BAKERY

SOURDOUGH

BRIOCHE BREAD

RYE BREAD

CROISSANT
CHOCOLATE CROISSANT
ALMOND CROISSANT
CINNAMON ROLL

MIXED FRUIT BOWL

EGGS

THE BIG MORNING

two poached eggs, baked bean, potato wedges,
sourdough, sauté spinach and bushroom, grilled chicken
sausage, streaky bacon, avocado tomato confit,
hollandaise sauce

UBUD OMELETTE

sauteed garlic mushroom and spinact, beetroot hummus,
tomato sundried, mixed salade, rye bread

BAGEL BREAKFAST

scrambled eggs, crispy bacon, mozzarella cheese, onion,
garlic aioli on toasted sesame seed soft bagel

CRISPY CHICKEN WAFFLE

crispy chicken, poached egg, creamy buttermilk & herb,
watercress

MANGO WRAP

wrap flour tortilla with scrambled egg, cucumber, tomato,
baked beans, mango salsa served with mixed salad

SMASHED AVOCADO

poached egg, herb avocado, tomato, onion, pesto,
sourdough

SALMON ON AVOCADO

smashed avocado, salmon, poached egg, parmesan
cheese, rye bread, wild sucola salad

SALMON POTATO PANCAKE

salmon, fried potato pancake, sunny side egg, hollandaise
sauce, wild rucola

EGGS BENNY

two poached eggs, ham, wild rucola, English muffin,
hollandaise sauce
with bacon 80 / with salmon 90

EGGS YOUR WAY

two eggs your style, roasted tomato, mixed green salad,
sourdough
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Prices are in thousand Rupiah
Subject to 10% Government tax and 6% service charge

UBUD

SMOOTHIE BOWL

SUNRISE MANGO

mango, pineapple, banana, coconut water, granola,
strawberry, chia seeds

TROPICAL DRAGON

dragon fruit, pineapple, banana, honey, coconut flakes,
chia seeds, mixed fruits

CHOCOLATE PEANUT BUTTER

Banana, coconut milk, chocolate powder, peanut butter,
strawberry, granola, coconut flake

GRANOLA YOGHURT

Homemade granola with plan yogurt grape, strawberry
and maple syrup

SALAD

CRISPY CAESAR SALAD

romaine lettuce, caesar dressing, crispy bacon, chicken,
sun dried tomato, garlic crouton, parmesan cheese

FALAFEL BOWL

homemade spiced falafel, quinoa, green olive, tomato
cherry, avocado, mint yoghurt, cauliflouwer, broccoli,
cucumber, beetroot hummus

SEAFOOD SALAD

mixed lettuce, cucumber, tomato, mango, prawn, mint
yoghurt dressing

SOuUP

CREAMY CHICKEN SOUP

creamy mushroom soup with chicken and garlic
bread

TOM YUM SOUP

thai soup with prawn, fish, green mussel, tomato,
mushroom, coriander leaves

ZUPPA DI PESCE

Rustic seafood stew with mussel, calamari, prawn, fresh
tomato sauce & garlic served with toasted bread
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STARTERS MAINS

MANGO BRUSCHETTA 69
Toasted bread with mango salsa FISH AND CHIPS 80
fried fish, mushrooom sauce, tartar dressing, homemade fries,
BAKED CARROT 80 mixed salad
Baked carrot with pesto sauce, served with cream cheese ricpta,
and pistachio EGGPLANT PARMAGIANA 69
GRILLED TUNA 95 Grill eggplant, parmigiana sauce, served with mozzarella & pesto
grilled tuna, mango salsa, balsamic reduction sauce
GLAZE SALMON 188
LOADED NACHOS 69 Lemon honey glaze served with pickle red cabbage, almond
sweet casava nachos, bolognaise, mozzarella cheese, mango salsa, salad with broccoli pure
jalapeno, coriander leaves NORWEGIAN SALMON STEAK 195
CRISPY CHICKEN TACOS 69 grilled salmon, vegetables, mashed potato, creamy mushroom
crispy chicken, tortilla flour, pickle onion, lettuce, cucumber pickle, sauce
mashed avocado, chipotle mayonaise CHICKEN KIEV 110
FRIED CALLAMARY 69 chicken breast, herb butter, mashed potato, green peas
fried squid, tartar dressing AUSSIE TENDERLOIN 200g 279
FRIED CAULIFLOWER 85 australian beef tenderloin, mashed potato, sauteed vegetables,

chimichuri sauce
fried cauliflower, baby carrot, broccoli, mashed potato,

o | "
onion jam, granola, watercress AUSSIE RIB EYE 200g 259
australian rib eye, grilled vegetable, potato wedges, black pepper
sauce

LOCAL TASTE

SUMATRA RENDANG 130 BURGERS & SANDWHICHES

sumatra rendang style chili herbs spice, red rice

all burgers served with homemade fries

OPOR AYAM 95

sous vide chicken, indonesian coconut spice, potato, glazed CLASSIC BURGER 120

k
baby carrot, pokcoy tempura homemade beef patty, lettuce, tomato, cheese, cucumber

AUTHENTIC FRIED RICE 76 pickle, onion jam, coleslaw, pesto dressing

fried rice with vegetable, satay , shrimp crisp, chicken CRISPY CHICKEN BURGER 95
CURRY FRIED RICE 85 crispy chicken, tomato, homemade onion jam, pesto dressing

Homemade curry, leek, raisins, chicken, red chili pepper, CHICKEN BURRITO 95

pickle, melinjo chips
flour tortilla, chicken, creamy brown rice, baked beans, smash
avocado, cheese sauce, mixed salad, crispy corn, cilantro dressing

PULLED PORK PANINI 95

panini bread, crispy bacon, porn lion, onion jam, cucumber pickle,
mozzarella cheese, coleslaw, homemade potato wedges

PASTA

AGLIO OLIO 79

linguini, garlic, basil leaves, chili, olive oil, tomato cherry,
parmesan cheese, garlic bread

CREAMY MUSHROOM 80 PIZZA

fettuccini, creamy mushroom sauce, tomato confit,
parmesan cheese

RUSTIC BOLOGNESE

linguini, homemade beef bolognaise, parmesan cheese

90 MARGHERITA 95

tomato sauce, mozzarella cheese, basil, watercress

CARBONARA 95 MEAT LOVER 105

penne, bacon, basil, creamy sauce, crispy bacon, beef ham, mozzarela cheese, peperoni, watercress

parmesan cheese

PESTO PRAWN 95 BASILICO 110

. K vous vide chicken, pesto dressing, parmesan cheese,

linguine, prawn, creamy pesto sauce, parmesan cheese, watercress

garlic bread

BISQUE PASTA 99 UBUD PIZZA 130
. mixed seafood, mozzarella cheese, capsicum, onion,

You can chose of pasta, and serve with prawn mango salsa
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Prices are in thousand Rupiah
Subject to 10% Government tax and 6% service charge



COFFEE & TEA

ESPRESSO

LONG BLACK
MACCHIATO
CAPPUCCINO
PICCOLO

CAFFE MOCHA
HOT CHOCOLATE
MATCHA LATTE
CHAI LATTE
ALMOND MILK
COCONUT MILK
SOY MILK

EXTRA SHOT / EXTRA LARGE

ENGLISH TEA

ORIENTAL GREEN TEA
CHAMOMILE MEDLEY
ROYAL EARL GREY
TROPICAL MANGO
RECOVER ME

TRADITIONAL MASALA CHAI

SOMETHING SWEET

CHOCOLATE LAVA CAKES

dark chocolate cake
OREO CHEESE CAKE
tamarillo compote, strawberry ice cream

TIRAMIZU

chocolate sauce, fruits

MANGO PANA COTTA

vanilla pana cotta, mango sauce

SIGNATURE MANGO DESSERT

oreo crumble, mango curd, strawberry, orange, white

choocolate

2 SCOOPS OF YOUR CHOICE

vanille ice cream
strawberry ice cream
chocolate ice cream

SWEET TOOTH PANCAKE

three layers sweet pancake, mango curd, banana caramel,

cashew nut crumble

CRUNCHY FRENCH TOAST

crispy brioche, mango curd, chocolate sauce, coconut
flakes, nut crumble, fresh orange and strawberry

MORNING WAFFLE

cream cheese, strawberry, banana, granola, black grape,

coconut flakes, maple syrup

FRUITS OF MANGO UBUD

mango, watermelon, pineapple, papaya, dragon fruit
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FRAPPE SPECIAL

CLASSIC FRAPPE

espresso, milk cream
vanilla / caramel / hazelnut

MATCHA FRAPPE

green tea powder, vanilla, milk cream

CHOCO HAZELNUT

dark cacoa, hazelnut, milk cream

CARAMEL FRAPPE

caramel, milk cream

PEANUT BUTTER FRAPPE

peanut butter, milk cream

SODA

AQUA REFLECTIONS
still | sparkling

SODAS

coke | sprite | tonic

ICED TEA

peach | passion fruit | lemon | lime

COCONUT

fresh

Prices are in thousand Rupiah

Subject to 10% Government tax and 6% service charge
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SMOOTHIES

MANGO LUSH 55

mango, pineappple, homemade creamy coconut

PINK POWER 55

dragon fruit, pineappple, mixed berry, honey

BERRY BLAZE 55

mixed berry, banana, yoghurt, honey

BANANA DREAM 55

banana, cinnamon, vanilla ice cream, milk

TROPICAL SUNSET 55

pineapple, papaya, mango, syrup

BLUE LAGOON 55

banana, pineapple, butterfly pea tea, coconut cream

HEALTHY JUICES

DAILY BOOST 50

mango, pineapple, ginger, lemon, honey

GINGER BEET BURST 50

beetroot, lemon, ginger, honey

GREEN GLOW 50

spinach, cucumber, apple, celery, lime

BRIGHT & FRESH 50

orange, carrot, pineapple, lemon, honey, lime

VITAL BOOST 50

carrot, apple, beetroot, orange, ginger, honey

REFRESH 50

watermelon, pear, mint, lemon

@mangocafeubud



WINE

By Glass By Bottle

SPARKLING

Louis Perdier Brut - France
Tunjung Brut, Hatten - Bali, Indonesia

RED

Cabernet Sauvignon, Monkey Puzzle - Chile
Chiraz, JJJ McWilliams - Australia

Grenache, Two Islands - Bali, Indonesia
Cabernet Merlon, Two Islands - Bali, Indonesia

WHITE

Chardonnay, Beringer Man & Vine - USA

Pino Grigio, Fantinel - Italy

Sauvignon Blanc, Two Islands - Bali, Indonesia
Chardonnay, Two Islands - Bali, Indonesia

ROSE

Zinfandel Rosé, Beringer Man & Vine - USA
Rosé, Hatten - Bali, Indonesia

BEERS

SINGARAJA PILSER
PROST LAGER
BINTANG PILSNER

SAN MIGUEL
Pilsner | Light
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COCKTAILS

MANGO BOOST 99

vodka, mango, pineapple, lemon juice, rosella
spiced syrup, bitter, mango ginger foam

COCONUT BREEZE 99

spiced rum, homemade creamy coconut, pineapple,
coconut water, black rice liqueur

JAVA SOUR 110

batavia whiskey, mixed lemon and lime juice,
kaffir lime, passion fruit syrup, ginger ale

BERRY TWIST 99

gin, strawberry, lime, mint leaves, lemongrass ginger
syrup, ginger ale

CHAI ESPRESSO MARTINI 99

vodka, cream liqueur, homemade chai, espresso

TROPICAL GLOW 99

fruity melon and coconut liqueur, vodka,
pineapple, lemon juice

SMOKEY SUNSET 99

dark rum, mango, pineapple, tamarind, green chili

WATERMELON MARTINI 99

gin, triple sec, watermelon, mint leaves, lemon

GOLDEN MARGARITA 120

tequila, triple sec, cinnamon syrup, orange, lime

UBUD SANGRIA 110

baliwein salacca, vodka, triple sec, lime juice, fresh mixed
fruits

CLASSIC COCKTAIL

on request

MOCKTAILS

MANGO MINT LEMONADE 50

mango, mint leaves, lemon juice, honey, soda water

EVER GREEN 50

lychee, mint leaves, lemon juice, honey

RADIANCE 50

orange, basil, lychee syrup, sprite

WATERMELON GLOW 50

watermelon, pineapple, lime, elderflower syrup

FRESH DETOX 50

pineapple, cucumber, mint, orange

Prices are in thousand Rupiah
Subject to 10% Government tax and 6% service charge
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