FOOD MENU

TO SHARE / SMALL

SCORCHED EDAMAME (W)

Nusa penida seaweed salt | chili | lime

OYSTERS (S)

Freshly shucked Javanese oysters | lemon | shallot mignonette

ZESTY BEETROOT DIP (V,N)

Beetroot hummus | lemon | toasted sourdough

CALAMARI (S,D)

Crispy calamari | chipotle sauce | edamame salad

FALAFEL (VV)
Falafel croquettes | feta | yogurt & tahini dip

MAHI MAHI CEVICHE (S)

Leche de tigre | chilled coconut water | red onion

TUNA TATAKI (S,D)

Sesame crusted tuna loin | avocado | soy emulsion

PORK TACOS

Braised pork shoulder | Balinese slaw | sambal matah

DRAGON ROLL (D,S)

Shrimp tempura | tobiko | spicy mayo

BURGERS & SANDWICH

ULU BURGER (D)
Australian angus beef patty | brioche bun | American cheese
burger sauce

BACON 30 | EXTRA PATTY 50 | FRIED EGG 15

CLASSIC CHICKEN BURGER (D)

Crispy chicken breast | grilled sweet onion | tzatziki

FISH SANDWICH (D,S)

Grilled white fish filet | tomato and olive ciabatta | tartar sauce

SALADS

GRILLED BROCCOLI SALAD (VV,N,GF)

Baby greens | Indonesian walnut | pickled chili | fried chickpeas

CAULIFLOWER & KALE (VV,N)

Cumin roasted cauliflower | scotch kale | jamu dressing
Cranberry salsa

CAPRESE SALAD (V,D)

Balinese heirloom tomato | buffalo mozzarella | basil

THE CAESAR (D,S)

Hearts of romaine romaine | caesar dressing | bacon | parmesan
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CHICKEN BREAST 45 | KING PRAWN 85 | SMOKED SALMON 90

uln

CLIFFHOUSE

(D) Dairy / (N) Nuts / (S) Shellfish / (V) Vegetarian / (VV) Vegan

(GF) Gluten Free

Prices are represented in a thousand rupiah (.000) and subject
to prevailing government tax (10%) & service charge (11%)

PIZ7ZA

MARGHERITA (V,D)

House-made tomato sauce | buffalo mozzarella | basil

PEPPERONI (D)

House-made tomato sauce | buffalo mozzarella | pepperoni

PARMA HAM (D)
Home-made tomato sauce | buffalo mozzarella
prosciutto di parma ham

WILD MUSHROOM (V)

Basil pesto | vegan mozzarella | north Bali mushrooms | oregano

KING PRAWN (S,D)
House-made tomato sauce | king prawn | buffalo mozzarella
watercress

DIAVOLO (D)

House-made tomato sauce | scamorza | spicy salami
merguez sausage | chili oil

TO SHARE / LARGE

IKAN BAKAR (S)

Charcoal grilled butterfly snapper | sambal | steamed rice

NASI GORENG :

Yellow spiced chicken leg | bumbu rice | fried egg | prawn crackers

ADD GRILLED KING PRAWN 35

CHICKEN SKEWERS (D)
yogurt marinated chicken thigh | tzatziki | grilled bell pepper

SOY HONEY GLAZED BABY PORK RIBS (D)
Grilled baby back ribs | potatoes wedges | honey bbq sauce

TUNA NICOISE (S)

Seared tuna loin | fine beans | baby potato | black olives
tomato vinaigrette

GRILL PRAWN 300gr (S)

Jimbaran style marinated king prawn | steamed rice | sambal matah

FISH & CHIPS (D,S)

Beer battered tilapia | tartar sauce | Bedugul tomato relish

SPAGHETTI AGLIO E OLIO (D,V)

Chili garlic reduction | chopped parsley | chili flakes | parmesan cheese

BASIL PESTO LINGUINE (D,V)

Roasted cashew | goat cheese cream

SIDES
POTATOES WEDGES (V,D)

Home-style potato wedges | chipotle | aioli sauce

FRENCH FRIES (D)

Nori salt | tomato relish | aioli

GREEN BEANS (D,V)

Sauteed green beans | confit shallot | confit garlic

ASPARAGUS (WV)

Sauteed asparagus | shallot | lemon

ROASTED BEETS (W)

Roasted beets | red radish | balsamic reduction

GREEN SALAD

Baby cos | watercress | classic vinaigrette
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BREAKFAST
MENU

OPENING HOURS
08.00AM - 12.00PM

SOMETHING LIGHT

FARINE SOURDOUGH TOAST 40
Homemade jams, local honey, butter

FRESH FRUIT SELECTION (VV) 40
Tropical Balinese fruit, coconut sugar, mint

HOUSE-MADE BIRCHER MUESLI (V) 50
Bali orange segments, green apple, yogurt

PITAYA BOWL (V) 55

Dragon fruit smoothie, tropical fruit, granola

SOMETHING COOKED

SMOKED SALMON SCRAMBLED EGGS 75

Norwegian smoked salmon, scrambled eggs
sautéed spinach, brioche toast

POWER BREAKFAST BOWL (V) 50

Hass avocado, edamame, baby mixed greens
heirloom tomato, soft boiled egg

SMASHED AVOCADO (V) 55

Crushed hass avocado, baby heirloom tomato
soft boiled eggs, sourdough toast

MERGUEZ SAUSAGE BAKED EGGS 75

Fume merguez sausage, San Marzano tomato, eggs
yogurt, coriander

ULU SIGNATURE BREAKFAST

CLIFFHOUSE FULL MONTY 125

Cumberland sausage, smoked bacon, baked beans
fried egg, wood-roasted mushrooms

SWEET TOOTH

BUTTERMILK PANCAKES 45
Macerated strawberries, maple syrup
BRIOCHE FRENCH TOAST 45

Grilled banana, maple syrup, creme fraiche

uln

CLIFFHOUSE

(D) Dairy / (N) Nuts / (S) Shellfish / (V) Vegetarian / (VV) Vegan
(GF) Gluten Free

Prices are represented in a thousand rupiah (.000) and subject
to prevailing government tax (10%) & service charge (11%)

START YOUR ENGINE

BLOODY MARY

Vodka, tomato juices, house spice mix, sesame coriander
cucumber, olive, rosemary

MIMOSA

Tangerine juice, sparkling

ALLDAY BREAKFAST MARTINI

Gin, marmalade jam, lemon, agave nectar, bitters
white bread toasted

COLD PRESSED JUICES
GREEN DAY

Cucumber, mint, apple, watercress, lime, elderflower
RED HOOK

Beetroot, carrot, apple, turmeric, ginger, lime, honey

BUNNY STRIKE

Pineapple, carrot, cinnamon, tangerine, lime, honey

SIGNATURE SMOOTHIES

PINK HUNTER

Dragon fruit, banana, coconut milk, coconut water

ULU SUPER BAGUS

Banana, papaya, coconut milk, coconut water, house granola

WHOLE YOUNG COCONUT

ICED TEA’S
LYCHEE MINT & LIME, PEACH & LIME, THAI MILK TEA

COFFEE

Short, long, latte, cappuccino, flat white, piccolo latte, mocha

TEA

English breakfast, earl gray, green tea, chamomile, mint

+MILK

ADDITIONAL SIDES

THICK-CUT BACON
HONEY-GLAZED HAM
ROASTED MUSHROOMS (VV)
GRILLED TOMATO (V)

HASH BROWN

AVOCADO

EXTRA EGG

BREAD BASKET
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