
M I N D F U L  E A T I N G

Balanced dining choices that are environmentally friendly, healthy, and treads lightly.

These menu items are a combination of sustainable ingredients and locally grown vegetables which both 
combine to transform each dish into a special experience for your dining pleasure.

Classic ‘Serombotan’  (gf) (n) (v) 125
Traditional ‘Kelungkung’ Salad with Mixed Veggies, Baby Eggplant, 
Bean Sprout, Water Spinach with Coconut Chili ‘Urap’

Roasted Balinese Squash  (gf) (n) (v) 130
Local Spinach, Roasted Pumpkin Seeds, Beetroot, Feta Cheese & 
Balsamic Dressing

Free-Range Chicken ‘Taliwang’  (gf) (n) 195
Grilled Chicken ‘Lombok’ Style, Water Spinach Salad & Steamed Red 
Rice

Organic Roasted Duck  (gf) (n) (h) 225
Cage-free Balinese Duck, Cassava Leaves with Wild Chili Flavor, Sambal 
‘Matah’ & Steamed Red Rice

Gluten-Free ‘POD’ Chocolate Truffle (gf) (n) (v) 90
Locally-made Chocolate from organic plantation combined with Almond 
Soil & Fruit Gelato

Vegan Asian Sweet  (gf) (v) 80
Crunchy Water Chestnut, Coconut Cream, Tapioca & Kaffir Lime Gelato

S U K U 
M E N U

(s) signature dish    (p) dish contains pork    (n) dish contains nuts    (v) vegetarian dish    (gf) gluten free   |   Should you have any dietary restrictions or allergies, please inform your order taker 
All prices are in Indonesian Rupiah and subject to service charge and Government tax, currently 21%



A S I A N  F L A I R
SHARING PLATE

Singaporean Fried Noodles  (n) 195
Wok-fried Rice Vermicelli with Vegetables, Chicken & Prawn

Pad Thai  (n) 195
Stir-fried Rice Noodles with Chicken, Tofu, Peanut, Shredded 
Egg & Bean Sprouts

Hainan Chicken Rice   198
Chinese-style Poached Chicken with Mixed Seasoned Rice 
and Chili PadI

Char Siu Pork  (p) 198
Chinese BBQ, Hoisin Sauce, Five Spices, Sautéed Vegetables 
& Steamed Rice

Kung Pao Chicken   198
Stir fried chicken with cashew nuts, chili, and Chinese spices. 
Served with Steamed Rice

Bak Kut Teh  (p) 198
Singaporean Infused Pork Ribs, Dark Soya Sauce & Jasmine 
Rice

Thai Green Curry  (v) 195
Broccoli, Carrot, Zucchini, Green Peas, Mushroom with Green 
Curry Paste

J A P A N E S E  F L A I R  INDIVIDUAL PLATE

Wagyu Beef Tataki  185
Garlic Chips, Lemongrass Salsa & Yuzu Soy Sauce

Yasai Tempura  (v) 155
Deep-fried Seasonal Vegetable & Tempura Dressing

Ebi Tempura Mairawase   185
Deep-fried crispy Tiger Prawns, Red Snapper, Vegetables & 
Tempura Sauce

Vegetable Donduri  (v) 165
Japanese Rice, Organic Vegetables, Tofu and Garlic Spicy 
Sauce

Chicken Katsu 190
Breaded Chicken Thigh with Vegetables, Sweet Soya Sauce 
& Steamed Rice

Barramundi Saikyo Yaki  190
Green Asparagus, Cherry Tomatoes, Eggplant Confit & 
Saikyo Miso Sauce

Japanese Sampler  (s) 210
Tuna Sashimi, Prawn, Tamago Sushi, California Roll, Avocado 
Roll & Edamame Tuna Sashimi, Prawn, Tamago Sushi, 
California Roll, Avocado Roll & Edamame

I N D O N E S I A N  &  B A L I N E S E 
F L A I R SHARING PLATE

Sambal Udang  (gf) 198
Balinese Spiced King Prawn Curry, ‘Plecing Kangkung’ & 
Steamed Rice

Pork Ribs  (gf) (p) 198
Balinese Marinated Pork Ribs, Vegetables, Grated Coconut 
& Steamed Rice

Rendang Daging  (gf) 210
West Sumatran-style Braised Beef, Spicy Eggplant & 
Steamed Rice

Babi Kecap  (gf) (p) 198
Spice-braised Pork Belly, Potato, Carrot & Steamed Rice

Ayam Betutu  (gf)  198
Slow cooked Half Baby Chicken Marinated in Balinese 
Spices and wrapped in Banana Leaf. Served with Chicken 
Soup, Spicy Coconut Vegetables & Steamed Rice

Sate Campur  (gf) (n) 198
Chicken, Beef and Chicken ‘Lilit’ Satay with Peanut Sauce, 
Pickled Vegetables & Steamed Rice

Nasi Goreng Sambal Matah  (gf) (n) 198
Wok-fried Rice with Chicken Satay, Prawns & Sliced Omelet

Mie Goreng ‘Jawa’   (n) 198
Wok-fried Egg Noodles with Chicken, Prawns & Sliced 
Omelet

A P P E T I Z E R
Vietnamese Spring Roll  (v) 130
Prawns, Vermicelli Rice, Carrot, Lettuce, Mint, Basil, Bean 
Sprout, Sweet & Sour

Som Tam  (gf) (n) 130
Beef, Green Papaya, Cherry Tomatoes, Crushed Peanut

Ayam Pelalah  (gf) 130
Wrapped Spicy Shredded Chicken, Lettuce, Cucumber, Rice 
Paper, Tomato Chili Sambal, ‘Balinese Spicy Salsa’

Gado Gado Betawi  (gf) (v) 120
Rolled Vegetables, Tofu, Tempe, Emping Crackers, Baby 
Potato, Boiled Quail Eggs, Peanut Sauce

Agedashi Tofu  (n) 130
Deep fried Soya Bean Curd with Dashi Broth

Wafu Salad (v) 98
Japanese Salad with Mixed Greens, Sesame & Wafu 
Dressing

S O U P
Sop Buntut  (gf) 198
Beef Oxtail, Potato, Carrot, Indonesian Spices, Tomato & 
Steamed Jasmine Rice

Soto Ayam  (gf) 160
Aromatic Javanese Chicken Soup with Glass Noodle, Boiled 
Egg, Sliced Lime

Tom Yam Gong  180
Hot and Sour Thai Soup, Tiger Prawn, Fish Sauce & 
Mushroom

Tom Kha Gai  160
Thai Coconut Chicken Soup, Coconut Cream & Cilantro

Laksa Chicken  170
Rice Vermicelli, Organic Local Chicken, Spicy Soup with 
Coconut Cream

Miso  (v) 120
Dashi, Vegetable, Seaweed and Tofu

Chicken Wonton  160
Ginger Chicken Broth, Light Soya Sauce and Bok Choi

D E S S E R T

Lapis Legit  90
Beloved Indonesian Layer Cake with Sago Pudding, Vanilla 
Gelato & Caramelized Banana

Pandan Cassava Dumpling  80
Pandan Sumsum, Batun Bedil, Coconut Palm Sugar & 
Coconut Jackfruit Ice Cream

Thai Tum Tim Grab  80
Crunchy Water Chestnut, Coconut Cream, Crisp Tuille & 
Pandanus Gelato

Steam Chocolate  90
Palm Sugar Mousse, Crumble & Chocolate Gelato

Green Tea Crème Brûlée  95
Brioche Pain Perdu & Caramel Gelato

Seasonal Fruit Platter  80
Berries Sorbet

Assorted Ice Cream & Sorbet  40 /scoop
Please ask our service for best flavours of the day

W E S T E R N  C O M F O R T

Conrad Burger (p) 195
8 Oz. Beef Patty with Crispy Bacon, Grainy Mustard Butter, 
Fresh Lettuce, Tomato, Gherkin, Sautéed Mushroom, Onion, 
and Cheddar

Flame Grilled Striploin 220
Grilled Beef Striploin with Mixed Sautéed Vegetables, 
Roasted Baby Potatoes and Beef Jus

Rye Club Sandwich (p) 160
Grilled Chicken Breast, Fried Egg, Cheddar, Crispy Bacon, 
Lettuce, Mayonnaise on Toasted Rye Bread

Pizza Margherita (v) 175
Tomato Sauce, Baby Mozzarella, Cherry Tomatoes and Fresh 
Basil

Pizza Seafood 185
Baby Octopus, Calamari, Prawn, Fish, Capers, Capsicum, 
Mozzarella

Pizza Four Cheese (v) 185
Tomato, Edam, Mozzarella, Cheddar and Parmesan

Spaghetti Seafood 198
Mixed Seafood & Crustacean Sauce

Penne Bolognese 198
Minced Beef, Tomato Sauce, Parmesan

Pasta Carbonara (p) 198
Bacon, Garlic, Grated Parmesan and Cream Sauce

Fish And Chips 125
Battered Fried Fish with French Fries and Tartare Sauce

French Fries 60
choice of Garlic Aioli or Tartare Sauce

Spicy Cajun Potato Wedges 60
with Tartare Sauce

BBQ Chicken wings 135
Battered Fried Fish with French Fries and Tartare Sauce

(s) signature dish    (p) dish contains pork    (n) dish contains nuts    (v) vegetarian dish    (gf) gluten free   |   Should you have any dietary restrictions or allergies, please inform your order taker 
All prices are in Indonesian Rupiah and subject to service charge and Government tax, currently 21%



Kids Burger 75
Angus Beef, Cheese, Tomato, Lettuce and French Fries

Kids Hot Dog 75
Beef Sausage, French Fries

Kids Spaghetti  70
Tomato Sauce and Parmesan Cheese

Kids Vegetable Wrap   60
Vegetable Wrap with Potato Wedges

Kids Nasi Goreng   70
Wok-fried Rice, Sliced Omelet, Chicken Satay and Pickled Vegetables

Kids Mie Goreng 70
Wok-fried Egg Noodles, Sliced Omelet, Chicken and Pickled Vegetables

Kids Mie Kuah  70
Indonesian Noodle Soup with Vegetables and Prawn

Kids Mango Pudding   75
Mango Pudding, Honey Yoghurt and Almond Crumble

Kids Crème Caramel   75
Crème Caramel, Fruit Salad and Berries

Kids Brownie   70
Cashew Nut, Bedugul Berries and Chocolate Ice Cream

Selections of Ice Cream and Sorbet   35 /scoop
Please ask our service for best flavours of the day

French Fries   50

Potato Wedges   50

Steamed Balinese Vegetables   40

Wok-Fried Balinese Vegetables   40

Steamed Jasmine Rice   30

K I D S 
M E N U

K I D S 
D E S S E R T

(s) signature dish    (p) dish contains pork    (n) dish contains nuts    (v) vegetarian dish    (gf) gluten free   |   Should you have any dietary restrictions or allergies, please inform your order taker
All prices are in Indonesian Rupiah and subject to service charge and Government tax, currently 21%
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