mushrooms, with shallots, peanuts, coriander, roasted chili fish sauce dressing & 140
Papdi Chaat, Indian spiced potato & chickpeas, with curd, sev and tamarind chutney v 130
Thai Chicken Satay, with turmeric, coconut and lemongrass, peanut dipping sauce & # 155
Chicken 65, crispy spiced chicken with curry leaves and raita 150
Vada Pav, gram flour potato fritters, on soft rolls with coconut chutneys V 140
Charcoal Prawns 1/2 kg 1kg ¥ # 325/595

accompanied with mango chutney, Moui ot Xahn and Hoi An chili dipping sauces

LARGE PLATES

Amok, Cambodian fish curry steamed in coconut shell ¢ & & # 195
Malaysian Asam Laksa, fish soup spiked with tamarind, pineapple, and torch ginger flower ¥ e 235
Viethamese Smokey Eggplant, with ground pork & # 160
Thai Steamed Fish with chili lime sauce # a 325
Wok Charred Wide Noodles, with prawns, cockles, chili powder and chives & ¥ & @ 225
South Indian Dal Tadka, curry leaves, mustard seeds, coconut oil V # 145
Prawn & Barramundi baked in Bamboo, with green tomato, kaffir lime, chili coconut milk ¢ ¥ # 255
Gobi Manchurian, Chinese Indian sweet and sour fried cauliflower V 150
Kerala Chicken Moilee, turmeric spiked coconut curry, poppy seeds and curry leaves # 225
Sumatran Crispy Duck, crisp pandan, kaffir & curry leaves, & # 245
spicy eggplant, local starfruit sambal

Wagyu Beef Nasi Goreng Hijau, AUS picanha steak, caisum, sunny side up egg & » 295
Pork Tomahawk, grilled over charcoal with spiced coconut vinegar lacquer, chayote chutney & # 595

TANDOORI OVEN

Whole Spring Chicken, traditional tikka style, or Afghani white, & # 325
with coriander mint chutney, and raita

Whole Red Snapper, marinated in tikka spiced yoghurt with pineapple, onion and capsicum -4 ¥ - 265
House Made Paneer, with capsicum and onions Vv & # 165
Tandoor Aloo, charcoal roasted potatoes with spiced curd v & # 110
SIDE DISHES

Jasmine Rice / Basmati Rice 40
Pineapple Fried Rice « ¥ 95
Wok Charred Bedugul Veggies 50
Paratha: Garlic or Plain / Poori 35
DESSERTS

Banana Spring Roll, coconut tapioca, pandan caramel sauce ¥ V 135
Milo Panna Cotta, chocolate crumble, hazelnut tuile cookie « & V 135
Pineapple Rum Créme Brilée, sour berry kemangi compote & v 135

< Chili Y Vegetarian @< Seafood ¥ Shellfish & Pork ¢ Nut }'{ Gluten Free Q Dairy % Supplement

Price are listed in ‘O00’ Indonesian Rupiah and subject to 10% service charge & 11% government tax

WE CREATE... EXPERIENCES



WARUNG

- PANTAI

SIGNATURE PANTAI COCKTAILS

WARUNG MULE

sailor jerry spiced rum, kaffirlime lemongrass cordial, calamansi, osmanthus, homemade ginger beer
Earthy, smooth, complex refreshing, and spicy flavor

PASIR PUTIH

espolon tequila blanco, peanut butter mezcal, soy, cucumber, spicy coconut, nutmeg

A dynamic blend of bitter, sweet, tangy, fresh, and spicy elements.

DARI BALI

campari, kintamani tangerin, basil leaves, chili honey

A harmonious blend of herbal, floral, sweet, tangy, and spicy elements.

GITA SENADA

east indies gin, marigold bianco vermouth, passion fruit syrup, aromatic ginger soda

A delightful combination of sweet, creamy, spicy, and earthy elements.

BUKIT JAMBUL

jackfruit sailor jerry spiced rum, gula aren, banana, pineapple pandan coconut

A delightful combination of sweet, creamy, spicy, and earthy elements.

TEMARAN

red chili espolon tequila blanco, yuzu, chili tamarind passion liqueur, brown sugar

A well-rounded blend of rich, sweet, creamy, tropical, citrusy

PANT - TAI

plantation dark rum, arak limo, apricot brandy, cashewnut pandan cordial, pineapple, citrus, bitter
sweet, citrusy, herbal, floral, and creamy

BIRU MASUKA

white rum, aromatic ginger sisho cordial, blue curacao, luxardo maraschino, coconut, elderflower tonic
earthy, smooth,complex refreshing, and spicy flavor

BALINESIA

campari, pandan cocoa red vermouth, red java tea kombucha

A unique balance of bitter, herbal, earthy, and tangy flavors, with a touch of cocoa richness.

SAMALONA

espolon tequila, blanco, elderflower, watermelon, cucumber, rosé lychee soda
A well-balanced mix of fruity, floral, and refreshing flavors.

PANTAI CLASSIC

APEROL SPRITZ « MARGARITA * PINA COLADA + DAIQURI *+ MOJITO « NEGRONI « CLOVER CLUB
MOSCOW MULE « OLD FASHIONED « ESPRESSO MARTINI

SANTAI TIDAK ALCOHOL

KETEMU DI PASIH
Lychee, lemongrass, blue syrup, elderflower tonic

BERI MANGGA
Strawberry, basil leaves, mango, passion fruit, lemonade

ANGIN PANTAI
pineapple, aromatic ginger, sage leaves, grapefruit, apple, vanilla

S| TETEH MANIS

KEMBANG MERAH TEA LECI - LECI

hibiscus tea, rose syrup, lemongrass, mint lychee, lemon, vanilla, english breakfast tea
PETIK STRAWBERRY THAI TEA MUTU

strawberry, passion fruit, citrus, earl grey tea thai tea, soy milk, cream, cinnamon syrup, salt

SIKOPI PANTAI

KOPI BERRY
cold brew coffee, oat milk, strawberry, osmanthus

TROPICAL ES KOPI
pienapple and passion fruit coldbrew coffee, coconut milk

KOPI PISANG BETA
pisang ambon coldbrew coffee, almond milk, cinnamon

FRESHLY SQUEEZED JUICE
PLEASE ASK YOUR SERVER FOR OUR SELECTION OF FRESH JUICES

Price are listed in ‘000’ Indonesian Rupiah and subject to 10% service charge & 11% government tax

WE CREATE... EXPERIENCES
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WARUNG

- PANTAI

GOOD COFFEE IS GOOD KARMA...
SO WE MADE OUR OWN!

Karma resorts is committed to sourcing and packaging the highest quality coffee in the world with our own coffee brand.
We prepare and roast our own coffee bean in order to deliver you a real and unique coffee experience full of aroma and flavor.

KARMA REGULAR COFFEE

ESPRESSO « MACCHIATO 50
DOUBLE ESPRESSO » DOUBLE MACCHIATO + CAFE LATTE * PICCOLO LATTE « FLAT WHITE 65
CAPPUCCINO * MOCHACCINO * LONG BLACK

*Decaffeinated options available.

FLAVOURED SHOTS 30
added shots of vanilla, caramel or hazelnut syrup
SPECIAL MILK 20

almond, soy, oat, coconut

HOT BREWS

KARMA TEA 50
English breakfast « Chamomile « Jasmine ¢« Green Tea * Peppermint « Earl Grey

RAINWATER BEVERAGE

SOURBUCHA - 330 ML 90
summer berries ¢« peach ¢ lychee « digestive wellness « red java tea

PREMIUM TONIC WATER

SASHA FARM TONIC WATER - LIGHT 90
ATOMIC TONIC WATER ORIGINAL 70
ATOMIC ELDERFLOWER TONIC 70
ATOMIC GINGER ALE 70
FEVER TREE TONIC 90
MINERAL WATER 65

SPARKLING BALIAN ¢ STILL BALIAN

SOFT DRINKS 65
COKE « COKE ZERO * SPRITE * SODA WATER * GINGER ALE

BEER

BINTANG « BINTANG RADLER 75
BINTANG CRYSTAL 90
KURA - KURA LAGER * ISLAND ALE 110
HEINEKEN « ALBEN CIDER 100
CORONA 120

ENERGY DRINKS

RED BULL 90

Price are listed in ‘000’ Indonesian Rupiah and subject to 10% service charge & 11% government tax

WE CREATE... EXPERIENCES



