HOLIDAY FOOD
You are on holiday – give yourself a treat!

Sandwich

Slices of just-baked brown bread from local bakery, with
lettuce, tomato, cucumber, and cashew cream cheese.
Comes with a fresh garden salad & home-made French
fries, and an option of:

• Avocado (seasonal)

80

• Crispy tofu

80

• Club version (avocado, crispy tofu, gherkin)

Homemade French Fries

Made in our kitchen from scratch: fresh
potatoes straight from the market, served with
cashew cream cheese (we don’t use ketchup
because MSG is banned in our kitchen).

Falafel Wrap

Flavors of the Middle East: fried ground
chickpeas balls, tahini sauce, tomato, lettuce,
and coriander wrapped in flatbread. Comes with
homemade fried potatoes & a small salad on
the side.

Thai Green Curry

Boiled chickpeas, fresh aubergine, mushroom,
yardlong beans, green chili, green curry, served
with rice & crunchy onion on top.

Penne Alla Genovese

We make our pesto ourselves from scratch
using fresh basil & extra virgin olive oil. The dish
comes with green beans, potatoes, oregano and
basil, served with cashew parmesan on top.
Gluten Free

100

50

Spaghetti Carbonara

This luxuriously soft, creamy pasta dish consists of
spaghetti, crispy tempeh, onion, fresh mushroom,
garlic, Bechamel cream sauce, oregano & basil,
served with cashew parmesan on top.

Yellow Lentil Dhal

A bowl of dhal made from yellow lentils, cooked
with garlic, tomato, turmeric, cumin, & curry
powder, served with chapati or rice.

Vegetable Soup of the Day

Vegetable of the day made into soup with onion
and garlic, served with garlic bread.

Italian Trico Roll
100

An elegant, colorful dish with generous amounts
of fresh basil pesto sauce, marinated sundried
tomato (with Italian dry herbs & garlic), tofu
ricotta cheese (tofu, lime juice, basil, miso), &
green lettuce rolled in chapati. Great as appetizer.

Sweet & Sour Tempeh Patty

80

Pan fried breaded tempeh patties (tempeh,
potatoes, onion, garlic, coriander), accompanied
by Chinese flavor of sweet & sour sauce, served
with mashed potatoes & sautéed vegetables.

100

Nut Free

Raw Food

You can order at the reception or via Whatsapp (+62 812 380 0954)
Connect to Gayatri Pool Wi-Fi network & use the password “Letsbefriends”
All prices in thousands of rupiah, inclusive of 10% tax & 5% service charge
Our kitchen is open 6 AM – 10 PM (last order 9.30 PM)

100

70

70

70

70

INDONESIA INSPIRED
Our original twist of the ten best local dishes

Grandma’s Fried Rice

Fried rice with freshly mixed red paste (tomato,
red chilies, onion, garlic), green leaves, cabbage,
and tempeh, served with crunchy onion & pickles
on the side. (Nasi Goreng)

Balinese Fried Noddles

Balinese fried noodles with tempeh, green leaves
straight from the market, cabbage, leek, carrot, &
freshly mixed red paste, served with crackers &
pickles on the side. (Mie Goreng)

Exotic Balinese Tasting Platter

Assortments of tofu in coconut curry, vegetable
patties, yardlong beans sautéed in garlic, crispy
sweet chili tempeh, all around white rice with
vegetable crackers on the side. (Nasi Campur)

Veggies in Sweet & Spicy Peanut
Sauce

Healthy plate of steamed cabbage, green leaves,
carrot, yardlong beans, & bean sprouts, lightly fried
tempeh and tofu, served with sweet and spicy peanut
sauce & crackers. (Gado-gado)

Sweet & Sour Spring Rolls

Delicious crispy rolls of cabbage, carrot,
beansprouts & tofu, served with fresh local salad
and sweet & sour sauce. (Lumpia)

Gluten Free

Spicy Noodle Soup

70

Soft noodles in a distinctly Balinese spicy soup
mixed with tofu, green leaves, cabbage, leek &
carrot, complemented with crunchy onion on top.
(Mie Kuah)

70

Fresh cabbage, green leaves, leek, carrot, onion,
soy sauce, celery, and fried tofu, served with white
rice & crunchy onion on top. (Cap Cay)

Oriental Vegetable Stir Fry

Black Rice Pudding

90

Rich black rice pudding with palm sugar, served
hot with banana slices & coconut milk poured on
top. (Bubur Ketan Hitam)

Nature’s Green Crepe Roll

70

We use spinach leaves grown on-site to give a
natural bright green color to this crepe roll, with
coconut & palm sugar filling. Served with a ball of
chocolate ice cream. (Dadar Gulung)

Sizzling Banana Fritters
60

Fresh local bananas coated in rice flour, fried, and
topped with coconut & palm sugar, served with a
ball of chocolate ice cream – an upmarket version
of a local favorite. (Pisang Goreng)

Nut Free

Raw Food

You can order at the reception or via Whatsapp (+62 812 380 0954)
Connect to Gayatri Pool Wi-Fi network & use the password “Letsbefriends”
All prices in thousands of rupiah, inclusive of 10% tax & 5% service charge
Our kitchen is open 6 AM – 10 PM (last order 9.30 PM)

60

70

60

60

60

HEALTHY HEALING

Our selection of raw foods full of nutrients & flavors to set your senses tingling

Dragonfruit Smoothie Bowl

The dish to brighten your day, with bright purple
hues of dragon fruit & the flavors! Includes
banana, strawberry, almond milk, & a hint of
lemon; topped with slices of fresh fruits, chia &
pumpkin seeds, & oats.

70

Creamy Mushroom Curry

70

Fresh vegetables, mushrooms, & raisins combine
in this dish with an India-inspired, rich & creamy
raw cashew curry. Served with a cauliflowerbased creation playing the role of rice.

70

Sometimes simple is best! Fresh lettuce, tomato,
cucumber, peppers (red, green, yellow), grated
carrot, avocado, black olives. Served with
balsamic dressing.

70

You won’t believe it’s raw fudge made from
almond, cashew, date, vanilla extract, & melted
cacao butter with chocolate ice cream!

You’ve Gotta Be Nuts Porridge

The ideal protein & energy boost! Soaked
almonds & cashews, dates, oats, cinnamon, &
almond milk made into a porridge & slices of
fresh mango on top.

Chia Porridge

A bowl of soft sweet loveliness made of nut milk,
chia seed, vanilla extract, date, & salt.

Fresh Garden Salad

Red Green Tacos

Fresh taste of Mexico brought to Bali! Lettuce,
cucumber, carrot, cabbage, red & green
capsicum, bean sprouts, long bean, leek, walnut
served with fresh homemade raw marinara sauce
& cashew chipotle cream.

Gluten Free

50

70

70

Fudge with Chocolate Ice Cream

Sea-Sar Salad

Full of taste & creamy texture, this salad consists
of lettuce, tomato, avocado, capers, olive oil,
cashew nut parmesan, & a killer dressing (tahini,
lemon juice, cashew, miso & dates).

Rock Nori Roll

Nori (seaweed) rolls filled with spinach, avocado,
cucumber, carrot, & spiced cauliflower.

Clove Cheese Cake

70

Luxurious sweet flavor with a hint of the Orient –
cashew, coconut, dates, vanilla, cinnamon, clove,
lecithin & salt in cheesecake form. For those who
want a bit of classic elegance in a traditional
Balinese setting.

Nut Free

Raw Food

You can order at the reception or via Whatsapp (+62 812 380 0954)
Connect to Gayatri Pool Wi-Fi network & use the password “Letsbefriends”
All prices in thousands of rupiah, inclusive of 10% tax & 5% service charge
Our kitchen is open 6 AM – 10 PM (last order 9.30 PM)

70

70

DRINKS
Nature’s Elixirs

Best Coffee in Bali

• Juices of fruits straight from the market:
banana, lime, orange, papaya, pineapple,
apple, or mixed

25

• Coconut water: pure, whole young coconut
straight from a local tree

25

• 100% orange: freshly squeezed orange,
nothing else

30

• Special exotic fruit juice: avocado, dragon
fruit, mango

35

Delicious Smoothies

100% Arabica, just roasted, ground on-site right before
serving, locally grown in Kintamani, served in a French
press
• Small (1.5 cups)

30

• Large (2.5 cups)

55

Kombucha
Joy Berries
• Glass

55

• Bottle

275

Cold Drinks

• Jamu: turmeric, tamarind, lime, Balinese
palm sugar

35

• Good Old: banana, oats, Balinese palm
sugar, cashew cinnamon

35

• Paradiso: pineapple, banana, orange,
coconut milk

35

• The Green: spinach, banana, orange, fresh
ginger, cashew milk

35

• Lipton Black Tea or Green Tea: cup/pot

15/35

• 100% Coco: coconut water, coconut milk,
grated coconut

35

• Hot ginger, lemon, lemongrass, or mixed:
cup/pot

15/35

• Chocolate Milk Shake: cacao powder, ice
cream, banana, date

35

• Hot Chocolate: cocoa beans, cinnamon,
cashew milk, brown sugar

30

• Mango Milk Shake: mango, date, sesame
seed

35

• Indian Chai Tea: black tea, cardamom,
ginger, cashew milk, cloves, cinnamon, black
pepper, star anise

30

• Spirulina Blast: spirulina, banana, date,
spinach

35

• Still mineral water

40

• Sparkling mineral water

40

Tea

You can order at the reception or via Whatsapp (+62 812 380 0954)
Connect to Gayatri Pool Wi-Fi network & use the password “Letsbefriends”
All prices in thousands of rupiah, inclusive of 10% tax & 5% service charge
Our kitchen is open 6 AM – 10 PM (last order 9.30 PM)

