
SALAD & BOWL

FOR SHARING 

Uma Poke Bowl  I DF 120
Heirloom tomato, wakame, avocado, pickled 
ginger, smoked salmon, sesame vinaigrette 

UMA Seafood Platter  | GF | S 450
Poached baby lobster, prawn, fresh oysters, 
scallops, tuna, salmon, sour cream, chili lime, 
salsa

Beetroot Salad  | DF | V | N	 110
Roasted beetroot, roasted pumpkin, avocado, 
pumpkin seeds, maracuya mustard dressing

Fresh Oysters  | S	 400
6 pcs fresh oysters, tomato salsa, lime 

Tempe Bowl  | VG | GF	 100
Plaga lettuce, tempe (soybeans cake), winged 
bean, kaffir lime leaves, pomegranate dressing

White Fish Ceviche  | DF	 110
Barramundi, coconut lime, fresh cilantro,
sweet corn chips    

Japanese Romaine  | P 120
Crispy baby romaine, bacon, parmigiano, 
katsuobushi flakes, wasabi anchovy dressing 

Cebiche Clasico  | DF	 150
Fresh salmon, ponzu, red chili sauce, 
sweet potato    

Quinoa Salad  | VG 120
Black and white quinoa, smoked capsicum, 
baby spinach, house made air- dry cherry 
tomato, miso vinaigrette 

Tuna Tartare  | DF	 150
Kaffir lime, Balinese spices (bumbu be pasih), 
pickled cactus, charcoal rice crackers 

Sushi and Sashimi  | S	 210
Fresh sashimi, nigiri, California roll
pickled ginger, wasabi, soy

GF: Gluten Free I DF: Dairy Free I VG: Vegan I V: Vegetarian I P: Pork Contain I N: Nut I S: Shellfish

All prices are quoted in ‘000 Indonesian rupiah and subject
to 21% service charge and prevailing goverment tax.



DESSERT

Suspiro a la Limeña                       	 100
Caramel pudding, port meringue, 
Kintamani lime   

Volcan de Chocolate                    	 110
Native chocolate fondant, kemangi ice cream  

Pitahaya  | N	 90
Dragon fruit, hibiscus, soursop sorbet 

Ice Cream  | N 	 40/Scoop
Selection of home made ice cream and sorbet  

Grilled Pineapple  | N  	 90
Pineapple compote, maracuya sorbet

GF: Gluten Free I DF: Dairy Free I VG: Vegan I V: Vegetarian I P: Pork Contain I N: Nut I S: Shellfish

All prices are quoted in ‘000 Indonesian rupiah and subject
to 21% service charge and prevailing goverment tax.

LAND AND SEA 

T- Bone Asado    	 650
Soy glazed carrots, mint chimichurri sauce, 
roasted garlic

Angus Beef    	 420
Charcoal grill beef tenderloin, aji amarillo  
marinade, potato wedges 

Mexican Pork Ribs   	 300
Roasted pork ribs, Mexican adobo sauce, 
grilled leeks, sweet corn 

Gambas al Ajillo  | S   	 200
Spicy prawns, coriander, garlic, steam 
regenerative rice 

Octopus      	 200
Grilled Lombok octopus, chickpeas, 
romesco sauce

Mushroom Anticucho  | VG     	 150
Smokey grill mushroom, anticucho sauce, 
classic chimichurri, fries

SNACK

Crispy Squid   	 110
Deep-fried calamari, cajun spice, zucchini, 
lemon aioli  

Shrimp Sriracha   | S  	 170
Shrimp and vegetable tempura, Bali sea salt,  
sriracha mayonnaise

Fish Tempura                                 	 150
Sumatra tilapia, crispy tempura butter,
ponzu dipping  

Beef Tacos  	 120
Slow-braised wagyu beef, tomato pico de 
gallo, fresh coriander  

Nachos with Cheese  | V 	 90
Corn chips, melted cheese, chili, pinto beans, 
guacamole  



KIDS MENU
FAVORITES

SWEET TREATS

Granny’s Special   	 70

Tropicana  	 70

Banana in Pajamas    	 70

Selection of Ice Cream                40/Scoop

Kids Bento Box  	 120
California roll, edamame, grilled fish, ponzu  

Rich chocolate brownie, strawberry, and 
vanilla bean sauce  

Fresh fruit salad, homemade vanilla ice cream    

Selection of ice cream, chocolate sauce,
and cream   

Beef Tenderloin      	 300
Angus beef tenderloin, baby carrot,
potato wedges

Fish Tempura    	 120
Local Barramundi , vegetable, ponzu   

Chicken Tenders  	 100
Crispy chicken fingers & fries

GF: Gluten Free I DF: Dairy Free I VG: Vegan I V: Vegetarian I P: Pork Contain I N: Nut I S: Shellfish

All prices are quoted in ‘000 Indonesian rupiah and subject
to 21% service charge and prevailing goverment tax.



All prices are quoted in ‘000 Indonesian rupiah and subject
to 21% service charge and prevailing goverment tax.

BALI BREWED BEER	

UMA SIGNATURE COCKTAILS SPRITZ

POOL SIDE CLASSICS 

UMA ZERO PROOF

Bintang		 70

Yuzu Glow Sunset 	 165

Coral by the Bay  	 165

Classic Aperol          175

Pinacolada Hilton Style           175

Lychee Sparkle          	   80

Mojito            175

Spice Raspberry Mule               80

Island Brewing IPA 	 90

Margarita   	    175

Nuperol Spritz   	    80

Long Island Iced Tea                175
Daiquiry  	             175

Mai Tai    	    175

Tame Tiki	    80

Negroni  	    175
Lychee Martini  	    175

Kura Kura Lager  	 95

Heineken - Netherlands          99

Kafir Lime Gin, Yuzu, Vanilla, 
Citrus, Soda	

Citrus Vodka, Apricot Brandy, 
Salak & Spice Liqueur, Tamarillo, 
Spiced Syrup, Citrus & Soda

Spicy Margi                              210
Tequila, Ancho Reyes Verde, 
Watermelon Juice, Apple Cider 
Vinegar

Lemongrass Blossom                      180
Gin, Lemongrass, Jasmine, Peach, 
Ginger, Citrus

Melon Muse                          195
Whiskey, Melon Liqueur, Umeshu, 
Bitter, Vegan Foam, Citrus, Soda

T T M                        210
(Torched, Tequila & Mezcal)
Machetazo Mezcal, Tequila, Ancho 
Reyes Verde, Coriander Leaf, Tabasco, 
Torched Red Chili

Tropical Breeze                         180
Spiced Coconut Rum, D.O.M 
Benedictine, Italian Bitter, Pineapple, 
Bitter, Citrus, Vegan Foam, Soda

Aperol, Prosecco Doc, Soda

UMA Harmony Fizz           195
Mancino Sakura Vermouth, Campari, 
Elderflower, Homemade Orange Rose 
Sparkling Wine Citrus

Memory Lane            185
Tequila, Campari, Grapefruit, Olive 
Brine, Prosecco Doc, Grapefruit Soda

Kura Kura Island Ale  	 95

Corona - Mexico  	 99

From Tap	

Internationally Brewed	

DRINKS



All prices are quoted in ‘000 Indonesian rupiah and subject
to 21% service charge and prevailing goverment tax.

WINES	

Sparkling      	                                                                 Glass             Bottle

White    	               

Rose   	               

Red  	             

Sangria’s  	                                                                    Glass           Sharing

ACADEMIA PROSECCO  | Prosecco | Italy	                       	 175   	           900

KENDALL JACKSON VINTNER’S “RESERVE” 		   210    	        1.300
Chardonnay | USA			 

THE PALE ROSE BY SACHA LICHINE  			   185   	          900
Blend | France		

BERINGER FOUNDERS’ ESTATE | Pinot Noir | USA    	 155 	           900

QUOMO ORGANIC | Cava | Spain		  	   	 165   	       850

CAVATINA | Pinot Grigio | Italy		   	    	 175  	           900

FREIXENET | Blend | Italy       		            		  165  	          900

LA MASCOTA | Cabernet Sauvignon | Argentina	        	 155   	           900

LE GRAND NOIR BRUT RESERVE | France 	 	    	 175   	       900

STONEBURN | Sauvignon blanc | New zealand	    	 185   	        1.000

LE GRAND NOIR | Merlot | France			     	 155  	           900

ICED TEA                                       

MILKSHAKE                                

WATER              Small              Large

SMOOTHIES                                

SOFTS                                            

SODA DRINKS                                           

Peach, Lychee, Lemon               70

Chocolate, Strawberry              70

Still	            	  45                      85
Sparkling             45                    85

Mango Tango, Mix Berries        80

Coconut                                      60

Cola, Diet Cola,                          60
Sprite, Fanta                                     

WHITE TROPICAL WHISPER 		         	    	 185 	           650
White Wine, Pineapple, Apple, Spiced Falernum Syrup

ROSÉ REVERIE  		       			       	 185 	           650
Rosé Wine, White Rum, Guava Juice, Raspberry

OCEAN RUBY  		       			       	 175 	           650
Red Wine, Spiced Rum, Citrus Mix, Strawberries


