
   Dessert 

 One starter, one main course and one dessert menu items 
marked HB will be charged at 50% of the dish 

1 

All prices are in thouand Indonesian rupiah  
and subject to 11% government tax and 10%  admin fee 

Menu items marked    V   are vegetarian 
Above description is for Half Board guest’s entitlement Should you have any dietary requirement please ask to our service associates 

 

 

 

Homemade Dessert, Ice Cream & Locally Grown Fruit Sorbet 
Chocolate Fondant   GL      L      D      E      N   150
Mint vanilla filled & icing sugar dropped, fresh Bedugul strawberry      

& crushed peanut, served with vanilla ice cream 

Chocolate & Strawberry Dome   GL      L      D      E      N           150
Bedugul strawberry mousse double coated with 70% dark chocolate ganache,    

white praline & brownie crumble, served with Bedugul strawberry sorbet 

Mango Crème Brûlée   E      L      D      N    140  
Locally grown mango puree crème Brulée, caramelized lady finger banana  

& berry sauce, served with vanilla ice cream   

Coconut Panna Cotta   E       D      H      N    140 
Passion fruit reduction, cocoa meringue & brown sugar crumble, 

served with raspberry ginger sorbet 

Kintamani Apple Tarte Tatin   GL      D      L      E      N   140   
Caramelized Kintamani green apple with caramel sauce & cashew nut crumble, 

served with vanilla ice cream  

Espresso Tiramisu   GL      L      D      N      E   140
Plaga crafted coffee liquor dip & mascarpone cream, coffee macaron,  

served with chocolate ice cream  

Affogato al Café    GL      L      E      D    120 
Please choose your favorite ice cream, suggestion coconut pandan or 

vanilla ice cream, drowned with a shot of Bali coffee espresso    

Pisang Goreng   GL      L      E      D      N    120  
Balinese style banana fritters with caramelized banana, peanut crumble 

& palm sugar sauce, served with coconut pandan ice cream                                                                                        

Dadar Gulung    GL      L      E      D      N    120
Grated coconut with palm sugar & ripe jackfruit rolled in pandan crepes,  

served with coconut pandan ice cream 

Locally Grown Fresh Fruits Platter    D   120 
Sliced locally grown fresh fruit with fresh lime & coconut dip,  

served with Bedugul strawberry sorbet  

Choices of Ice Cream or Sorbet per Scoop
Ice Cream   E      D      L  50 Sorbet    D   50 

Coconut pandan     Bedugul strawberry 

Singaraja coffee     Raspberry ginger 

Chocolate     Soursop      

Vanilla       Mango  

    
Bean B     Lactose L     Nuts N     Vegan VG     Dairy D     Egg E 

Gluten GL     Halal H     Crustacean CR     Vegetarian V     Pork P     Fish F 
 


