
Sides & sambals (V)

Roti Lempeng (V)
Grilled flatbread | gulai dipping
sauce

Lumpia 2 pcs (V)
Kemangi leaf & cucumber | rice
noodles | pineapple | peanut sauce

Lumpia Goreng  3 pcs   
Minced chicken | lemon basil |
chili pickle |  tamarind sauce

Pangsit Udang 3 pcs
Wonton wrapped shrimp | sweet
chili sauce

Bola Bola Sorghum 3 pcs (V)
Sorghum balls | jackfruit rendang|
chilli sambal

Snacks Small plates Soups & sate 

*price excl. 10% govt tax & 5% service charge. 

L u n c h  a t  H O M E

Gado Gado | Tipat Cantok (V)
Steamed vegetable salad | fried tofu |
crackers | peanut sauce 

Terong Bakar (V)
Charred eggplant | lodeh sauce |
braised tempe  

Kenus Goreng
Crispy fried calamari | sambal matah

Rujak Pomelo & Papaya (V) 
Pomelo and green papaya salad | spicy
tamarind dressing 

Ledok Nusa (V option)
Brunoise potato | sweet corn | tuna |
sambal goreng | kemangi oil

Ayam Goreng Sereh
Crispy chicken wings | spiced honey |
lemongrass 

Island Fish Soup
Pan seared fish | chayote &
squash | suna cekuh spices |
crispy shallots

Soto Ayam Santan 
Coconut chicken soup | rice
noodles | bean sprouts | poached
egg

Sate Ayam
Chicken skewer | soy glaze |
cashew peanut sauce

Sate Lilit Bali
Char grilled minced chicken |
bumbu Bali

Sate Babi Merah
Char grilled pork belly | sambal
matah

Sate Sapi Maranggi
Beef tenderloin skewer | sambal
kecap 

Sate Platter
Chicken, pork and beef skewers |
trio of sauces

(V) - Vegan              
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Steamed white rice
Crispy potatoes
Sautéed trio of
market vegetables
Crispy baby cabbage

15
35
55

35

Sambal Mbe
Sambal Matah
Sambal Tuung
Trio of sambals

15
15
15
40



Udang Bakar
Charcoal grilled prawns | crispy
cabbage | torch ginger emulsion

Ayam Serosop
Pan seared chicken | spiced coconut
broth | local vegetables

Babi Bali
Pork cheek | ginger & turmeric
bumbu Bali | jus | sambal matah

Ayam Bakar Nyat Nyat
Bali smoked half-chicken | urap
salad | sambal matah 

Beef Rendang
Braised beef knuckle | twice baked
potatoes | aromatic herbs & spices 

Bebek Se’i
Hay smoked duck | jus | confit
shallots | sweet potato puree

Quinoa Tempe Bowl   (V) 
Red quinoa | mushroom | zucchini |
greens | tempe bacon | cashew 

Tempe Lodeh (V)
Tempe | young jackfruit | eggplant |
green beans | coconut broth 
 
Tempe Bakar (V)
Kaboto grilled tempe | snake bean &
cabbage | gulai sauce | confit shallot

Gurita Bakar
Grilled octopus | potato | tomato &
chili relish 

Ikan Bakar 
Grilled fish | turmeric & kecap
manis glaze | baby cabbage

Seafood Seraten 
Oven roasted fish | keciwis baby
cabbage | suna cekuh coconut broth

Nasi Goreng Suna Cekuh*
Balinese-style fried rice |  
vegetables | chicken or pork  |
seafood

Mains Sweets

Black rice pudding (V option)
Black rice | juruh | vanilla ice cream

Bubur Sumsum (V option)
Rice & coconut custard | tapioca
pearls | vanilla ice cream 

Scoop Gelato
Tabanan vanilla or Bedugul
strawberry

Ice Kolak
Sweet potato & pumpkin dumpling |
ginger gel | candied cassava | banana |
coconut milk granita

L u n c h  a t  H O M E

*price excl. 10% govt tax & 5% service charge. (V) - Vegan
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Five-course Chef’s selection     

375k IDR/ per pax

Feed me like I’m HOMEFeed me like I’m HOME


