
FOOD

We do not like hidden costs, all prices are in thousands Rupiah and include 10% tax & 5% service

While we offer gluten free menu options, we are not a gluten-free kitchen. Cross-contamination 
could occur and our restaurant is unable to guarantee that any item can be completely free of allergens.

(GF) : Gluten Free(DF) : Dairy Free (VG) : Vegan (SF) : Refined Sugar Free

DESSERTS

Matcha Tiramisu
The original Italian recipe with a green matcha twist. 
A must-try for any tiramisu lover!

Matcha Pink Raw Vegan 
Cupcake (VG) (GF) (SF)

Mixed berries and dragon fruit base topped 
with delicious matcha frosting

Matcha Cheesecake (GF)

Our most popular cake and it’s gluten-free! Ask 
our staff for the flavor of the day

Chocolate Fudge Brownie (VG)

Ultra rich vegan fudge brownies 
full of dark chocolate 
+ Matcha vegan ice cream

Matcha Panna Cotta
A classic from the Italian school, but with a hint 
of matcha and a sub layer of tropical dragon 
fruit puree

Matcha Vegan Ice Cream (VG)

The one & only matcha green ice cream, 
made vegan!

Matcha Chocochips Cookies (VG) (GF) 

Warning: our vegan & gluten-free cookie could 
give addiction!

Matcha Protein Ball (VG) (GF)

Everything your body & mind need in a ball 
shape: matcha, dates, peanut butter, coconut 
flakes, coconut oil, goji berries, chia seeds

T O DAY  I S  C H E AT  D AY !
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Kale Omelette (GF) (SF)

Organic eggs mixed with kale, feta cheese, 
caramelized onions, cherry tomatoes, crispy basil, 
watercress 

Spinach & Bacon Omelette (GF) (SF)

Organic eggs mixed with baby spinach & bacon, cherry 
tomatoes, parmigiano reggiano, mushrooms, watercress

O M E L E T T E S
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served with dark rye sourdough bread or spinach 
gluten-free bread
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Tuna Poke (DF) (SF)

Marinated raw ahi tuna, avocado, pineapple, 
edamame, alfalfa sprouts, nori seaweed and 
cucumber salad, ginger, black sesame seeds, 
served with organic brown rice & your choice of 
golden tahini-soy sauce or wasabi-mayo

Bali Poke (DF) (SF)

Grilled local mahi-mahi fish, avocado, shredded red 
cabbage, grilled tamari tempeh, carrot & cucumber 
salad, scallions, alfalfa sprouts, served with organic 
brown rice & balinese sambal matah (spicy)

P O K E  B O W L S

Macrobiotic Rainbow Bowl (VG) (GF) (SF)

Matcha hummus, turmeric tempeh, sautéed greens, 
steamed purple sweet potato, red quinoa, pink 
beetroot & fennel sauerkraut, spirulina & 
wakame gomashio, goji vinaigrette

High Vibe Nourish Bowl (VG) (SF)

Mixed greens & herbs, spiralized zucchini, shiitake 
mushrooms, seaweed, alfalfa sprouts, kimchi,
organic brown rice, matcha miso tahini dressing

G A R D E N  B O W L S
Not the usual salads - Our plant-based bowls are 
healthy and make your vegan soul shines

75

75

Matcha Vegan Gnocchi (VG) (GF) (SF)

Matcha potato gnocchi, house-made beetroot 
pesto, cashew nuts & crispy basil

Matcha Boscaiola Gnocchi (GF) (SF)

Matcha potato gnocchi, bacon, mushrooms, 
cream, parmigiano reggiano & crispy basil

G N O C C H I
Our house-made potato gnocchi follows an old Italian 
family recipe and a green matcha twist added
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Matcha Cashew Soup (VG) (GF) (SF)

Cashews, vegetable broth, house-made 
coconut milk, organic coconut oil

Turmeric Pumpkin 
Lentil Soup (VG) (GF) (SF)

Topped with coconut oil sautéed oyster 
mushrooms & crispy sage leaves

Malaysian Laksa 
Curry Soup(VG) (GF) (SF)

Warming, spicy, flavourful soup made using house-
made laksa paste with anti-inflammatory fresh 
turmeric root, lemongrass, ginger & creamy coconut. 
A soupy stew of rice noodles, fragrant herbs, alfalfa 
sprouts & crunchy vegetables, topped with tempeh, 
fried shallots & lime

S O U P S
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served with dark rye sourdough bread or spinach 
gluten-free bread

Mahi-Mahi Burger (DF) (SF)

Grilled mahi-mahi fillet, boiled egg, avocado, 
watercress, red cabbage, black sesame seeds, 
honey mustard sauce

Chicken Burger (DF) (SF)

Marinated and grilled chicken breast, tomato, 
sesame seeds, carrots, button mushroom, 
bacon, red cabbage, lettuce, mayonnaise

B U R G E R S
With green matcha-sesame bun, 
served with roasted purple sweet potatoes
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Dragonfruit Chia Pudding (VG) (SF)

Chia seeds pudding, dragon fruit shake, house-made 
granola, seasonal fruit, coconut flakes, mint leaves

Protein-Packed Overnight 
Quinoa & Oats (VG) (SF)

Quinoa, rolled oats & chia seeds soaked in banana 
& house-made almond milk, with grated apple & 
a hint of cinnamon

Seasonal Fruit Bowl with 
Matcha Yogurt (VG) (GF) (SF)

Seasonal fruit, gluten-free house-made quinoa 
& seed granola, served with our house-made 
matcha coconut yogurt

Banana Cinnamon 
French Toast (VG) (SF)

Double layer French toast, smooth & creamy 
peanut butter, sliced banana, cinnamon, and 
house-made organic strawberry chia jam
with maple syrup

Plant Protein Powerhouse 
Brekkie (VG) (GF) (SF) (Paleo)

Turmeric & miso scrambled tofu, barbeque tempeh 
‘bacon’, thyme-roasted mushrooms, sautéed spinach, 
sliced avocado and crispy pumpkin & sweet 
potato hash-browns

Matcha Breakfast Banana Bread (VG) 

Served warm with seasonal local jam & 
toasted coconut flakes

Matcha Blueberry Donut (DF) (GF) (Paleo)

Made with almond flour, coconut flour, and 
arrowroot flour, mixed with blueberries and 
topped with a delicious matcha glaze
+ Matcha vegan ice cream

A L L - DAY  B R E A K FA S T
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Smashed avocado on seeds bread, cherry 
tomatoes, flax seeds, watercress

Customize your own:
+ Spinach / broccoli / mushrooms
+ Eggs your way / turmeric & miso scrambled 
    tofu / chicken sausages (2)
+ Streaky bacon
+ Organic farmer’s sausage (1)

AV O C A D O S  ( seasonal )
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Matcha Açaí Superfood (VG) (GF) (SF)

Matcha, organic açaí pulp, dragon fruit, banana, 
blended with fresh young coconut water, topped with 
dragon fruit, blueberries, goji berries, chia seeds, 
coconut dust and our house-made granola

Matcha Earth (VG) (GF) (SF)

Matcha, kale, avocado, dates, moringa, aloe vera, 
banana, blended with fresh young coconut water, 
topped with seasonal island fruits, blueberries, 
coconut flakes, almonds and spirulina swirls

Passion Sunshine ( seasonal ) (VG) (SF)

Local passion fruit, mango, banana, blended with 
fresh young coconut water, topped with papaya, 
dried cranberries, coconut flakes, passion fruit 
and our house-made granola

Choco Peanut Butter (VG) (SF)

Raw cacao, peanut butter, banana, blended 
with house-made coconut milk, topped with 
banana, chia seeds, cacao nibs, house-made 
granola and peanut butter swirls

S M O O T H I E  B O W L S

85

75

68

65

10Extras:
   + Goji berries / dried cranberries / bee pollen / 
        chia seeds / flax seeds / almonds / 
        cashew nuts / cacao nibs

Matcha Protein Pancakes (DF) (GF) (SF)

Fluffy matcha pancakes made with high protein lupin 
flour, local probiotic banana flour & cassava flour, 
eggs white, layered with fresh strawberries, mixed 
berry compote, sprinkled with grated coconut & 
served with maple syrup

Matcha Nutella Pancakes (VG) 

Fluffy matcha pancakes stack layered with 
sliced banana, house-made vegan nutella,
toasted coconut flakes & crunchy cacao nibs
+ Matcha vegan ice cream

PA N C A K E S
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Matcha Ceremonial Tea

Matcha Latte (hot / iced)

Matcha Tumeric Latte

Matcha Chai Latte

Matcha Bulletproof

M AT C H A  C L A S S I C S
Our matcha is from Uji, Kyoto region of Japan. 
We use ceremonial grade for tea and premium 
latte grade for all other drinks.

DR I NKS
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Espresso

Piccolo, Macchiato

Long Black 

Latte, Flat white, Cappuccino

Bulletproof Coffee

C O F F E E
A blend of Flores, Sumatran Gayo and Toraja. 
Low acid flavor, medium body and dark 
chocolate on the finish
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+ House-made coconut milk

+ House-made almond milk

+ Soy milk

+ Coffee shot

+ Peanut butter

+ Flavored vanilla syrup

+ Matcha premium grade

+ Vegan matcha ice cream

+ Matcha ceremonial grade

E X T R A S
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Matcha Espresso Latte (hot / iced)

Matcha Vegan Affogato 
(ice cream / espresso)

M AT C H A  M E E T S  C O F F E E
In need of an extra caffeine boost? 
Try the combination of slow-release caffeine 
in matcha and blasting one of coffee. 
Warning: this might give you superpowers
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Matcha Vanilla Shake (VG) (GF) (SF)

Matcha, vegan protein, coconut milk, ice 

Al Green Love (VG) (GF) (SF)

Kale, spinach, vegan protein, 
coconut milk, ice

Coffee Booster (VG) (GF) (SF) 
Espresso, banana, peanut butter, 
vegan protein, coconut milk, ice

P L A N T- B A S E D  P R O T E I N  
S H A K E S
We only use organic, vegan, dairy-free, 
gluten-free and raw plant-based protein 
powders like Sunwarrior® or Garden of Life®
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Matcha Ice Tea Lemonade 

Matcha Watermelon Cooler

Matcha Caramel Coconut Ice 

Matcha Vegan Nutella 
Milkshake

M AT C H A  R E F R E S H I N G
Matchalicious recipes for hot Bali days

We do not like hidden costs, all prices are in thousands Rupiah and include 10% tax & 5% service

While we offer gluten free menu options, we are not a gluten-free kitchen. Cross-contamination 
could occur and our restaurant is unable to guarantee that any item can be completely free of allergens.

Matcha Fat Burner (VG) (GF) (SF)

Matcha, spinach, broccoli, pineapple, 
lemon, mint

Liver Cleanser (VG) (GF) (SF)

Beetroot, apple, lemon, ginger, carrot

Immune Booster (VG) (GF) (SF)

Lime, pineapple, apple, ginger, turmeric, 
bee pollen

Green Detox (VG) (GF) (SF)

Celery, kale, cucumber, apple, lime, 
spirulina

Orange Cool (VG) (GF) (SF)

Orange, pineapple, carrot, ginger

J U I C E S 3 5
Real juices, no added sugar and very 
refreshing! Most of our fruit and veggies 
are locally sourced and free of pesticides 
and chemicals

Matcha Tropical (VG) (GF) (SF)

Matcha, mango, pineapple, pitaya, 
coconut milk

Matcha Mate (VG) (GF) (SF)

Matcha, avocado, banana, 
coconut milk, flax seeds

Matcha Pink (VG) (GF) (SF)

Matcha, strawberries, coconut yogurt, 
banana, coconut milk

Green Velvet (VG) (GF) (SF)

Spirulina, spinach, cucumber, kale, 
banana, dates, almond milk

Kiss Me Better (VG)

Raw cacao, banana, peanut butter, 
coconut milk

S M O O T H I E S 3 8  /  4 8
Get those fibers! 
Our smoothies are all sugar free and made 
with love

(GF) : Gluten Free(DF) : Dairy Free (VG) : Vegan (SF) : Refined Sugar Free


