
Breakfast Menu



Continental
2 slices of multi grain bread, 1 brown toast and 2 mini pastries
Choice of cereal, corn�akes, coco pops & homemade granola
Choice of yoghurt, plain, low fat, greek or fruit yoghurt
Assorted of slice fresh fruits 
Seasonal sliced fresh fruits
Co�ee or tea

American
Egg selection, scrambled, sunny side, over easy or poached
Bacon natural crispy
Chicken sausages or texture beef sausages
Charcuterie, assorted cold cuts and cheese
Bread basket, 2 slices of multi grain bread, 1 brown toast and 2 
mini pastries
Choice of yoghurt, plain, low fat, greek, or fruit yoghurt
Seasonal sliced fresh fruits
Fresh juices
Co�ee or tea

Indonesian
Nasi Goreng, vegetables fried rice, sambal, pickles & fried egg
Soto Ayam, Indonesian chicken broth and condiment
Indonesian sweet black sticky rice
Seasonal sliced fresh fruits
Fresh juices
Co�ee or tea

Freshly squeezed juice 
(Choices of seasonal tropical fruit)

Selection of Coffee
Espresso 
Macchiato
Piccolo
Dopio

Selection of Tea
Seminyak Blend 
English Tea 
Herbal Infusion 

Selection of Water
Balian Still 330ml 
Balian Sparkling 330ml 

    
 

Fruit & Fibres
Seasonal fresh fruits served with home-made �bre granola 
with a choice of yoghurt

Wok Fried
Nasi Goreng, fried rice, sambal, pickles & egg
Fresh Fried Noodles, vegetables crispy onion & sunny egg

Vegetables
Tomato Salad, radish, arugula, cucumber, feta,
balsamic reduction, lemon dressing on the side 
Sautéed Butter Vegetables, mix vegetables,
butter and crispy onion

Sausages & Bacon 
Four pieces chicken or beef sausages served with potatoes of the day, 
pork bacon or homemade beef bacon 

Rice porridge 
Vegetable Porridge, vegetable broth, bean sprout, leek, crispy 
onion and ginger 
Chicken Porridge served with soto broth, boiled egg & shredded 
chicken
*chopped chili, soya sauce on the side

Sweets
Pancakes, American thick pancakes served with honey
Wa�e, classic Belgian wa�e served with honey, strawberry compote
French Toast, brioche bread dip in sweet cinnamon milk

Charcuterie
Local cold cuts of beef, pork & a good sliced of cheese
Served with Pottery Cafe’s bread selection, all are locally produced 
with focus on quality and great taste

Large Bakeries 
Plain butter croissant 
Almond butter croissant
Chocolate croissant 

Egg Dishes
Egg selection, scrambled, sunny side, over easy or poached
Benedict, mu�n, pork bacon & hollandaise
Florentine, mu�n, spinach & hollandaise
Omelette, with a stu�ng selection of tomato, mushroom, capsicum, 
bacon and onion

Cereal
Granola, muesli, corn �akes, special K, rice crispy, Choco loops 
served with a choice of milk or yoghurt

Bread Basket
2 slices of multi grain bread, 1 brown toast and 2 mini pastries
Bread basket is served with butter & jam

    
 Available for Take Away    Contains Pork         Vegan         Vegetarian         Contains Milk Lactose         Gluten Free         Contains Nuts

All prices are in (000) Indonesian Rupiah and subject to 10% service charge & 11% government tax.
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Warm & Dishes

Breakfast Sets

Beverages

Americano
Cappuccino
Ca�e Latte
Flat White
Ca�e Mocha



Lunch & Dinner Menu



LARGE PLATES
Pad Thai with Tofu, beansprouts, tamarind sauce & lime (N) (GF)
| Chicken   | Prawn
Green Veggie Curry, tofu, eggplant, bamboo shoots, long bean, Thai basil, fried shallot (GF)
Nasi Goreng Kampung, Indonesian style of wok fried rice, grilled chicken, egg & pickles
Vegan Stir-Fried, mushroom based, soy sauce, black vinegar, chili & onion (N) (VE)
Ayam Bakar, 500 gr boneless baby chicken, pumpkin shoot, chili jam (N)
Seafood Laksa, tofu, okra, boiled egg, prawn, rice noodles & bamboo shoots (GF) (N)
Hokkien Noodles, beansprouts, spring onion, egg & pickles
| Chicken   | Seafood
Lamb Tongseng, local lamb shoulder, coconut gravy, cabbage & tomato (N)
Ikan Bakar, Jimbaran style marinated fish, kemangi & sambal dabu dabu (GF) (N)
Beef Rendang, Wagyu beef shin, Sumatran coconut curry sauce, sambal ijo (N)
Crispy Pork Ribs, mango salad, prawn toast, nam jim dip
Beef Dendeng Balado, Indonesian style beef jerky, balado sauce, kemangi & lemo
Sweet and Sour Fish, fried whole catch of the day, longan, lemongrass, pineapple & coriander leaves (GF) (N)
400 gr Lamb Shank, Solo style braised lamb, sweet soy sauce, shallot, chili & tomato (N)

SOUPS
Vegan Bakso, mushroom based, glass noodles, tofu, bok choy & mushroom (VE)
Tom Yam, prawn, squid, fish, mushroom, chili, coriander, galangal, ka�r lime leaves & lemongrass (GF)
Pho Bo, rice noodles, Wagyu beef bolar blade, sprouts, mixed greens & lime (GF)
Sop Buntut, beef oxtail, potato, carrot, tomato, sambal & lime (GF) (N)

SMALL PLATES
Lumpia Semarang, prawn & chicken, spring onion, fermented bean sauce, pickled cucumber
Vegan Satay, mushroom based, spicy soy sauce, shallot & chili (VE)
Fish Satay, Nyonya Yasa recipe, ka�r lime leaves, sambal matah & lemo (N)
Chicken Satay, coconut gravy, basil oil, crispy shallot (N)
Larb Gai, minced chicken, iceberg, mint leaves, Thai basil, house-made sweet chili (GF)
Pork Bao Bun, pork belly glazed, lawar kacang, spring onion & sambal matah (N)
Crispy Soft-Shell Crab, green mango, chili dressing, crispy garlic
Summer Rolls Prawn, rice paper, cucumber, coriander, mint, spring onion
Thai Beef Salad, Sirloin, mint, coriander, cucumber, shallot, Thai basil, roasted peanut, cherry tomato, red chili (N)

ADDITIONAL
Jasmine Steamed Rice (V) (GF)
Coconut Aromatic Rice (V) (GF)
Thai Style Stir Fried Water Spinach
Broccoli, oyster sauce, shiitake, tofu
Baby Green Bean, minced chicken & Thai basil (GF)
Winged Bean with Minced Beef & Egg (GF)

DESSERTS
Es Teler, homemade pandan granita with avocado, jackfruit, coconut, cincau & sago pearl (GF)
Kolak Pisang, palm sugar crumble, kolak pisang, sweet potato, coconut elastic, palm sugar ice cream
jackfruit, salted hot coconut sauce (L)
Exotic Sundae, coconut mousse, exotic compote, micro sponge, coconut nougatine, passion curd
& coconut sorbet (L)
Green Tea Tiramisu, green tea infused mascarpone cheese with cookie crumb
& Bali coffee espresso (L)
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(GF) Gluten Free    (N) Contains Nuts     (P) Contains Pork   (L) Contains Lactose    (VE) Vegan           Can be made vegetarian
All prices are quoted in thousands of Indonesian Rupiah, subject to 10% service charge and 11% prevailing government tax.


