Starters

Tomato Fingers Rp
Thickly sliced beef steak, tomatoes and

fresh mozzarella cheese drizzled with

balsamic glaze

Crispy Fried Calamari Rp
Served with lemon aioli and our
marinara sauce

Bruschetta Rp
Fresh baked bread brushed with olive oil,
garlic, herbs and topped with tomatoes,

Pine nut, kalamata olives, onion, fresh

basil and cracked pepper

Deep Fried Portabella Mushroom  Rp
Jumbo portabella mushroom sliced in

julienne strips with seasoned breadcrumbs
served with a roasted garlic aioli sauce

35.000

35.000

35.000

30.000

Soup
SOUP OF THE DAY Rp

Classic Minestrone Rp
Home made healthy simply the best,
garnished with fresh spinach and grated
parmesan

Cream of Asparagus Soup Rp
A delicious cream soup, topped with
garlic croutons

Lobster Bisque Rp
Made from lobster bisque and cover with
crispy pastry dough

Beef Chowder Rp
Diced beef in veloute cream sauce and

fresh vegetables topped with fresh

parsley and dry nuts

Thai Lime Prawn Soup Rp
Authentic Thai style hot and sour
prawn soup

55.000

50.000

50.000

55.000

50.000

55.000

Salads

Blue Tuna Carpaccio Rp
Fresh of tuna on dice vegetables in tortillas
with parmesan cheese, capers and dijon
mustard sauce topped with kikkoman

Shrimp & Walnut Salad Rp
Grilled shrimp and candied walnut

tossed with mixed greens and drizzled

with Sesame Asian dressing

Nicoise Salad Rp
Grilled marinated fish tuna on crispy

lettuce and tomato, potato, olive, boiled

egg and anchovies

Spicy Thai Crunch Salad Rp
Cold spicy roast beef thai style with rice
noodle, peppers, crispy lettuce and chili
coriander dressing

Organic Green Salad Rp
A selection of fresh vegetables with

onion, feta cheese, fresh herbs and

tossed in vinaigrette dressing

Mediterranean Salad Rp
Assortments of fresh bedugul tomato,
cucumber, onion, assorted capsicum,

calamata olives and goat cheese tossed

with balsamic oil

Caesar Salad Rp
Roman lettuce tossed in Caesar dressing

with crispy bacon, grilled chicken and
parmesan cheese

[talian Tomato & Mozzarella Rp
Cheese Salad

Served with pesto vinaigrette dressing

and hydroponics leaf

55.000

55.000

50.000

55.000

50.000

50.000

55.000

50.000

All price are quoted in local currency
Price is subject 11% tax and 10% service charge

amAdta

GARDEN OF GODS



Brick Oven Pizza

Volcano Pizza

To choice if Seafood (fish, prawn and
squid) or Chicken and sausage or Beef
and sausage with onion, mushroom,
tomato sauce, grilled assorted capsicum,
black olive, mozzarella cheese, fresh
herbs served with crispy salad

Pepperoni
Our traditional cheese pizza topped with
pepperoni

Butcher Boy

A delicious combination for meat lover,
with pepperoni, sausage, salami and
bacon and our home made pizza sauce

Margherita
Our Hawaiian specialty with bacon,
pineapple and toasted cashews

Garden Pizza

Alfredo sauce, roasted red pepper,
mushroom, artichoke hearts, green
onion, parmesan cheese and feta cheese

Chef Bob’s Favorite

Pepperoni, fresh mushroom, fresh salmon
and mozzarella cheese and tomato fresh
herbs sauce

Buffalo BBQ Chicken
Marinated chicken, bbq sauce, celery,
red onion, and mozzarella cheese drizzled

Greek Pizza

Feta and mozzarella cheese, roasted
garlic, bell pepper, red onion, oregano
and kalamata olives

Spicy Sicilian

Sausage, salami, smoked ham, pepperoni,
caramelized onion, roasted garlic, mozza-
rella cheese and a spicy tomato sauce

Rp 75.000

Rp 60.000

Rp 65.000

Rp 64.000

Rp 60.000

Rp 65.000

Rp 66.000

Rp 65.000

Rp 66.000

Pastas Variations

Spaghetti, Fettuccine, Fussilli, Rp 65.000
Rigatoni or Gnocchi

Ask your server for a selection choice

sauce (marinara, bolognaise and

carbonara) Accompanied with shredded

parmesan cheese

Classico
A delicious combination of spaghetti,
shrimp and clam in wine cream sauce

Rp 65.000

Chicken Broccoli Alfredo
With fettuccini in a light garlic cream sauce

Rp 60.000

Pick Your Own Pasta

Your choice selection of pasta and
marinara or spicy tomato sauce
add meat ball or chicken sausage

Rp 63.000

Tortellini Primavera

Tri- color tortellini, fresh asparagus,

dried tomato, artichoke, mushroom and
fresh basil sautéed with garlic and olive oil

Rp 63.000

Pasta Romano

Shrimp and grilled chicken sautéed

with red pepper, pine nuts, mushroom
and penne pasta in a garlic cream sauce

Rp 65.000

Shrimp and Chicken Oriental
Delightful combination of spaghetti
noodles sautéed with shrimp, chicken
and vegetable in an oriental sauce

Rp 63.000

Pasta with Grilled Salmon

A seasonal salmon fillet sautéed in olive
oil, capers, dried tomato, asparagus,
white wine and garlic served over pasta

Rp 70.000

Lasagna Bolognaise

Minced beef and fresh tomato sauce
topped with cream sauce and parmesan
cheese

Rp 65.000

All price are quoted in local currency
Price is subject 11% tax and 10% service charge
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Vegan Wraps

Mega Veggie

Broccoli, mixed greens, carrots, cauli-
flower, candies almonds and chopped
apples

Super Asian

Tofu, spinach, carrot, candied almond,
string bean, crispy noodle, served with
thousand islands

Ginger Palmetto

Cauliflower, mixed greens, cucumber,
sprouts, and carrots, avocado served
with a ginger soy dressing

Portabella Wrap
Marinated portabella mushroom, dijon
mustard, fresh spinach

Rp

Rp

Rp

Rp

55.000

55.000

55.000

55.000

Main Meals

Seafood Medley

Steamed or grilled with fresh vegetable,
baby potato, tomato cherry served with
garlic putter sauce and lemon grass
chili sauce

Char Grilled “Super Steak “

In black pepper sauce, on grilled vege-
tables served with mashed cream potato
on puff and tossed of organic mushroom
and shallot

Surf and Tuff

Grilled marinated beef steak and king
prawn accompanied with string bean,
asparagus and roasted potato served
with black pepper sauce

Double Cut Lamb Chop

Grilled lamb chop with herb gravy served
with fettuccine podomoro on puff and
vegetables ratatouille

BBQ Pork Spare Ribs
Grilled marinated pork spare ribs served
with tossed salad and mashed potato

The amARta Steak

Char- grilled marinated beef sirloin steak
on fresh vegetable accompanied with
potato croquet and tomato topped shallot
and mushroom brown sauce

Rp 175.000

Rp

Rp

Rp

Rp

Rp

85.500

95.000

97.000

85.000

85.000

Mixed Kebalbs

Grilled marinated of meat and seafood on
rice raisin madras and fresh vegetables
accompanied with BBQ sauce, garlic
butter and black pepper sauce

Rp 86.000

Whole Fish of the Day

Grilled marinated baby snapper served with
wrapped steamed rice and long bean in
coconut spicy accompanied with balinese sauce

Rp 82.000

Girilled Pork Chop

Juicy pork cutlet on assorted fresh vege-
tables and pasta in tomato sauce topped
with caramelized shallot and fresh
mushroom herbs sauce

Rp 82.000

Steamed or Grilled Local

Snapper & King Prawn

On roasted fresh vegetables and parsley
potato topped with salsa vinaigrette served
with red chili dip and garlic butter sauce

Rp 75.000

South West Chicken

Rolled stripes marinated chicken with
tortillas topped mexican spices and cheese
Mexican rice served with salsa and guacamole

Rp 75.500

Sesame Seared Tuna Rp 80.000
Pan fried fish tuna on julienne vegetables,

cream potato in puff pastry topped with

fresh herbs tomato salsa

Seared Marinated Salmon Rp 95.000

On poached julienne vegetables accompanied
with cream mashed potato in puff pastry topped
with fresh herbs and spinach cream sauce

Glazed Pork Knuckle

Baked crispy pork knuckle accompanied
with roasted potato and market vegetables,
topped artichoke served with black pepper
and barbecue sauce

Rp 73.000

Maine Lobster Thermidore

Creamy rock lobster with ripe avocado
gratin on assorted crispy lettuce, fresh
mixed vegetables and potato tossed with
vinaigrette

Rp 190.000

All price are quoted in local currency
Price is subject 11% tax and 10% service charge
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Authentic Oriental

Cuisine

Nasi Goreng Bali

Village style fried rice accompanied with
grilled skewer prawn, fish, roulade minced
chicken, dry fish, fried egg served with
shrimp crackers, Balinese sambal and chili

Bakmi Goreng

Stir fried egg noodle accompanied with
deep fired prawn, fish, and chicken spicy
and fried egg and served with Balinese
sambal and chili

Sate Campur

Your choice of chicken, beef, seafood
or mixed, accompanied rice cake, long
bean in coconut spicy and peanut sauce

Pepes lkan

Baked fillet of fish in tamarind spicy
wrapped with banana leaf accompanied
with steamed rice and long bean salad

Beef Oxtail

Flavor with nutmeg and clove, accompa-
nied with steamed rice, crackers and
home made pickle

Crispy Duck Khama Style

Deep fried marinated duck accompanied
with long bean salad and wrapped
steamed rice served with Balinese chili

Rp 85.000

Rp 75.000

Rp 75.000

Rp 75.000

Rp 75.000

Rp 80.000

The Sweet
Temptations

Cheese Cake
Swirls of Belgian's finest dark and white

chocolate blended with light cream cheese

finished with dry dough and chocolate
coulisand seasonal fruit

Coconut Bread Pudding

Rp 60.000

Rp 55.500

Baked soaked bread in milk on caramelized

banana, cashew nut, sugar and coconut

milk served with coconut cream, diced fruit,

white cream and toasted nut

Black Meet White

Combination of homemade cheese cake
and chocolate cake in orange sauce,
garnished with strawberry and orange

Fresh Tropical Fruit Platter
Water melon, honey melon, papaya,
pineapple or seasonal fruit

Triple Sundae Ice Cream
Three combination of ice cream (vanilla,

chocolate & strawberry) served with crumb

crackers cup and topped with hot fudge
and chopped peanut

Classic’s Apple Pie
Traditional apple pie in double crust
pastry with vanilla sauce

Classic’s Kahlua Cream Brule
Creamy of brule with kahlua flavor and
served with fruit sauce

Tropical Tiramisu

Old fashioned tiramisu with tropical fruit
and served with bali coffee and mango
sauce

Banana Foster

Caramelized banana in rolled with
pancake topped with vanilla ice cream
and dry nuts served with assorted
fresh fruit

Rp

Rp

Rp

Rp

Rp

Rp

Rp

60.000

40.500

50.500

55.500

55.500

60.500

55.000

All price are quoted in local currency
Price is subject 11% tax and 10% service charge
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