
Every dish is crafted with love
and shared from the heart

THE
TASTE 

OF BLISS



your sanctuary of tranqui l i ty nest led in the serene vi l lage of Manggis ,  Karangasem,
Bal i

At Bhalance Retreat ,  we are devoted to craft ing exquisite cul inary experiences that
nurture both the mind and soul .  Drawing inspirat ion from the Bal inese Hindu bel iefs in
reincarnation and karma, we embrace the phi losophy that our bodies are temples for
our souls.  We bel ieve in the power of nourishing these temples with wholesome food,
posit ive thoughts,  and upl i ft ing energy.

Our commitment to sustainabi l i ty ensures that we source only the freshest ,
responsibly harvested ingredients.  Our fruits and vegetables are careful ly selected
from the fert i le ,  organic farms of Bedugul hi l ls ,  guaranteeing that every bite is
packed with freshness and f lavor.

Our menu features a harmonious blend of seafood, vegetarian, and vegan options,
each crafted with care and without the use of addit ives,  preservatives,  or art i f ic ial
color ings. We draw cul inary inspirat ion from Mediterranean, Middle Eastern,
Japanese, and Bal inese cuisines,  promising a del ightful  experience for every palate.

Understanding the unique dietary needs and preferences of our guests ,  we are
attentive to food al lergies and ingredient sensit iv i t ies.  Please inform us of any
specif ic requirements,  and we wi l l  str ive to accommodate your needs with the utmost
care.

At Bhalance Retreat ,  every dish is prepared with LOVE and served with HEART, aiming
to provide you with not just a meal ,  but a moment of pure bl iss and nourishment.
Welcome, and may your experience with us be as rejuvenating as the beautiful
surroundings we are proud to cal l  home..

Welcome to BHALANCE RETREAT MIND AND SOUL,



Tropical Pancake (VGT)
Pancake with tropical fruits ,  cinnamon, honey.

healthy  breakfast (VG) 
Fresh fruit  with coconut dry and nuts served
with Bal inese honey

Avocado Mash on Toast (VGT)
Poached eggs, avocado mash, cherry tomato,
feta cheese on mult igrain toast.

Eggs, sautéed water spinach, mushrooms,
with feta cheese.

Bhalance omelet (VGT) 

(VG – Vegan)     (VGT - Vegetarian)

FROM 7:30AM TO 11 :30 AM

MENU LIST

Scrambled Spicy Tofu  (VG)
Tofu spiced with carrot ,  s l iced avocado, tomatoes,
chives on mult igrain toast.

ALL BREAKFAST  RP.95.000

upgrade your breakfast with fruit

salad and your choise of coffee or tea
RP.50.000

ALL PRICE INCLUDED TAX AND SERVICE



STARTER
FROM 12:00 AM 

FROM THE FARM 

TAPIOCA (VG) 68K
Two tapioca f lat bread stuffed with avocado, sweet potato,
mushroom and water spinach.

Pan fr ied japanese dumplings f i l led with vegetables served with soy
sauce.

Gyoza (VG) 66K

Eggplant pie (VGT) 76K

Oven baked eggplant pie stuffed with zucchini and mozzarel la
served with tomato sauce.

Herbs seasoned prawns with guacamole spread, basi l ,  tomato on
mult igrain toast.

Snapper Avocado Taco 72K
Sauteed snapper,  guacamole,  salad tomato, spicy mayo.

Prawn Crostini 76K

Tuna Tataki 66K
Seared sesame crusted tuna with ginger soy dressing.

FROM THE SEA

SALAD

Fresh tuna served with salad, sundried tomato, onions, cucumber, olive,
crouton, lemon vinegar.

tuna salad 88k

FROM THE SEA

Romaine, boi led egg, ol ive,  crouton, tomato, parmesan cheese,
homemade Cesar dressing.

vegetarian cesar salad (VGT) 92k

**Vegan option without Egg, changed to Scramble Tofu**(VG).

FROM THE FARM 

(VG – Vegan)     (VGT - Vegetarian)

ALL PRICE INCLUDED TAX AND SERVICE



(VG – Vegan)     (VGT - Vegetarian)

ALL PRICE INCLUDED TAX AND SERVICE

MAIN COURSE

Balinese fried rice with mixed seafood served with local spicy sauce.

Fish Burger 108K
Bun burger, snapper patty, cucumber, homemade tartar sauce, served with
potato fries.

Seafood Nasi Goreng 108K

Linguine SEAFOOD 158K
Classic pasta tossed with assorted seafood, tomato sauce, virgin olive oil, and chili.

FROM THE SEA

Tuna Sambal Matah 158K 
Sesame pan seared tuna, served with herbs rice, urab vegetables, shallot
lemongrass chili kefir lime relish.

Seared sesame crust tuna served with olive, confit bell pepper, and sweet potato.
Sesame Crust Tuna 168K

FROM THE FARM 

Goodness Fried Rice (VG) 92K
Vegetarian fried Rice made with local Rice, red bell pepper, chili, carrots, topped
with sunny side egg. 

Bun burger, chick peas patty, lettuce, tomatoes, cucumber, salad spicy
crayola sauce, served with purple potato

Veggie Burger (VGT) 108K

nasi campur (VGt) 112K
Yellow rice, sweet spicy tofu, fried tempe, sauteed mixed vegetable, egg
and eggplant spicy, served with dips.

**Vegan option without Egg, changed to Scramble Tofu**(VG).

Vegetarian noodles cooked with bok choy, carrot, button mushrooms, scallion, chili,
topped with tofu, sesame seeds.

Vegetable Mushroom Noodles (VG) 92K

Rigatoni Basil Pesto (VGT) 138K
Rigatoni pasta with basil, pine kernel, parmesan cheese sauce.

Tortelli stuffed with ricotta and spinach, with bok choy in butter sauce.
Tortelli Ricotta and Spinach (VGt) 138K

Grilled king prawn served with vegetables, fries purple potato, rice and chili sauce
king prawn 178k

RIGATONI PRAWN AND SAfFRON 158K
Rigatoni pasta with saffron, prawn, zucchini in light creamy sauce

Handmade green spinach pappardele in creamy mushroom sauce
spinach pappardelle in mushroom sauce (VGt) 138k



ALL PRICE INCLUDED TAX AND SERVICE

JUICE BOOSTER 52K

Reboot
       Tangerine, Carrot, Apple.

Citrus Delight
       Tangerine, Lime.

FRESH TROPICAL JUICE

choose one fruit ingredients:
      Carrot, Apple, Tangerine, Pineapple,
      Watermelon, Fresh Coconut

SOFT DRINK

• SPRITE 

• COKE ZERO

• SODA WATER 

• TONIC WATER 
• COCA COLA 

• MINERAL WATER

• SPARKLING water 750 ML

34 K
34 k
34 k
34 k
34 k

34 k

46 k

DESSERT

Balinese sumsum porridge and
pandan cake  (VGt)

Coconut Gelato served with
fresh pineapple and papaya (VG)  

Cream Brule (VGt)

balinese style friend banana
with chocolate sauce (VGt)  

52 K

56 K

64 k

56 k

Sunny Mint
      Pineapple, Tangerine, Apple, Mint.

refreshing
      Apple, Watermelon, Carrot

COFFEE

• Espresso 

• Macchiato 

• Long Black 

• Cappuccino 

• Latte 

32 K
32 k
32 k
46 k
46 k

TEA 

• Earl grey
• pure green tea
• 100% Peppermint 
• javanese jasmine
• white tea

32 K
32 k
32 k
32 k
32 k

OAT MILK AVAILABLE



Wedang Jahe
A traditional Indonesian herbal drink made from red ginger, pandan
leaves, cinnamon, and palm sugar. Naturally warming and soothing,
it helps improve circulation, ease digestion, and bring gentle comfort
to the body.

HERBAL TEA 38K

Peppermint Lemongrass Tea
A refreshing infusion of peppermint, fresh lemongrass, and lemon.
Helps reduce bloating, support digestion, and promote relaxation.
Rich in antioxidants that help strengthen the immune system.

Jasmine Herbal TeA
A calming blend of jasmine tea, ginger, clove, and kapulaga. Known
for its anti-inflammatory and pain-relief benefits, it supports
circulation and offers a naturally comforting aroma. Honey on the
side adds a smooth, soothing finish.

Secang Lemongrass Infusion
A warm and aromatic drink made from brewed secang wood and
fresh lemongrass, with a touch of lemon. Naturally antioxidant and
known for boosting the immune system, neutralizing free radicals,
and aiding healthy blood circulation.

Blue peppermint pea flower tea
A pea flower and chamomile blend with fresh mint and lemon juice
to refresh your body. Slightly change color with touch of lemon to
give you more refreshing feeling

ALL PRICE INCLUDED TAX AND SERVICE



NEGRONI 
(CAMPARI, SWEET VERMOUTH,
GIN, ORANGE SLICE)

COCKTAIL 135K

AMERICANO
(CAMPARI, SWEET VERMOUTH,
SODA)

DAIQUIRI CLASSIC or frozen
(RUM, LIME, SUGAR)

LONG ISLAND  
(GIN, VODKA, RUM, TEQUILA, TRIPLE
SEC, LIME JUICE, SUGAR, COKE)

CUBA LIBRE 
(RUM, COKE, LIME)

mojito classic or frozen
(RUM, LIME JUICE, MINT,
SUGAR, SODA WATER)

BLACK RUSSIAN  
(VODKA, COFFEE LIQUER)

Espresso Martini  
(VODKA, COFFEE LIQUER,
ESPRESSO, SIMPLE SYRUP)

Caipiroska
(VODKA, LIME WEDGES,
SIMPLE SYRUP)

BOULEVARDIER  
(WHISKEY, CAMPARI, SWEET
VERMOUTH, ORANGE SLICE)

Margarita Classic
(TEQUILA, TRIPLE SEC, LIME
JUICE, SIMPLE SYRUP)

WHISKEY SOUR  
(WHISKEY, VEGAN FOAMER, TRIPLE
SEC, LIME JUICE, SIMPLE SYRUP)

SIGNATURE COCKTAIL 150K

Sundowner Serenity 
This cocktail has a very complex, bold, and exotic flavor profile. The combination of tequila and
Aperol creates a unique "bitter-sweet" character. The "Tropical Bitter-Sweet with a Kick" flavor
sensation has a rich, refreshing fruity dimension. It's perfect for enjoying on a hot afternoon or
evening.

Midnight At Bhalance
This unique blend combines traditional Asian aromas (pandan) with the floral elegance of Europe
(elderflower). This drink is "Smooth, Fragrant, and Soothing." The texture is slightly thicker due to the
pandan syrup, yet still light on the palate. This is a very elegant and modern cocktail, perfect for
those who enjoy a sweet-sour flavor profile with strong botanical notes.

The Heritage 
This blend creates a cocktail with a bold yet refreshing character, with the smoky intensity of
Scotch blended with the freshness of herbs and bright fruit. This cocktail is a great choice for those
who enjoy whiskey-based drinks but want a more modern, breezy, and aromatic flavor profile

The Hidden Treasure 
A complex yet harmonious symphony of flavors, designed to delight the palate with three layers
of sensation. A tribute to the richness of local flavors, blended with modern mixology techniques,
The HiddenTreasure is more than just a drink, but a discovery of flavors hidden in every sip.

ALL PRICE INCLUDED TAX AND SERVICE



LIQUORS

JAGERMAISTER

SAMBUCA

LIMONCELLO

Prime Vodka

Bottega Vodka

Gordon London Dry Gin

Hendricks Gin

Jose Cuervo Reposado

Don Julio Reposado

Jhonnie Walker Red

Jhonnie Walker Black

Macallan 12 YO Double Cask

Martell Vsop

Grappa Poli

Ron Flor De Cana 18 YO

115 k

115 k

115 k

115 K

155 K

115 K

155 K

115 K

155 K

115 K

155 K

155 K

115 K

115 K

155 K

BEER BOTTLE

BINTANG (INDONESIA) 

BINTANG RADDLER LEMON (INDONESIA)

BINTANG CRYSTAL (INDONESIA)

ISLAND BREWING PILSENER (INDONESIA)

46 K

46 k

48 k

54 k

ALL PRICE INCLUDED TAX AND SERVICE



WINE

ALL PRICE INCLUDED TAX AND SERVICE

SPARKLING AND ROSE WINE

 SACRED HILL, DE BARTOLI, ROSE 2023 (AUSTRALIA)
CARMEN, FRIDA KAHLO ROSE 2022 (CHILE)
LA GIOIOSA, PROSECCO DI TREVISO, SPARKLING BRUT (ITALY)

WHITE WINE 

VINA VENTISQUERO, SAUVIGNON BLANC, 2023 (CHILE) 
TALAMONTI, TREBBIANO D'ABRUZZO 2023 (ITALY)
CARMEN, FRIDA, KAHLO RESERVA, SAUVIGNON BLANC 2022 (CHILE) 
LA PLANETA BIANCO, CHARDONNAY 2021 (ITALY)
MATUA, MARLBOROUGH SAUVIGNON BLANC 2021 (NEW ZEALAND)

RED WINE 

VINA VENTISQUERO, CABERNET SAUVIGNON 2023 (CHILE)
TRAPICHE, MERLOT, 2020 (ARGENTINA)
TALAMONTI, MODA, MONTEPULCIANO 2022 (ITALY)
CARMEN, FRIDA, KAHLO RESERVA, CABERNET SAUVIGNON 2022 (CHILE)
PENFOLDS, KOONUNGA HILL, SHIRAZ 2020 (AUSTRALIA)
REMOLE, FRESCOBALDI, CHIANTI, SANGIOVESE 2021 (ITALY) 
 

BOTTLE

440.000

490.000

650.000

BOTTLE

440.000

480.000

490.000

540.000

570.000

BOTTLE

440.000

460.000

480.000

490.000

550.000

610.000
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