
SOFT DRINKS
Coke
Coke Zero
Sprite

BEER
Bintang 
Island Brewing

WINES
SPARKLING
Alba Luna Prosecco DI Treviso/ Veneto, Italy NV

WHITE
Torresella Pinot Grigio, Italy, 2021
Stoneburn, Sauvignon Blanc, New Zealand, 2022

RED
Matua Marlborough, Pinot Noir, New Zealand, 2020
Legende Bordeaux Rouge Cab Sav/Merlot, France, 2019

Fruit Bowl seasonal fruits, house granola, Greek yogurt 
Eggs Benny shaved leg ham, poached eggs, hollandaise sauce,  toasted focaccia 
Coffee 

7:30AM until 5PM

D R I N K S

B E N N Y  B R U N C H  D E A L

B R U N C H

Fruit Bowl seasonal fruits, house granola, Greek yogurt ( V ) ( N )
Coconut Chia Jar mango, coconut yogurt, coconut flakes ( VE ) ( N )
Acai Bowl dragon fruit, strawberries, coconut, coco nibs, almonds ( VE ) ( N )
Croissant French Toast caramelized banana, Oreo whipped cream, chocolate fudge sauce ( V )
+ Add Espresso Martini 
Smashed Avocado On Sourdough poached eggs, roasted bell peppers, whipped goat’s feta, dukkha ( V )( N )
+ Add Torresella, Pinot Grigio
Eggs Your Way  two poached, scrambled or fried eggs, roasted tomato, toasted sourdough  ( V )
Smoked Salmon Scramble herbed crème fraiche, toasted sourdough 
Swimmer Crab & Smoked Salmon Croissant avocado, capers, watercress, avocado & buttermilk dressing
+ Add Alba Luna Prosecco DI Treviso/ Veneto
B & E Croissant crispy bacon, fried egg, Swiss cheese, wild rocket, ranch dressing
Eggs Benny shaved leg ham, poached eggs, hollandaise sauce, toasted focaccia
Change with smoked salmon
Big Breakfast poached eggs, bacon, chipolatas, hash browns, roasted tomato, garlic buttered mushrooms, 
toasted sourdough
+ Add Bloody Mary 

Add Ons:
Extra egg
Avocado, grilled tomato, garlic buttered mushrooms, hashbrowns
Side ham, side bacon, side chipolatas
Side Smoked Salmon
Gluten Free Bread
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WATER
Balian Still/ Sparkling small 
Whole Young Coconut 

COCKTAILS
Espresso Martini vodka, nusantara liqueur, house blend espresso
Aperol Spritz, Aperol, prosecco, soda 
Bloody Mary  vodka, TBB spiced tomato mix, L&P sauce, tobasco
Strawberry Margarita  blended or frozen, tequila, triple sec, lime 
Coconut Mojito  coconut rum, white rum, lime, mint, soda 
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prices are subject 10% government taxes and 6% service



SNACKS 
Hummus cashew nuts, brown butter, grilled flat bread  ( V ) ( N )
Bruschetta heirloom tomatoes, goat’s feta, spiced sunflower seeds, garlic rubbed focaccia ( V ) 
+ Add Torresella, Pinot Grigio
Snapper & Dill Croquets thousand island sauce, lemon 
Crispy Chicken Wings ranch dipping sauce ( GF )

SALADS
Chopped Kale & Quinoa fried cauliflower, heirloom tomato, almonds, pumpkin seeds, kale pesto ( VE )( GF )( N )
+ Add Grilled Haloumi 
Classic Caesar romaine lettuce, shaved parmesan, soft poached egg, caesar dressing, crispy bacon, toasted focaccia 
+ Add Marinated Grilled Chicken 
+ Add Smoked Salmon
Moroccan Chicken grilled chicken, chickpeas, smoked eggplant, herbs, almonds, house dressing ( GF ) ( N )

MAINS
Tiger Prawn Pappardelle Pasta dried tomato, roasted garlic & herb butter, lemon    
+ Add Bloody Mary  
Pan Roasted Mahi Mahi fillet green beans, shaved fennel, café de paris butter ( GF )
+ Add Stoneburn, Sauvignon Blanc 
Chicken Parmigiana lightly fried chicken breast, roasted tomato BBQ sauce, melted mozzarella & parmesan, french fries 
Quinoa Burger grilled haloumi, smashed avocado, sweet chili sauce, aioli, french fries  ( V )
Buttermilk Fried Chicken Burger slaw, chipotle ranch dressing, french fries 
Australian Angus Beef Burger melted cheddar, iceberg lettuce, mustard mayo, pickles, BBQ onions, french fries 
+ Add Island Brewing
Egg & Nasi fried egg, fried rice, with condiments; pickled vegetables, house chili sambal, crispy fried onions, 
tempeh crackers ( V )
+ Add Grilled Satay Chicken Skewers
Steak & Fries grilled 300g Australian Black Angus rib fillet, french fries, peppercorn gravy  ( GF )
+ Add Legende Bordeaux Rouge, Cab Sav/Merlot 

 SIDES 
 Green Salad broccoli, beans, watercress, wild rocket, herb tahini dressing  ( VE ) ( GF )
 Baked Cauliflower Gratin alfredo sauce ( V )
 Fried Crispy Potatoes grated parmesan, house gravy 
 French Fries house chicken salt 

 SWEETS
 Dark Chocolate Crème Brulee passionfruit yogurt ( GF )
 Honeycomb Ice Cream Sandwich Puff banana custard cream, roasted white chocolate sauce
 Or see our display for more sweet things!

prices are subject 10% government taxes and 6% service

COFFEE
The Bakers Bistro house blend.
Brazilian – Santos – Natural/ Colombia – Supremo /Bali – Kintamani – Natural 

BLACK
Espresso
Double Espresso
Long Black
Affogato

VEGAN MILKS
MILKLAB almond
OATSIDE oat milk

Extra Shot 

 TBB Hot chocolate blend of Balinese dark & milk chocolate topped with a fluffy torched marshmallow 

JUICES
Green kale, cucumber, pear, lemon
Purple beetroot, apple, carrot, ginger
OJ fresh local orange juice

SMOOTHIES
Pitaya & Raspberry pitaya, raspberry, papaya, banana, coconut water, coconut cream, topped with chia seeds  (VE )
Mango & Coconut mango, pineapple, frozen coconut yogurt, coconut water, coconut cream, topped with shaved 
coconut and coconut nectar  (VE )
Banana Power banana, soy milk, protein powder, date syrup, peanut butter, topped with house granola ( N )

11:30AM till late D R I N K SA L L  D AY  D I N I N G
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WHITE
Piccolo Latte
Flat White
Latte
Cappuccino

TEA
English breakfast 
Earl grey 
Peppermint 
Green
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SHAKES 
Strawberry Cookies & Cream blended fresh strawberries,topped with whipped vanilla cream, 
roasted strawberry syrup and crushed oreos 

Double Chocolate  blend of balinese milk and dark chocolate, topped with nutella cream, 
chocolate fudge sauce & chocolate brownie pieces ( N )
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