THE COLONIAL MENU
~ STARTERS & SALADS ~
Chicken Curry Spring Roll

Crispy bundles of delicious curry chicken and water sprouts, submerged in
sweet and sour sauce. 48

Sesame Beetroot Falafel
Pan-fried grated beetroot patty seasoned with cumin and coriander, drizzled
with sesame seeds. 46

Samosa Chaat
Savoury crispy pastry filled with potato, green peas & Indian spices. Served
with chutney sauce. 50

Raw Vietnamese Spring Roll
Fresh raw carrot, cucumber, mint, coriander, crushed peanuts and glass noodles
wrapped in rice paper, served with homemade peanut chilli sauce. 40

Thai Beef Salad
Thinly sliced juicy grilled beef with a wonderful assortment of salad greens
and aromatic Asian herbs. 71

Refreshing Chickpea Salad

Generous portion of garden fresh vegetables mixed with our homemade light
Italian dressing. 65

Taco Feta Salad
Fresh greens with assorted cold cuts of chicken, avocado, tomatoes, garlic,
beans and olive oil. Sprinkled with a mix of feta and parmesan cheese. 60/47

Caesar Salad
Crispy lettuce, tomatoes, eggs, garlic croutons, parmesan cheese, mixed with
dressing. Bacon or grilled chicken option. 61/48

~ SOUPS ~
Mexican Delicioso Tomato Soup
Classic Mexican tomato soup served with chicken, avocado, tortillas and sour
cream. 48/40

Tom Kha Gae

Popular Thai soup with simmered chicken infused with Thai herbs for authentic
spicy and sour flavour. 46

Soto Ayam
Famous Indonesian chicken broth soup with glass noodles, vegetables and
boiled egg. 46

Creamy Spinach Soup with Parmesan

Creme Brûlée
Classic French dessert made with our exotic spices - cardamom, cinnamon and
ginger. 40

Steamed chocolate brownie

Our version of rich chocolate cake with vanilla ice cream. 40

Bannoffee Pie
Irresistible combination of caramel, coffee cream and bananas. 40

Coconut Panna Cotta
Coconut milk based Panna Cotta with Fruit coulis. Exotic and refreshing. 31

Creamy delight made of potatoes, spinach, sautéed garlic and cream. Served
with bread. 41

Lime Tart Delight

Soup of the day

CheeseCake

Please check the specials board or ask our staff. 41

Indulge your taste buds with our famous cheesecake served with touch of seasonal fruit. 40

~ KIDS MENU ~

Delicious citrus treat that will satisfy every sweet-tooth. 40

Homemade Gelato (Chocolate, Caramel, Coconut, Cinnamon,...)
Please ask our staff about additional flavors.
1 scoop, 2 scoops or 3 scoops. 21/36/46

Tropical Fruit Platter
Assorted seasonal fruit. 34

Fusilli Bolognese
Yummy pasta dish with minced beef and tomato sauce. 46

~ Baguettes ~

Hot Dog with French fries

All time classic with tasty chicken sausage in a hot dog bun. Served with your
choice of ketchup, mustard or mayo. 47

Traditional Balinese Salad
A fragrant mixture of local spinach, long green beans, sprouts & coconut,
served with crispy tempeh. Balinese dressing made with ginger, turmeric and
lemongrass. 39

Homemade Chicken Nuggets with French fries
Gold fried pieces of real chicken breast served with fries and ketchup. 46

Granny style Pancake with fruit & vanilla ice cream
RECOMMENDED

~ DESSERTS ~

VEGETARIAN

VEGAN

SPICY

Delicious treat served with fresh fruit and a scoop of ice cream to satisfy the
sweet tooth. 34

Baguette
Served with two fillings of your choice. 43
Fillings: Cheese, Mozzarella Cheese, Ham, Bacon, Mushrooms, Pepper. 9
Egg, Chilli, Onion, Tomato, Salad, Garlic. 7

Prices are in 000’s IDR (Indonesian Rupiah) and inclusive of service. 10% government tax will be added.

THE COLONIAL MENU
~ VEGETARIAN DISHES ~ ~ THE BEST OF ASIA ~

~ WORLD CUISINE ~

“LET’S GET VEGGIE WITH IT” BURGER

Barbecue Pork Back Ribs 500g
Baby pork ribs marinated with rosemary, garlic, tomatoes and herbs. Served
with your choice of potatoes. 150

Fillet Beef Steak 200g
Local bio free range beef massaged with our secret mustard sauce, cooked to
mouthwatering perfection and drizzled with black pepper sauce. Served with
grilled vegetables, potato wedges or mashed potatoes. 150

Beef Burger XXL

Beef grilled to your liking, topped with lettuce, bacon, egg, cheese, sautéed
onion and mushrooms. Served in a bun with mustard and potato wedges. 89

Farmer’s Beef Sausage
Rich South African style beef sausage served with sauerkraut, mashed potatoes and traditional tomato bean sauce. 89

Our delicious meatless burger filled with handmade patty consisting of vegetable mix and mushrooms, served in a bun with sweet violet potatoes, garlic
sauce and sunny side up egg. 74

Kangkung Rendang - Indonesian Spinach Stew
Our signature dish, Indonesian style spinach gnocchi cooked with wide selection
of aromatic Indonesian spices, spinach and sprout beans. Served with steamed
young onion flavoured rice wrapped in spring roll sheets and sambal. 49

Couscous with Rucola Pesto
Couscous with baked garlic, served with rucola pesto, tempeh and cherry tomatoes. 67

Spinach Lasagna

OMG! Pork Chops

Popular Italian dish, prepared from layers of our homemade pasta, spinach and
creamy béchamel sauce served with mix of corn, beans, edamame, carrot and
green peas. 74

Pork chops marinated in fresh herbs served with sesame oil chickpea potato
mash, sautéed mushrooms and vegetables. 90

Basilico Fried Rice

Tender Beef Bourguignon

A delicious Euro-Asian fusion with basil, green beans, shallots, garlic and rice
sautéed with butter. 62

French style ragout prepared from tender local beef that will melt in your
mouth. Served with mashed potatoes wrapped in spring roll sheet. 92

Fettuccine Black Olive

Fitness Rosemary Chicken

How tasty! Our homemade fettuccine pasta tossed with black olive pesto,
sprinkled with vegetables and parmesan cheese. 55

Herb infused chicken breast served with generous portion of sautéed vegetables. Low in carbs, perfect for your active holidays. 71

GARDEN WRAP

Chicken Big Hunger Burrito

Joyful twist made from eggplant pure, lettuce, cucumber, tomato, avocado,
eggs and feta cheese. 50

Strips of chicken, onion, capsicum, mushroom, cabbage, mozzarella in a tortilla
wrap à la Mexicana. Served with salsa and garlic yoghurt sauce. 62/50

Rendang - Indonesian Beef Stew
Braised beef blade slowly cooked with wide selection of aromatic Indonesian
spices, spinach and sprout beans. Served with steamed young onion flavoured
rice wrapped in spring roll sheet and sambal. MUST TRY! 84

Authentic Krabi Pad Thai
Thai food lovers favourite! Savoury stir-fried rice noodles with chicken, bean
sprouts, tofu, tossed with tangy tamarind sauce and crushed peanuts. 62/57

Chicken Tikka Masala
Marinated chicken in a spiced curry sauce served with thick vegetable daal and
Indian flat bread. 83/58

House authentic Nasi Goreng
Stir-fried steamed rice with herbs, vegetables and tender chicken meat or
tofu served with sambal matah and a sunny side up fried egg. 57/52

Nasi Campur of the Day
Special selection of Indonesian delicious dishes with chicken, local vegetables and sides served with rice, sambal and crackers. Please check the specials
board or ask our staff for the details. 52/46

Cap Cay - Indonesian stir fry
Colorful variety of stir fried vegetables with chicken and mushrooms. Served
with curry coconut lemongrass rice. Specially prepared using a traditional Indonesian recipe. 67/61

Thai Yellow Curry
Homemade coconut milk based yellow curry with chicken, fresh carrot, sprout
beans, zucchini, eggplant, capsicums. Served with steamed rice. 57/52

Hummus, Eggplant and Tomato Salsa Dips
This trio is served with homemade tortilla chips and sliced raw vegetable. 46

Chicken Schnitzel Wiener Style
Coated crusty chicken breast served with potato wedges and refreshing cucumber onion salad. 72

Quesadilla “Olé!”
Grilled chicken, mushrooms, capsicum, onion, cheese in a crispy homemade tortilla, served with salsa, guacamole & garlic yoghurt sauce. 59/47

Penne with Rucola Pesto
Penne tossed with our homemade rucola pesto, garlic and herbs. Topped with
parmesan cheese. Light and tasty. 57

RECOMMENDED

VEGETARIAN Opt.

VEGAN Opt.

SPICY

Prices are in 000’s IDR (Indonesian Rupiah) and inclusive of service. 10% government tax will be added.

