


Nourish. Experience. Unite.
 

Ulu Garden was born from two people, two cultures and one shared
way of living. 

 
Created by Virginie and Armi, a Belgian and a Balinese native of

Uluwatu, this space reflects the balance we have built together over
the years. 

 
As a musician, Armi brings music, culture and traditions to the heart of 

this space. Alongside him, Virginie visualise a place where tradition and 
contemporary expression naturally coexist. 

 
Together, we created a place where food, music and atmosphere come 

together from day to night. 
 

Our menu is a contemporary interpretation of Indonesian cuisine, rooted 
in simplicity, freshness and ingredients chosen with care, only what 

nourishes, nothing unnecessary. 
 

This is our way of sharing the Bali we love. A Bali that is authentic,
evolving and alive.



Cassava
Herbs mayo, chili oil

Fire-Grilled Corn
Tzatziki, sambal, sesame.

Trio Krupuk 
Tomato relish, cashew cream, lemongrass sambal.

Balinese Flatbread
Smashed avocado, lemon tzatziki, cashew cream. 
 
Fresh Rice Rolls 
Chicken or tempeh, raw vegetables, sweet lime.

Lumpia 
Tempeh, tofu, peanut sauce, roasted coconut.

TO SHARE

65
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80
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Prices are in thousands Indonesian Rupiah. Excluding gov. taxes 10% & service 7%Prices are in thousands Indonesian Rupiah. Excluding gov. taxes 10% & service 7%

Corn Fritters 
Tzatziki, wild herbs, sambal bajak.

Chicken Satay 
Peanut sauce, crispy shallots, prawn crackers.

Roasted Sweet Potato 
Ricotta, cabbage slaw, lemon tahini, sambal bajak.

Crispy Chicken 
Pickled daikon, sambal bajak, soy glaze.

Crusted Snapper 
Tartare sauce, little gem, mint, lime.

Snapper Ceviche 
Avocado, cucumber, coconut crackers, limau.

SMALL PLATES

65

65

85

85

95

130



Chicken Teriyaki 
Sauteed vegetables, cashew, white rice, coconut pineapple sambal.
 
Coconut Tuna 
Avocado, cucumber, ginger, coconut rice, sambal matah, nori, sesame.

Nasi Goreng 
Chicken satay, egg, white rice, crackers, sweet soya.

Beef Lemongrass
Pak choy, cabbage, daikon, peanut mirin sauce, egg noodle, crispy shallots.

INDO BOWLS

125

145

145

145

Prices are in thousands Indonesian Rupiah. Excluding gov. taxes 10% & service 7%Prices are in thousands Indonesian Rupiah. Excluding gov. taxes 10% & service 7%

Roasted Vegetables 
Zucchini, kale, pumpkin, cassava, quinoa, tahini. 
 
Tropical Soba 
Avocado, pomelo, fennel, edamame, lemon tahini, soba noodle, herbs.

Island Chicken 
Shredded chicken, mango, papaya, cucumber, fennel, coconut, sweet lime.

Crispy Snapper
Cucumber, fennel, tomato, little gem, quinoa, nori, kemangi, citrus dressing.

FRESH BOWLS

95

115

115

155

Lemongrass Tempeh
Zucchini, broccoli, edamame, turmeric ginger broth, nori cracker. 

Bali Chicken
Chayote, zucchini, pak choy, galangal candlenut broth, rice cracker.

Grilled Barramundi
Spinach, bean sprouts, red root spiced broth, prawn cracker.

COCONUT BROTHS

135

135

175

Lemony Tuna
Raw papaya salad, green bean, sweet potato, quinoa, kemangi sauce.

Half Roasted Chicken 
Cucumber, sprouts, spinach, coconut rice, roots aromatic sauce, lime kaffir.

Grilled Snapper 
Pineapple chili, pak choy, white rice, lime coconut sauce, kemangi

Lemongrass Barramundi 
Edamame, broccoli, pak choy, white rice, coconut lemongrass sauce, 
sambal matah. 

Balinese Pork Ribs
Crispy salad, peanut crunch, fries, sambal.

ISLAND PLATE

195

195

285

195

345

Little Satay 
Chicken satay, rice & cucumber.

Little Chicken
Crispy chicken, rice & broccoli. 

Little Fisherman
Crispy fish, fries & cucumber.

KIDS PLATES

75

75

115

Edamame
Avocado
Broccoli

ADD ONS

20
25
25



Prices are in thousands Indonesian Rupiah. Excluding gov. taxes 10% & service 7%

Cacao Bliss Ball
Oats, cacao, dates.

Lemon Tartlet
Butter, lime zest.

Banana Cake 
Almond, egg, olive oil.

Sweet Potato Brownies 
Cacao, egg, brown sugar.

Snickers bar
Peanut, cacao, dates.

Carrot Cake 
Cashew cream, egg, brown sugar.

Dadar Gulung
Pandan, coconut, palm sugar.

Klepon Bowl 
Salted coconut cream, palm sugar.

Es Campur 
Coconut, chia pudding, sago, pitaya, mango, longan, mungbean.

DESSERT

BAKED

INDO TREATS

20

45

45

 
45

45

55

35

35

50

Salted caramel
Vanilla
Snickers
Dark chocolate

Passionfruit
Strawberry
Coconut

ICE CREAM

SORBET

35

35


