FOOD MENU
SNACK and BITES
“Tempura”

PIZZA
“Seafood Pizza” Tomato sauce, fresh mozzarella

Prawn
Seafood Tempura

158
158

Assorted Vegetables
With Grated Daikon, Ginger and Tempura Dipping

128

“Spanish Beef Chorizo” Goat cheese, tomato

“Padma Ubud Crispy Calamari” Beer butter

128

“Padma Ubud Quattro Stagioni” Tomato sauce,

Choice of Nachos
“Beef Chili Con Carne” Cheese, guacamole, sour
cream, tomato salsa

“Cheese and Chicken” Guacamole, sour cream

“Margherita Pizza” Tomato sauce, fresh mozzarella,

“Fish and Chip” Traditional butter dough fish fritter
with tartar sauce and French fries

wagyu patty, caramelized onion, fried egg on a sour
dough bun

“Beef fajitas” Mexican spicy beef wraps in tortilla

128

“Parma Ham” Tomato sauce, fresh mozzarella
cheese, caramelized guava, baby rucola, chili flakes

158

128

“Hawaiian Pizza” Tomato sauce, fresh mozzarella

158

158

cheese, beef salami, grilled pineapple, black olive,
Danish beef ham

198

“Philadelphia Pizza” Tomato sauce, mozzarella
cheese, charred grill beef tenderloin, mushroom,
caramelized onion, Philadelphia cream cheese and
basil

198

“Turkish Lamb Kebab” Spicy tomato sauce,

198

158

“Grilled Chicken Tandoori Pizza” Spinach,
mushroom and grilled banana chutney

158

“Grilled Salmon Bacon Pizza” Avocado,

178

sour cream, jalapeno, and picante sauce

chicken patty with coleslaw in beet root bun

“BBQ Pork Ribs Pizza” Tomato, mozzarella cheese,

“Padma Ubud Club” Toasted Triple Decker

and grilled pork rib, green chili shredded iceberg

158

sandwich, grilled chicken breast, pork bacon, fried
egg, avocado, tomatoes, lettuce and mayonnaise.

“Fruity Pizza” Pastry cream, strawberry, banana,
papaya, pineapple and kiwi chocolate sauce and

158

sambal, chili mayo in black rice bun

“Grilled Chicken & Vegetables Quesadilla”

158

Yellow cheddar, guacamole, tomato salsa and sour
cream
All sandwich and wraps served with choice of French
fries, spicy potato wedges, fried purple sweet
potatoes, fried yellow sweet potatoes

Spaghetti
With your choice of sauce:

Bolognese sauce


Carbonara with pork ham



Alfredo with chicken



Mix seafood basil pesto and shaved
parmesan cheese

178

158

fresh mint leaf

Your choice of bread (Black rice, Rye, Multigrain and
Plain bread)

“Tuna Burger” Grilled fresh tuna with lemon grass

158

hummus, fresh mozzarella cheese

pocket, topped with basil, cream cheese, sautéed
mushrooms and onion

“Chicken Burger” Kentucky inspired spiced crispy

158

FUSION PIZZA

flour, guacamole, tomato salsa and sour cream

“Grilled Australian Rib Eye Doner SandwichTurkish kebab” Flavored rib eye, homemade lavosh

158

and basil

Sandwich, Burger and Wraps
“Wagyu Beef and Cheese Burger” Australian

178

158

tomato salsa

“Cheese” Guacamole, sour cream, tomato salsa

178

sauce, fresh mozzarella cheese, and chili flakes

smoked duck, scallop, artichoke, four-cheeses (fresh
mozzarella, cheddar, parmesan, goat cheese)

coated calamari ring with chili mayo

178

cheese, prawn, fish, scallop, grilled vegetable

158

“Your Own Pizza”
Create your own pizza with your own favorite topping,
maximum 6 type of topping:

Roasted pepper

Grilled eggplant pure

Avocado

Grilled pineapple

Grilled zucchini

Beef rendang

Meatballs

Beef sausages

Chicken sausages

Lamb sausages

Sweet corn
Choice of Pizza base : Classic Plain pizza dough,
Rye dough, Gluten free dough, Spicy sour dough

Pasta Available In Gluten Free

All prices mentioned above are in Thousands of Rupiah and are subject to 10% government tax

158

TAPAS

Mediterranean Main Selection
108

Chef CK Tapas creation - Your choice of 3:

“Garlic Stuffed Baked Prawn” mashed potato,

288

steamed asparagus, cherry tomato sauce (GF)

- Tomato and Garlic Bruschetta
- Quick Seared Salmon Bacon Bruschetta
- Avocado Tuna and Edamame with Guacamole
Bruschetta
- Nori Wraps Seafood Roll with Wasabi Mayo

“Grilled Australian Sirloin Steak (180 gr)”

288

Ratatouille, wild mushroom risotto, beef jus (GF)

- Wild Mushroom Arrancini with Cheese Fondue
- Panko Prawn with Chili Mayo
- Fruity Summer Roll with Tangy Mango Sauce
- Deep Fried Mozzarella with Balsamic Aioli
- Crispy Falafel with Hummus Dipping

“Mozzarella Stuffed Pan-Seared Chicken Breast”
Potato gratin, wilted spinach, grilled tomato and own
jus

158

“Chef CK Special Recipe of Homemade Fresh
Potato Gnocchi”

158

Mixed seafood, tomato sauce and shaved grana
padano

STARTER

“Char Grilled Catch Of The Day”
158

“Pool Café Grilled Salmon Caesar Salad”
Organic baby romaine salad, anchovies, garlic
crouton, shaved parmesan, semi dried tomato, slow
poached organic egg, Caesar dressing and garlic
crouton

“Antipasto” Grilled vegetables, artichoke heart,

Selection of Turkish kebab
158

Danish ham marinated olive, parmesan cheese,

tomato torte top with crispy soft shell crab, tamarind
plum sauce.

“Padma Ubud Salad” Own plantation garden

158

“Durum” Minced beef kebab

“Köfte” Minced beef and lamb meat ball
“Çöp Şiş” Cube lamb kebab

98

greens, avocado, cherry tomato, cucumber, roots

**All kebab served with Turkish rice pilaf, grilled tomato,
green chili, salad and home lavosh bread

vegetables.
With Choice of Ranch dressing, balsamic dressing,
pickled lemon dressing.

DESSERT

SOUP
“Binte Biluheta” Gorontalo style spicy prawn soup

98

with young coconut and sweet corn

“Vanilla Yoghurt Panna cotta” Ginger lemon sorbet,
crispy apple

72

“Crème Brulee” Blueberry compote, vanilla ice

72

cream

“Padma Ubud Mango Gazpacho” with frozen
lemon sorbet and mint jelly foam

98

(GF)

“Thai Pumpkin Soup” Poached chicken dumpling,

88

Kaffir lime coconut milk drizzle

MAIN COURSE

“Macadamia Tart” Caramelized macadamia nut,
raspberry sauce

72

“Mango Parfait” Chocolate tuile, fresh raspberry

72

“Silken tofu Panna cotta” Chef Reni creation
healthy panna cotta with Japanese silken tofu,
raspberry sauce rice wafer

78

Indonesian Specialties
“Nasi Goreng Bumbu Bali” Wild ginger flavored

158

seafood wok fried rice, fried baby calamari skewer,
shredded omelet, prawn and melinjo crackers
(GF)
“Nasi Goreng XO” Chinese style fried rice with
crispy baby prawn sauce, char siu pork and
vegetable with eggs net and crackers

178

(GF)

“Mie Kare” Indonesian curried rice noodles broth,

Signature dish
Vegetarian
Dishes contain pork
Mild/medium spicy
Served with steamed rice
(GF) Gluten free dish

178

prawn, fish, calamari, tofu, salted duck egg, bean
sprouts, lime, fried shallot

“Sate Asem“ Balinese Ceremony style 12 pieces of

158

Australian lamb, beef, and chicken satay, steamed
rice, pickled vegetables, peanut sauce, sambal
matah

158

“Tavuk Kebab” Chicken bell pepper and onion

brie cheese and crouton.

“Crispy Soft Shell Crab Torte” Pomelo, avocado,

158

With sweet corn pumpkin succotash, wilted spinach
and kaffir lime fruity curry sauce.

(GF)

“Mie Goreng Cabe Hijau” Wok fried egg noodles

178

with Seafood, vegetable, green chili sambal
"Kalasan" style fried chicken, fried jumbo prawn,
grilled beef satay, shredded Omelet, prawn and
melinjo crackers

All prices mentioned above are in Thousands of Rupiah and are subject to 10% government tax

