
A Celebration of Indonesian Food,
Art and Culture



Eat here fi rst. 
Th en go and see the rest.

Warung 9 Islands, where you’re sitting, takes authentic cooking from nine island 
regions and gives it a modern twist. It’s for long lunches, big tables and anyone who 

wants to eat their way across Indonesia in one sitting.

Meja 36 is the elevated version, Indonesian cuisine taken close to fi ne dining. 
Book it when the evening matters. Birthdays, anniversaries, the dinner you 

want people to remember.

The Gallery holds the work of French artist Pascal Morabito. Twenty minutes,
a few steps from your chair.

Nusantara sits inside Nuanu Creative City, on the 
quiet west coast of Bali. We built it in the middle of 
nature and left it that way. Trees where they stood, 
sides open, water a few steps away. Sustainability 

shaped how it was built, from the materials up, and 
Nuanu itself runs on the same idea.

Th ere are four places here, each doing something 
diff erent with Indonesian food and craft .

The Mangrove Cafe is a dessert bar, with modern coff ees and teas built on 
local Indonesian ingredients. Go there when you’re done here and don’t want 

the afternoon to end.



SWEET
INDULGENCE

BY



PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16.1% GOVERNMENT TAX, VENUE FEE, AND 6% SERVICE CHARGE

THE MANGROVE PAIRING

The Mangrove Pairing
Kue Lapis & Forest Berries

Indonesian layer cake, forest berry 
compote & vanilla soft serve

The Root Pairing
Klepon & Tape Rice Pudding

Klepon cake layered with pandan sticky 
rice pudding folded with fermented 

cassava, finished with pandan soft serve

The Tides Pairing
Nastar & Tropical Orange

Nastar cake, tropical orange compote 
& a combination of vanilla and 

pandan soft serve

The Mangrove Pairing
Raspberry Cold Foam
Cold brew coffee, raspberry & 
raspberry citrus cream foam

The Root Pairing
Tape’ (Not for Beginners)
Cold brew coffee, tape (fermented 
cassava), arenga nectar foam

The Tides Pairing
Mont Blanc
Cold brew, orange marmalade, sweet 
cream foam, orange zest

Dessert 45k | Coffee 48K | Pairing 85K

Dessert 45k | Coffee 47K | Pairing 85K

Dessert 45k | Coffee 47K | Pairing 85K

BUILD YOUR OWN DESSERT

STEP 1

Choose Your Cake
Kue lapis | Klepon | Nastar

STEP 2

Choose Your Compote
Forest berries | Tropical orange | Seasonal selection

STEP 3

Choose Your Soft Serve
Vanilla | Pandan | Seasonal selection

Create Your Own Three-Layer Dessert, Your Way

Build your own dessert 45K
Build your own pairing 85K



JAJANAN PASAR
Klepon
Glutinous rice balls filled with liquid palm sugar and coated with fresh 

grated coconut

8

Kue Putu
Steamed rice cake filled with palm sugar, served with freshly grated 

coconut

8

Dadar Gulung
Pandan crepes filled with sweet grated coconut and palm sugar

8

Lapis Legit
Traditional Indonesian thousand-layer butter cake, delicately spiced with 

cinnamon

8

Sumping Waluh
Steamed pumpkin and rice flour cake with coconut milk

8

Laklak
Balinese rice flour pancakes flavoured with pandan, served with grated 

coconut and palm sugar syrup

8

Caramel Cake
Soft caramel sponge cake with a rich burnt sugar flour

8

Wajik
Sweet stickly rice cooked with palm sugar and pandan leaves

8

Ongol-Ongol
Soft cassava cake with coconut milk, coated in freshly grated coconut

8

Kue Lempog
Traditional Balinese glutinous rice cake with coconut

8

Palm Sugar Custard
Creamy custard infused with Indonesian palm sugar and finished with a rich 

caramel sweetness

8

CAKE
American Chocolate Cake 45
Pandan Cake 35
Classic Carrot Cake 35
Chocolate Hazelnut 55
Matcha Mango Opera 45
Palm Sugar Mousse 40

ICE CREAM
Soft Ice Cream 50K
With choices of flavours:

Kopyor and vanilla, pandan and 

chocolate, palm sugar and strawberry

Signature Soft Serve 
Ice Cream 50K
Pandan soft serve, palm sugar, 

klepon, caramelized pineapple

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16.1% GOVERNMENT TAX, VENUE FEE,
AND 6% SERVICE CHARGE



MODERN COFFEE
NUSANTARA COLD FOAM
Mont Blanc
Cold brew, orange syrup, sweet cream foam, orange zest

47

Raspberry Cold Foam
Cold brew coffee - raspberry & raspberry citrus cream foam

48

Black Guava
Cold brew coffee, guava, honey guava foam

47

Tape’ (not for beginners)
Cold brew coffee, tape (fermented cassava), arenga nectar foam

47

Arum Manis Cold Foam
Cold brew coffee, mango, mango cold foam

48

DOLCE & FREDDO

Cola Freddo
Homemade clarified coke, vanilla & topped with espresso freddo

45

Spiced Freddo
Cranberries, kecicang, espresso freddo, top lemongrass foam

45

PRICES ARE IN INDONESIAN RUPIAH
EXCLUDING 16.1% GOVERNMENT TAX,
VENUE FEE, AND 6% SERVICE CHARGE



CLASSIC COFFEE
Espresso
Shot of short black

25

Ristretto/Double Espresso
Double shot of short black

28

Americano
Short of ristretto mixed with hot or cold water

35

Long Black
Double ristretto mixed with hot or cold water

35

Piccolo Latte
Small frothed milk with thin foam and a shot of espresso

35

Caffe Latte
Frothed milk with thin foam and a shot of ristretto

35

Cappuccino
Frothed milk, cacao dust top foam & shot of ristretto

35

Mocaccino
Frothed milk mixed, shot of ristretto & premium dark 

chocolate

35

PRICES ARE IN INDONESIAN RUPIAH EXCLUDING 16.1% GOVERNMENT TAX, VENUE FEE,
AND 6% SERVICE CHARGE



PRICES ARE IN INDONESIAN RUPIAH
EXCLUDING 16.1% GOVERNMENT TAX,
VENUE FEE, AND 6% SERVICE CHARGE

FLAVOURED COFFEE
Cafe Latte Vanilla
Double ristretto, vanilla flavoured, fresh milk

45

Cafe Latte Salted Caramel
Double ristretto, caramel flavoured, fresh milk

45

Cafe Latte Hazelnut
Double ristretto, hazelnut flavoured, fresh milk

45

Dirty Latte
Double ristretto, caramel, distilled milk, cocoa

45

Choose your add-ons:
Syrup: Vanilla | Caramel | Hazelnut 10

Milk: Oat | Soy | Fresh 10

SINGABERA TEA
Earl Grey 35

Pure Chamomile 35

Java Breakfast 35

Moroccan Mint 35

Krakatau Sunrise 35

Jasmine Green Sencha 35




