
SOUP OF THE DAY - 85 *subject to available

GRILLED GREEN ASPARAGUS - 90 
Wild arugula, cherry tomatoes, and almonds

BEDUGUL GREENS - 85
Mixed Fresh Vegetables from Bedugul Gardens served with Crispy 
tempe & Citrus Dressing

ZUCCHINI FLOWER TEMPURA - 80  
Crispy Zucchini flowers stuffed with Chikpeas Hummus with 
Arrabbiata Sauce

ROASTED BUTTERNUT SQUASH & ASPARAGUS - 95  
Beetroot puree, pepita seeds, balsamic gel and red vein sorrel

VEGETABLES CASSEROLE- 120 
Tomato sauce, mushrooms, broccoli, cauliflowers, zucchini with 
pickled red onion and mixed nuts

MEZZE PLATTER - 130 
Kalamata olives, humus, falafel, cucumber, cherry tomato, quinoa, 
cous-cous, and pita bread

VEGAN SANDWICH - 110
Grilled zucchini, fresh tomato, romana salad and pickled onion

FALAFEL BURGER - 120 
Falafel and hummus burger, iceberg salad and fresh tomatoi

MARGHERITA - 125
Tomato sauce, vegan mozzarella and basil

PRIMAVERA - 145   
Tomato sauce, vegan mozzarella, Romana artichoke, Italian 
sundried tomato, charred capsicum, black olives, capers, wild 
rucola, and Grana Padano

WILD MUSHROOMS - 135
Tomato sauce, vegan mozzarella, mixed wild mushrooms, 
rosemary

STARTERS & SALADS
MAIN COURSE

GOURMET PIZZA

VEGAN menu

All prices are in Thousands of  Indonesian Rupiah (IDR) and subject 
to 7% Service Charge and 10% Government Tax

 Vegetarian      Seeds      Pork      Beef       Nuts      Mollusc/Shellfish      Fish      Dairy

PASTA

RISOTTO MILANESE - 130 
Saffron carnaroli italian style extra virgin olive oil risotto with 
walnut crumb

VEGAN SPAGHETTI PUTTANESCA - 120
Homemade spaghetti with tomato sauce, kalamata black olives & 
capers

WILD MUSHROOMS CACCIATORA PENNE - 120
3-Hours braised mushroom and tomato ragu penne

PRIMAVERA SPAGHETTI - 120
Tomato sauce, asparagus & basil spaghetti


