
Martabak Telor

Sate Madura

Tongseng and Sate Kambing

Bakso

Balinese Street Food Stall
Savory crepes, beef or chicken, leek, egg 

Asinan Bogor       | Lawar Klungah
Tipat Cantok          | Rujak Buah

Salad Station:

Chicken, rice cake, peanut sauce 

Braised lamb with turmeric broth, and lamb skewer 

Babi Guling

Konro Bakar Madu

From the Smoker

Whole suckling pig, base genap, cassava leave, skin crackers,
sambal matah

Slow-roasted beef short ribs, spicy honey glaze, coriander seeds,
lime, colo colo 

Beef meat ball, glass noodle, beef broth with condiments 

Ayam Taliwang
From the Rotisserie Grill
Grilled spicy whole chicken, sambal beberuk, plecing kangkung 

Nasi Goreng Tek Tek 
Fried rice or egg noodle, vegetable, egg, sweet soy sauce, crackers

Sayur Lodeh

Urab Sayur 

Tumis Kangkung

Terong Bakar

Side Dishes
Eggplant, corn, long beans, tempeh, tahu, yellow curry

Cucumber, long bean, bean sprout, coconut spice, embe

Wok-fried water spinach, chili, garlic, shrimp paste

Grilled eggplant, red chili paste in a balado style

Tahu Goreng

White Rice 
Chili, garlic, onion

Jajan Pasar

Es Teler

Desserts

Ice Cream Stall

Traditional Indonesian sweets

Jack fruit | avocado | young coconut | coconut jelly | tape |
condensed milk | syrup

Cenil

Gorengan Rombong
Giling – giling, lupis ketan, ongol-ongol

Banana fritter | Sweet potato | Fermented cassava fritter

Es Puter Corner
Coconut sorbet, sago mutiara, jackfruit, white toast,
fermented sticky rice, chocolate sauce

Condiments
Sambal & sauces | pickles | crackers

Please inform our hosts or chefs of any food allergies.

Gluten Free Vegetarian SpicyOcean Friendly Signature Items Pork Plant Based NutsLactose

Sanur Corner, Seafood Market (Charcoal Grilled or Deep Fried)

Marinated with chili glaze (Jimbaran style) 

From the Santa Maria Grill
Prawns | Clams | Green Mussels | Squid | Whole Fish (Catches of the Day)

I N D O N E S I A N  N I G H TB E A C H

Grill Menu




