Introducing Ely’s Kitchen addition in OPEN EVERYDAY
Kerobokan neighborhood, where 7 AM —-10:30 PM
a cozy café vibe meets a relaxed

lounge atmosphere.

Our menu offers a delightful journey
through Asian cuisine, featuring
fresh, high-quality ingredients.

BRUNCH
7AM -2 PM

ALL DAY MENU
7 AM -10:30 PM

elyskitchenbali



¥

A LUMPIA UDANG
Prawn vegetables spring roll
with homemade chili jam
dipping sauce

DR 59

B CUMI GARING
Battered crispy squid &
homemade chili mayo

IDR 55

C ELY’S SAMPLER w
Famous bites from ELY’S
consists of bitterballen,
BBQ chicken wing, crispy
squid, prawn dumpling

DR 75




STARTERS

SALMON SALAD

Fresh mix lettuce, avocado, baby
romaine, carrot, black olive, cherry
tomato and cucumber mix with lemon
dressing and slices of cured salmon

DR 85

THAI KUNG SALAD

Grilled prawns, noodles, coriander,
mint, cucumber, crushed peanut & lime
dressing

DR 69

FISH POM POM

Deep fried Dori white butter, chili jam
and salad

DR 55

MUSHROOM BRUSCHETTA

Crispy baguette bread with classic
mushroom sauce, mix mushroom and
fake caviar on top

IDR 58

& Chef Recommendation

A% Contains Pork

CLASSIC SIOMAY
Indonesian steam prawn and
chicken dumpling, tobiko, chilli xo,
hot asian chili sauce

IDR 40

NORI SIOMAY

Indonesian steam prawn and
chicken dumpling, tobiko, chilli xo,
hot asian chili sauce

IDR 47

*All prices in thousand rupiahs. **Prices are subject to 10% government tax and 6% service.



% SEAFOOD ASAM PA

An Indonesian “tom yum”, p
squid, barramundi in chili sc
broth ]

DR 89



Straight from the sizzling heat of the wok to your
plate, our newest dish brings bold, vibrant flavors
and irresistible aromas that define true Asian
comfort food. Stir-fried to perfection with carefully
selected ingredients, every bite delivers the perfect
balance of heat, texture, and umami.




SEAFOOD PAD THAI

Classic Pad Thai noodles stir-fried with prawns, squid, fried
tofu, and egg in a tangy tamarind sauce. Finished with crunchy
peanuts, fresh bean sprouts, and fragrant coriander leaves

or 105

KOREAN CHICKEN GOCHUJANG

IDR 65

Crispy fried chicken glazed with a sweet and spicy gochujang
sauce, topped with mixed sesame seeds and sliced almonds
for added crunch and depth of flavor.

NASI GORENG TERI MEDAN
Fragrant fried rice with chili and
anchovies, topped with a traditional
omelette. Served with prawn crackers,
peanuts, and tangy pickles for a true
Medan taste.

IDR 69

MIE MEDAN

Thick noodles wok-tossed in Medanese
seasoning with chicken, tofu, shiitake
mushrooms, veggies, and a sunny-side-
up egg. Bold, hearty, and full of North
Sumatran flavor.

DR 75

JAPANESE CHICKEN CURRY
Crispy chicken katsu with rich Japanese
curry, tender veggies, fluffy rice, coleslaw,
and seaweed flakes.

DR 85



cAne FAVOURITE

AYAM BAKAR BUMBU PLECING BEBEK GARING

Grilled chicken leg with traditional bumbu plecing, plecing Slow cooked half duck with Balinese spice with Indonesian
kangkung, sambal, crispy potato and tempeh served with sambal, crispy potato and tempeh served with coconut
coconut steamed rice steamed rice

IDR 88 DR 145

, - '\"‘ - 2
NASI GORENG PORK BELLY CHICKEN SATAY
Wok stir fried rice, coriander leaf, soy sauce, crispy pork belly Grilled chicken satay, peanut sauce, compressed rice cake
& condiment
DR8O & = DR 69 %

* Chef Recommendation % Contains Pork *All prices in thousand rupiahs. **Prices are subject to 10% government tax and 6% service.



AYAM PANGGANG BALADO

Grilled chicken breast, special homemade chili paste,
yogurt sauce, rustic side salad

BAO BUN KOREAN BOWL

Fluffy bao buns stuffed with shredded chicken or tender sticky Flavorful Korean bowls, fragrant rice, sliced chicken breast
pork belly, baby romain, spicy mayo, red cabbage, sesame or sliced tender pork belly, kimchi, shredded carrot, glazed
seed gochujang, omega sunny side up egg, soy sauce,

IDR 60 / IDR 80 sesame seed

IDR70 / IDR 90O



PASTA
w7 BUN

DIRTY BEEF BURGER

Home made beef patties, caramelized
onion, cucumber pickles, melted tasty
cheddar, leafy green coleslaw, brioche bun
& tasty potato fries

DR 95

Spaghetti, prawns, green mussel, Creamy pasta with bacon Homemade creamy mushroom
calamari in aromatic Acehnese & grana padano cheese sauce, cheese and basil

chili tomato sauce DR 75 DR 75

IDR 75

W Chef Recommendation A Contains Pork *All prices in thousand rupiahs. **Prices are subject to 10% government tax and 6% service.



ROASTED PORK BELLY %

Double roast pork belly, garlic soy broth, fragrant steamed rice
DR85 =

BLACKENED PORK RIBS

Tender BBQ pork ribs, sauteed sweet corn kernel
& edamame

DR 170 ==

GRILLED CHICKEN BREAST

Grilled chicken breast, mashed potato,
mixed green salad, mushroom sauce

IDR 85



BLACK ANGUS RIB-EYE
DR 250

WAGYU BEEF RIBEYE —_
Indulge in a luxurious Wagyu ribeye with truffle butter and _ \

truffle oll, served with sautéed oyster mushrooms, sweet green
peas, rich beef jus, Parmesan tuile, and Maldon salt.

DR 585

*All The Beouf menus comes with
mashed potato and truffle red wine sauce.

Side Dishes

Steamed White Rice 20

Hand Cut Potato 25

Mashed Potato 30 X p

Sauteed Broccoli 25 ' - :
Sauteed Spinach 25 AUSTRALIAN BEEF TENDERLOIN
Grilled Tomato 20

DR 295

W Chef Recommendation % Contains Pork *All prices in thousand rupiahs. **Prices are subject to 10% government tax and 6% service.



-CIALTIE

BRAISED LAMB SHANK

Tender lamb shank slow-braised with aromatic spices
including star anise, cardamom, lemongrass, and kaffir lime
leaves. Served with white rice, sambal soto, lime, crispy
emping melinjo, and fried shallots.

br 400

NASI GORENG WITH LAMB CHOP

Fragrant nasi goreng fried with peas and leek, topped with
arosemary-butter lamb chop, acar, emping, fried shallots,
curry leaves, and a sunny-side-up egg.

bR 330

SEAFOOD PAELLA

A vibrant, ocean-inspired paella rice cooked with onion,
garlic, and paprika, topped with prawn, mussels, baby
octopus, and scallops, with green peas, diced paprika, and
bold bravas sauce.

DR 250



TOASTED MELTED CHEESE KARAAGE & FRIES

Duo sourdough bread, mozzarella Crispy battered chicken fillet, hand cut
cheese, ham, potato fries potato fries & tomato sauce
DRSS = IDR 49

Sauteed spaghetti tossed in onion, Traditional wok stir fried, vegetables, Loosed chicken satay, steamed
mushroom cream sauce & shredded chicken, egg & soy sauce rice, scramble egg & broccoli
boiled chicken breast

IDR 95 IDR 45 IDR 55

W Chef Recommendation A Contains Pork *All prices in thousand rupiahs. **Prices are subject to 10% government tax and 6% service.



A CRUNCHY
CHOCOLATE FUDGE

66% chocolate mousse with crunchy
filing , rich chocolate cake and
raspberry coulis

IDR 65

- B STRAWBERRY
- PISTACHIO TART

Pistachio mousse, strawberry jelly
on sable biscuit

IDR 65
> C TIRAMISU TART

3 Mascarpone cream on espresso
soaked savoiardi biscuit served with
caramelized orange segments.

IDR 65




o

CREME BRULEE bR 79 PANNA COTTA bR 55
Silky, creamy inside with a crisp golden top, served A light Italian vanilla cream dessert, gently sweetened
with vanilla ice cream and espresso and served chilled with strawberry coulis.

RASPBERRY MOUSE RED VELVET LAVA CAKE MANGO IVOIRE
IDR 55 IDR 60 IDR 65

“i"".v ; o D -~
BUTTERSCOTCH PANCAKE FRENCH TOAST PISANG GORENG
Triple-fluffy pancakes with vanilla ice Cinnamon-milk white toast with fresh Traditional Indonesian banana
cream, fresh fruit, and butterscotch fruit, vanilla ice cream, butterscotch fritters with cinnamon and
sauce sauce, and a sprinkle of cinnamon. strawberries
bR 60 bR 60 DR 40

* Chef Recommendation % Contains Pork *All prices in thousand rupiahs. **Prices are subject to 10% government tax and 6% service.



DISPLAY St

All desserts are available to view at our Level 1display counter.

PASTRIES

Plain Croissant 30
Pain Au Chocolate / Chocolatine 35
Almond Croissant 50
Swiss Roll 50
Pistachio Roll 50
Cinnamon Roll 45

SLICED CAKE

Red Velvet Cake
Blueberry Cheese Cake
Biscoff Cake

Chocolate Yuzu Cake
Strawberry Tart
Chocolate Salted Caramel
Strawberry Hazelnut

Le Foret Noir

55
55
50
50
55
55
55
55




