
APPETIZER

SOTO � SOUP

All items are served with steamed rice and a selection of sambal

Experience AYANA Farm and see where some of our fresh ingredients are grown! 
Hotel guests can join a free tour daily at 9 AM, or special add-on experiences such as a 
Traditional Herbal Remedies Workshop, Farm-to-Bar Class, or Afternoon Tea.




VISIT Ayana FARM  |  Reserve your spot on the AYANA app

Traditional fish and corn soup from Gorontalo, Sulawesi, with spinach and lemon basil
BINTE BILUHUTA    |  185

Our version of the East Javanese classic, made with garlic koya broth, shredded chicken, glass noodle, tomato, fried shallot, and soft-boiled free-range egg


SOTO AYAM LAMONGAN    |  190

PECEL MADIUN  |  140
Classic blanched vegetable salad from Madiun, East Java, served with peanut sauce, fried free-range egg, tempeh, tofu, lemon basil, and rempeyek kacang (crispy peanut crackers)


Sop Buntut    |  265
Comforting beef oxtail soup from Jakarta, influenced by Dutch cuisine, infused with fresh local spices, diced vegetables and served with emping crackers


Assorted blanched garden vegetables tossed in peanut dressing, served with boiled free-range egg, fried tofu, fried shallot, and garlic crackers


GADO-GADO JAKARTA  |  140

Classic Indonesian-style sautéed water spinach paired with quail eggs, topped with crispy garlic
TUMIS KANGKUNG  |  130

Spiced clear seafood soup from Flores, East Nusa Tenggara, with starfruit and tomato


LABAJO SOUP    |  235

Food Menu 

Tuna salad with cucumber, long bean and sweet corn, dressed in an East Javanese sambal made with tomato, chili, shallot, garlic, eggplant, and lemon basil


TUNA SAMBAL BAWANG  |  170

Crispy golden spring roll filled with bamboo shoots, egg, prawn and chicken, served with fermented soya bean dipping sauce, a delicacy from Semarang


LUMPIA SEMARANG  |  160

Prices are quoted in ˝000˛ rupiah and subject to 10% service charge and 11% government tax 
(

Chefˇs recommendation

Contain traces of nuts

Contains pork 

Contains dairy

Locally sourcedContains egg Vegetarian option available

 Spicy€Contains beefGluten free option available



RICE BOWL

Food Menu 

Rice, shredded tuna, sambal bongkot, fried egg, sautéed€ green beans
TUNA SAMBAL BONGKOT  |  200

Rice, thin spicy beef slices smashed with green chili, cassava leaves, peanut crackers
DENDENG BATOKOK  |  210

Rice, honey-marinated grilled chicken, sambal matah, water spinach salad
AYAM BAKAR MADU |  190

SIGNATURE DISHES 

Steamed rice, fried fish with Balinese sambal matah, chicken in aromatic coconut milk, chicken satay, Balinese mixed vegetable salad with grated coconut, peanut crackers


NASI CAMPUR SEGARA  |  295

Slow-roasted Balinese pork belly with Balinese spices, long bean salad, spiced green papaya soup with marinated chicken meatballs, Balinese sausage, spiced minced chicken satay, and pork crackers


GULING SAMSAM (for sharing)    |  505

Your choice of preparation, crispy golden fried mackerel with traditional raw sambal, or charcoal-grilled mackerel infused with Manadoˇs signature rica-rica sambal, accompanied by water spinach, spicy sambal, aromatic fish broth, and a refreshing hint of lime



MACKEREL ISLAND SIGNATURE FISH    |  260

MAIN COURSE

All items are served with steamed rice and a selection of sambal

Traditional West Sumatran spiced braised jackfruit with cassava leaves and coconut milk

Balinese braised pork belly with sweet soy sauce and fried shallots

Traditional West Sumatran slow-braised beef with cassava leaves and coconut milk
RENDANG DAGING    |  280

Rendang Nangka Muda    |  155

BABI KECAP BALI    |  215

Prices are quoted in ˝000˛ rupiah and subject to 10% service charge and 11% government tax 
(

Chefˇs recommendation

Contain traces of nuts

Contains pork 

Contains dairy

Locally sourcedContains egg Vegetarian option available

 Spicy€Contains beefGluten free option available



FROM THE GRILL

MIE GODOG JOGJA  |  185
Traditional egg noodle soup from the Special Region of Yogyakarta, with sliced chicken breast, choy sum, carrot, tomato, and poached egg


MIE GORENG  |  245
Indonesian fried egg noodles, with shredded chicken, fried egg, chicken satay, fried chicken and crackers

TONGSENG AYAM    |  195
Central Javanese sweet and savory chicken broth with white cabbage

FROM THE WOK

Food Menu 

Spiced grilled half chicken, mixed vegetables and spiced grated coconut
AYAM BAKAR TALIWANG    |  195

A mix of chicken and beef satay served with peanut sauce and pickled vegetables
SATE CAMPUR NUSANTARA    |  225

Balinese-style grilled barbeque pork ribs with long bean salad
IGA BABi BAKAR    |  275

Slow-braised beef ribs finished over charcoal and coated in a rich, caramelized Indonesian sweet soy reduction
DAGING IGA BAKAR    |  280

Squid ink fried rice with kaffir lime, baby squid satay, raw Balinese sambal and rice crackers
NASI GORENG CUMI  |  305

Fragrant Indonesian-style fried rice with spicy tender beef rendang, and green chilli sambal

A flavorful Indonesian-style fried rice cooked with aromatic spices, petai beans, crispy anchovies, egg, crackers and vegetable pickles


NASI GORENG Rendang  |  280

NASI GORENG Pete |  180

Indonesian fried rice, shredded chicken, fried egg, chicken satay, fried chicken, pickled vegetables and crackers
NASI GORENG  |  245

Prices are quoted in ˝000˛ rupiah and subject to 10% service charge and 11% government tax 
(

Chefˇs recommendation

Contain traces of nuts

Contains pork 

Contains dairy

Locally sourcedContains egg Vegetarian option available

 Spicy€Contains beefGluten free option available

All items are served with steamed rice and a selection of sambal



Bakso Malang  |  160
East Javanese beef meatballs in clear beef broth with egg noodles, bok choy,  fried tofu, boiled egg, and crispy wonton

MARTABAK TELUR  |  160

Nasi Telor Dadar  |  160

Fried savory pancake with Arab and Indian origins, stuffed with minced chicken, egg, and vegetables

Warm steamed rice topped with fluffy omelet, crispy kale and garlic, accompanied by savory and spicy squid sambal

STREET FOOD

DESSERT
TAPE AND LEMONGRASS Crème Brûlée |  160
Classic crème brûlée infused with lemongrass and served with sweet Indonesian fermented cassava (tape)

PISANG GORENG SEGARA  |  160
Crispy banana fritters crafted with honey-infused batter, served with luscious palm sugar, vanilla ice cream, and finished with sprinkle of brown sugar


ES DALUMAN  |  130
Traditional Balinese chilled dessert from daluman leaf jelly, served with creamy coconut milk and aromatic palm sugar


KOLAK UBI  |  160
Sweet potato mousse, coconut dacquoise, glutinous rice balls, coconut and palm sugar sauce

SLICED FRUIT  |  130
Seasonal sliced fruit with lime

ASSORTED INDONESIAN ICE CREAM  |  95
Choice of durian, kopyor coconut, jackfruit or mango

Food Menu 

Prices are quoted in ˝000˛ rupiah and subject to 10% service charge and 11% government tax 
(

Chefˇs recommendation

Contain traces of nuts

Contains pork 

Contains dairy

Locally sourcedContains egg Vegetarian option available

 Spicy€Contains beefGluten free option available



 Chef recommendation     vegetarian option available     Contain pork    contain traces of nuts    spicy    Locally sourced 
prices are quoted in ‘000’ rupiah and subject to 10% service charge and 11% government tax 

 

 

 

 

 

 

 

 
SET MENU 

 
 

PECEL MADIUN  
Classic blanched vegetable salad from Madiun, East Java,  

served with peanut sauce, fried free-range egg, tempeh, tofu, 

lemon basil, and rempeyek kacang (crispy peanut crackers) 

or 

TUNA SAMBAL BAWANG  
Tuna salad with cucumber, long bean and sweet corn,  

dressed in an East Javanese sambal made with tomato, chili, 

shallot, garlic, eggplant, and lemon basil 

or 

LUMPIA SEMARANG  
Crispy golden spring roll filled with bamboo shoots, egg,  

prawn and chicken, served with fermented soya bean  

dipping sauce, a delicacy from Semarang 

BINTE BILUHUTA  
Traditional fish and corn soup from Gorontalo, Sulawesi,  

with spinach and lemon basil 

or 

SOTO AYAM LAMONGAN  
Our version of the East Javanese classic,  

made with garlic koya broth, shredded chicken, glass noodle, 

tomato, fried shallot, and soft-boiled free-range egg 

 

 

 

 

 

 

SATE CAMPUR NUSANTARA  
A mix of chicken and beef satay served with peanut sauce  

and pickled vegetables 

or 

RENDANG NANGKA MUDA  
Traditional West Sumatran spiced braised jackfruit  

with cassava leaves and coconut milk 

or 

BABI KECAP BALI  
Balinese braised pork belly with sweet soy sauce  

and fried shallots 

 

PISANG GORENG SEGARA  
Crispy banana fritters crafted with honey-infused batter,  

served with luscious palm sugar, vanilla ice cream,  

and finished with sprinkle of brown sugar 

or 

TAPE AND LEMONGRASS CRÈME BRULEE  
 Classic crème brûlée infused with lemongrass  

and served with sweet Indonesian fermented cassava (tape) 

or 

ES DALUMAN  
Traditional Balinese chilled dessert from daluman leaf jelly, 

served with creamy coconut milk and aromatic palm sugar 

 

 

 

 
 

 
3 courses 500 
4 courses 600 
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