A traditional Eastern Balinese Megibung
This is the best way to taste the unique combination of flavours in Eastern Balinese cuisine.
Megibung is only found in East Bali.The rice and é dishes are served on a traditional bambu
platter designed to be shared.

Home made krupuk and 4 types of sambal

Jukut kelor meliklik
A fragrant broth made from young coconut, sweet corn
and magical kelor leaves

Nasi sele
Steamed Organic Balinese rice
With sweet potato from my neighbour's garden

Urab paku dan don kacang panjang
Young fern tips plucked from the nearby gullies, with long bean leaves, sweet red
chili and freshly grated coconut

Don labu, kacang merah me santan
Steamed pumpkin leaves and red beans dressed with Balinese spices, tiny limes and
coconut milk

Sate ikan laut katek papah, sambal kecicang
Fisherman fresh sea fish sate with ginger flower and lime leaf sambal

Sambal udang
Wok tossed prawns with a spicy tomato sauce

Brengkes tahu
Locally made tofu, shallots, ginger, lemon basil, tamarind and chili wrapped in banana
leaves and steamed

Sambal telor puyuh
Spicy quail eggs, with runny centers and paddy herbs

DESSERT
Market fresh local fruits and home-made Balinese cakes
Bali Coffee or Indonesian tea



Bali Asli Nasi Campur
Nasi Campur is a light farmer’s lunch, enjoyed every day by Indonesians
all over the country. Individual bambu plates are served with rice and your
choice of 4 accompanying dishes.

Home made krupuk and 4 types of sambal

Nasi sele
Steamed Organic Balinese rice
With sweet potato from my neighbour's garden

Urab paku dan don kacang panjang
Young fern tips plucked from the near by gullies, with long bean leaves, sweet
red chili and freshly grated coconut

Don labu, kacang merah me santan
Steamed pumpkin leaves and red beans dressed with Balinese spices,
tiny limes and coconut milk

Sate ikan laut katek papah, sambal kecicang
Fisherman fresh sea fish sate with ginger flower and lime leaf sambal

Brengkes tahu
Locally made tofu, shallots, ginger, lemon basil, tamarind and chili wrapped in
banana leaves and steamed

Tempe manis
Slices of fermented soy bean cake and peanuts tossed in a delicately spiced
caramel chewy, sticky and terribly moreish

Bali Coffee or Indonesian tea



