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       DINNER & LATE SUPPER 
 
 

 
 
 
 
 
 

 
 

 
 
 
 

 
 

B A L I S I M O 
 

 
 

The beauty of Bali, spirit of Ubud and bounty of Indonesia. 
 

Hidden beneath Bali’s dramatic mountains and vibrant seascapes lies 
more incredible beauty. Underground lakes of limestone-filtered 
pure water, precious and finite, irrigate nutrient rich soils, jungle 
habitats and farmlands. “Sekala Niskala” the visible and invisible, 

according to the Balinese expression – 
is the essential source of life 

underlying all that we consume. 
 

Ubud, originally a source of medicinal plants and herbs, continues to 
inspire as a place of healing. The abundance of herb-life, fruits and 

vegetables motivates communities of farmers, Chefs and 
nutritionists. Raw food, vegetarian, and vegan techniques are now 

fundamental to the  
contemporary spirit of Ubud. 

 
From more than 6000 islands and 300 ethnic groups, Indonesia’s 

‘cuisine culture’ is one of the most diverse on the planet. The bounty 
of such a rich landscape and cultural influence is almost endless. 

 
Selamat Menikmati 

 
 

 



 

       
      SMALL PLATES TO SHARE 

 
 

SATE BALI CHICKEN & BEEF | 95 
Arrangement of chicken & beef satay, served with 

traditional peanut sauce, sambal bajak and lemon grass salsa 
 

PRAWN & LEMON ARANCINI | 70 (V) 
Bite-size balls of risotto filled with sea-prawn and fresh lemon.  

                                                 Aioli on the side 
 

BALI-STYLE FISH CAKE | 70 (V) 
Succulent seafood patties, cucumber, mint-leaf, coriander-leaf 

And tamarind-chili dip 
 

      TUNA SAMBAL MATAH | 100 (V) 
Grilled tuna, long beans, bean sprouts, cherry tomatoes, 

grated coconut, lemongrass salsa, fried shallots 
 

SATE BALI SEAFOOD | 95 (V) 
Minced fish skewer served with traditional peanut sauce,  

       sambal bajak and lemon grass salsa 
 

RICE-PAPER ROLL | 60 (VG) 
Rice paper rolls, glass noodles, tangy Asian herbs, carrot, 

cucumber, lettuce served with a Vietnamese dipping sauce 
 

CRISPY SPRING ROLL | 60 (V) 
Mixed vegetable spring roll golden fried. Peanut dipping sauce 

 
VEGETABLE SAMOSA | 60 (VG) 

Mixed vegetables with herbs wrapped in samosa-pastry 
                                                        with a tamarin sauce 

 
 
 

B O U N T Y   I N D O N E S I A 
                           ‘Meats & Poultry’ 

 
 

                                                    JUKUT ARES (Bali) | 85 
          Roasted & shredded duck breast and vegetable soup, with sliced banana  
            stems, fried shallots and Bali spices. Normally for ceremonial banquets. 

 
                   INDONESIAN CHICKEN SOUP | 80 

                         Shredded chicken in medium spicy broth with glass noodles, white cabbage,  
                Sprouts, egg and tomato 

 
                 DUCK PANCAKE | 90 

                      Mandarin duck pancake in hoisin sauce, pickles, alfalfa sprouts 
 

                      
 

                       BEEF RENDANG (Sumatra) | 175 
                      Lean beef tender-braised with Sumatra-style sweet and chili spices. 

                        Traditional condiments. Brown or white rice. 
 

                        DENDENG BALADO (Sumatra) | 180 
                             Tender organic pork loin stir-fried with spicy chili paste Padang-style 

                           Adjara pickles & fresh lime. Brown or white rice. 
 

                           SIAP BETUTU (Bali) | 150 
                            Organic chicken marinated in local spices, wrapped in banana leaves  

                               and roasted. Vegetable “lawar” and adjar pickles. Brown or white rice 
 

                    UBUD CRISPY DUCK | 195 
            Organic marinated duck in local spices, fried in its crispiness served with 

         Balinese Urab vegetables, pickles and 3 different balinese sambal. Brown or white rice 
                                                                  
                                                                                    RIJSTAFEL | 245 P.P 

                   A surprising taste and to share combination of dishes, tapas style, a variation 
           of meat, poultry, fish and vegetables. 

            Flavours from across The Indonesia archipelago (Min 2 persons) 

 
     
       (V)Vegetarian (VG)Vegan | Please inform Staff of Allergies or Dietary Preferences           
     Prices are in ‘000 Rupiah and Subject to 21% Government Tax and Service Charge 

              
                (V)Vegetarian (VG)Vegan | Please inform Staff of Allergies or Dietary Preferences           
                 Prices are in ‘000 Rupiah and Subject to 21% Government Tax and Service Charge 



 

                 B O U N T Y   I N D O N E S I A 
                            ‘From the ocean’ 

 
 

                 SOP IKAN (Sumbawa) | 95 
          Hot and sour seafood soup prepared with chili & lime. Fresh snapper fillet,  
          tender calamari and prawns. With grilled eggplant, mushrooms, tomatoes. 

 
GREEN PAPAYA SALAD WITH PRAWN | 110 

Prawn, young papaya, long bean, cherry tomato, mint leaf, coriander leaf, crushed  
                                peanut, spicy lime and palm sugar dressing 
 

                                                                
 
           GRILLED SNAPPER, LONG-BEANS, BLACK MUSHROOMS | 180  

Tender-grilled fresh snapper fillet marinated long-beans, mushrooms, okra, roast 
sweet potato and vegetables. Probiotic red sour kraut,  

cashew mayonnaise & gomasio. 
 

PESMOL IKAN (West Java) | 180 
Salt-water fish fillet pan-fried with tamarind, tomato and candlenut sauce 

 Adjar pickles, fresh lime. Brown or white rice. 
 

UDANG KEMANGI CIREBON (West Java) | 190 
      Sauteed salt-water king prawns with “bumbu kuning”. Balinese yellow seasoning 

 (turmeric, nuts, ginger, chili) coconut milk, lemon basil & ‘Lontong’ 
                                       rice wrapped in a banana leaf. 
 

IKAN BAKAR JIMBARAN (Bali) | 210 
Mixed seafood carefully selected from traditional markets at Jimbaran,  

marinated with Bumbu spices and grilled. Sambal matah, sambal bajak, sambal goreng.  
                                                             Brown or white rice. 

 
                 

                 B O U N T Y   I N D O N E S I A 
‘Vegetarian Dishes’ 

 
 

                    KARI KELAPA SAYUR (Bali) | 110 (VG) 
                           Vegetable curry based on the mother of Bali seasoning “Bumbu”  

                       (nuts, turmeric, ginger, chili) with coconut milk.  Brown or white rice. 
 

                    GADO-GADO | 100 (V)  
                            Indonesian warm salad of blanched vegetables and quail eggs, potato,  

                               fried tofu and tempeh with a spicy peanut dressing. Served with ‘Lontong’ 
                             rice wrapped in a banana leaf 

 
                JACKFRUIT RENDANG | 90 (VG) 

            Marinated shredded fresh young jackfruit in rendang sauce.  
                Served with brown rice and probiotic red sour kraut 

 
                          THE PURIST VEGETRAIAN NASI CAMPUR | 135 

                   Choices of vegetarian Indonesian dishes in Jackfruit rendang, tempe 
                        satay, tofu-curry, egg balado, Stir-fried mixed vegetables, Balinese 

                             urab with coconut, adjar pickled, fresh lime and yellow rice  
 

 
 
 
 
 
 
 
 
 

   (V)Vegetarian (VG)Vegan | Please inform Staff of Allergies or Dietary Preferences         
    Prices are in ‘000 Rupiah and Subject to 21% Government Tax and Service Charge 

                                                                                                                              

                (V)Vegetarian (VG)Vegan | Please inform Staff of Allergies or Dietary Preferences         
                 Prices are in ‘000 Rupiah and Subject to 21% Government Tax and Service Charge 

                                                                                                                              



 

                  V E G A N   N O M A D 
‘Mains’ 

         
                 CASSAVA BANANA FLOWER “PASTA” | 120 (VG) 

         Balisimo’s plant-based signature dish, noodles prepared of cassava and  
          banana flour, with basil, almonds, ginger, spinach, pumpkin leaf, 

      Microgreens, probiotic sour krout and gomasio 

 
                          BALISIMO VEGETABLE CURRY | 110 (VG) 

               Grilled eggplant, spinach, tofu, baby beans, mushrooms & pumpkin leaf.  
             Balinese vegan-curry dressing. Probiotic, yellow sour kraut & gomasio 

 
                                      TERIYAKI BOWL | 110 (VG) 

        Broccoli, sprouts, bok choy, okra marinated tempe,  
              roasted carrots. Teriyaki sauce, probiotic yellow sour kraut and wild rice. 

 
                        TEMPEH MUSHROOM RENDANG | 110 (VG) 

                Marinated tempeh, long-beans, sweet potato, roasted carrot. Served with 
                a rendang sauce and probiotic red sour kraut 

 
 
 
 
 
 
 
 
 

                    V E G A N   N O M A D 
                                ‘Salads’ 

 
 

BEETROOT SALAD | 70 (VG) 
Beetroot, cucumber, tomato, rucola, red onion, raw almond 

honey-lemon dressing 
 

SALAD RUMAH DI PURIST | 90 (V) 
Goats’ cheese, rucola, zucchini, cucumber, red onion, and 

lemongrass dressing 
 

GREEN PAPAYA SALAD | 90 (V) 
Shredded young papaya, long bean, cherry tomato, mint leaf, coriander leaf, crushed 

peanut, spicy lime and palm sugar dressing 
 

                                                RAW KALE SALAD | 70 (VG) 
                  Kale, carrot, pumpkin, avocado, alfalfa sprouts, orange dressing 
 

 
 

         P L A N T – B A S E D  S O U P S 
                   (Medium heated) 

 
 

                           GREEN PROBIOTIC SOUP | 95 (VG) 
       Putu’s divine potage of roast-potato, micro-greens, lentil sprouts,  
                                           miso, garlic and ginger  
 

                              BALI PUMPKIN SOUP | 95 (VG) 
    Roasted organic pumpkin, carrots & onions with probiotic sirsak,  
                                       black pepper & gomasio 
 
                             PURPLE SWEET-POTATO SOUP | 95 (VG) 
      Bali’s unique and pure sweet-potatoes roasted, sour kraut, probiotic 
                       mangoesteen, micro-herbs and lentil sprouts 

 
   (V)Vegetarian (VG)Vegan | Please inform Staff of Allergies or Dietary Preferences         
    Prices are in ‘000 Rupiah and Subject to 21% Government Tax and Service Charge 
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R E S O R T   C L A S S I C S 

 
 

TRIPLE-DECKER CLUB SANDWICH | 110 
Originally created New York, 1898. three-layers of toasty white bread with sliced, 

freshly roasted chicken, lettuce, bacon, tomato and a little mayonnaise. 
Potato wedges. Tomato ketchup and mustard 

 
 

THE PURIST BURGER | 125 
Fresh toasted sesame-seed bun with 180gm prime beef patty or chicken breast fillet. 

Top with bacon, cheese, lettuce, tomato and onion. 
Served with potato-wedges & salsa sauce 

 
 

FRESHLY MADE PIZZA 
MARGARITA |Tomato sauce, mozzarella, fresh Basil leaves and olive oil | 80 

ROMAN |Tomato sauce, Cheese, Capers and Anchovies | 100 
SALAMI CHEESE |Tomato sauce, Cheese, Smoked Salami and onion | 110 

WHITE MUSHROOM |Baked mushroom with cream and Cheese | 100 
 
 

PASTA TEMPTATIONS 
Space choices of Spaghetti or Linguine 

BOLOGNESE | Traditional meat ragu with Bolognese sauce | 100 
CARBONARA | Mushroom, Bacon and Scallions in a creamy egg yolk sauce | 100 

SALMON & DILL | Fresh salmon with dill creamy sauce | 120 
AGLIO OLIO | Garlic with sun dried chili, rucola leaves and olive oil | 80 

 
 
 
 
 

LATE SUPPER 
‘between 22:00 and 23:00’ 

 
             ASIAN TAPAS 

 
                        CRISPY SPRING ROLL | 60 (VG) 

                        Mixed vegetable spring roll golden fried. Peanut dipping sauce 
 

                      BALI-STYLE FISH CAKE | 70 (V) 
                        Succulent seafood patties, cucumber, mint-leaf, coriander-leaf 

                  And tamarind-chili dip 
                

                                                  
 

                      NASI GORENG or MIE GORENG from the master | 120 
                 Indonesia’s classic stir-fried rice or noodles with ‘kecap manis’ sweet-soy sauce,  

                ‘telur balado’ chili sambal and a feature satay, fried chicken, prawn, or vegetarian. 
                Traditionally served with tofu and tempe. Prawn crackers and pickles 

 

       
 

          RESORT CLASSICS 
 

         THE PURIST BURGER | 125 
         Fresh toasted sesame-seed bun with 180gm prime beef patty or chicken breast fillet.

        Top with bacon, cheese, lettuce, tomato and onion.Served with potato-wedges 
              and salsa sauce 

  
         FRESHLY MADE PIZZA 

      MARGARITA | Tomato sauce, mozzarella, fresh Basil leaves and olive oil | 80 
    ROMAN | Tomato sauce, Cheese, Capers and Anchovies | 100 

     SALAMI CHEESE | Tomato sauce, Cheese, Smoked Salami and onion | 100 
     WHITE MUSHROOM | Baked mushroom with cream and Cheese | 100 
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            Prices are in ‘000 Rupiah and Subject to 21% Government Tax and Service Charge 
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