
 

 
 

 
Appetisers & Soups 

 
Yellowfin Tuna Carpaccio  F      D      L      E      H               205         
Bali pomelo, orange segment, cucumber stick, capers, avocado puree,  
Parmesan crisps & citrus dressing 
 
Barramundi 48 Degree Rolled in Nori  F      D      E      H   200 
Chili mayo, soy sauce & mirin reduction, torched cherry tomato,  
wasabi tobiko & pickled radish  
 
King Prawns Ceviche & Softshell Crab  CR      GL      H  (HB)   225 
Lightly poached king prawn, lime dressing – lemongrass – shallot –  
avocado – fresh coriander, cucumber gel & crispy softshell crab  
   
Spicy Tuna & Pomelo Tartare  CR      D      E      GL      H  (HB)   205                             
Bali pomelo, cucumber, pineapple, sweet chili, sesame mayo, cilantro,  
herb crouton & black tobiko  
 
Coconut Infused Lobster Bisque  CR      D      E       GL      L      H   190                                          
Lobster & cheese tortellini, shimeji mushroom, white truffle oil, herb crouton 
& coconut espuma 
 
Creamy Seafood Chowder  F      CR      GL      D      L      E      H   190  
Tian of prawns, squid, mahi mahi, sweet corn, herb crouton & shallot oil 
 
 
 
 

Chef Adi’s Signature  
 
Herb Seafood Selection   F      CR      D      H   285 
King prawns – mahi mahi – baby snapper fillet,   
aubergine caviar, fondant potato, braised baby carrot & cider butter cream sauce   
 
Pan Seared Lemongrass Barramundi  F      B       D      H        270                                                                                                        
Roasted cauliflower mousse, beef tomato textures, grilled asparagus, crisp parmesan 
& lemongrass fish velouté    
 
Lemon – Thyme Slow Cooked & Roasted Chicken Breast  CR       D      GL       L      H  255 
Mousseline potato, carrot & zucchini ribbon, sweet cherry tomato, pickled radish    
& soubise sauce 
 
Pork Belly Confit in Suna Cekuh Spice  D      GL      P  295 
Saffron apple puree, grilled herb marinated zucchini, buttered turned potato,  
pearl onion & house produced honey beef jus 
 
Bali Grass-Fed Beef Cheek 73 Degree  D      GL      L      H  285                                     
Soft & creamy polenta, braised baby vegetables, cornichon – mango – chili relish  
& Kintamani coffee beef jus 
 
Grilled Tokusen Wagyu Beef Striploin/Tenderloin MB6+  D      GL      L      H   (HB)  675/720 
Dauphinoise potatoes, red onion jam, truffle mushroom puree, confit baby carrot  
& baby zucchini, balsamic beef jus  
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Kudapan & Sup Indonesian  

 
Lumpia Be Pasih  F      CR      GL     E      B      H    150 
Homemade seafood spring roll served with sweet chili sauce     
 
Penyon Ayam Singaraja  B      H   170 
Grilled shredded chicken breast with base genep spice & coconut milk  
served with sayur urap & crispy garlic 
 
Tuna Sambal Matah  F      B      H   180 
Shredded grilled tuna steak with shallot – lemongrass – chili sambal, served with 
sayur urap & crispy shallot 
 
Sate Asem Be Celeng  F      N      B      P                                 180 
Balinese style pork loin satay marinated with kaffir lime & palm sugar paste, 
served with sayur urap & peanut sauce    
 
Soto Ayam Koya  GL      E      B      N      H                                                                                                          170 
Indonesian favourite chicken soup with shredded chicken breast, boiled chicken egg,    
glass noodle, vegetables & potato, served with melinjo crackers, koya & sambal ulek  
 
Sup Sari Laut  F      CR      B      H   190 
Legendary seafood soup, prawns, squid, mahi mahi, sweet corn, cherry tomato 
& baby bean with base genep spice, coconut milk & crispy shallot   
  
 
 
 

Legendary Indonesian  
 

Jimbaran Seafood Experience for Two   F      CR       D      N      H   (HB)                                             1365  
Grilled whole lobster (400gr), king prawns, baby squid, jumbo clams & mahi-mahi fillet  
served with sayur plecing, steamed rice or garlic potato wedges & sambal condiments 
 
Be Pasih Menyatnyat, An Old-Age Kitchen Recipe  F      CR      N      B      GL      H  280                                                   
King prawns – mahi mahi fillet – baby squid – clams & fresh kemangi leaf  
stewed in base genep spice, served with steamed rice, sayur kalas & melinjo crackers  
 
Bebek Betutu – From the Royal House of Klungkung Recipe  N      B      GL      H  275 
Duck leg marinated in 16 locally grown spices slow roasted in banana leaf 
served with steamed rice, sayur urap, melinjo crackers & sambal matah 
 
Iga Babi Bakar – Authentic Gianyar Style  B      GL      N      P  280  
Baby back ribs slow cooked & grilled with light spicy sweet soy sauce,   
served with steamed rice, sayur plecing & melinjo crackers  
 
Rendang Sapi – Traditional Sumatran Style  E      N      GL      H  290 
Tokusen wagyu beef topside slow cooked in rendang spice & coconut milk 
served with vegetables, soft-boiled egg, steamed rice & melinjo crackers 
                                                                                                                                                                           
Nasi Campur Wi Kadek – Balinese Style Street Food  B      CR      E      F      GL     H  280  
Steamed rice accompanied with grilled king prawns, minced fish satay, ayam betutu, 
sayur plecing, kacang saur, shrimp crackers & sambal matah 
 
Nasi or Mie Goreng Kampung  E      N      GL     H                                                                   235/255    
Indonesian style stir fried rice or egg noodle with vegetables, sunny side-up  
cage free chicken egg, minced satay, shrimp crackers & sambal condiments 
choice of chicken or seafood  CR      F 
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Vegetarian & Vegan 
 

Lumpia Sayur ~ An Indonesian Favourite  V      GL      E      B      H   130 
Homemade vegetables spring roll served with sweet chili sauce  

 
Garden Vegetables Soup  V/VG       B      D      L      H   160                                             
Lentil, pesto sauce, penne, sunflower seeds, herb baguette crouton, 
grated Parmesan & basil oil  

 
Homemade Potato Gnocchi  V      D     E      GL     L     H   225 
Black olive, capers, semi dried tomato & eggplant in light tomato cream sauce,   
grilled halloumi cheese & fresh arugula 
 
Homemade Ricotta Cheese & Spinach Ravioli  V      D      GL     L      B      E      H   225                                                         
Edamame, shimeji mushroom, cherry tomato, pumpkin seeds, butter sage sauce, 
shaved Parmesan & coconut espuma  
 
Jatiluwih Red Rice & Mushrooms Risotto  V/VG       D      L      H   225  
Shimeji & oyster mushroom tempura, grilled asparagus, Parmesan crisps, 
sunflower seeds & white truffle oil 
 
Sayur & Tahu Mekalas ~ An Indonesian Favourite  VG      N      B      GL      H                        220 
Seasonal vegetables & tofu simmered in bumbu genep spice & coconut milk,  
served with steamed rice, melinjo crackers & sambal ulek  
 
Nasi or Mie Goreng ~ An Indonesian Favourite  V/VG      E      N      GL     H    220      
Indonesian style stir fried rice or egg noodle with vegetables, sunny side-up  
cage free chicken egg, vegetables skewer, crispy fried tofu, melinjo crackers  
& sambal condiments 
 

 
Wellness Nutrition, Organic & Sustainable 

 
 
Grilled Farmed Fresh Halloumi & Cage Free Chicken Egg  V      D      B      E      H   225  
Avocado, corn kernel, green soybean, beef tomato, sunflower seeds, 
poached cage free chicken egg & house produced honey lime dressing   
 
Smoked Tuna & Gouda Cheese  B      F      H   265 
Organic red quinoa, corn kernel, avocado, baby cucumber, cherry tomato, 
cauliflower, romaine lettuce & garlic ginger vinaigrette 
 
Tiger Prawns & Sweet Potato  CR      H   275 
Grilled farmed king tiger prawns, steamed yellow sweet potato, baby carrot, 
broccoli, beetroot, capsicums, pumpkin seeds & locally grown celery dressing  
 
Herb Roasted Chicken Breast  B     H   250 
Thyme & rosemary roasted organic chicken breast, steamed red rice, green pea, 
cauliflower, baby spinach, cherry tomato, baby corn & chimichurri sauce  
 
Plancha Grilled Bali Natural Grass-fed Beef Tenderloin  N      H   330 
Romaine lettuce, red onion, sweet cherry tomato, baby cucumber, cilantro leaf, 
mint leaf, baby potato, crushed roasted peanut & chili lime dressing  
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Our Executive Chef “Adi Wijaya” and his culinary team employ a traditional yet innovative approach to 

cooking with a strong focus on premium quality sustainably sourced ingredients produced locally. 

 

At Nelayan, contemporary cooking methods and presentations meet Indonesian cuisine! 

All aspects of our philosophy towards food are driven by freshly caught seafood from the market of 

Jimbaran Bay, organically produced fruits & vegetables and spices grown locally at the famous Plaga 

farms, limited produced grass-fed beef and free-range poultry from the North - West of Bali. 

 
 
 
 
 

 
 

 
 
 
 
 
 
 
  

  
 
 

  
 
 

 
 
 

 
 

Jimbaran Spice Grilled Seafood 
Whole Lobster                                     200 (HB) 

King Tiger Prawn                               150 (HB)   

Sea Shell Scallop                                100    

Whole Baby Red Snapper                  110 

 

Seafood (Prawn, Squid, Mahi-mahi)                270                                           

Yellowfin Tuna Fillet                                        140 

Barramundi Fillet                                             140   

Mahi-mahi Fillet                                               140   

 

Prices are per 100 grams  F      CR      D      N      H 

Served with grilled seasonal vegetables, steamed rice or herb potato wedges,  

 & sambal condiments 
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Jimbaran Bay 
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