
Prices are in thousand Rupiah and subject to 21% tax and service charge. 

ALILA SIGNATURES 

But, First, Cocktails… 

 

Frozen Basil Madu (sour)                                 120 
local lemon basil leafs, Arak muddled with blossom honey 

and lime 
 

Rumble in the Jungle                                       130 

lemongrass infused rum, coconut liquor, pineapple              

juice, lime juice, Balinese demerara syrup, kefir leaves,  

seedless chili, chopped lemongrass 

Pandan Tonic                                                   130 

vodka, pandan infused bianco vermouth, tonic water,     kefir 

lime  
 

Kemangi Sour                                               130 

butterfly pea infused gin, kemangi leaves, snake fruit jam, 

homemade clove & snake fruit syrup, lime juice 

 

Hibiscus Petal (sweet/light)                       120 

hibiscus infused vodka, mint, lime, simple syrup 

 

The Rujak (light/spicy)                                          120 

chili infused vodka, lemongrass, passion fruit, tamarind syrup, 

cucumber, mango, kaffir lime 

 

Loloh Bali (herbaceous)                                        120 

gin, kemangi (local lemon basil), mint, turmeric, rosemary, 

lemongrass, lime, lemongrass syrup 

 

The Angry Ubudian (light/spicy/refreshing)       130 

chili infused vodka, fresh mango, mango syrup, lime juice, 

club soda  

 

  CLASSICS MADE TROPICAL 

 

MOJITOS 

Mango Mojito 120 

lemongrass infused vodka, mango, mint leafs, lime, palm 

sugar, kemangi leafs 
 

Strawberry Mojito 120 

lemongrass infused vodka, strawbery, mint leafs, lime, palm 

sugar, kemangi leafs 
 

Passionito                                                    120 

vodka, fresh passion fruit, mint leafs, lime, palm       sugar,  

 

GINTONICAS 

Cucumber & Basil 120 
gin, cucumber, basil, tonic water 

 

Lemongrass & Lime 120 
lemongrass infused gin, lime, tonic water 

 

Any classic cocktail 130 

please ask the waiter for any classic cocktail

 

BEERS & CIDERS 

 

LOCAL INDONESIAN BEERS  
 

Bintang 60 

The most well-known Indonesian pilsner, made in 

East Java 
 

Albens Apple Cider  75 

Localy made English style apple cider using only hand-selected 

apples from Malang (Central Java)

 

IMPORTED BEERS  
 

Heineken 70 

San Miguel 70 

 
 

LOCAL BALINESE BEERS                        65 
Singaraja Beer  ,Prost Pilsner  

        



Prices are in thousand Rupiah and subject to 21% tax and service charge. 

 

NON-ALCOHOLIC DRINKS
 

ITALIAN SODAS   50 

- Strawberry 

- Mango 

- Lychee 
 

 

SOFTDRINKS & WATER   45 

- Coca Cola, Cola Light, Cola Zero 

- Sprite 

- Tonic Water 

- Ginger Ale 

-  Natural Mineral Water 

-  Sparkling Mineral Water 

 
 

MOCKTAILS 60 

 

Alila Fresh  

snake fruit infused syrup, cinnamon, cloves, vanilla pods, star 

anise, soda water 
 

Ipanema (Virjin Mojito)  
muddled lime, raw sugar, mint, ginger ale 

 

Coconut Cooler  

blended coconut water, cucumber, coconut flesh, mint, lime 

 

 

Ginger Berry Sling  
muddled raspberries, lime, grenadine, vanilla sugar, crushed 

ice, ginger 
 

Berry Cooler  
local berries, thyme, vanilla sugar, soda water 

 

Basil Lemonade  
muddled organic basil, Kintamani lime, topped with 

lemonade 
 

FRESH JUICE BLENDS 60 

 

Zing Zing  

coconut water, lime, lemongrass, fresh mint 
 

Payangan Sunrise  

pineapple, mango, lime

 

Tropical Twist  

coconut water, tangerine, mango, lime 
 

Fresh Fruit Juice of your choice  

 

SMOOTHIES 65 

 

Pink Magic   

dragon fruit, Bali banana, probiotic yoghurt, local organic 

raw honey 
 

Very Berry Banana Smoothie  

raspberry, strawberry, banana, cashews, 

lime, yoghurt, local organic raw honey 

 

Cookies & Cream  

Oreo, milk, probiotic yoghurt, chocolate and hazelnut syrup 
 

Mangonut  

mango, coconut meat, coconut milk, organic vanilla bean 

pods 
 



Prices are in thousand Rupiah and subject to 21% tax and service charge. 
 

LIQUORS & SPIRITS 

Whisky and ice and everything nice 

 
 

APERITIF  
Martini Bianco 95 

Martini Rosso 95 

Pernod 110 

 

VODKA 
Smirnoff 85 

Absolut Vodka 110 

Grey Goose 155 

Belvedere 155 

 

RUM  
Captain Morgan 85 

Bacardi 110 

Malibu Coconut 120 

 

TEQUILA 
Sauza 95 

Jose Cuervo 110 

 

GIN  
Gordons 110 

Bombay Sapphire  140 

East Indiez 140 

 

COGNAC 
Martel VSOP 220 

 

IRISH WHISKY  

Bushmills Irish 110 

 

BLENDED SCOTCH 

Johnnie Walker Red 120 

Johnnie Walker Black 145 

Chivas Regal 12 years 150 

 

BOURBON 
Jim Beam White 110 

Jack Daniel’s 135 

 

SINGLE MALT WHISKY 
Singleton 12 years 165 

Glenlivet 15 years 170 

 

LIQUORS & DIGESTIFS 
Crème de Cacao 95 

Drambuie 120 

Baileys Irish Cream 120 

Kahlua 120 

Galiano 120 

Limoncello 120 

Sambucca 145 

Amaretto 145 

Cointreau 145 

Frangelico 155 



Items contain (G) Gluten   (N) Nuts   (L) Lactose 

Items are Vegetarian (V) - Menu items can be made vegetarian upon request. 

Prices are in thousand Rupiah and subject to 21% tax and service charge 
 

 
CABANA KITCHEN 

 
The Cabana Lounge is an intimate social space for daytime relaxation, while mood lighting on the two-story- high Terracotta 

Brick feature walls inspires an air of sophistication, perfect for enjoying evening cocktails or           a light meal. 
 

 

SMALL PLATES & SALADS
 

 

 

Cherry Tomato Salad (V,L,N,) 95 

Cherry tomato, arugula, cucumber, red onion,  

Almond, feta, parsley vinaigrette dressing 

 

Cabana Cobb Salad (L) 125 

Crisp romaine, smoked chicken, bacon, egg,  

Corn, avocado mango, parmesan, lime aioli 

 

Greek Salad (V)   (L) 125  

Lettuce, paprika, olive, cherry tomato, feta cheese 

& herbs vinaigrette 

 

Grilled Halloumi (V,L, N) 140 

Pear, onion, tomato, green leaves, 

Walnut maple syrup dressing 

 

 Protein Bowl (V)  125 

Black bean, Quinoa, Humus, Red Onion, 

Cherry tomato, Cucumber, Olives and Basil, 

Citrus dressing  

 

 

 

 

 

 

 

 

 

 

Crispy Fried Calamari (G,L,N)  125 

Spiced calamari, green papaya, tomato, peanuts, 

Fresh herbs & chili dressing 

 

Epic Wings   (G) 125 

Chicken wings stuffed with spiced prawn, soy sesame 

Dressing 

 

Spring Rolls   (V,G) 90 

Crisp golden vegetable & turmeric rolls with sweet  

Chili sauce 

 

Fish Tacos   (L,) 135 

Crispy fish, guacamole, pico de gallo, green sauce  

 

Hand Cut Fries (V,L) 65 

Organic potato, smoke salt with spicy aioli  

 

 

 

 

 

 

 

 

 

 

 

 



Items contain (G) Gluten   (N) Nuts   (L) Lactose 

Items are Vegetarian (V) - Menu items can be made vegetarian upon request. 

Prices are in thousand Rupiah and subject to 21% tax and service charge 
 

 

 

 

 
 

SOUPS 

 

Pumpkin (V) 95 

Roasted pumpkin & coconut soup, toasted pumpkin 

Seeds, crispy basil 

 

 

Prawn  130 

Hot & sour soup, cherry tomato, mushroom, 

Lemongrass, kaffir lime 

 

 
 

LARGER PLATES 

 

Bintang Battered Fish (G, L) 155 

Fried Catch of the day, mint yoghurt, mango salsa, 

Fries  

 

Prawn Roll (G, L) 145 

Poached Tiger Prawn, avocado, celery, jalapeno, 

Spring onion, fries 

 

Sea Burger   (G, L) 155 

  Herb-spiced Mahi, eggplant relish, tomato, peppers, 

  Spiced yoghurt, rocket & fries 

 

Cabana Burger   (G, L,) 185 

200gr beef patty, pickled zucchini, tomato & chili jam,  

Bacon, cheddar cheese, shredded lettuce & fries 

 

Caprese Sandwich (G,V, L) 145 

Ciabatta, fresh local tomato, tomato chutney,  

Fresh mozzarella, basil, olive oil, fries  

 

Betutu Wrap (G,L) 150 

Balinese signature roasted chicken, pineapple 

Slaw & fries  

 

Pan-roasted Angus Tenderloin   (G,L) 280 
180-gram Angus beef tenderloin, crushed potato, 

Caramelized onions, sautéed greens & beef Jus 

 

  Pan Roasted Spring Chicken   (L) 165 

  Confit baby chicken, mushroom ragout, crushed 

  Potato, chicken jus 

 

Balinese Duck   (G) 195 

Stir-fried soy duck, organic bok choy, red chili, ginger, 

Mushroom, Thai basil 

 

Pork Ribs   (N) 185 

Sous vide pork ribs, chili glaze, fern tip, coriander leaf, 

Sesame seed, chili oil, peanut 

 

 Chargrilled Tiger Prawn (G,L,)                 210 

 Tomato & dill salsa, couscous, rocket & feta cheese 

 

Tuna Poke (G, L) 150 

Raw tuna, red rice, edamame, cucumber, spicy mayo & 

Sesame 

 

 

 



Items contain (G) Gluten   (N) Nuts   (L) Lactose 

Items are Vegetarian (V) - Menu items can be made vegetarian upon request. 

Prices are in thousand Rupiah and subject to 21% tax and service charge 
 

 

 

PASTA  

Trio Pasta through your preference; Fettucine, Spaghetti, Penne with your choice of sauce 

 

Tomato Sauce (G,L)                                                                140 

Tomato, garlic, oregano, basil  

 

Bolognaise (G, L)                                                                      160 

Grain fed minced beef, thyme, tomato, and beef jus  

 

 

Aglio Olio    (G,L)                                                                 140 

Virgin olive oil, garlic and basil  

 

Carbonara   (G,P, L)                                                             165 

Smoked pork, heavy cream, parmesan

PIZZA  

Margarita    (V,G,L,) 135 

Tomato, basil, mozzarella, cold pressed olive oil 

 

Chicken Sambal  (G,L,N) 145 

Mozzarella, marinated chicken, shallot, chili & kaffir lime 

 

Babi Guling   (G,L,N) 155 

Roasted pork belly, island spices, mozzarella & coriander 

 

 

Prawn (G,L,N) 165 

Marinated prawn, wild rocket, cherry tomato, marinated 

peppers, mozzarella 

 

Quattro Formaggi (G,L) 165 
Cheddar, Mozzarella, Gorgonzola, Parmesan 

 

Vegetable   (V,G,L,) 145 

Zucchini, Capsicum, onion, sliced tomato, arugula  

 

SWEET PLATE

 Chocolate Snickers (L,N,G)             110    

Dark chocolate mousse, salted caramel, peanut butter ice 

Cream  

 

Cheese Cake (V,L,N,G) 80 

Brulee cheese cake, berry compote & orange candied 

 Strawberry (V,L)                           95 

Strawberry consume, panna Cota, yoghurt basil sauce, 

  Strawberry sorbet 

 

Ice Cream of the Day  35 

Per Scoop 

 

 


