
ALL DAY DINING MENU

S N A C K S

•	 Spring Rolls 
Shredded vegetables, coriander and rice noodles, sweet chili 
vinegar dipping sauce

•	 Mezzeh 
Hummus, baba ganoush, muhammara, labneh, crudités, flatbread

•	 Empanadas
Sweet corn, red pepper and feta, chimichurri

•	 Burrata 
Locally grown Meyer lemon jam, lemon basil, grilled sourdough

•	 Cured & Pickled Plate  
Italian cured meats, house made pickles, parmesan, olives, 
grilled bread

•	 Ceviche 
Marinated red snapper, peppers, cherry tomato, red onion, 
coriander, spiced tomato, lime dressing

•	 Smoked Fish Dip
House smoked Mahi-mahi dip, celery, radish, house made crackers

•	 Crispy Fried Squid
Fried garlic, green chili, lime dipping sauce	

•	 Bali Fried Chicken
Tomato sambal dipping sauce

•	 Chicken Sate
Peanut sauce, pickled cucumber, fried shallots			
	
•	 Steamed Dumplings
Steamed, soy, ginger dipping sauce, sesame, togarashi
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All prices are in thousands of Rupiah and subject to 21 percent of government tax and services charge.Shambhala Cuisine uses ingredients that are nutritious, seasonal and pure in delicious, nourishing 
combinations.

P I Z Z A S

•	 Margherita
Tomato passata, fresh mozzarella, basil

•	 Funghi
Mushrooms, kale, mozzarella, pecorino, truffle oil

•	 Frutti di Mare
Seafood, tomato passata, garlic, oregano, fior di latte, grilled 
chilli relish

•	 Salsiccia
House made pork and fennel sausage, mozzarella, sweet fennel and 
onions

O N  T H E  S I D E 

•	 Tomato Salad
Creamy feta, cherry tomatoes, cucumber, olives, capers, mint

•	 Baby Gem Salad 
Shaved fennel, fine herbs, radish, palm sugar, herb dressing 

•	 Seasonal Greens 
Steamed, lemon, extra virgin olive oil

•	 Wok Fried Greens  
Garlic, ginger, soy sesame, fried shallots

•	 Baby Potatoes 
Crushed and fried, spiced salt, jalapeno cream

•	 French Fries
Mayonnaise, ketchup						   
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Shambhala Cuisine uses ingredients that are nutritious, seasonal and pure in delicious, 
nourishing combinations.

All prices are in thousands of Rupiah and subject to 21 percent of government tax and services charge.

S A L A D

•	 Shambhala Caesar  
Curly kale, baby gem, avocado, coconut ‘bacon’, nut cheese, 
creamy coconut, cashew dressing	
	
•	 Canggu Chopped  
Raw and cooked vegetables, crispy spiced chickpeas, citrus, 
sesame dressing
	
•	 Aztec 
Quinoa, kale, tomato, black bean, sweet corn and avocado, cumin 
and spiced oregano, tomato dressing

•	 Queen Pea    
Crispy chickpea falafels, hummus, chunky tabbouleh, romaine, 
sauerkraut, tahini sauce

•	 Thai Rare Beef 
Grilled Wagyu sirloin, long bean, tomato, cucumber salad, mint, 
tamarind, chilli, ground roast rice dressing 		   		
		
add on 
halloumi 35  grilled chicken 40  red snapper 45  falafel 35

T A C O S ,  S A N D W I C H E S  A N D  B U R G E R S
	
•	 Crispy Fish Tacos
Red cabbage slaw, pickled onion, mojo verde, tomato salsa, spicy 
mayonnaise 
	
•	 Chicken Sandwich
Grilled chicken, bacon, tomato, provolone, arugula, mayonnaise 
on toasted multigrain 
	
•	 Echo Beach Burger 
Hand chopped beef pattie, tomato relish, zucchini pickles, 
cheese, tomato, lettuce
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P L A T E S
	
•	 Roast Beetroot  
Braised puy lentils, baby beans, fine herb salad, hazelnuts  
	
•	 Fish of The Day
Please check with your server for today’s special

•	 Crispy Fried Fish
Beer battered snapper, crispy zucchini, pumpkin, aioli, lemon

•	 Grilled Prawns
Chopped cauliflower, cherry tomato, pomegranate salad, sumac 
dressing

•	 Cashew Chicken
Wok fried free range chicken, broccoli, beans, split red chilli, 
soy, sesame, served with local white rice

•	 ½ Free Range Chicken 		
Herb & spiced crusted, cooked over coal, olive, orange, almond, 
parsley salad, harissa yogurt 
	
•	 Wagyu Sirloin 						    
Grilled mushroom, fried onion rings, grain mustard, balsamic, 
porcini butter

P A S T A ,  R I C E  A N D  N O O D L E S

•	 Pasta of the Day
Please check with your server for today’s special
	
•	 Nasi Goreng 
Wok fried rice, shredded vegetables, sambal, sweet soy, fried 
egg, chicken satay, peanut sauce	

•	 Mie Goreng 
Wok fried fresh egg noodles, prawn, shredded vegetables, egg 
crepe, sambal sweet soy

•	 Soto Ayam 
Aromatic chicken soup, white radish, cabbage, bean sprouts, 
glass noodles, soft boiled egg
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