MENU

STARTER

e o

CAESAR SALAD

Fresh baby romaine lettuce,
crispy beef bacon, shaved parmesan cheese,
classic Caesar dressing, grilled chicken
or prawn, and croutons,

75K

TRUFFLE PARMESAN
FRIES

Fried fries with organic herbs,
Parmesan cheese, and garlic aioli.

55K

RUCOLA DUCK SALAD

Smoked duck breast, arugula,
balsamic reduction glaze,
parmesan, and feta cheese.

75K CRISPY CALAMARI

Classic local recipe of crispy flash-
fried calamari rings with sea salt,
dry chili, and tartar sauce.

CABANA SALAD HOUSE g5K

Black olives, couscous, green
and red bell peppers, onions,
cucumber, and orange miso
vinaigrette dressing,

CHICKEN POPCORN

= _Breaded crispy chicken herb
" with truffle aioli creamy dressing,
crispy garlic, and organic salad,

65K

75K

AGHETTI

CHICKEN WINGS

Marinated chicken wing
with sweet spicy Thai sauce.

65K

SPAGHETTI

BOLOGNESE / CARBONARA / PESTO / AGLIO OLIO

Spaghetti pasta, tomato cherry, parmesan cheese, ring bread,
red radish, slice basil.

HAPPY CIPS Q Ao

125K Breaded crispy chicken/fish,
Bedugul salad, country-style potatoes,
and tartar sauce,
75K

FETTUCHINE

BOLOGNESE / CARBONARA / PESTO / AGLIO OLIO
Fetuchinie pasta, tomato cherry, parmesan cheese, ring bread,
red radish, slice basil.

125K

All Price Are in Thausand Rupiah and Subject To 21% Tax And Service Charge Managed by INI VIE HOSPITALITY



_ MENU

PAN SEARED
FISH ROLLED
Rool mahi mabhi fist, kroket ball,

vegetable pocket, crispy rice paper,
sauce.

125K

CABANA BURGER

Charcoal bun , homemade fries,

crispy beef patty, slice cucumber,
tomato, sauteed mushroom,

yellow cheddar cheese slice, BBq sauce,
cootall sauce, mayonaise.

125K

ROAST CHICKEN
SOUBISE SAUCE

Roast chicken leg, soubise sauce, potato kroket, WAGYU BEEF
tormato cherry, baby corn, baby carrot, broccoli, E
e Wagyu beef served with sauteed young vegetables
green. ‘
) And mushroom sauce or black papper dip

125K 180K

DWICH

GRILLED BEEF PAPPER AU JUS SIGNATURE SAN CABANA SANDWICH

Rib eyes beef, pumpkin pure, kroket ball, Multi green bread, homade fries, Multi green bread, homemade fries ,

vegetable pocket, grill baby caramel carrot, crispy chicken leg, slice tornato, gherkin, grilled chicken breast, turnover eggs,

pepper au jus sauce., iceburg lettuce, runch dressing. green lettuce, avocado, sauerkraut,

180K 125K tartar sauce, tornato ketchup, chilli sauce.
180K

PUMPKIN SOUP

Pumpkin soup,
cooking cream
SOUP BUNTUT crispy pumpkin,
Oxtail soup served microgreen.
with steamed rice, 55K

sambal soto, lime

and bitternut crackers.

155K

TOM YUM GOONG

Mixs seafood, prawn, steam rice,
galanga mushroom bothom,
daun jeruk enoki mushroom,
tomato, sereh, hot chili,

slice lime, torm yam paste.
coriander leaves,

90K

All Price Are in Thausand Rupiah and Subject To 21% Tax And Service Charge Managed by INI VIE HOSPITALITY



MENU

CRISPY DUCK AYAM BAKAR PLECING

Deep fried crispy duck with vegetables tossed with Balinese secret recipe Grilled chicken leg with classic chef sauce and served
and trio sauce with steamed rice and plecing kangkung Lombok style
125K 125K

PAD THAI GOONG CABANA KUNG PAO GINDARA YELLOW CURRY

Wok fried flat rice noodles with prawn, Crispy chicken leg boneless, kung pao sauce, Pan seared catfish and served with vegetables
bean sprouts, peanut, fish sauce and lime green paprika, red paprika, onion, cashew nut, and yellow soy curry
125K microgreen,

125.000 125K

VEGETARIAN

=iy -

VEGETARIAN RICE BOWL

Sesame rice, bean cake, tofu,
broccoli with curry herb

EGGPLANT ROOLATINI

Thin slice of roast eggplant rolled
with minced tofu and topped
with tomato sauce

65K 65K

VEGAN TEMPURA O'BOWL

Crispy vegetable (carrot, zucchini, eggplant), v
crispy spinach, rice ball, nori slice, 4
micro green, chopped parsley.

65K A T 65K

STIR FRIED VEGETABLES

Black mushroom, baby corn, carrot,
cauliflower, ercis, green bean, pakcoy,
tofu, soy cheese sauce, broccoli.

All Price Are in Thausand Rupiah and Subject To 21% Tax And Service Charge Managed by INI VIE HOSPITALITY



RICE BOWL

TERIYAKI BOWL BBQ CHICKEN MANGO HERB PORK BELLY RICE BOWL
Rice sesame, roasted butter aioli Nori rice bowl, chicken mango salsa, broccoli, Braised pork belly with vakiniku sauce,
broccoli, and chicken leg boneless sesame seed vegetable roll, shichimi togarashi,
75K 75K aromatic kemangi rice

85K

“OUR SWEET &

CRISPY FRIED BANANA FRUIT PLATER
Breaded crispy banana chef style, cheese, g Watermelon, honey rock,
chocolate sauce, mixed granola pineapple, orange
mixed fruits & ice cream. local grape
55K 45K
</
< SPECIAL CABANA
S FRIED ICE CREAM
CHOCOLATE LAVA CAKE Breaded crispy warp soft sponge, vanilla ice cream,

chocolate creamy sauce, mixed fruits, crunchy biscuit
Lava chocolate cake, dark chocolate sauce,

mix fruit, red coral, granola 55K

55K
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