ROOTED IN NATURE. GROWING WITH PURPOSE

WE CELEBRATE SUSTAINABILITY THROUGH

HOMEMADE TONICS
SUSTAINABLE POURS
CURATED TEA BLENDS
FROM SOIL TO SIPS
PROVENANCE DRIVEN

EVERY ELEMENT IS A TRIBUTE TO NATURE, CRAFTED TO RESTORE BALANCE,
SPARK ENERGY, AND NOURISH BOTH BODY AND SOUL.



HOMEMADE TONIC SELECTION

FUNCTIONAL TONICS 65 LIVING TONICS 65

100 ml 100 ml

BLOSSOM
Calm & Balance
Floral Jasmine Kombucha

FIRST LIGHT
Digestive Activation
Ginger, Raw Honey, Lime

SUNBURST
Recovery & Digestive Support
Tropical Pineapple Kombucha

GOLDEN HOUR
Vitality & Immunity

Turmeric, Coconut Nectar, Citrus

ASCENSION
Focus & Clarity
Houseblend Coffee Kombucha

ROOT
Grounding & Restoration
Rice, Coconut, Heritage Botanical

Prices are listed in thousands of Indonesian Rupiah. Tax & service are already included.
All you need to decide is: one more?



SUSTAINABLE MOCKTAILS 85

CRAFTED WITH INTENTION. LESS WASTE

BANANA CINNAMON ROLL
Comfort & Sustained Energy

Over ripe Banana, Cinnamon, Raw Honey, Fresh Milk

WATERMELON HI
Hydration & Refreshment
Clarified Watermelon, Crisp Lemon Oleo Saccharum

CASCARA SOUR
Gentle Energy & Antioxidant

Cascara, Pineapple, Honey
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CURATED TEA BLENDS 50

UBUD TEA BLEND FROM MADE TEA

BRAIN BOOSTER

Daily Nourishment
Gotu Kola, Marigold, Moringa, Mint

CALMING BLUE
Daily Nourishment

Lemongrass, Pandan, Ginger, Butterfly Pea

ENERGIZING
Vitality & Recovery

Ayurvedic Spice, Cinnamon, Clove, Orange

HEALING ELIXIR
Vitality & Recovery

Lemongrass, Rose, Marigold

KINTAMANI TWIST
Vitality & Recovery

Coffee Leaf, Lemongrass, Mint Leaves, Lavender

VANILLA CHAI
Vitality & Recovery

Black Tea, Vanilla, Coconut Flakes, Cinnamon, Cardamom

Prices are listed in thousands of Indonesian Rupiah. Tax & service are already included.
All you need to decide is: one more?



FROM SOIL TO SIP

NO NONSENSE COFFEE GUIDE

YOUR COFFEE, YOUR WAY 60

No need for a long list. Tell us your favorite
coffee and how you like it.

HOUSE SPECIALITY 7o

BITTER BROWN ORANGE
BRAIN FOG

BALINESE CHOCOLATE
COLD DRIP BLACK

COLD DRIP WHITE

Prices are listed in thousands of Indonesian Rupiah. Tax & service
are already included. All you need to decide is: one more?

WHAT PRESSED TODAY 65

What's fresh? Ask us what we’re pressing today.

SMOOTHIES s5

SAILOR MONKEY
Daily Nourishment

Spinach, Mango, Banana, Passionfruit

PINK CANOPY
Daily Nourishment

Dragonfruit, Soursop, Strawberry, Pineapple, Passionfruit

TROPIC GLOW
Vitality & Recovery

Turmeric, Pineapple, Orange

BERRY BERRY
Antioxidant Support
Raspberry, Blueberry, Cranberry, Strawberry, Blackberry



OUR COMMITMENT TO QUALITY

We prioritize quality and the environment by partnering with farmers dedicated to ethical,
nourishing food systems.

OUR STANDARDS:

1. Premium Proteins: All meats are sourced from regenerative farms and grass-fed or
pasture-raised whenever possible.

2. Clean Ingredients: We strictly exclude industrial seed oils.

3. Allergen Aware: Our menu is thoughtfully crafted to be soy free and gluten free.




FRESH AND LOOSE

GRILLED CHICKEN NICOISE (E) 220
Grilled Organic Probiotic-fed Chicken Breast,
Glyphosate-free Tomato Cherries, Boiled Pasture-
raised Chicken Egg

CRYING TIGER BEEF SALAD (S. N) 235

Grilled Beef Striploin, Green Papaya, Cucumber,
Cherry Tomato, Fresh Herbs, Thai Lime & Chilli Dressing,
Toasted Cashew

GREEK SALAD (L) 230

Capsicum, Tomato, Cucumber, Olives, Oregano Dressing,
Grilled Marinated Local-made Feta

G = Gluten S = Seafood VE = Vegetarian
L = Lactose N = Nut P = Pork
E = Egg V = Vegan A = Alcohol

Please note: Dietary information on this menu is provided as a guide only
and does not indicate that dishes are allergen-free. Please inform our team

of any allergies or intolerances before ordering.

LITTLE GROOVES

TALLOW FRIED CASSAVA (E, VE) 140

Turmeric Marinated Cassava, Spiced Tartar Dips

FISH CAKE (S, E) 275
Line Caught Fish, Dijonnaise

BLACK PIG CHARCUTERIE PLATTER (P. N) 790
Artisanal Local Made Cold Cuts, Pickles

BOWL ME OVER

CAULIFLOWER SOUP (P. L. E) 750

Organic Cauliflower, Yam, Chorizo, Bacon Bits, Leek

BAKED BUTTERNUT SQUASH SOUP (L, N, E) 770
Butternut Squash, Coconut Milk, Plantain Chips

MAMA'S CHICKEN SOUP 270
Organic Probiotic-fed Chicken Thigh, Carrot, Potato,
Nutmeg Scented Bone Broth

Prices are listed in thousands of Indonesian Rupiah. Tax & service
are already included. All you need to decide is: one more?



MAIN STAGE

GRILLED CHICKEN SOUVLAKI (L) 270
Organic Probiotic-fed Chicken Thigh, Tzatziki, Baked
Sweet Potato, Mediterranean Salad, Feta

CARNE ASADA BOWL (E) 455

Grass Fed Organic Skirt Steak, Avocado Lime Crema,
Oven Baked Breadfruit

GRILLED LAMB KOFTA (L) 300

Local Grass-fed Lamb, Tahini Dressing, Tomato Salad,
Oven Baked Purple Sweet Potato

SE’I BABI (P) 355

Organic Grass-fed Black Pig, Sambal Lu‘at,

Stir-fried Cassava Leaf, Kaffir Lime Mansur Heritage Rice,
Purple Corn Bose

LINE CAUGHT FISH (S, L) 300

Local Catch of the Day, Herb Infused Tomato,
Olive Mashed Sweet Potato and Leek

Prices are listed in thousands of Indonesian Rupiah. Tax & service

are already included. All you need to decide is: one more?

SWEET MOVES

MOSS & BLOOM CAKE (E. N, G) 7125

Pandan, kaffir lime yoghurt, young mango,
coconut, herb moss

BURNT COCONUT CAKE (E. L) 105

Burnt coconut, fermented cassava, coconut caramel,
coconut chantilly, coconut ash

EMBER ROOT CAKE (E,N) 775

Roasted sweet potato, fermented cassava, burnt banang,
banana leaf smoke, cinnamon

All meats are sourced from regenerative farms and are grass-fed or
pasture-raised whenever possible. We exclude industrial seed oils, and
our menu is thoughtfully crafted to be soy-free and gluten-free wherever
possible. We proudly partner with farmers committed to ethical,
nourishing food systems.

G = Gluten S = Seafood VE = Vegetarian
L = Lactose N = Nut P = Pork
E = Egg V = Vegan A = Alcohol

Please note: Dietary information on this menu is provided as a guide only
and does not indicate that dishes are allergen-free. Please inform our team
of any allergies or intolerances before ordering.



