
Main Course
Sichuan pepper stir-fried beef   280
Stir-fried sliced beef tenderloin with capsicum, ginger and oyster sauce, 
dusted with sichuan pepper

Sweet and sour pork belly with green apples    210 
Wok-fried crispy pork belly in sweet, sour sauce with broccoli, 
green apples and steamed rice

Chicken cordon bleu   230
Breaded chicken stuffed with prosciutto and emmental cheese served 
with tartar sauce and glazed asparagus

Pan-fried duck breast   240
Honey cider vinegar gastrique, coco bean mitonnee with chorizo and 
roasted peppers

Confit tasmanian salmon  250 
Grilled mediterranean vegetables scented with thyme served with 
tomato cilantro salsa 

Fish and chips 210
Beer batter barramundi fillet, potatoes wedge and tartar sauce

Seafood casserole in thai green curry   210
Lombok prawns, squid, clams, scallops with hot basil and sweet eggplant

Baked market fish   230
Served with tomato, kalamata, basil compote and new potatoes.

Tofu with shitake mushrooms   130
Chef wong’s tofu and shitake marmite cook in a spicy hot bean sauce

Pasta
Spaghetti  170 
With bolognese sauce or tomato sauce served with shaved parmesan 

Penne  170 
With fresh jimbaran seafood, garlic, wine, mushroom and fresh cream

Soup
Roasted tomato bisque  110
A dash of cream, feta cheese and oregano

Tom yam goong (sea food soup)   190
Scallops, squid, shrimps, jimbaran bay fish in a spicy tamarind broth with 
tomato and lemongrass

From the pizza oven
Pizza margherita   140
Tomatoes sauce, buffalo mozzarella, basil and extra virgin olive oil

Pizza di parma   190
Tomato sauce, buffalo mozzarella, parma ham, arugula salad and pesto

Barbecued vegetable pizza   150
Tomato sauce, grilled red capsicum, eggplant, zucchini, ricotta cheese 
and rocket leaves

Pizza egg florentine   160
Tomato sauce, parma ham, baby spinach leaves, egg, sherry tomato 
and buffalo mozzarella

Pizza mare e monti  170
Mozzarella, cherry tomato, pork pancetta, shrimp, squid and octopus

Pizza crudaiola  160
Cherry tomato, mozzarella burrata, black olives, rocket leaves and 
shaved parmesan

Bread work
Open faced prawns sandwich  210
On dill egg salad, cucumber, tartar and bedugul leaves

Gluten free tandoori wrap  200
Tandoori chicken with mint yogurt, fried onions and 
cucumber, wrapped in gluten free tortilla

JG club sandwich  210 
Whole wheat toast bread with marinated grilled chicken, 
bacon, egg and mayonnaise served with french fries

Caprese sandwich   210
Plaga farm tomatoes, mozzarella, arugula leaves and 
tapenade spread served on foccacia bread

Fish cake sandwich  200
Home-made breaded snapper fish cake served with 
thai basil, ginger slaw and avocado cream

Classic JG beef burger   210
Char-grilled beef patties with pancetta, emmental cheese, 
sautéed mushrooms, and onions on sesame bun served 
with french fries

Side dishes
Asparagus and sun dried tomato parmesan  70
Organic carrots glazed with balinese star anis  70
Baby bedugul potatoes with EVO thyme  50
Mashed potatoes  50
Grilled vegetables  50
Parmesan french fries with mayonnaise  70
Side salad with vinaigrette dressing  50

Indonesian Starter
Gado – gado   110 
A selection of vegetables, fried tofu, bean cake and egg , dressed with 
homemade peanut sauce and served with prawn crackers  
Lumpia goreng   120 
Deep-fried spring rolls with chicken, vegetables served with mild spicy 
peanut dressing and pickles

Empek –empek  110 
Sumatra fish cake served with tropical fruit salad and ginger chili soya

Indonesian Soup
Soto ayam  190 
Sliced chicken in rich chicken-turmeric broth served with sambal ijo, 
crackers and pickles

JG soto klungah  200
Jimbaran seafood soup with light spicy rich coconut broth and 
coriander emulsion

Indonesian Main Course
MEAT
Nasi goreng or mie goreng  190 
Fried rice or fried noodles served with fried chicken, mixed satay, 
fried egg crackers, pickles and chili

Ubud crispy duck   210
Deep-fried marinated duck served with sautéed chili vegetables, pepes tahu and 
tomato sambal.

Ayam besengek      200
Slow cooked grilled chicken in ginger lemongrass coulis with crispy bean 
curd and kangkung

Genyol be celeng      200
Stewed pork belly in star anise, sweet soya sauce served with perfumed rice 
and grilled bok choy

Seafood
Pepes ikan sunda  230
Grilled marinated red snapper wrapped in banana leaves served with 
sayur asem, tempe and rice

Seafood kare  210
Prawns, squid, scallops, green mussels, clams cooked in coconut broth 
and scented with turmeric and lemongrass

JG seafood barbecued  240 
Char-grilled prawns, squid and barramundi with chili

Pindang serani  230
Catch of the day fish cooked in balinese yellow sauce, tamarind sauce served 
with sautéed bean sprout and perfumed rice

Satay Specialty
Balinese satay campur  205
Beef, lamb, chicken satays served with peanut sauce, pickled vegetables, 
chili soya sauce and rice

Satay babi lalah manis  190
Sweet and spicy balinese pork satay served with chili embo

Seafood satay pusut  210
Minced prawns, tuna on lemongrass skewer, acar and chili soya sauce

Jimbaran Gardens Lunch menu
Opening hours: 11.30 am - 6.00 pm

All price is in thousand rupiah and subject to 10% service charge & 11% government tax. Signature Chili Vegetarian Pork Nuts
Italian cuisine by

Theo Randall
Thai cuisine by

Ian Kittichai
Chinese cuisine by

Sam Leong

MEAT
Chicken Breast  170/pcs
Lamb Cutlet 290/220 g
Beef Rib Eye 380/220 g
Beef Tenderloin  360/180 g

FISH AND SEAFOOD
Lobster  200/100 g 
Jumbo Prawns  90/100 g
King Prawns  80/100 g 
Squid  70/100 g
Grouper (portion) 80/100 g
Snapper (portion) 80/100 g
Salmon Steak  250/pcs
Barramundi  220/pcs
Tuna Steak  190/pcs
Mahi Mahi Steak  190/pcs

All grilled meat and fish are served with a side salad 
Choice of dressing :  French, lemon, Indonesian, sweet and spicy
Choice of sauce: pepper sauce, sweet and sour, sambal, peanuts 

sauce, garlic butter
Garnish: french fries, mashed, steamed rice, fried rice, grilled 

vegetables or glazed

From the grill

Salads and appetizers 
Crispy cornflakes crusted fish dumpling     130
Deep fried snapper dumpling in cornflakes crust and 
sweet chili sauce
Bresaola with shaved zucchini   150
Thin slices of air dried beef with shaved zucchini, 
rocket leaves and parmesan 
Roasted pumpkin and quinoa salad  75 - 140
Honey, garlic roasted pumpkin, dusted with quinoa pilaf 
with bedugul leaves, celery feta cheese and oil mustard dressing
Dragon king prawns salad  80 - 150
Poached king prawns, cubed dragon fruit, celery, 
cherry tomatoes and cilantro dressed with sesame ginger sauce
Classic caesar salad  80 - 140
Romaine lettuce, garlic croutons, parmesan cheese tuile 
and foccacia croutons
With shrimps  95 - 165
With chicken  85 - 150
Jimbaran seafood salad  90 - 170
Seared sea scallops, sweet baby squid and prawns tossed 
in a chili lime fish sauce dressing
Mulawara beef salad  90 - 175
Sliced, poached beef sirloin with assorted plaga farm greens 
and soya sesame oil dressing
Orchard salad  70 - 130
Fricassee of tomato with sliced marinated cucumber in apple 
ponzu dressing, pickled ginger served with 
grilled edamame beans and toasted cashew nuts

Jimbaran seafood platter
Lombok oysters  (6 pcs) 250
Lombok oysters  (12 pcs)  400
Jumbo prawns  (6 pcs)  270
Jumbo prawns  (12 pcs)  450
King prawns  (6 pcs)  200
King prawns  (12 pcs)  370
Lobster (400 g)  490
Combination:
3 pcs lombok oysters, 3 pcs king prawns and half lobster  490
6 pcs lombok oysters, 6 pcs king prawns and one lobster  800
Dishes are served with your choice of mignonette, lime, salt and 
mayonnaise



Soup
Roasted tomato bisque  110
A dash of cream, feta cheese and oregano

Tom yam goong (sea food soup)   190
Scallops, squid, shrimps, jimbaran bay fish in a spicy tamarind 
broth with tomato and lemongrass

Fish soup bouillabaisse style  200
Boy fish & seafood cooked with a bouillabaisse jus, 
garlic crouton and saffron aioli

Jimbaran seafood platter
Lombok oysters  (6 pcs) 250
Lombok oysters  (12 pcs)  400
Jumbo prawns  (6 pcs)  270
Jumbo prawns  (12 pcs)  450
King prawns  (6 pcs)  200
King prawns  (12 pcs)  370
Lobster (400 g)  490

Combination:
3 pcs lombok oysters, 3 pcs king prawns and half lobster  490
6 pcs lombok oysters, 6 pcs king prawns and one lobster  800

Dishes are served with your choice of mignonette, lime, 
salt and mayonnaise

Satay Specialty
Balinese satay campur  205
Beef, lamb, chicken satays served with peanut sauce, pickled 
vegetables, chili soya sauce and rice

Satay babi lalah manis  190
Sweet and spicy balinese pork satay served with chili embo

Seafood satay pusut  210
Minced prawns, tuna on lemongrass skewer, acar and 
chili soya sauce

Main Course
Sichuan pepper stir-fried beef    280
Stir-fried sliced beef tenderloin with capsicum, ginger and oyster sauce, 
dusted with sichuan pepper

Sweet and sour pork belly with green apples   210 
Wok-fried crispy pork belly in sweet, sour sauce with broccoli, 
green apples and steamed rice

Chicken cordon bleu   230
Breaded chicken stuffed with prosciutto and emmental cheese served 
with tartar sauce and glazed asparagus

Pan-fried duck breast   240
Honey cider vinegar gastrique, coco bean mitonnee with chorizo and 
roasted peppers

Confit tasmanian salmon  250 
Grilled mediterranean vegetables scented with thyme served with 
tomato cilantro salsa 

Fish and chips 210
Beer batter barramundi fillet, potatoes wedge and tartar sauce

Seafood casserole in thai green curry   210
Lombok prawns, squid, clams, scallops with hot basil and sweet eggplant

Baked market fish   230
Served with tomato, kalamata, basil compote and new potatoes.

Tofu with shitake mushrooms   130
Chef wong’s tofu and shitake marmite cook in a spicy hot bean sauce

Side dishes
Asparagus and sun dried tomato parmesan  70
Organic carrots glazed with balinese star anis  70
Baby bedugul potatoes with EVO thyme  50
Mashed potatoes  50
Grilled vegetables  50
Parmesan french fries with mayonnaise  70
Side salad with vinaigrette dressing  50

Pasta
Spaghetti  170 
With bolognese sauce or tomato sauce served with shaved parmesan 

Penne  170 
With fresh jimbaran seafood, garlic, wine, mushroom and fresh cream

From the pizza oven
Pizza margherita   140
Tomatoes sauce, buffalo mozzarella, basil and extra virgin olive oil

Pizza di parma   190
Tomato sauce, buffalo mozzarella, parma ham, arugula salad and pesto

Barbecued vegetable pizza   150
Tomato sauce, grilled red capsicum, eggplant, zucchini, ricotta cheese 
and rocket leaves

Pizza egg florentine   160
Tomato sauce, parma ham, baby spinach leaves, egg, sherry tomato 
and buffalo mozzarella

Indonesian Starter
Gado – gado   110 
A selection of vegetables, fried tofu, bean cake and egg , dressed with 
homemade peanut sauce and served with prawn crackers  

Lumpia goreng   120 
Deep-fried spring rolls with chicken, vegetables served with mild spicy 
peanut dressing and pickles

Empek –empek   110 
Sumatra fish cake served with tropical fruit salad and ginger chili soya

Beberuk cumi manis   130 
Lombok baby squid salad, sweet eggplant, cherry tomatoes and flavour 
with local basil

Indonesian Soup
Soto ayam  190 
Sliced chicken in rich chicken-turmeric broth served with sambal ijo, 
crackers and pickles

Soto buntut 210
Oxtail soup flavoured with local spices with vegetables, sambal, lime, 
pickled vegetables and emping crackers

JG soto klungah  200
Jimbaran seafood soup with light spicy rich coconut broth and 
coriander emulsion

Indonesian Main Course
MEAT

Nasi goreng or mie goreng  190 
Fried rice or fried noodles served with fried chicken, mixed satay, 
fried egg crackers, pickles and chili

Ubud crispy duck 210
Deep-fried marinated duck served with sautéed chili vegetables, pepes tahu 
and tomato sambal.

Ayam besengek  200
Slow cooked grilled chicken in ginger lemongrass coulis with crispy bean 
curd and kangkung

Genyol be celeng     200
Stewed pork belly in star anise, sweet soya sauce served with perfumed rice 
and grilled bok choy

Seafood

Pepes ikan sunda  230
Grilled marinated red snapper wrapped in banana leaves served with 
sayur asem, tempe and rice

Seafood kare   210
Prawns, squid, scallops, green mussels, clams cooked in coconut broth 
and scented with turmeric and lemongrass

JG seafood barbecued   240 
Char-grilled prawns, squid and barramundi with chili

Pindang serani   230
Catch of the day fish cooked in balinese yellow sauce, tamarind sauce served 
with sautéed bean sprout and perfumed rice

Balacan grilled tuna   230
Grilled yellow fin tuna steak, marinated with red fish paste

Jimbaran Gardens dinner menu
Opening hours: 6.00 pm - 11.00 pm

All price is in thousand rupiah and subject to 10% service charge & 11% government tax. Signature Chili Vegetarian Pork Nuts
Italian cuisine by

Theo Randall
Thai cuisine by

Ian Kittichai
Chinese cuisine by

Sam Leong

MEAT
Chicken Breast  170/pcs
Lamb Cutlet 290/220 g
Beef Rib Eye 380/220 g
Beef Tenderloin  360/180 g

FISH AND SEAFOOD
Lobster  200/100 g 
Jumbo Prawns  90/100 g
King Prawns  80/100 g 
Squid  70/100 g
Grouper (portion) 80/100 g
Snapper (portion) 80/100 g
Salmon Steak  250/pcs
Barramundi  220/pcs
Tuna Steak  190/pcs
Mahi Mahi Steak  190/pcs

All grilled meat and fish are served with a side salad 
Choice of dressing :  French, lemon, Indonesian, sweet and spicy
Choice of sauce: pepper sauce, sweet and sour, sambal, peanuts 

sauce, garlic butter
Garnish: french fries, mashed, steamed rice, fried rice, grilled 

vegetables or glazed

From the grill

Nasi Campur (Minimum 2 persons)   500/2

Salads and appetizers 
Crispy cornflakes crusted fish dumpling     130
Deep fried snapper dumpling in cornflakes crust and 
sweet chili sauce
Bresaola with shaved zucchini   150
Thin slices of air dried beef with shaved zucchini, 
rocket leaves and parmesan 
Roasted pumpkin and quinoa salad  75 - 140
Honey, garlic roasted pumpkin, dusted with quinoa pilaf 
with bedugul leaves, celery feta cheese and oil mustard dressing
Dragon king prawns salad  80 - 150
Poached king prawns, cubed dragon fruit, celery, 
cherry tomatoes and cilantro dressed with sesame ginger sauce
Classic caesar salad  80 - 140
Romaine lettuce, garlic croutons, parmesan cheese tuile 
and foccacia croutons
With shrimps  95 - 165
With chicken  85 - 150
Jimbaran seafood salad  90 - 170
Seared sea scallops, sweet baby squid and prawns tossed 
in a chili lime fish sauce dressing

Mulawara beef salad  90 - 175
Sliced, poached beef sirloin with assorted plaga farm greens 
and soya sesame oil dressing

Orchard salad  70 - 130
Fricassee of tomato with sliced marinated cucumber in apple 
ponzu dressing, pickled ginger served with grilled edamame 
beans and toasted cashew nuts


