— BREAKFAST

ALL DAY, EVERYDAY

MILKY WAY / 49

tropical fruit salad with granola & yoghurt

SMASHED AVO / 45

smashed avocado on toasted sour dough
bread, tomato, feta cheese, dill,

capers & ground pepper

~ smoked salmon +29k

~ smoked ham +15k

~ bacon +15k

SUNBLOCK / 45

mixed omelette with bell peppers, tomato,
onion & cheese on top of a slice of sour dough,
bread spinach and a side of green salad

EGGS BENNY / 59

your choice of shredded chicken or bacon, two
poached eggs, hollandaise, toasted multi grain
bread & sauteed mushrooms on the side

FRENCH TOAST / 45

french toast with banana, strawberries and
country syrup (with bacon instead of strawberries +9k)

FILL & CHILL / 69 /i

two eggs any style, crispy bacon, tropical
sausage, sauteed mushrooms & potatoes, baked
beans, served with toasted bread

PANCAKE / 45

banana & pineapple pancake topped with
strawberries and country syrup/honey

OCEAN SUNRISE / 69

toasted bread with cream cheese, sliced
avocado topped with smoked salmon, dill,
red onion and capers

MORNING PORRIDGE / 55

oatmeal with toasted almonds, sunflower
seeds, banana, strawberry, palm nectar & milk

SMOOTHIE
BOWLS 49

® KESARI
dragon fruit, banana, papaya, almond milk,
almond nut, topped with strawberries, goji
berry, coconut flakes, granola & chia seeds

® CANGGU
mango, pineapple, orange, turmeric powder
coconut milk topped with mango, gaji berry,
coconut flakes, granola & chia seeds

® SANUR
spirulina, spinach, kale, avocado, mango.
banana, coconut water topped with mango
& strawberry, goji berry, granola,
chia seeds & raspberry jam

® UBUD
acai berry, banana, raspberry, strawberry,
dates, coconut milk topped with strawberry,
banana granola & chia seeds

SANDWICH vs

S URGER

SMALL BITES

s HAWAIIAN TUNA SASHIMI / 45
yellowfin tuna served Ahi Poke-style

« GUACAMOLE /35 9

* BRUCHETTA /29 9

* FETA & MOZZ. QUESADILLA /39
+ SPRING ROLLS /29 9

* VEGGIE CROQUETTES /35 @

* CHILLI GARLIC PRAWN /55
tiger prawns served with a slice of bread

CLASSIC FRIES / 19

HAND CUT/SWEET POTATO FRIES / 25
GARLIC CHEESE BREAD / 29
HUMMUS / 35

LOCAL VEGGIES / 29

e cah/plecing kangkung (water spinach) &

e sayur urap (seasoned with grated coconut)

e kalasan kacang panjang (balinese style long beans)

SQUES

SPINACH/TOMATO/PUMPKIN / 39 @
TOM-YUM-GOONG / 55 {_

SOTO AYAM or TAHU / 45 9§
rice noodle soup with chicken/tofu

PASTA

9
g

AGLIO OLIO / 45
(add chicken +15k or salmon +29k)

VEGGIE PESTO PASTA / 65
(add marinated chicken breast +15)
CARBONARA / 55 /@

CREAMY SALMON / 79
smoked salmon in a creamy
garlic butter sauce

SPICY PRAWN / 79 \_

tiger prawns, fettuccine, creamy
white wine sauce with balinese herbs

VEGETARIAN

GADO-GADO / 49

tofu & tempe with steamed
vegetables, egg & peanut sauce

¢ NASI GORENG MERAH / 49

fried brown rice (with or without egg)

¢ LALAPAN TEMPE TAHU / 49 k

fried tahu & tempe with sambal
lalapan, plecing kangkung & rice

¢ TEMPE RENDANG / 55

with sauteed veggies & brown rice

g VEGAN NASI CAMPUR / 55

a mix of different balinese dishes

» PANINIS /49
e chicken, feta, mozzarella, ruccola
e tuna melt
e ham, cheese & dijon mustard /B
e veggie (eggplant, paprika, spinach
zucchini, pesto) @

» CLUB SANDWICH /59 /i

tripple decker with lettuce, onion,
cheese, egg, chicken & ham

» CHICKEN WRAP /65
breaded chicken with leafy greens

SALAD OR FRIES?

VEGETARIAN / 49 @

plant based patty with pickles,
tomato, baby romaine, koriander, avocado,
sweet potato fries & mayo-pesto sauce

TROPICAL CHICKEN / 69

breaded chicken filé, pineapple, tomato,
coleslaw, jalapeno, honey-sriracha dressing

THE ULTIMATE BURGER /99 /i
australian beef patty with onion rings,

bacon, double cheese, grilled zucchini
with greens & ranch dressing

Bringing own wine: 70k (No spirits allowed!)
Food from outside: 25k /portion. Birthday cake 70k.
All prices are subject to 16 % government tax & service.

SALAI
8 BOWLS

5 e TUNA POKE BOWL / 69 &

sashimi tuna in ponzu, shoyu,
traditional spices, awesome salad,
brown rice, peanuts & spicy mayo

MEXICAN BOWL / 69

MIXED GARDEN / 45

(add chicken breast +15)

a refreshing mix topped
with sunflower seeds

THAI BEEF / 65

THE LILLA / 55

a cool mix of kale, tofu, tempeh,
pear & red cabbage slaw tossed
in tangy vinaigrette

(add chicken +15)

mexican style quinoa mix with baby
romaine, bell peppers, cherry
CAESAR w/ BACON / 49 /M tomatoes, red onion, pita bread,
guacamole & mango salsa

STRAWBERRY FETA / 49 e CHICKEN PESTO BOWL / 69

quinoa with marinated chicken breast,
topped with carrots, spinach, cherry
tomatoes, sauted broccoli & mushrooms

SPICY TEMPE BOWL / 49 \'
sweet & spicy tempe, beetroot,
baby tomatoes, carrot, leafy greens
honey-sriracha dressing
ROASTED VEGGIE BOWL / 69
seasoned cauliflower rice with

served with brown rice

Lo
pantal

roasted veggies, croquette & hummus



MEAT

SEAFOOD

CHICKEN SCHNITZEL / 69
w/ creamy mushroom sauce, salad & fries

CHICKEN CORDON BLEU / 69 /i
w/ creamy mushroom sauce, salad & fries

GUNBORG'’S SWEDISH
MEATBALLS / 69

grandma'’s secret recipe with
mashed potatoes & berry jam

CHICKEN ZURICH STYLE/ 65

chicken & mushroom cooked in white
wine cream sauce served with rice/pasta

MIXED GRILL / 79 /i
beef, chicken, pork & vegetables
skewers with tzatziki & fried rice

BEEF TENDERLOIN / 85

choose creamy mushroom or black pepper
sauce sauteed vegetables — baby potatoes

® CHICKEN FLORENTINE / 69

spinach, creamy mushroom sauce
mashed potatoes & salad

GO LOCAL

* TUNA STEAK / 75

yellow fin tuna steak with garlic
lemon butter served with braised
baby potatoes & salad

* GRILLED PRAWNS / 85

in garlic lemon butter served with
rice & sauteed veggies

* GRILL OF THE DAY / 75 \
grilled snapper/mahi-mathi fillet served
with sambal lalapan, vegetables & rice

e LILLA CORDON BLEU / 79

snapper fillet roll filled with cheese served
with creamy shrimp sauce, fries & salad

» SNAPPER GREEN SAUCE / 75

grilled fillet served with braised
baby potatoes & salad

e SEAFOOD SKEWERS / 75

grilled seafood & vegetables served
with garlic lemon butter & rice

e FISH & CHIPS / 69
breaded fish fillet served with
tartar sauce, french fries & coleslaw

+ CHILI PRAWNS / 85 {_

sauteed tiger prawns in chili sauce
served with rice & salad

PiE SRR S

ICE CREAM / 20

two scoops: chocolate, vanilla,
strawberry or red bean

BANANA SPLIT / 45
BANANA FRITTER / 29

MANGO KAHLUA DREAM / 69

mango & vanilla ice cream topped
with whipped cream & kahlua

CREPE NUTELLA / 35
TROPICAL FRUIT PLATTER / 39

YOGHURT COCKTAIL / 39

served with granola topped with
banana & strawberries

HOMEMADE DESSERTS

we have a selection of french artisan
pastries varying daily, look for:

~ tarts: lemon curd/rasberry almond/
blueberry almond

~ chocolate hazelnut (gluten free)

~ créme brdlée ~ cheese cake

~ tiramisu coffee

~ almond cake

PISANG RAI / 29

poached banana in flour served with
shredded coconut & balinese palm sugar

BALINESE PANCAKE / 35

pancake rolls filled with shredded
coconut & balinese palm sugar

BLACK RICE PUDDING / 29

served hot with coconut milk

NASI CAMPUR / 59

a mix of different balinese dishes
served with steamed rice

NASI GORENG DELUXE / 55

LILLA BAKMI / 49

fried noodles chinese style

with chicken & seafood

THAI GREEN CURRY / 55 {_
chicken / vegetarian

BABI KECAP / 55 /i

traditional slow cooked pork in
sweet soy sauce served with
vegetables & steamed rice

RENDANG / 69

beef cooked in coconut milk & local spices
served with vegetables & steamed rice

PEPESAN IKAN / 65

tuna steamed in banana leaves with
traditional spices. served with
vegetables & steamed rice

TUTU AYAM / 69

chicken steamed in authentic local herbs
& spices, served with balinese salad & rice

» LALAPAN U

traditional deep fried dish served
with sambal lalapan, plecing
kangkung & steamed rice

e chicken / 59

e half duck / 69 (bali size)
e whole snapper / 69

e tiger prawn / 85

e seafood mix / 75

» CURRY

balinese curry served with
vegetables & steamed rice

e chicken / 55
e seafood / 65
e vegetarian / 45

» SATAY L

grilled satay skewers with
peanut sauce & steamed rice

e chicken / 55
e beef /75
* sate lilit (minced fish) / 65

COFFEE
. &MORE

- fresh ginger lemon tea / 25
- fresh mint & ginger (pat) / 29

- ice lemon tea / 20
- ice lychee tea / 25

> loose tea (pot) / 29
- organic black tea
- oriental green tea
- camomille mint (antioxidants)
- apple pie (soothing)
- midnight in paris (detoxifies)
- masala chai (boosts immune)

SOFT DRINKS
coca cola, sprite, soda water / 15
balian sparkling water / 25

coke zero, tonic water / 20
glass of mineral water / 5

HEALTH ELIXIRS / 35
e Vvirus be gone

orange, pineapple, a lot of ginger

e body cleanser

(carrot, apple, ginger, lime)

e boost energy

celery, ginger, kale, parsley, cucumber

o beetroot zinger

1
I
1
I
1
I
1
| beetroot, apple, ginger
1
I
1
I
1
I
1

e green lantern

coconut water, spinach, mango,
pineapple, orange, lime
e jamu turmerik
old recipe made easy to drink!
turmerik, tamarin juice, ginger, lime
e kopi cardamom
banana, coconut water & milk, cacao
nibs, cardamom & shot of espresso

2 COFFEE
- espresso / 19
- espresso macchiato / 25
- piccolo / 25
- cappuccino/latte / 29
- americana / 19
- long black (double shot) / 29
- hazelnut cappuccino/latte / 29

- kopi bali / 19
- lilla coffee / 35
(hot topped w/ vanilla ice cream)

decaf +5
oat milk +10 @

« taro latte / 29

. red velvet latte/ 29

- matcha latte / 29

» masala chai latte / 35
- hot chocolate / 29

> frozen vanilla latte / 45
> frozen mocchaccino / 45

JUICE &

+ FRESH FRUIT JUICE / 32

watermelon - lemon - orange
papaya — dragon fruit — pineapple
banana - mango — mixed

I

I

I

- fresh whole coconut / 25 '
- lime/cranberry squash / 25 |
- frozen mint / 35 '
I

I

I

+ SMOOTHIE/LASSIE / 35

w/ yoghurt & fruit of your choice

+ MILK SHAKES / 32

vanilla, chocolate,
strawberry or red bean

BEER & CO.

- prost lager / 29

- bintang / 29 or 45

- san miguel light / 35

- bintang radler / 29

- guinness smooth stout / 49
- stark (wheat ale) / 49

- albens apple cider / 49

SOUL ELIXIRS
o majito (classic, coconut,
lemongrass & basil) / 69
e lilla majito (w/ gin) / 79

- gin & tonic /75 ®

- aperol spritz / 75

- negroni / 89

- chilimargarita/ 75 ®
- pina colada / 79

- cosmo /79

- whiskey sour / 75

- daiquiri / 79

- arak madu lilla / 59 ®
- lilla sangria / 69

e the gueen of words / 89
(triple sec, vodka, strawberry, basil, sprite)

e butterfly pea martini / 75
(infused gin, elderflower syrup, lemon juice,
eggwhite)

@ espresso martini / 79

@ irish coffee (whiskey) / 79

WINE

> PLAGA

~ chardonnay ~ sauvignon blanc ~ rosé
~ cabernet sauvignon ~ cabernet merlot

glass /55  bottle / 250

> TWO ISLANDS

~ chardonnay ~ riesling ~ sauvignon blanc
~ pinot grigio ~ rosé ~ grenache

~ cabernet merlot ~ shiraz

glass /65  bottle / 290

> TUNJUNG - sparkling
bottle / 320

> DRAGONEFLY - moscato
glass /65  bottle / 290

> TARAPACA (CHILE)

~ chardonnay ~ cabernet sauvignon
~ sauvignon blanc ~ merlot

glass /99  bottle / 410

> VILLA MOTTURA (ITALY) / 490

~ negroamaro salento
~ primitivo del salento

> DON ALEJANDRO (CHILE) / 410

~ sauvignon blanc ~ carmenere
~ merlot ~ cabernet sauvignon

> UNDURRAGA (CHILE) / 450
~ brit sparkling

EOR SPIRITS & LIQUEUR
PLEASE ASK THE STAFE



