
cocktails      132.2                                

Classic Martini gin/vodka, martini dry 

Espresso Martini vodka,espresso,  
butterscotch, co�ee liqueur

Cosmopolitan vodka, triple sec,  
cranberry juice

Classic or Frozen Margarita tequila,  
triple sec, lime juice, sugar
Choice of �avor mango or strawberry

Daiquiri rum, lime juice, sugar 
Choice of �avor strawberry, mango, 
banana or pineapple

Long Island Iced Tea vodka, rum, gin,  
tequila, triple sec, lime juice, coke

Mojito rum, fresh lime, mint leaves,  
white sugar, soda

Pina Colada rum, coconut liqueur,  
pineapple, coconut milk

Caipiroska vodka, fresh lime,  
brown sugar

Caipirinha white rum, fresh lime,  
white sugar

mocktails        49.6
Berry Apple Splash mix berry, apple juice, 
lime juice, ginger ale

The View Lini apple juice, peach syrup, lime, 
honey, soda water

Ubud Dragon dragon fruit, orange juice, 
mint leaf, sprite

The View Coco Pinky watermelon, lime, 
mint leaf, coconut milk, ginger ale

Virgin Mojito fresh lime, mint leaves, white 
sugar, soda

Shirley Temple grenadine, lemon juice, 
sprite

beers & cider
Bali Hai Bottle (330ml)  41.4
Prost Bottle (330ml)  41.4
Bintang Bottle (330ml)  45.5
Bintang Radler (330ml)  45.5
Guinness Stout (325ml)  49.6
Heineken Bottle (330ml)  57.9
Stark 1945   66.2
Stark IPA    82.7
Albens Apple Cider (330ml)  57.9

 mineral water
Equil Natural   45.5
Equil Sparkling   45.5
Aqua Re�ection   33.1
Balian Sparkling   33.1

soft drinks        24.8
Coca Cola, Diet Coke, Sprite, Ginger Ale, 
Fanta Strawberry, Tonic, Soda

tequila (45ml)
Jose Cuervo   95.1

bourbon (45ml)
Jim Beam   95.1
Jack Daniels                  148.8
Gentleman Jack                  148.8

whisky (45ml)
Omrach    95.1
Johnnie Walker Red                    95.1
J&B Rare                   103.4
Johnnie Walker Black                 148.8
Chivas Regal 12 YO                                   148.8

irish whiskey (45ml)
Old Bushmills                  103.4

cognac (45ml)
Hennesy VSOP                  198.4
Remy Martin VSOP                 148.8

liqeuers (45 ml)        95.1   
Cointreau  
Drambuie  
Galliano  
Grand Marnier  
Kahlua  
Midori  
Ricard Pastis   
Sambuca Vaccari 
Southern Comfort  
Bailey’s

co�ee 
Espresso    29.0
Double Espresso   37.2
Macchiato   29.0
Long Black (Americano)  37.2
Café latte   37.2
Cappuccino   37.2
Flat white   37.5
Mochaccino   37.2

tea         24.8
English breakfast, earl grey, chamomile, 
jasmine green tea, natural Green tea

icy co�ee   
Iced cappuccino   49.6 
Iced latte    49.6
Iced mochaccino   49.6     
Iced black co�ee   41.4       
A�ogato    49.6
Single espresso with choice of vanilla or 
chocolate gelato

frappe co�ee   49.6       
shaken of espresso, fresh milk, 
choice of �avor: 
tiramisu, crème brulee, cinnamon, hazelnut 
or almond

 icy tea    

Plataran’s ice tea   41.4 
cinnamon & peach monin
crusted lemongrass stick

Iced moji-tea   49.6
muddled of fresh lime, white sugar, mint 
leaves, black tea

Frappe tea   49.6      
shaken of black tea, fresh milk, mint leaves 
choice of �avor: 
strawberry, elder �ower, passion fruit, 
green mint, blueberry, lychee, peach

gelato milkshake       49.6
Vanilla / Chocolate / Strawberry / Dragon 
Fruit / Mango / Banana / Oreo / Kitkat / 
Nutela

smoothies        49.6
Dragon Fruit / Mango / Banana / Papaya / 
Pineapple

fresh seasonal juice   37.2 
Mango / watermelon / pineapple / 
papaya melon / dragon fruit

Strawberry juice  41.4

  

fresh & extracted juices   45.5
Apple / carrot / orange / cucumber / 
beetroot / fresh young coconut

healty juice                  49.6 
The Energizer fresh squeeze of carrot, pear, 
green apple and ginger

The Beat Blaster fresh squeeze of betroot, 
pear and green apple

Green Machine fresh squeeze of pineaple, 
cucumber and chaisin

Citrus Zinger fresh squeeze of local 
tangerine, grape and green apple

aperitif (45ml)             86.8
Martini Extra Dry 
Martini Bianco 
Pims no 1  
Pernod  
Campari

vodka (45ml)
Smirno�    95.1
Absolute                    103.4
Grey Goose                   148.8

gin (45ml)
Gordon’s                    103.4
Bombay Sapphire                   103.4

rum (45ml)
Bacardi    95.1
Captain Morgan   95.1
Myer’s Rum                  103.4

All prices are subject to 21% government tax & service
Prices are stated in thousands of Rupiah

All prices are subject to 21% government tax & service
Prices are stated in thousands of Rupiah

co�ee special  132.2
Jamaican Co�ee 
single espresso, kahlua, myer’s rum

Irish Co�ee 
single espresso, old bushmill

suggestive wine
WHITE        150 ml 750 ml
Chardonnay, Two Islands, Bali      107.4 421.5 
Sauvignon Blanc, Two Islands, Bali     107.4 421.5              

RED 
Shiraz, Two Islands, Bali      107.4 421.5
Cabernet Merlot, Two Islands, Bali     107.4 421.5

ROSE 
Rose, Two Islands, Bali      107.4 421.5
Rose, Isola, Bali       107.4 421.5

Mexican Co�ee 
single espresso, tequila

Italian Co�ee 
single espresso, galliano, amaretto
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 Gluten Contained      Pork Contained Vegetarian Spicy 
All prices are subject to 21% tax & service charges 

Prices are stated in thousands of Rupiah 

 Gluten Contained      Pork Contained Vegetarian Spicy 
All prices are subject to 21% tax & service charges 

Prices are stated in thousands of Rupiah 

STARTERS 
Tuna Sambal Bongkot 45.5 
cut raw tuna mix with shallot | red chili | lemongrass | ginger torch  

coconut oil | chili mayo 

 

Rujak Buah  37.2 
cucumber | jicama | papaya | pineapple | mango | spicy brown sugar | grounded peanut 

 

Ayam Kerabu Mangga 41.3 
poached and sliced chicken breast served with mango | red chili | chili flake 

shallot | coriander | palm sugar sauce 

 

Gado Gado  37.2 
tofu | beans cake | carrot | green peas | potato | quail egg | lettuce 

cherry tomato | beans sprout | peanut sauce 

 

Tahu Telor Asin  45.5 
crispy tofu with creamy salty egg | chili aioli | crispy quinoa | chopped spring onion 

 

Lumpia Bebek / Udang 53.8/45.5 
carrot | beans sprout | cabbage | peanut dipping sauce | chili aioli | with duck or shrimp 

 

Tempe Bacem, Trancam Sayur  41.3 
marinated and slow cook beans cake with Indonesian spiced served with cucumber 

beans sprout | chopped long beans | red chili |coconut grated | local basil  

 

Bakwan Jagung  37.2 
Indonesian corn fritter served with chili mayo | sambal matah 

  

SOTO / SOUP 
Sop Buntut 49.6 
oxtail soup | carrot | potato | leek | tomato | served with melinjo cracker  

and green sambal 

 

Soto Ayam 41.3 
cooked chicken in turmeric spiced | tomato | glass noodle | celery 

served with melinjo cracker and green sambal 

 

Sayur Asam  37.2 
vegetable consommé | sweet corn | spinach tortellini | served with melinjo cracker  

and green sambal 

 

SIGNATURE 
Bebek Renyah 119.8 
crispy duck leg served with Balinese lawar | duck spring roll 

steamed wild rice | trio sambal (sambal matah, sambal ijo, sambel embe) 

 

Nasi Goreng “The View” 99.2 
fried rice | fried egg | prawns | duck wing | crackers | acar | sambal  

 

Sate Campur 111.6 
(chicken | lamb | beef) 
 acar | peanut dipping sauce | chili - sweet soy sauce | steamed rice cake 

 

MAINS 
Bebek Goreng Saus Kari  119.8 
frying crispy duck served with green curry sauce | green chili | Balinese fried rice 

 

Ayam Betutu 95.1 
roll chopped chicken breast | Balinese spices served with cassava leaves  

crumble peanut | sambal matah | steamed rice 

 

Ayam Bakar Lalapan 78.5 
grilled chicken leg| cucumber | cherry tomato | local basil | sambal | steamed rice 

 

Rendang Sapi 148.7 
slow cooked topside beef in Sumatra spices served with sautéed cassava leaves | 

green sambal |steamed rice 

 

Sapi Bumbu Marranggi 169.4 
cured and grilled sirloin beef served with arancini | sambal dabu – dabu | peas | bok choy 

 

Iga Sapi Balado  169.4 
slow cook beef short ribs | balado sauce |candied chili | garlic | crispy local basil 

potato cake  

 

Gecok Betis Kambing 165.3 
raised lamb shank | Central Java spices | buttered – garlic rice | sautéed baby beans 

 

Udang Arsik 181.8 
cook river prawns in Sumatra spices served with steamed rice  

 

Ikan Bumbu Nyat-Nyat 99.2 
steamed barramundi |stir-fried Balinese spices | cucumber | tomato 

local basil | steamed rice 

 

Ikan Bakar 86.8 
grilled whole snapper | dhabu – dhabu sambal | bok choy | steamed rice 

 

Babi Kecap  99.2 
braised pork belly | quail egg | sautéed cauliflower | edamame | steamed rice 

 

Babi Sambal Matah  111.6 
crispy skin pork belly | salty egg sauce | long beans salad | steamed red rice 

 

Tahu, Lontong Sayur  66.2 
tofu | chayote | quail egg | rice cake | opor sauce 

 

Sayur Kari  62.0 
baby carrot | cauliflower | green bean | edamame | curry broth 

 

Mie Goreng  53.7 
fried egg noodle |cabbage | bok choy | bean sprouts | carrot | acar | crackers 

 

Misua Goreng Udang  74.4 
fried misua noodle | prawns |cured quail egg | red chili | onion | spring onion 
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DESSERT 
Puding Kelapa 45.5 
coconut crème caramel served with fresh strawberry | mint leaves | caramels sauce 

 

Gethuk Lindri 41.3 
steamed cassava | grated coconut | coconut curd | caramels sauce | almond flaked. 

 

Pastel Pissang  49.6 
banana nutella calzone served with chocolate sauce | crumble | vanilla ice cream. 

 

Bubur Madura 41.3 
green sticky rice | banana | coconut milk | palm sugar sauce. 

 

Buah Campur 37.2 
dragon fruit | watermelon | strawberry | Singaraja grapes 

 

Jajanan Pasar (Klepon, Dadar Gulung, Cenil, Pisang Rai)  53.7 
sweet glutinous rice balls | sweet rolled coconut pancake | rolled glutinous rice 

steamed banana coated with glutinous rice  | served with grated coconut | palm sugar sauce 

 
 
 

 


	The View BEVERAGE Menu MAR 2019
	THE VIEW FOOD 2019

