Diwali
BREAKFAST MENU

INDIAN BREAKFAST

Assorted tropical fruit plate, coffee or tea and any kind of juice
(water melon, papaya, banana, or orange)
- Selections -
Daal Tadka with Chappati Bread ¢ Masala Omelette with Bread Toast
Jeera Aloo with Chappati Bread e Egg Bhurji Masala with Bread Toast
Masaledar Poha e Egg Paratha with Chapati Bread
Allo Paratha

AMERICAN BREAKFAST

Assorted tropical fruit plate, coffee or tea and any kind of juice
(water melon, papaya, banana, or orange)
- Selections -

Any egg (fried egg, scramble, poach egg, omelette, or boiled egg)
served with bread toast, bacon, ham and sausage

INDONESIAN BREAKFAST

Assorted tropical fruit plate, coffee or tea and any kind of juice
(water melon, papaya, banana, or orange)
- Selections -

Nasi goreng (fried rice with chicken served with egg and crackers)
Mie goreng (fried Noodle with chicken served with egg and crackers)
Chicken sandwich

CONTINENTAL BREAKFAST

Assorted tropical fruit plate, coffee or tea and any kind of juice
(water melon, papaya, banana, or orange)
served with danish, croissant, muffin, toast bread with butter and jam

VEGETARIAN BREAKFAST

Assorted tropical fruit plate, coffee or tea and any kind of juice
(water melon, papaya, banana, or orange)
- Selections -
Vegetarian fried rice
Vegetarian fried Noodle
Vegetarian sandwich



Diwal

DRINK MENU

INDIAN SPECIALTIES

Buttermilk Lassie 64K Salted Lassie 64K
Mint, coriander, yogurt, black Yogurt drink with black salt
salt

Masala Chai @ 41K /46K
Rose Lassie @) 81K (Hot/Cold)

Yogurt drink with rose syrup Cgrdamoz,/(c:ove, cinammon,
ginger, milk, tea

Mango Lassie 81K .
Sweet yogurt drink with fresh Indian Tea @ 41K/46K
mango (Hot/Cold)
Ginger, milk, tea
Sweet Lassie 64K

Yogurt drink with simple syrup

Teie’s

Sweet Lassie & Mango Lassie

@ Recomended

ALL PRICES ARE IN THOUSANDS OF RUPIAH AND ALREADY INCLUDED 10% GOVERNMENT TAX AND 5% SERVICE CHARGE



Divali

DRINK MENU

TROPICAL FRUITS BEERS
Fresh Juice 46K Large Bintang Beer 81K
Orange, Pineapple, Water Melon, Small Binfqng Beer 46K

Honey Dew or Papaya Juice

Milk Shake @ 58K »{t\wf”»: Rl:::;fs: WINE

Banana, Strawberry, Chocolate or

Vanila Milk Shake
By Glass 92K

Squqsh 58K B)/ Bottle 403K

Strawberry, Lychee or Lime Squash

Smoothies 75K

Banana & Strawberry,
Chocolate & Banana,
Pineapple & Banana, or
Green Healthy

HOT AND ICE

Hot Chocolate 35K
Coffee / Tea (Hot) 35K
lce Coffee 35K
lce Lemon Tea 355K
lce Lychee tea 35K
Fresh Milk (Hot / Ice) 18K

SOFT DRINK

Coke 23K
Sprite 23K
Soda Water 23K
Mineral Water 14K

Hatten Wine

@ Recomended

ALL PRICES ARE IN THOUSANDS OF RUPIAH AND ALREADY INCLUDED 10% GOVERNMENT TAX AND 5% SERVICE CHARGE



Divali

DRINK MENU

COCKTAIL
Margarita 167K Arak Madu @ 58K
Tequila, white rum, lime juice Balinese Arak, Lime Juice, Honey
Garnish: Salt on the rim glass
Mojito 161K Ubud Sunrise 58K
J
Bacardi, white sugar, lime wedges, Balinese Arak, Lime Juice, Grenadine
mint leaf topped with sprite Syrup, Orange Juice
Garnish: Lime ring and mint leaf
Tequila Sunrise @ 207K Clear Heaven 81K
Tequila, orange juice topped Balinese Arak, Lime J‘uice,
with grenadine syrup Rosemary Syrup, Tonic Water
Garnish: lime slice with cherry
Strawberry Rose Sangria 115K
rew Driver 144K
Screw ve @ Rose Wine, White Rum, Strawberry,
Vodka topped with orange juice Watermelon, Sprite
Garnish: Lime slice with cherry
Strawberry Daiquiri 156K Pinacolada @ 167K
Bacardi, lime juice, simple syrup, White rum,.fresb pineapple,
fresh strawberry topped with sprite coconut milk, simple syrup
Garnish: Strawberry with mint leaf Garnish: Pineapple slice with cherry
Chapirosko 156K SIGNATURE COCKTAIL
Vodka, lime wedges, brown sugar The Green Dreams 167K

topped with soda water
Garnish: Lime ring with mint leaf

Hara Kiri

Melon juice, lime juice, white rum,
simple syrup

Garnish: Melon slice with mint leaf

156K

Tequila Sunrise

Bacardi, melon liquor, white grape,
lime wedges, white sugar, sweet
sour topped with sprite

The Green Dreams

@ Recomended

ALL PRICES ARE IN THOUSANDS OF RUPIAH AND ALREADY INCLUDED 10% GOVERNMENT TAX AND 5% SERVICE CHARGE



MOCKTAIL

Diwal

DRINK MENU

(Non Alcoholic)

Coco Kiss

Cherry, coconut cream,
pineapple juice, grenadine syrup

Rain Mist

Lychee, yoghurt, mint leaf, fresh
milk, simple syrup

Ginger Mojito

Fresh ginger, mint leaf, lime
wedges, brown sugar topped with
sprite

58K

58K

58K

Alam Puisi Dreams

Alam Puisi Dreams @

Grape, lime wedges, white sugar,
sweet sour topped with sprite

Virgin Mojito @
Lime wedges, fresh mint leaf,
white sugar topped with sprite

Sweet Ladies

Lychee, strawberry, white sugar
topped with sprite

58K

58K

58K

@ Recomended

ALL PRICES ARE IN THOUSANDS OF RUPIAH AND ALREADY INCLUDED 10% GOVERNMENT TAX AND 5% SERVICE CHARGE



Diwal

SPECIAL INDIAN MENU

MAIN COURSE APPETIZER

(Non Vegetarian Menu)

Madras Fish Curry 185K

Fish cooked in spicy gravy, served
with basmati rice or chapati bread

Chicken Tikka [ @ 150K

Roasted marinated boneless chicken
chunk in spiced curry sauce served
with basmati rice or chapati bread

Egg Curry [J 110K

Popular dish made with boiled egg
tasty onion tomato gravy served
with basmati rice or chapati bread

Chicken Biryani @ 150K

Aromatic Indian rice preparation
cooked with chicken

Mutton Rogan Josh 225K

Braised lamb with thick gravy and
aromatic spices, served with
basmati rice or chapati bread

Goan Prawn Curry@ 248K

Must try prawn curry in coconut
based gravy, served with basmati rice or
chapati bread

Butter Chicken @ 130K

Marinated chicken in a velvety, mildly
spiced butter gravy

Goan Prawn Curry

Chicken 65 (Deep Fried) 85K

Deep fried chicken entrée with a
special mix of unique ingredients

Gobi Manchurian 78K

Indian Chinese with special
cauliflower preparation

Masala Papad [ @ 66K

Indian crispy crackers served with
chopped tomato, onion, and chili

Chili Chicken @ 78K

Indo-Chinese mouth watering dish
made with sweet and spicy chili sauce

Mix Pakoda [ @ 75K

Mixed fritters: potato, cauliflower,
onion, and green chili with
tamarind chutney and mint
chutney dip

Dahi Puri 80K

Bite sized indian snack served with
special yogurt

Pani Puri 85K
A popular Indian street snack of

crisp puris filled with spicy mint

water

Allo Paratha @ 95K

Flatbread stuffed with potato filling

Fish Ambritsari 78K

Crispy battered fish with bold
Indian spices.

@ Recomended Available in Jain Food

ALL PRICES ARE IN THOUSANDS OF RUPIAH AND ALREADY INCLUDED 10% GOVERNMENT TAX AND 5% SERVICE CHARGE



Diwali

SPECIAL INDIAN MENU

MAIN COURSE
(Vegetarian Menu)

Vegetarian Biryani @) 130K Kadai Paneer @ 245K

Aromatic Indian rice preparation Popular Indian recipe with cottage
cooked with vegetable cheese and bell peppers cooked in
spicy masala served with basmati

rice or chapati bread

Daal Tadko@ 130K

Yellow lentil cooked in ) )
mouthwatering herbs and spices Gobi Manchurian 120K

served with basmati rice or Fried Rice @

QarMgread Indo Chinese friend rice cooked

with special cauliflower

Aloo Gobi Mattar 120K preparation
Satisfyingly spicy vegetable curry
made with tender cauliflower, Chana Masala 142K

potatoes and green peas served

Chickpeas with a fragrant blend of
with basmati rice or chapati bread

spices and delicious Indian Curry
flavor served with chapati bread or
basmati rice

Rajma Masala 145K

Red beans cooked in Indian

spices served with basmati Vege’rarlan Curry 125K

rice or chapati bread Combination of vegetables and curry
gravy served with basmati rice

Available in Jain Food
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Kadai Paneer
@ Recomended

ALL PRICES ARE IN THOUSANDS OF RUPIAH AND ALREADY INCLUDED 10% GOVERNMENT TAX AND 5% SERVICE CHARGE



Diwal

MAIN DISH

INDONESIAN FOOD

Nasi Goreng Sambal Ulek 87K
Served with chicken satay,
crackers and shredded egg
Mie Goreng 87K

Served with chicken satay,
crackers and shredded egg

Bebek Goreng/Crispy Duck @) 178K

Served with minced chicken
satay, sayur urab, rice and three

kind of sambal
Seafood Curry

Combination of seafood,
vegetables, potato and curry gravy
served with rice

Sambal Udang

Combination of prawn, vegetables
and Balinese spice served with
steam rice

Sweet Sour Fish

Deep fried fish served with sweet
sour sauce

WESTERN FOOD

156K

138K

110K

Chicken Barbeque Steak

Grilled chicken breast served with
mashed potato, braised
vegetables and barbeque sauce

Grilled Prawn @

Five pieces of prawn,
vegetables, mashed potato
and butter garlic sauce

% Available in Jain Food

104K

173K

Vegetarian Fried Rice 75K

Special fried rice with Puisi spice,
vegetable, tempe, tofu and
vegetarian crackers

Vegetarian Fried Noodle(lj 75K

Special fried noodle with Puisi
spice, vegetable, tempe, tofu and
vegetarian crackers

Beef Rendang 144K

Indonesian beef stew served
with rice and sayur urab

Satay Campur 92K

Beef, chicken and pork satay,
served with rice, sayur urab and
peanut sauce

Chicken Curry 138K

Combination of chicken, vegetables

and curry gravy served with rice

Crispy Duck
@ Recomended

ALL PRICES ARE IN THOUSANDS OF RUPIAH AND ALREADY INCLUDED 10% GOVERNMENT TAX AND 5% SERVICE CHARGE



PASTA AND PIZZA

MAIN DISH

Pasta Seafood 150K

Sauteed of pasta spaghetti with
seafood and tomato sauce.
Sprinkle with parmesan cheese

Pasta Tomato @ 110K

Sauteed of pasta spaghetti
with tomato sauce and prinkle
with parmesan cheese

Creamy Cashew Pasta@ 98K

Mushroom, capsicum, olive
and combine with green sauce

Pizza Chicken Barbeque @ 145K

Chicken barbeque, onion, tomato
sauce and mozzarella cheese

Pizza Hawaiian 130K

Chicken, pineapple, tomato
sauce and mozzarella cheese

Pizza Margarita @ 120K

Oregano, olive, tomato sauce and
mozzarella cheese

Vegetarian Pizza @ 115K

With mixed vegetable only

Smoky Pizza 140K

Ham, sausage, mushroom, tomato
sauce and mozzarella cheese

Pizza Chicken Barbeque

@ Recomended

ALL PRICES ARE IN THOUSANDS OF RUPIAH AND ALREADY INCLUDED 10% GOVERNMENT TAX AND 5% SERVICE CHARGE



Diwali
SIDES MENU

SOUP APPETIZER

Soto Ayam 58K

Indonesia chicken soup

Vegetables Spring Roll@ 64k

Served with sweet and sour souce

Ginger Pumpkin Soup 58K Chicken Spring Roll 69K

Served with garlic bread Served with sweet and sour sauce

Tomato Cream Soup @ 58K

Served with garlic bread

Chicken Sweet Corn Soup @ 58K

The famous Chinese soup

Tom Yam Kung 87K

Hot Thai soup served with prawn,
mushroom, tomato and broccolli

SANDWICHES SALAD

Organic Garden Salad 52K

Lettuce, cucumber, jicama, tomato

Chicken Crispy Burger @ 92K

Chicken fatty breaded, bun,

and served with hours dressing
cheese served with French fries,

sauce and salad Caesar Salad 75K
Romaine, crispy bacon, caesar

Gr|||ed Chicken SGndWiCh 87K dressing and croutan
Grilled chicken, cheese, onion
served in focaccia and French ADDITIONAL
fri . .

Nasi Putih 12K
Vegetarian Sandwich @ 75K French Fries 52K
Mushroom, capsicum, onion, ChOpOTI Breod 55K
zucchini, mozzarella cheese Basmati Rice 35K
served with French fries

Jerra Rice 46K
Fish Finger 58K

Served with French fries and
tartar sauce

@ Recomended

ALL PRICES ARE IN THOUSANDS OF RUPIAH AND ALREADY INCLUDED 10% GOVERNMENT TAX AND 5% SERVICE CHARGE



Divali

DESSERT MENU

DESSERT

Black Rice Pudding 58K Cheese Cake @ 58K

Black rice pudding served with Creamy, velvety cheesecake
coconut milk

Tiramissu Coke@ 58K

Chocolate Lava @ 58K Layers of coffee-soaked
Served with one scoop ice sponge and cocoa
cream
Gajar Halwa 58K
Fried Banana 58K Indian style carrot pudding made
Served with one scoop ice cream, with carrots, milk and sugar

vanilla sauce and palm sugar

Dadar Gulung Pisang 58K

Banana roll pancake served
with ice cream

Tiramissu Cake

@ Recomended

ALL PRICES ARE IN THOUSANDS OF RUPIAH AND ALREADY INCLUDED 10% GOVERNMENT TAX AND 5% SERVICE CHARGE



Chicken 65

Chicken Biryani
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CANDLE LIGHT
DINNER




Diwali

NON VEGETARIAN INDIAN
SET MENU

APPETIZER

Chicken 65

Deep fried chicken entrée with a special mix of unique ingredients

MAIN COURSE

Chicken Tikka with Chapati or Basmati Rice

Roasted marinated boneless chicken chunk in spiced curry sauce served with basmati rice or chapati bread

or
Chicken Briyani

Aromatic Indian rice preparation cooked with chicken

DESSERT

Cheese Cake

Creamy, velvety cheesecake

or
Chocolate Lava with Ice Cream

Served with one scoop ice cream

ALAMPUISIVILLA.COM



Diwali

VEGETARIAN INDIAN
SET MENU

Gobi Manchurian

Indian Chinese with special cauliflower preparation

Daal Tadka with Chapati or Basmati Rice

Yellow Lentil cooked with mouthwatering herbs and spices
served with basmati rice or chapati bread

K/ﬁ

Gajar Halwa

Indian style carrot pudding made with carrots, milk and sugar

or

Masala Papad

Indian crispy crackers served with chopped tomato, onion, and chili

Aloo Gobi Mattar with Chapati or Basmati Rice

Satisfyingly spice vegetable curry made with tender cauliflower, potatoes,
and green peas served with basmati rice or chapati bread

7

Daal Payasam

Deliciuos sweet made from lentils, coconut milk and nuts

ALAMPUISIVILLA.COM



Diwali
SET MENU DINNER

APPETIZER

Chicken Spring Roll

Served with sweet and sour sauce

or

Chicken Sweet Corn Soup

The famous Chinese soup

7

MAIN COURSE

Chicken Fried Rice

Fried rice with chicken satay served with shredded egg and crackers

or
Barbeque Chicken Steak

Grilled chicken breast served with mashed potato, braised vegetables and barbeque sauce

~

DESSERT

Dadar Gulung Pisang with Ice Cream

Banana roll pancake served with ice cream

or
Black Rice Pudding

Black rice pudding served with coconut milk

ALAMPUISIVILLA.COM



Diwali
SET MENU DINNER

APPETIZER

Chicken Spring Roll

Served with sweet sour souce

or

Caesar Salad

Romaine, crispy bacon, caesar dressing and croutan

MAIN COURSE

Crispy Duck

Served with minced chicken satay, sayur urab, rice and three kind of sambal
or
Beef tenderloin Steak
Served with mashed potato, braised vegetables and black pepper sauce
or
Chicken Almarigata

Chicken roll with cheese and spinach served with mashed potato and braised vegetables

K/

DESSERT

Pisang Goreng with Ice Cream

Served with one scoop ice cream, vanilla sauce and palm sugar

or
Black Rice Pudding

Black rice pudding served with coconut milk

or
Chocolate Lava

Served with one scoop ice cream

ALAMPUISIVILLA.COM



Diwali
SET MENU DINNER

APPETIZER

Chicken Spring Roll

Served with Sweet and Sour Souce

or

Mix Organic Garden Salad

Lettuce, cucumber, jicama, tomato and served with hours dressing

MAIN COURSE

Chicken Curry with Steam Rice

Combination of chicken, vegetables and curry gravy served with rice

or

Vegetarian Pizza
With mixed vegetable only

~

DESSERT

Tiramisu Cake
Layers of coffee-soaked sponge and cocoa

or
Chocolate Lava

Served with one scoop ice cream

ALAMPUISIVILLA.COM



Diwali
VEGETARIAN SET MENU

APPETIZER

Tomato Cream Soup
Served with garlic bread
or
Vegetarian Tom Yam Kung

Hot Thai soup served with mushroom, tomato and broccolli

MAIN COURSE

Vegetable Curry with Steam Rice

Combination of vegetables and curry gravy served with steam rice

or
Vegetarian Fried Rice

Special fried rice with Puisi spice, vegetable, tempe, tofu and vegetarian crackers

~

DESSERT

Pisang Goreng with Ice Cream
Served with one scoop ice cream, vanilla sauce and palm sugar

or
Black Rice Pudding

Black rice pudding served with coconut milk

ALAMPUISIVILLA.COM



Diwali
VEGETARIAN SET MENU

APPETIZER

Ginger Pumpkin Soup
Served with garlic bread
or

Vegetarian Spring Roll

Served with sweet and sour souce

MAIN COURSE

Vegetable Tikka with Basmati Rice or Chapati

Combination of mixed vegetables with marsala and coconut milk served with basmati rice or chapati

or
Creamy Cashew Pasta

Mushroom, capsicum, olive and combine with green sauce

~

DESSERT

Cheese Cake

Creamy, velvety cheesecake

or
Tiramisu Cake

Layers of coffee-soaked sponge and cocoa

ALAMPUISIVILLA.COM
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Schati

SPA & WELLNESS

TRADITIONAL BALINESE MASSAGE
60 MINUTE
IDR 400K/PAX

BALINESE MASSAGE USES A COMBINATION OF GENTLE STRETCHES, ACUPRESSURE, REFLEXOLOGY, AND
AROMATHERAPY TO STIMULATE THE FLOW OF BLOOD AND OXYGEN AROUND YOUR BODY, AND BRING A SENSE OF
WELLBEING, CALM AND DEEP RELAXATION.

AROMATHERAPY MASSAGE
60 MINUTE
IDR 450K/PAX

THIS TREATMENT INCLUDE AN AROMATHERAPY. DURING THIS TREATMENT, THE SUBTLE AROMA FROM THE ESSENTIAL
OILS HELP STRENGTHEN THE BODY’S HEALING POTENTIAL AND DEEPEN RELAXATION.

HOT STONE MASSAGE
90 MINUTE
IDR 600/PAX

THE HOT STONE MASSAGE IS A MASSAGE WHERE THE THERAPIST USES SMOOTH, HEATED STONES, EITHER AS AN
EXTENSION OF THEIR OWN HANDS OR BY PLACING THEM ON THE BODY WHILE THEY MASSAGE OTHER PARTS.

SIGNATURE NATURALLY MASSAGE
90 MINUTE
IDR 500K/PAX

RELAXATION MASSAGE IS A SMOOTH, GENTLE, FLOWING STYLE THAT PROMOTES GENERAL RELAXATION, RELIEVES
MUSCULAR TENSION, AND IMPROVES CIRCULATION AND RANGE OF MOVEMENT.

FOOT MASSAGE
30 MINUTE
IDR 200K/PAX

THIS MASSAGE USES PRESSURE TO LOOSEN AND REALIGN YOUR MUSCLES, IMPROVE CIRCULATION AND HELP YOU TO
RELAX. THIS MASSAGE IS A TYPE OF MASSAGE THAT FOCUSES SOLELY ON YOUR FEET.



https://jaensspashanti.com/traditional-balinese-massage/
https://jaensspashanti.com/aromatherapy-massage/
https://jaensspashanti.com/hot-stone-massage/
https://jaensspashanti.com/aromatherapy-massage/
https://jaensspashanti.com/aromatherapy-massage/
https://jaensspashanti.com/relaxation-foot-massage/
https://jaensspashanti.com/relaxation-foot-massage/

Schati

SPA & WELLNESS

BACK MASSAGE
30 MINUTE
IDR 200K/PAX

THIS MASSAGE CAN RELIEVE PAIN, ANXIETY, AND STRESS IN THE MAIN BODY AREAS
WHERE WE TEND TO HOLD A LOT OF TENSION.

NATURAL FACIAL
60 MINUTE
IDR 400K/PAX

FACIAL WITH NATURAL INGREDIENTS TO CLEAN, REFINE, RESTORE AND MOISTURIZE YOUR SKIN,
COMPLEMENTED BY A RELAXING MASSAGE.

BODY SCRUB TREATMENT
(CHOICE OF SCRUB—BOREH/PRANGIVANI/COKLAT/COFFE)
90 MINUTE
IDR 600K/PAX

THIS TREATMENT INCLUDE BODY MASSAGE AND MAKE YOUR SKIN SMOOTH, LET YOUR MUSCLES MELT,
AND YOUR SPIRIT GLOW, APPLY BY AN EXFOLIATING SCRUB OF YOUR CHOICE TO REMOVE DEAD SKIN CELLS.

SUNBURN TREATMENT
90 MINUTE
IDR 600K/PAX

THIS TREATMENT INCLUDE BODY MASSAGE FOLLOWED BY GRATED CUCUMBER AND YOGURT MIXTURE, THIS
TREATMENT GOOD FOR SHOOTING SUNBURN SKIN.

SEJOLI PACKAGE
180 MINUTE
IDR 2.000K/COUPLE

IS A TREATMENT COMBINATION OF FULL BODY MASSAGE, BODY SCRUB AND YOGURT APPLYING, AND THIS
TREATMENT GETTING MORE RELAXING WITH FLOWER BATH AND THEN FOLLOWED BY NATURAL FACIAL



https://jaensspashanti.com/back-relief-massage/
https://jaensspashanti.com/facial-treatment/
https://jaensspashanti.com/facial-treatment/
https://jaensspashanti.com/body-massage-scrub/
https://jaensspashanti.com/holistic-beauty-spa-package/
https://jaensspashanti.com/relaxation-foot-massage/
https://jaensspashanti.com/relaxation-foot-massage/
https://jaensspashanti.com/relaxation-foot-massage/
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This magical island is a very popular destination and offers | ~
@ many activities for beach lovers as well as those interested In
=*® culture. Our Highlights of Bali Bike Tour is the perfect mix of

s 7

being active and sightseeing at the same time. With a bike |

you cycle to the rice fields, which are a very popular photo §

spot. A local guide will show you the most beautiful sides of
the island and the gigantic temples.
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Get off the beaten track and discover some of Bali's coolest -
off-grid attractions on this ATV tour through the jungle. A
great way to combine sightseeing with adventure, this ATV
tour includes driving through lush rice paddies, splashing
through a waterfall plunge pool, and squeezing through an
underground tunnel. Suitable for beginners and experienced
riders alike, the tour also includes a safety briefing, safety
equipment, and an experienced guide







Capture the photos of a lifetime on the Bali Swing, as you
soar high above jungle ,rice fields and river




-

-
-

Elevate your breakfast experience to new heights and indulge
in a luxurious floating breakfast served in your private pool,
surrounded by the serene beauty of Ubud's tropical
landscape
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