










Coconut Veggies
Sweet-savory coconut tossed with 
f resh long beans,  carrots & sprouts   
//    18

Vegetable Toppings

NASI CAMPUR
( N A - S I  C H A M - P U R )

a famous Balinese dish with a scoop
of rice & a variety of toppings.  

Beans & Carrots 
Garden-f resh beans & carrots with 
toasted sesames   //    18

Lemony Corn
Juicy corn & red bell  pepper sauteed 
in a lemony sauce   //    18

1.  Pick your rice base
2.  Choose your toppings

3.  Add extra toppings

Red Rice
//    22

Premium organic red rice -  
nutrient-rich

Cauliflower “Rice”   
//    35

A delicious alternative to rice -  
l ight & low-carb

White Pandan Rice
//    14

Premium organic white rice -  
pandan infused

CHOOSE YOUR RICE

TOP WITH CRUNCH

ADD PROTEIN

ADD SOME VEGGIES

Honey Tempeh
Sweet-savory,  juicy tempeh infused 
with aromatic herbs   //    18

Crunchy Tempeh 
Caramelized tempeh with a 
sweet-savory glaze   //    18

HOW TO ORDER?
PICK  YOUR  R I C E  BAS E1

2 CHOOSE  TOPP INGS

Jackf ruit Curry
Young jackf ruit simmered in f ragrant 
coconut curry   //    18

Sprouts & Tofu
Juicy sprouts and baby beans with 
soft tofu bites   //    18

Lemony Spinach
Balinese water spinach sautéed with 
f ragrant lemongrass   //    18

Bali Pumpkin
Tender green pumpkin gently 
simmered with f ragrant 
ginger    //    18

Pumpkin Curry
Tender pumpkin simmered in a 
creamy coconut curry   //    18

Potato Patties
Pan-f ried golden potato patties 
infused with Balinese herbs   //    20

Banana Blossoms
Tropical banana blossom wrapped in
banana leaf -  earthy,  nutty & aromatic    
//    18

Crispy Corn 
Golden crispy corn cakes with a 
sweet-savory bite   //    18

All  food on our menu is halal .  Al l  prices are subject to 10% tax & 6% service charge.

CHEF RECOMMENDATION BEST SELLER GLUTEN-FREE VEGAN SPICY LEVEL

Balinese Relish
Kaffir l ime, lemongrass & chil i  
rel ish -  a true flavor bomb   //    5

Mango Chili  Relish
Sliced tropical mango with f resh
red chil i  -  a sweet-spicy must-try   //    5

Add crunch & spice to your bowl

Red Chill i  Paste 
Sweet-spicy red chil i  &
tomato rel ish   //    5

Crispy Coconut 
Fragrant toasted coconut with 
Balinese spices and tamarind   //    5

Balinese Pickles
Sweet-tangy pickled cucumber 
and carrot .  Ref reshing!   //    5

Crunchy Shallots
Artisan crispy shallots with a touch 
of premium sea salt   //    5

3 CHOOSE  E X TRA  TOPP INGSEggplant Tomato
Tender eggplant sautéed in rich 
tomato-chil i  sauce   //    18

FLY WITH                   ? GET 10% OFF WITH US.

Caramel Beef
Heavenly tender beef in a 
sweet-savory brown sugar-ginger 
sauce   //    47

Chicken Skewers 
Gril led chicken & pineapple 
skewers w/ handcrafted peanut 
sauce   //    37

Premium Meat & Egg Toppings

Crispy Chicken 
Tender chicken on the inside and 
crispy crust on the outside   //    37

Honey Chicken
Tender chicken drizzled with sweet 
honey-soy sauce  //   37

Chicken Curry
Tender chicken simmered in a 
creamy coconut curry with mint 
and coriander   //    37

Balinese Omelette
Delicate omelette with Balinese 
herbs and f resh garden vegetables   
//    24

Sweet Soy Eggs
Silky soft-boiled egg marinated in a 
f ragrant sweet-soy & sesame sauce   
//    24

Beef Rendang
Balinese slow-cooked beef 
simmered in f ragrant spices
and rich coconut milk   //    77
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THIS IS BALI is  born f rom the love for traditional 
Balinese street food & desserts.

I  wanted to create a place where South-East 
Asian flavors are celebrated using clean, 

heal thy & pure ingredients.

Everything is cooked f reshly every day  using 
hand-selected, high quality ingredients -  f ree of 

MSG, preservatives or additives.

THIS IS BALI truly is  a love letter to
Bali’s rich tastes and flavors. 

We are excited to have you with us.

Much love,
Adina &

the THIS IS BALI Team

MAKE YOUR OWN BOWL

Official partner of

Cabernet 
Merlot 

Rich red wine with 
notes of cassis & 

ripe plum

glass   //   127
bottle   //  600

Sparkling 
Chardonnay 
Sparkling white 
wine with bright 

f ruit aromas

glass   //   147
bottle   //  660

Chardonnay

Elegant white wine 
with f resh aromatics 

& a long finish

glass   //   127
bottle   //  600

Bintang 
Crystal 

A ref reshing 
cold-brewed beer 

with a low
bitter taste

//   54

Bintang
Beer

Ice-cold traditional 
beer with a f ruity, 
bitter & bold taste

330 ML //   47
620 ML //   87

Bintang 
Radler 

A low-alcohol 
beer infused
with lemon

//   49

LOCAL WINELOCAL BEER

Premium Bali 
Coffee

Traditional black coffee 
w/ a hint of nuts, berries 

& dark chocolate
//   47

Balinese
Ginger Tea
Freshly brewed 

traditional
ginger tea

//   47

Sweet Cinnamon 
Milk Tea 

Creamy milk tea
infused with cinnamon 

& brown sugar
//   47

HOT DRINKS

Mango
Coconut

Velvety mango 
layered with
silky coconut

cream
//   57

Pink 
Dragonfruit 

Vibrant pink 
dragonfruit
layered on

golden mango
//   57

Peanut Butter 
& Banana
Sweet banana 

blended w/ peanut 
butter over 

strawberry coulis
 //   57

TROPICAL SMOOTHIE TROPICAL JUICE

Pink 
Watermelon

Cold-pressed 
watermelon with 

a zesty lime
finish
 //   57

Sweet 
Pineapple
Cold-pressed,

ripe pineapple - 
naturally

sweet
//  57

Refreshing 
Tangerine
Cold-pressed 

tropical
tangerines -

sweet & citrusy
 //   57

DRINKS

SOFT DRINKS

Sprite | Coke | Coke Zero //   37

ICED DRINKS

Lemongrass 
Lemonade
Iced lemonade

with lemongrass
& ginger

//   47

Iced
Chocolate Milk

Balinese chocolate 
milk with coconut 

whip cream
& nectar

//   47

Aloe Vera
Sparkle

Sparkling soda 
with aloe vera

f ruit bits
//   47

Iced Citrus 
Turmeric

Turmeric Citrus 
Frappe with lime, 

lemongrass
& orange

//   47

Iced
Coconut Lime
Iced coconut water 
with lime, coconut 
jelly & basil seeds

//   47

Iced Vanilla
Black Tea
Iced Balinese
black tea with 

vanilla & nectar
//   47

Bali
Coffee

Iced Balinese 
coffee - bold, 

aromatic, and 
gently sweetened

 //   47

Iced
Lemon Tea

Freshly squeezed 
lemon with

iced black tea
& nectar

//   47

Still
330ML   //   32
750ML   //   62

Sparkling
330ML   //   35
750ML   //   67

PREMIUM WATER
Volcanic mineral water f rom Mount Agung - 

crisp, clean & naturally filtered
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