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a quiet and conscious 

dining experience



Cuisine

V O A  =  V e g a n  O p t i o n  a v a i l a b l e                D F A  =  D a i r y  F r e e  O p t i o n  a v a i l a b l e  
G F A  =  G l u t e n  f r e e  o p t i o n  a v a i l a b l e

east meets west

S o u r c e d  f r o m  B a l i ’ s  v i b r a n t  m a r k e t s  a n d  o r g a n i c  g a r d e n s ,  e v e r y  d i s h
i s  a  s o u l f u l  b l e n d  o f  l o c a l  t r a d i t i o n  a n d  m o d e r n  i n s p i r a t i o n .  A t
S h u n y a t a ,  w e  c r a f t  e a c h  m e a l  s p e c i f i c a l l y  f o r  y o u ,  o f f e r i n g  t h e
i n t i m a t e  e x p e r i e n c e  o f  a  d e d i c a t e d  p r i v a t e  c h e f ,  t a i l o r e d  t o  y o u r
i n d i v i d u a l  r h y t h m .
 W e  s e a m l e s s l y  i n t e g r a t e  y o u r  d i e t a r y  r e q u i r e m e n t s  i n t o  o u r  c u l i n a r y
p r o c e s s ,  e n s u r i n g  a  t r u l y  e f f o r t l e s s  d i n i n g  e x p e r i e n c e .

 D i n i n g  N o t e s  ( d i n n e r )

 P r e p a r a t i o n  |  P l e a s e  a l l o w  2 – 3  h o u r s  f o r  o u r  c h e f s  t o  p r e p a r e  y o u r
f r e s h  s e l e c t i o n .
 L a s t  O r d e r  t i m e |  8 : 0 0  p . m .
 L a s t  S e r v i c e  |  9 : 0 0  p . m .
 S e a s o n a l  a v a i l a b i l i t y  a p p l i e s .  

V i l l a  D i n i n g  S e r v i c e
W e  a r e  h a p p y  t o  s e r v e  y o u r  m e a l  i n  t h e  p r i v a c y  o f  y o u r  v i l l a .  F o r  v i l l a
d i n i n g ,  a n  a d d i t i o n a l  1 0 %  v i l l a  s e r v i c e  f e e  a p p l i e s  t o  t h e  t o t a l  o r d e r
v a l u e .  A l l  m e n u  p r i c e s  a r e  a l r e a d y  i n c l u s i v e  o f  t a x  a n d  r e g u l a r  s e r v i c e
c h a r g e .

A L L  P R I C E S  a r e  i n  1 0 0 0  I D R ,  
I N C L U D I N G  T A X E S  a n d  S E R V I C E  C H A R G E .



STARTERS
a gentle beginning
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B r u s c h e t t a   ( 2  p c s . )  •  T o m a t o  ( 1 x )  a n d  O l i v e s  ( 1 x )

S a u t é e d  M u s h r o o m s  i n  B a n a n a  B o a t

S p i n a c h  i n  a  C r i s p y  B o w l

S t u f f e d  Z u c c h i n i  •  B é c h a m e l  S a u c e

Q u e s a d i l l a  •  G u a c a m o l e  

C h e e s e  &  S p i n a c h  T o a s t  

V e g e t a b l e  C a r p a c c i o •  Z u c c h i n i ,  E g g p l a n t ,   

M u s h r o o m s ,  F o c a c c i a  [ V O A ]

H o m e m a d e  S p r i n g  R o l l  P r a w n  ( 2  p c s . )  •  B a l s a m i c  s a u c e

H o m e m a d e  S u m m e r  R o l l  P r a w n  ( 2  p c s . )  •  P e a n u t  S a u c e

H o m e m a d e  M a c k e r e l  P â t é  •  F o c a c c i a  B r e a d  ( s e a s o n a l )

A n t i p a s t i  P l a t t e r  •  G r e e n  &  B l a c k  O l i v e s ,  S u n d r i e d  T o m a t o e s ,
F e t a ,  E d a m ,  P a r m e s a n ,  G r e e n  P e s t o ,  A r t i c h o k e s ,  
C a s h e w  H e r b  D i p  &  B r e a d
( N o t  i n c l u d e d  i n  H a l f  B o a r d  o r  F u l l  B o a r d ,  P a c k a g e s )

A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .



S e m o l i n a  D u m p l i n g s  i n  B r o t h  s o u p  •  H e r b s

M e d i t e r r a n e a n  S o u p  •  F e t a  &  B a s i l

T o m a t o  S o u p  •  C r o u t o n s  &  W h i p p e d  C r e a m

C a r r o t  S o u p  •  R o a s t e d  S u n f l o w e r  S e e d s  &  C o c o n u t  M i l k

V e g e t a b l e  Q u i n o a  S o u p  •  G o j i  B e r r i e s

Z u c c h i n i  L e e k  S o u p  •  R o a s t e d  S e s a m e  S e e d s  &  G o j i  B e r r i e s

P u m p k i n  S o u p  •  R o a s t e d  P u m p k i n  S e e d s  &  C o c o n u t  C r e a m    [ V O A , D F A ]

G r e e n  P a p a y a  S o u p   •  C h i c k p e a  F l a t b r e a d

C o c o n u t  L e m o n  S o u p   •  T o f u  &  P a p a d a m

T o m  Y u m  S o u p  •  P r a w n  &  C o r i a n d e r  L e a f

B a l i  C h i c k e n  N o o d l e  S o u p  •  O r g a n i c  C h i c k e n  &  L e m o n g r a s s  S t i c k

S a y u r  L o d e h  •  O r g a n i c  C h i c k e n  &  T r a d i t i o n a l  V e g e t a b l e  S t e w                          
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2

soups
warm and balancing

A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .



3
A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .

M i x e d  S a l a d *

M i x e d  S a l a d  w i t h :                     
A v o c a d o  &  M a r i n a t e d  T o f u                 [ V O A ,  D F A ,  G F A ]   

P o a c h e d  E g g s  &  A r t i c h o k e s  •  M u s t a r d  s a u c e
A v o c a d o  &  P a r m e s a n  S l i c e s          
F i s h  S t r i p s  •  R o a s t e d  S e s a m e  S e e d s   [ G F A ]  

O r g a n i c  C h i c k e n  S t r i p s  &  P i n e a p p l e   [ G F A ]  

Z u c c h i n i  L i m e  S a l a d  •  P a r m e s a n  S l i c e s  •  C h i c k e n  S t r i p s  [ G F A ]

W a t e r m e l o n  F e t a  M i n t  S a l a d

G r e e k  S a l a d  •  F e t a ,  O n i o n s  &  O l i v e s

R e d  B e e t  A v o c a d o  T o w e r  •  S w e e t  P o t a t o  F r i e s

A p p l e  S a l a d  •  R o a s t e d  W a l n u t ,  C e l e r y  &  C h e e s e  S l i c e s  [ G F A ]

G r e e n  P a p a y a  S a l a d  •  C o r n  M e d a l l i o n

C a r r o t - C u c u m b e r  S a l a d  •  M a r i n a t e d  S i l k e n  T o f u  [ V O A ]

B a l i n e s e  P o t a t o  S a l a d  •  C r i s p y  S w e e t  T e m p e h  [ V O A ]

T h a i  B e e f  S a l a d  •  A u s t r a l i a n  P r i m e  B e e f  ( 1 2 5 g )  
( N o t  i n c l u d e d  i n  H a l f  B o a r d  o r  F u l l  B o a r d ,  P a c k a g e s )

C h o i c e  o f  t o p p i n g  &  S a u c e  
H o n e y  M u s t a r d ,  M a n d a r i n ,  L i m e ,  B a l s a m i c ,  O i l  &  V i n e g a r
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salads



G r i l l e d  F i s h  ( 2 5 0 g )  •  W h i t e  R i c e  •   W o k  V e g e t a b l e s  •  
S a m b a l  M a t a h  o r  G a r l i c  B u t t e r

S q u i d  S t i r - F r y   •  L i m e  R i c e  •  S a u t é e d  M i x e d  V e g e t a b l e s  •  
L e m o n  G a r l i c  B u t t e r

P r a w n  S a t a y s  ( 8  p c s . )  •  L i m e  R i c e   •  S a u t é e d  G r e e n  B e a n s  •
C a r r o t  •  L e m o n  G a r l i c  B u t t e r  o r  S a m b a l  M a t a h  [ G F A ]

T u n a  À  L a  M i n u t e  ( 2 5 0 g )  •  A r o m a t i c  R i c e  •   
S a u t é e d  C a u l i f l o w e r  &  B r o c c o l i  •  R e d  W i n e  S o y a  S a u c e

F i s h  P a t t i e s  •  W o k  V e g e t a b l e s  •  L e m o n  R i c e  •  S a m b a l  M a t a h

F i s h  i n  B a n a n a  L e a f  •  A r o m a t i c  R i c e  •  
S a u t é e d  G r e e n  B e a n s   •  G o j i  B e r r y  •  S a m b a l  M a t a h

S e a f o o d  C u r r y  B a l i n e s e  S t y l e  •  S a f f r o n  R i c e  •   
S a u t é e d  V e g e t a b l e s   [ G F A ]

O v e n - B a k e d  P r a w n s  ( 7 - 8  p i e c e s )  •  R a i n b o w  R i c e ,  W o k
V e g e t a b l e s  •   G a r l i c  L e m o n  S a u c e   [ G F A ]
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fresh & sustainably sourced

seafood

4
A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .



A u s t r a l i a n  P r i m e  B e e f  S t e a k  ( 2 5 0 g )  •  F r e n c h  F r i e s  •  
G a r d e n  S a l a d  •  H e r b a l  B u t t e r  o r  P e p p e r  S a u c e

H u n g a r i a n  G o u l a s h  ( 2 5 0 g )  •  P a r s l e y  P o t a t o e s  •  
S a u t é e d  C a u l i f l o w e r * * *

B e e f  S p e c i a l  •  P a n - F r i e d  P o t a t o e s  •  Z u c c h i n i - G i n g e r  R a g o u t

S l o w - B r a i s e d  L a m b  S h a n k  •  M a s h e d  P o t a t o e s  •  B r o c c o l i * * *

F i l e t  S t r o g a n o f f  •  H o m e m a d e  F e t t u c c i n e  •  P r i m e  B e e f  ( 1 2 5 g )

S r i  L a n k a n  B e e f  C u r r y  •  W h i t e  R i c e  •  M i x e d  V e g e t a b l e s

B e e f  Ć e v a p č i ć i  ( 5  p c s . )  •  S w e e t  P o t a t o  C h i p s  •  
C a p s i c u m - C h i l i - S a u c e  &  S m a l l  S a l a d

B e e f  S a t a y s  ( 8  p c s . )   •  C a s s a v a  C h i p s  •  T o m a t o  S a l a d
.

395

375

375

375

320

375

320

320

***Please order 3 hours in advance

premium selection & traditional roasts

meat

5
A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .



375

295

375

395

295

295

295

295

375

C o q  A u  V i n  •  T h y m e  P o t a t o e s  •  G a r d e n  V e g e t a b l e s * * *

C h i c k e n  B r e a s t  •  S i d e - C u t  P o t a t o e s  •  W o k  V e g e t a b l e s  •  
S a m b a l  M a t a h

R o a s t e d  C h i c k e n  L e g s  ( 3  p c s . )   •  F r e n c h  F r i e s  •  G a r d e n  S a l a d  •  
G a r l i c  S o y  S a u c e

D u c k  B r e a s t  •  S e m o l i n a  D u m p l i n g s  •  R e d  C a b b a g e * * *

C h i c k e n  i n  B a n a n a  L e a f  •  W h i t e  R i c e  •  S a u t é e d  P i n e a p p l e  •
G r e e n  B e a n s  •  G o j i  B e r r i e s  • T o m a t o  S a m b a l  S a u c e

C h i c k e n  K a n a p o o n g  ( G a r l i c  S o y  C h i c k e n )  •  S p i c y  R i c e  •  
S a u t é e d  P a k  C h o i   •  P i n e a p p l e

C h i c k e n  S a t a y s  ( 6  p c s . )  •  Y e l l o w  R i c e  •  S a u t é e d  B r o c c o l i  •  
P e a n u t  S a u c e

C h i c k e n  S i t  S i t  •  S p i c y  W h i t e  R i c e  •  V e g e t a b l e s  •  
S a m b a l  M a t a h

S r i  L a n k a n  C h i c k e n  C u r r y  ( 2 5 0  G r  o r g a n i c  c h i c k e n ) •  S a u t é e d
V e g e t a b l e s  •  W h i t e  R i c e

***Please order 3 hours in advance

organic & farm-raised

poultry

6
A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .



C a s h e w – A l m o n d  M e d a l l i o n s  ( 3  p c s . )  •  M a s h e d  P o t a t o e s  •  
C a p s i c u m  V e g e t a b l e s .

E g g p l a n t  M e d a l l i o n s  ( 3  p c s . )  •  M a s h e d  P o t a t o e s  •  
S a u t é e d  P e p p e r s  •  C a p s i c u m

O a t  P a t t y  •  P a r s l e y  P o t a t o e s  •  R a t a t o u i l l e

Z u c c h i n i  F r i t t e r s  •  R o s e m a r y  P o t a t o e s  •  S m a l l  S a l a d

Z u c c h i n i  F r i t t e r s  •  R o a s t e d  P u m p k i n   •  S a u t é e d  M u s h r o o m s

Z u c c h i n i – F e t a  R o l l s  •  M a s h e d  P o t a t o e s  •  S a u t é e d  M u s h r o o m s
   
Z u c c h i n i – F e t a  R o l l s  •  C u m i n  S e e d s  •  S a u t é e d  P o t a t o e s  •  
W o k  V e g e t a b l e s

P o t a t o – Z u c c h i n i  G r a t i n  •  S m a l l  S a l a d * * *

B e e t r o o t – A v o c a d o  T o w e r   •  Z i g - z a g  P o t a t o e s  •  S m a l l  S a l a d

P o t a t o – C h e e s e  B a l l s  •  M a r i n a t e d  T o f u  •  
Z u c c h i n i – G i n g e r  R a g o u t

B r e a d e d  C a m e m b e r t  •  P a r s l e y  P o t a t o e s  •  
B r o c c o l i  I n  A l m o n d  B u t t e r

B r e a d e d  F e t a  •  M a s h e d  P o t a t o e s  •  R a t a t o u i l l e

240

240

240

240

240

260

295

295

295

295

295

295

* * * P l e a s e  o r d e r  3  h o u r s  i n  a d v a n c e

international selection

vegetarian
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A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .



G a r l i c  S o y  T o f u  •  W h i t e  R i c e  •  S a u t é e d  M i x e d  V e g e t a b l e s

M a r t a b a k  •  S t u f f e d  S p i n a c h  •  M o z a r e l l a  •  
B e a n – C a r r o t  V e g e t a b l e  •  R o a s t e d  T o m a t o e s

M a r t a b a k  •  L e e k  •  F e t a - M a s h e d  P u m p k i n  •  S a u t é e d  P a k  C h o i

S w e e t  P o t a t o  C u r r y  •  M a r i n a t e d  T o f u  •  
S a u t é e d  P a k  C h o i   [ V O A , D F A ]

C a r r o t  C u r r y  •  A r o m a t i c  R i c e  •  S a u t é e d  P a k  C h o i   [ V O A , D F A ]

L e e k – T o f u  W o k  •  A r o m a t i c  R i c e  •  
B e a n - C a r r o t  V e g e t a b l e s  [ V O A ]

T e m p e – P o t a t o  P a t t y  •  W o k  V e g e t a b l e s  •  
C a p s i c u m  S a u c e  •  S m a l l  S a l a d

P u m p k i n  D u m p l i n g  •  M a r i n a t e d  T o f u  •  
C o c o n u t  L e m o n  S a u c e  •  Z u c c h i n i – G i n g e r  R a g o u t

240

240

295

240

240

260

260

260

* * * P l e a s e  o r d e r  3  h o u r s  i n  a d v a n c e

bali & asia style

vegetarian

8
A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .



H o m e m a d e  S p i n a c h - F e t t a  R a v i o l i  •  C r e a m  C h e e s e  o r
S a g o  B u t t e r  •  B a s i l  •  G r a t e d  P a r m e s a n  •  S m a l l  S a l a d

G n o c c h i  •  M u s h r o o m – P a r s l e y  S a u c e  •  T o m a t o  S a l a d

H o m e m a d e  F e t t u c c i n e  •  P e s t o  •  T o m a t o  S a l a d

H o m e m a d e  R a v i o l i  •  S p i n a c h  F i l l i n g  •  B a c o n  W i n e  
C r e a m  S a u c e  •  G r a t e d  P a r m e s a n  •  S m a l l  S a l a d

G n o c c h i  •  B a c o n  W i n e  C r e a m  S a u c e  S a u c e  •  T o m a t o  S a l a d

H o m e m a d e  F e t t u c c i n e  •  B o l o g n e s e  S a u c e  ( 1 2 5 g  P r i m e  B e e f )  •
B a s i l  •  P a r m e s a n ,  S m a l l  S a l a d

H o m e m a d e  F e t t u c c i n e  •  M i l a n e s e  S a u c e  ( 1 2 5 g  P r i m e  B e e f )  •  
B a s i l  •  P a r m e s a n  •  S m a l l  S a l a d

295

295

325

325

325

395

395

vegetarian & international

9
A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .

Pasta



S h u n y a t a  C a n t u c c i n i  

S h u n y a t a  H e a r t  C o o k i e s

C h i a  P u d d i n g  •  F r e s h  S t r a w b e r r y  M o u s s e  T o p p i n g    [ V O A , D F A ]

H o m e m a d e  I c e  C r e a m  ( 2  S c o o p s )  •  C h o c o l a t e  m a d e  o f  C o c o a
B e a n s  •  C o c o n u t  C r e a m  •  B o u r b o n  V a n i l l a  •  s e r v e d  w i t h  f r e s h  f u i t s

H o m e m a d e  C a r r o t  T a r t l e  •  S a l t e d  C a r a m e l  T o p p i n g

S h u n y a t a  C r è m e  B r û l é e

H o m e m a d e  P a n n a  C o t t a   •  F r e s h  S t r a w b e r r y  M o u s s e  T o p p i n g

C h o c o l a t e  P u d d i n g  •  S t r a w b e r r y  M o u s s e  T o p p i n g

M o l t e n  C h o c o l a t e  C a k e  •  V a n i l l a  I c e  C r e a m

S h u n y a t a  T r i l o g y  •  T h r e e  B o w l s  O f  A l m o n d ,  C o c o n u t  a n d  C o c o a
B e a n s  i n  S a u c e s

B a n a n a  F l a m b é  •  C o c o n u t  I c e  C r e a m

B a l i n e s e  D a d a r  •  P a l m  S u g a r  S a u c e

M a n g o  P u r e e  •  A l m o n d  T o p p i n g   [ V O A ,  D F A ]

C o c o n u t  P u d d i n g  •  M a n g o  M o u s s e  T o p p i n g

D a t e - N u t  P u r é e  •  A l m o n d  T o p p i n g  [ V O A ]

60

60

1 10

1 10

1 10

130

130

130

150

150

85

95

95

95

1 10

selection of sweet delights

 sweets

10
A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .



P o p c o r n  •  C a r a m e l i z e d  •   S a l t y   [ V O A , D F A ]

M a r i n a t e d  O l i v e s  •  G r e e n  •  B l a c k   [ V O A , D F A ]

S p i c y  r o a s t e d  C a s h e w s   [ V O A , D F A ]

H o m e m a d e  S p r i n g  R o l l s  ( 2  p c s . )  •  B a l s a m i c o  S o y  S a u c e  [ V O A ]

H o m e m a d e  S u m m e r  R o l l s  ( 2  p c s . )  •  P e a n u t  S a u c e   [ V O A , D F A ]

H o m e m a d e  B r u s c h e t t a s  ( 4  p c s . )  •  T o m a t o  ( 2 x )  •  O l i v e s  ( 2 x )  •  
C r u m b l e d  P a r m e s a n

Z u c c h i n i  W r a p  •  S m a l l  S a l a d

C h i c k e n  S a t a y s  ( 4  p c s . )   •  P e a n u t  S a u c e

F i s h  ( 1 2 5 g )  a n d  C h i p s  •  T o m a t o  S a u c e  o r  M a y o n n a i s e

F r i e d  C a l a m a r i  •  A i o l i

P r a w n  S a t a y s  ( 4  p c s . )  •  G a r l i c  B u t t e r  

B e e f  S a t a y s  ( 4  p c s . )  •  C a p s i c u m  C h i l l i  S a u c e

S p i n a c h – C h e e s e  T o a s t s  •  W h i t e  B r e a d  ( 2  p c s . )

P e r f e c t  S i d e s  t o  y o u r  S n a c k

A r o m a t i c  R i c e  •  W h i t e  R i c e  •  Y e l l o w  R i c e  •  L i m e  R i c e  •  S m a l l
S a l a d  •  C a s s a v a  C h i p s  •  F r e n c h  F r i e s  •  S w e e t  P o t a t o  F r i e s  w i t h
T o m a t o  C u r r y  S a u c e  o r  M a y o n n a i s e  •  P o t a t o e s  •  R o s e m a r y  •
P a r s l e y  •  M a s h e d  •  M a s h e d  S w e e t  P .

50

65

65

150

150

150

195

150

195

220

220

195

195

+70

snacks
Vegetarian & International

A l l  p r i c e s  a r e  i n  1 , 0 0 0  I D R  a n d  i n c l u d e  t a x e s  a n d  s e r v i c e  c h a r g e s .
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Beverages 
cooling classics & island favorites



Beverages
On Ba l i ,  l i fe  i s  meant  to  be  en joyed at  a

s lower  pace—and the  same goes  for  a  good
dr ink .  A t  Shunyata  V i l las  Ba l i ,  we  create

beverages  that  are  f resh ,  natura l ,  and fu l l
o f  character ,  insp i red  by  loca l  ingred ients

and the  l ightness  o f  the  i s land .

F rom t rop ica l  re f reshers  to  t imeless
c lass ics ,  every  dr ink  i s  prepared wi th  great
at tent ion  to  deta i l ,  a  re f ined sense  o f  taste ,
and the  h ighest  qual i ty  s tandards .  Our  ice

cubes  are ,  o f  course ,  made f rom f i l te red
dr ink ing  water  and meet  s t r ic t  hyg iene

standards .

S i t  back ,  take  your  t ime ,  and en joy  the
moment .

M iss ing  someth ing?  Crav ing someth ing
spec ia l?  P lease  le t  us  know—we love  to

surpr ise  you and are  a lways  happy to  make
your  s tay  even more  en joyable .

A L L  P R I C E S  a r e  i n  1 0 0 0  I D R ,  
I N C L U D I N G  T A X E S  a n d  S E R V I C E  C H A R G E .

V i l l a  D i n i n g  S e r v i c e
W e  a r e  h a p p y  t o  s e r v e  y o u r  m e a l  i n  t h e  p r i v a c y
o f  y o u r  v i l l a .  F o r  v i l l a  d i n i n g ,  a n  a d d i t i o n a l  1 0 %
v i l l a  s e r v i c e  f e e  a p p l i e s  t o  t h e  t o t a l  o r d e r
v a l u e .  A l l  m e n u  p r i c e s  a r e  a l r e a d y  i n c l u s i v e  o f
t a x  a n d  r e g u l a r  s e r v i c e  c h a r g e .



(Spicy) Roasted Cashews

Homemade Potato Chips

Cassave Chips (seasonal)

Popcorn • caramelized or salty

Breadsticks

Marinated Olives

Sweet Potato Fries • Sauce

French Fries • Sauce

Fish (125g) and Chips •  Sauce 

Fried Calamari •  Aioli

Chicken Satays (4 pcs.) • Peanut Sauce

Prawn Satays (4 pcs.) • Garlic Butter 

Beef Satays (4 pcs.)  •  Capsicum Chilli sauce

Spinach–Cheese Toasts (2 pcs)   • 
White Bread

Homemade Spring Rolls (2 pcs) • Prawn

Homemade Vegetarian Spring Rolls (2 pcs)

Perfect Sides to your Snack
Aromatic Rice • White Rice • Yellow Rice •
Small Salad • Cassava Chips • French Fries •
Sweet Potato Fries with Sauce

Homemade Sauces for your Snack
Tomato Curry Sauce • Mayonaise

perfect pairing for your drinks

Snacks

65

70

65

50

60

65

75

70k

195

220

150

220

195

195

190

150

+70

2



S o d a  W a t e r  

S p a r k l i n g  W a t e r

C o c a - C o l a  o r  C o c a - C o l a  Z e r o

L i m e  S o d a  

T o n i c  W a t e r

A c a r a k i

I c e d  T e a  M a n d a r i n  •  B l a c k  T e a  •  
M a n d a r i n   •   S u g a r  

I c e d  T e a  G r e e n  L i m e  •  G r e e n  T e a ,  •  
L i m e   •   S u g a r

G i n g e r  F i z z  •  G i n g e r  S y r u p  •   S o d a

R o s e m a r y  F i z z  •  R o s e m a r y  S y r u p  •  
L i m e   •  S o d a

M i n t  F i z z  •  M i n t  S y r u p  •   L i m e  •   S o d a

I c e d  M a t c h a  L a t t e  
M a t c h a  •  F r e s h  M i l k  •  H o n e y  •   I c e

I c e d  C a p p u c c i n o  
I c e  C u b e s  •  M i l k  F o a m  •  V a n i l l a  I c e  

I c e d  A m e r i c a n o  •  I c e  C u b e s  •  D o u b l e
E s p r e s s o

S h u n y a t a  A f f o g a t o  •   I c e  C r e a m  •  H o t
D o u b l e  E s p r e s s o  •  R o a s t e d  A l m o n d  •
W h i p p e d  C r e a m

45

55

55

65

65

65

65

65

65

65

80

90

80

80

80

150

3

pure summer in a glass: fresh and icy

Cold Drinks



5 5

6 0

7 0

6 5

7 0

6 0

7 0

7 5

7 5

9 0

E v e r y  c o f f e e  o r  t e a  i s  s e r v e d  w i t h  a  
h o m e m a d e  c a n t u c c i n i .
 
M i l k  o p t i o n s :
c a s h e w  m i l k ,  c o c o n u t  m i l k ,  a n d  c o w  m i l k .

4

E s p r e s s o  •  E x t r a  S h o t :  + 2 5 K

E s p r e s s o  M a c c h i a t o  •  E x t r a  S h o t :  + 2 5 K

C a p p u c c i n o  • E x t r a  S h o t :  + 2 5 K

L o n g  B l a c k

L a t t e  M a c c h i a t o  

B a l i  C o f f e e  •  C u p

B a l i  C o f f e e  •  P o t

F r e s h  H e r b a l  I n f u s i o n  
M i n t  •  G i n g e r  •  L e m o n g r a s s   •  L i m e

C h a i  L a t t e  

M a t c h a  I c e d  L a t t e   
M a t c h a  •  M i l k  •   H o n e y  •  I c e

tea and coffee specialities 

hot Drinks



Y o u n g  K i n g  C o c o n u t  
1 0 0 %  N a t u r a l  C o c o n u t  W a t e r

T r o p i c a l  F r u i t  J u i c e  
M a n d a r i n  •  P i n e a p p l e  •  W a t e r m e l o n  •   
P a p a y a  •  D r a g o n  F r u i t  •  M a n g o   

T h e  G r e e n  J u n g l e   
M o r i n g a  •  A v o c a d o  •  M a n g o  •  B a n a n a

T h e  R e d  S n a p p e r  
C a r r o t  •  G i n g e r  •  O l i v e  O i l  •  H o n e y

D r a g o n  D r e a m  
D r a g o n  F r u i t  •  O r a n g e  •  G i n g e r

A B C  D e t o x  
A p p l e  •  B e e t r o o t  •  C a r r o t  •  G i n g e r  •  L i m e

P u r p l e  H a z e  
D r a g o n  F r u i t   •  B a n a n a  •  P i n e a p p l e

B a l i  C h o c o l a t e  D e l i g h t   •  R a w  C h o c o l a t e  
B e a n s  •  B a n a n a  •  C o c o n u t  M i l k  •  H o n e y

J a m u  S h o t  ( 4 c l )  •  T a m a r i n d ,  G i n g e r  •  
T u r m e r i c   •  C o c o n u t  M i l k  •  P a l m  S u g a r

I m m u n e  B o o s t e r  ( 4 c l )  •  C a r r o t  •  L i m e  •
M a n d a r i n  •  T u r m e r i c  •  G i n g e r  •  O l i v e  O i l  

G i n g e r  C h i a  T o n i c  ( 0 . 2  L )  •  G i n g e r  •
T u r m e r i c  •  L i m e  •  C h i a  •  T o n i c  W a t e r  

Booster, Shots

60

75

75

75

75

75

75

75

60

60

75

smal l  but  mighty ,  made to  energize

5

sun-ripened fruit, freshly pressed

Fresh Juices



S h u n y a t a  M u l e   •  P r e m i u m  R i c e  S p i r i t  •   
G i n g e r  S y r u p  •  S o d a  •   L i m e

A r a k - I t o  •  P r e m i u m  R i c e  S p i r i t  •  
M i n t  S y r u p  •  M i n t  L e a v e s

P i ñ a  C o l a d a   •  P r e m i u m  R i c e  S p i r i t  •  
C o c o n u t  M i l k  •  F r e s h  P i n e a p p l e

M a n d a r i n  D r e a m
P r e m i u m  R i c e  S p i r i t  •  M a n d a r i n  J u i c e  •
R o s e m a r y  S y r u p

A r a k  H o n e y  
P r e m i u m  R i c e  S p i r i t  •  L i m e  •  H o n e y

G i n g e r e l l o  •  H o m e m a d e  L i m o n c e l l o  •
G i n g e r  S y r u p  •  S o d a

T h e  B a l i  H i g h   •   P r e m i u m  R i c e  S p i r i t  •
C o c o n u t  M i l k  •  D r a g o n  F r u i t  •  L i m e

155

145

175

175

175

155

145

Mocktails, Shakes

V i r g i n  C o l a d a  
C o c o n u t  •  P i n e a p p l e  •  B o u r b o n  V a n i l l a

V i r g i n  M a r y  •  T o m a t o  J u i c e  •  
T a b a s c o  •  P e p p e r

S h a k e  •  M i l k  +  C h o i c e d  F r u i t ( s ) :
M a n g o  •  B a n a n a  •  B a n a n a  &  M a n g o  •
A v o c a d o  ( o p t i o n a l :  H o n e y )

crafted with care, served with style

155

145

90

6

signature blends with a tropical twist

Bali cocktails



N e g r o n i  
G i n  •  V e r m o u t h  •  C a m p a r i

M a r g a r i t a
Z e s t y  l i m e  •  P r i m e  T e q u i l a  •  O r a n g e
L i q u e u r

M a r t i n i  E s p r e s s o
P r e m i u m  R i c e  S p i r i t  •  C o c o n u t  M i l k  •
D r a g o n  F r u i t  •  L i m e

M a r t i n i  A f f o g a t o  
H o m e m a d e  V a n i l l a  I c e  c r e a m  •  V o d k a  •
M a r t i n i  •  K a h l u a  ( c o f f e e  l i q u e u r )  •  H o t
D o u b l e  E s p r e s s o  •  R o a s t e d  A l m o n d s  •
W h i p p e d  C r e a m

Liqueurs & Spirits
crafted to sip, savour, and remember

75

75

75

195

195

175

260

Shunyata Bitters
Homemade from Cinnamon, Star Anis,
Chilli , Clove, Black and Pink Pepper,
Cardamom, and Premium Rice Spirit (4cl) 

Premium Rice Spirit (4cl) 

Limoncello (4cl) 
Homemade from Balinese Lime • 
Premium Rice Spirit • Honey

•

7

classic recipes, thoughtfully refined 

cocktails



Bal l i  i s  known for  i t s  r ich  cu l ture ,  t rop ica l
landscapes  and warm hospi ta l i ty ,  but  w ine
product ion  may come as  a  surpr ise .  In  recent
years ,  Ba l inese  winer ies  have  successfu l ly
c u l t i v a t e d  A u s t r a l i a n  g r a p e  v a r i e t i e s ,
c reat ing  d is t inct ive  w ines  o f  remarkable
qual i ty .  
In  the  sp i r i t  o f  T w o  I s l a n d s ,  we  proudly
support  th is  u n i q u e  c o n n e c t i o n  b e t w e e n
A u s t r a l i a  a n d  B a l i  and therefore  feature
exc lus ive ly  Ba l inese  wines  on  our  menu .

P r o s t !  B e e r  •  Loca l  Beer        

o ther  beer  sor ts  on  request

Hatten By The Glass

125 ml, White and rosé, 11.5% alcohol
250 ml, White and rosé, 11.5% alcohol 
500 ml, White and rosé, 11.5% alcohol
1000 ml, White and rosé, 11.5% alcohol

95
170

320
600

Dessert Wine: Pino de Bali

A sweet, luscious and silky fortified wine aged in
French oak for 5+ years under a solera system. A
complex and well-balanced full-bodied wine
with mature honey and nut characters. 
18% alcohol, 0,375 l 
Aroma: full body, sweet wine, medium tannin 
Food pairing: dessert, cheese, dried fruit 

650

8

65

classic brews, carefully selected

beer

produced on the island of the gods 

wine



T W O  I S L A N D  S H I R A Z    
A fu l l -bodied red  that  captures  the
essence of  the  Barossa wi th  i t s  deep ruby
co lor ,  bo ld  pa late ,  and robust  oak
characters .   1 3 , 0 %  a l c o h o l ,  0 , 7  l  
A r o m a :  b lack  pepper ,  char red oaks ,  p lums
enhanced by  dark  cher r ies ,  chocolate ,
b lackcur rant  jam
F o o d  p a i r i n g :  P remium R ib  Eye ,  Sauc isson ,
Th in-crust  p i zza

T W O  I S L A N D S  S H I R A Z  R E S E R V E
A b ig  bo ld ,  and vo luptuous  red  wi th  r ipe
berry  and sp ice  aromas ,   Two Is lands
Sh i raz  embodies  both  the  warm,  dry
c l imate  o f  the  Barossa Va l ley  and the
brown loam-clay  so i l s  o f  our  v ineyard .
Age ing :  18  months  in  F rench Oak  Bar re ls .
1 4 , 0 %  a l c o h o l ,  0 , 7  l
A r o m a :  mixed ber r ies ,  rosemary  oak ,  b lack
pepper  enhanced by  b lack  mulber ry ,  p lum,
b lack  cher ry ,  c innamon
F o o d  p a i r i n g :  s teak  w i th  ch imichurr i
sauce ,  ratatou i l le

T W O  I S L A N D  G R E N A C H E  
A super  f resh  and ju icy  red  wine ,  w i th  a
l ight-body and mel low tann ins ,  per fect  for
casual  en joyment  w i th  f r iends ,  andready
to  en joy  w i thout  fur ther  ce l lar  age ing .
1 3 , 5 %  a l c o h o l ,  0 , 7  l
A r o m a :  rose  peta ls ,  v io le ts ,  cher ry-co la
enhanced by  f resh ly  c rushed s t rawberr ies ,
van i l la  and dr ied  oregano
F o o d  p a i r i n g :  ratatou i l le ,  ch icken
cacc iatore  or  s teak  w i th  ch imichurr i

600

730

600

9

produced on the island of the gods 

red wine



S W E E T  A L E X A N D R I A  B Y  H A T T E N
Late  harvest  Muscat  S t .  Va l ie r  and Chenin
B lanc   are  a  pure  f lo ra l ,  t rop ica l  garden
del ight  w i th  subt le  sweetness  and
ref resh ing ac id i ty .  1 1 %  a l c o h o l ,  0 . 7  l  
A r o m a :  mandar in ,  wh i te  f lower ,  g reen
apple ,  mango ,  honey  
F o o d  p a i r i n g :  aper i t i f ,  as ian  cu is ine ,  sp icy
food 

T W O  I S L A N D  S A U V I G N O N  B L A N C
An approachable  and in tense ly  aromat ic
whi te  that  can be  en joyed as  an  aper i t i f
o r  pa i red  wi th  food .  1 2 . 5 %  a l c o h o l ,  0 . 7  l
A r o m a :  high ly  in tense  wi th  aromas of
gooseberry ,  f resh ly  cut  grass ,  lantana ,
and green apple .
F o o d  p a i r i n g :  fo r  a l l  occas ions ,  tapas ,
spaghet t i  ag l io  e  o l io  
 

P I N O T  G R I G I O   
A  sp icy  and aromat ic  w ine  wi th  robust
f ru i t  character  and a  cr i sp ,  tex tura l  f in ish .
1 2 . 5 %  a l c o h o l ,  0 . 7  l   
A r o m a :  sweet  sp ice ,  banana ,  caramel ,
peach ,  s t rawberry ,  and cream enhanced
by s tewed apple ,  pear ,  van i l la
F o o d  p a i r i n g :  pan-f r ied  f i sh ,  tapas ,
spaghet t i  (carbonara) ,  ch icken

S P A R K L I N G  W I N E

T U N J U N G  S P A R K L I N G  B Y  H A T T E N .   
Less  r ipe  Muscat  S t .  Va l ie r ,  Co lombard ,
and Probol inggo are  br ight  and l ight-
bodied reds  w i th  in tense  ber ry  aromas
and ve lvety  tann ins .  1 1 . 5 %  a l c o h o l ,  0 . 7  l
A r o m a :  lemon zest ,  guava ,  f resh-cut
apple ,  toast ,  past ry ,  wh i te
F o o d  p a i r i n g :  universa l  food match
 

600

600

700

600

10

produced on the island of the gods 

white wine



Shunyata Cantuccini 

Shunyata Heart Cookies

Chia Pudding 
Fresh Strawberry Mousse Topping  [VOA,  DFA]

Homemade Ice Cream 
Cocoa Beans • Coconut Cream • Bourbon Vanilla

Homemade Carrot Tartle • Salted Caramel Topping

Shunyata Crème Brûlée

Homemade Panna Cotta  • Fresh Strawberry Mousse
Topping

Chocolate Pudding •  Strawberry Mousse Topping

Molten Chocolate Cake •  Vanilla Ice Cream

Shunyata Trilogy • Three Bowls Of Almond, Coconut
and Cocoa Beans in Sauces

Banana Flambé • Coconut Ice Cream

Balinese Dadar • Palm Sugar Sauce

Mango Puree • Almond Topping  [VOA,  DFA]

Coconut Pudding •  Mango Mousse Topping 
 
Date-Nut Purée • Almond Topping [VOA]

60

60

1 10

1 10

1 10

130

130

130

150

150

85

95

95

95

1 10

1 1

selection of sweet delights

sweets
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