
AMBU BY DAY

GF: Gluten Free | DF: Dairy Free | NF: Nut Free | V: Vegetarian | VG: Vegan
All prices are quoted in ‘000 Indonesian rupiah and subject to 21 percent service charge and prevailing government tax.

We source our vegetables, fish and meat sustainably from trusted suppliers and farmers throughout the hills 

of Bali and the neighbouring islands of Java and Lombok.

Small Plates

Salads

Som Tam | 90 
Spicy and sour green papaya salad, carrots, long beans, tomatoes, crispy sticky rice, peanuts

GF | DF | VG 

Tomato & Burrata | 150
Plaga Farm organic tomatoes, burrata, Italian basil, zucchini, balsamic reduction, EVO

GF | V

Tropical Vegan Salad | 120
Chickpeas, cherry tomatoes, yellow onion, sweet corn, mango, mixed leaves, cilantro, avocado, pineapple, 
coconut lime dressing

GF | DF | NF | V

Fresh Rolls | 85 
Vietnamese rice paper rolls, mixed greens, peanut dip

(prawns +30) GF | DF | 

VG

Beef Murtabak | 100
Scrambled eggs, minced wagyu beef, scallions, sour dip, sweet and spicy sambal, acar

NF

Tuna Sambal Matah | 135
Line-caught tuna, crunchy sambal matah, extra virgin coconut oil, fern leaf urab

DF | NF

Lumpia Semarang | 85  
Peranakan-style fried rolls, bamboo shoots, mixed vegetables, vermicelli noodles, sweet and spicy sauce

DF | NF | VG

Chinese Wonton Soup | 110
Chicken and prawn wontons, shiitake broth, choy sum

DF

Harvest Bowl | 110
Add chicken breast (+25), smoked ham (+25), smoked salmon (+30)

GF | V

Roasted sweet potato, chopped kale, green apple, Tabanan brown rice, sliced fennel, cured beetroot,
house-made cottage cheese, cashew nuts, balsamic & mustard dressing

Chicken Satay Skewers | 140
Chicken skewers, peanut dip, pickled vegetable acar

DF

Nirjhara Prime Beef Cheeseburger | 185
Charcoal brioche bun, romaine lettuce, tomato relish, bacon, caramelized onions, melted cheddar

NF

Sandwiches
Served with a choice of hand-cut French fries / mixed greens salad / crispy cassava fries

Chicken and Grilled Vegetables Focaccia | 150
Sous vide chicken, grilled vegetables, pesto, house-made cottage cheese

Fish Wrap | 150
Line-caught gindara fish, romaine lettuce, sundried tomato, onion, pickles, saffron aioli

NF
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Ayam Taliwang | 160
Lombok-style grilled chicken, pumpkin leaf plecing, jasmine rice, cassava chips

GF | DF

Indonesian Heritage

Bebek Betutu | 180
Braised free-range duck, brown rice, pumpkin leaf plecing, tomato sambal, Balinese sambal matah,
fried peanuts

GF | DF

Nasi Rendang Padang | 175
Beef cheek rendang, talu gambuang baked egg, cassava leaf, eggplant balado, potato croquette, green chili 
sambal, spicy coconut flakes, jasmine rice

DF | NF

Nasi Goreng Bali | 140
Wok-fried jasmine rice, mixed vegetables, kafir lime sambal, satay skewer, crackers, pickled vegetables 

(choice of chicken / seafood / vegetarian) GF | DF

Mie Goreng Jawa | 140
Wok-fried noodles, mixed vegetables, tomato sambal, satay skewer, crackers, pickled vegetables

(choice of chicken / seafood / vegetarian) DF 

Nasi Ayam Bejek Tabanan | 150 
Shredded chicken, ginger flower relish, fern tip urab, sate lilit, boiled egg pindang, jasmine rice, crackers 

DF

Ikan Nyat-Nyat | 180
Fresh-caught white fish of the day braised in Balinese aromatic spices, wild fern tips, baby chayote, jasmine rice

GF | DF

Laksa Melayu | 150
Free-range chicken, boiled egg, egg noodles, tofu, bean sprouts, long bean, ginger flower, mint,
chicken coconut broth

DF

Coto Makasar | 195
Slow-cooked beef short ribs, carrot, radish, leek, chili sambal, lime, rich beef broth, jasmine rice

GF | DF

Pad Thai | 160
Wok-fried rice noodles, prawns, tofu, peanuts, bean sprouts

GF | DF

Mains

Garlic and Herb Chicken | 170 
Garlic and thyme marinated chicken breast, sautéed mushoom, bacon, pumpkin leaf, supreme sauce, truffle oil

GF | NF

Pan-Seared Fish of the Day | 180
Line-caught white fish fillet, lemon, sautéed baby chayote, pumpkin leaf, kaffir lime butter 

GF | DF

Filet Mignon | 275
Cassava rosti, roasted beet, air-dried baby carrot, wild mushroom ragout, confit cherry tomato

GF | NF

Twice-Cooked Beef Short Rib | 230
Roasted garlic mashed potatoes, organic baby vegetables, beef jus, horseradish, parsley oil

NF

Ambu Tuna Poke Bowl | 170 
Line-caught tuna, diced avocado, pickled onion, edamame, Tabanan brown rice, ponzu, nori, sesame seeds
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Margherita | 110
House-made tomato sauce, fresh mozzarella, basil leaves

NF | V

Pizza
Add chicken (+25), smoked ham (+25), mixed seafood (+30), smoked salmon (+30)

Kedungu Seafood | 180
Balinese BBQ sambal, fresh mozzarella, sambal matah 

NF

Rustica Bianca | 145
Fresh mozzarella, ham, thyme cream reduction, rocket salad

NF

Chicken and Mushroom Alfredo | 145
Free-range chicken breast, wild mushrooms, Grana padano

NF

Basil Pesto | 130
Fresh basil, cashew nuts, Grana padano, cherry tomatoes, parmesan tuile

V

Pasta
Spaghetti | Rigatoni | Gluten-free fusilli (+25)

Seafood Aglio e Olio | 160
Locally caught seafood, garlic, chili flakes, shio kombu, parsley 

NF

Ambu Signature Desserts

Mango and Sticky Rice | 90 
Mango, sticky rice, crushed peanuts, coconut sorbet

GF | DF | VG

Mango Lemon Mousse | 110 
Mango purée, lemon juice, almond tart, mango sorbet

V

Pisang Goreng | 85
Banana fritters, salted caramel, almond crumble, vanilla ice cream, palm sugar syrup

V 

Green Tea Tiramisu | 105
Mascarpone cream cheese, green tea coulis, green tea lady finger biscuits

V

Bali Chocolate Fondant | 140 
70% cocoa dark chocolate, vanilla crumble, vanilla ice cream

NF | V

Bedugul Strawberry Mille-feuille | 130
Crispy puff pastry, fresh strawberry cream, mascarpone vanilla cream, roasted pistachio, strawberry sorbet

Selection of House-Churned Ice Cream | 35 / scoop
Vanilla, mixed berries, salted caramel, white coffee, chocolate, rum-raisin

GF | V

Selection of House-Made Sorbet | 35 / scoop 
Mango, lemongrass, lime & mint, strawberry, coconut

GF | NF | V

Seasonal Fruit Plate | 60 GF | DF | NF | VG

Ginger Crème Brûlée | 120
Ginger cream, sugar crust, ginger micro sponge, sesame seed tuile

NF | V

Alla Putanesca | 160
Spanish anchovies, olives, capers, tomato ragout, Italian parsley, Grana padano

NF

Seafood Lasagna | 185
Kedungu seafood, crustacean bisque, zucchini, carrot, mushroom, curry oil  

NF

Primavera | 140 
Tomato, artichoke, olive, capsicum, zucchini, fresh mozzarella, basil

NF | V
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