
IDR 190,000++/PERSON

Awaken your senses with breakfast at Paoman. Begin with a refreshing drink and a light starter, followed by

your choice of a beautifully prepared main course. Enhance your morning with curated extras for

a truly elevated experience.

BREAKFAST MENU

COFFEE CREATIONS (HOT / ICED)

Mochaccino

Cappuccino

Caffè Latte

Flat White

Espresso

Americano

Bali Coffee

FINE TEAS (HOT / ICED)

English Breakfast

Chamomile

Jasmine Green

Oriental Green

Mint Breeze

Royal Earl Grey

FRESHLY SQUEEZED JUICES

Watermelon

Pineapple

Cantaloupe

Papaya

Coconut Water



Gluten FreeVegan Chef RecommendationVegetarian

EGG ANY STYLE
Fried, omelet, poached, or scrambled, served with traditional condiments.

STARTER
Croissant with butter and jam, served with fresh fruit slices.

MAIN COURSE

BALI BURRITO 
Toasted flour tortilla filled with fried eggs, shredded chicken, mixed lettuce,

and a side salad.

NASI CAMPUR 
Coconut yellow rice with chili chicken, tempeh, tofu, vegetables, cucumber salad,

and condiments.

MIE GORENG  
Stir-fried egg noodles with seasonal vegetables and soy sauce.

LONGSILOG 
Smoked pork sausage with sunny-side-up egg, sweet potato fries, and pickles.

NASI GORENG BALI
Traditional Balinese fried rice with vegetables, spiced shredded chicken,

and crackers.

AGURA TOAST  
Japanese cinnamon butter French toast with mashed sweet potato, caramelized 

banana, and poached apple.

BUBUR AYAM   
Chicken rice porridge with fried chili, shredded chicken, boiled egg, vegetables,

and crispy tempeh.

TINUTUAN 
Vegetable rice porridge with spinach, pumpkin, tofu, tempeh, and boiled egg.

INDIAN PARATHA  
Flaky Indian flatbread served with raita, mango chutney, dal curry, and Madras-style

scrambled eggs.

THAI PINEAPPLE FRIED RICE  
Wok-fried rice with vegetables, pineapple, prawns, egg, and crackers.

KIMCHI FRIED RICE 
Wok-fried rice with kimchi, sunny-side-up egg, sliced nori, and vegetable tempura.



�e above prices are in Indonesian Rupiah and subject to 21% government tax and service charges

HEALTHY DRINKS

PINEBERRY BOOST
Strawberry, pineapple, turmeric, tomato, honey, lemon juice.

Benefits: High in antioxidants, supports heart health, and refreshes the skin naturally.

SUNNY ROOTS       

Turmeric, green apple, tangerine, celery, honey, lemon juice.

Benefits: Rich in antioxidants and vitamin C to rehydrate and restore body balance.

BLUSH & BLOOM 
Tomato, green apple, carrot, turmeric, lemon juice, honey.

Benefits: Full of natural sweetness and vitamin C, promotes healthy skin and overall 

wellness.

GREEN GLOW 
Spinach, celery, cucumber, pineapple, lemon juice, honey.

Benefits: A refreshing blend rich in iron and antioxidants to boost energy and vitality.

75K

75K

75K

75K

 

KOMBUCHA

ORIGINAL

PASSION FRUIT
Mango jam, passion fruit purée, kombucha.

ROSE
Magnolia, blue pea, frangipani, rosella, lemongrass, kombucha.

85K

85K

85K

MORNING COCKTAILS

MIMOSA
Orange juice, sparkling wine.

BLOODY MARY 
Vodka, tomato juice, Worcestershire sauce, salt, and celery.

145K

135K

EXTRAS



Paoman Kids Menu

SEAFOOD RICE NOODLES | 71K
Rice noodles, prawns, calamari, chicken sausages, and vegetables

BALI HAPPY RICE (Chicken or Vegetarian) | 52K
Fried rice, egg, Balinese spices, vegetables, pickles

SWEET MINI PANCAKES  | 55K
Mini pancakes, honey, chocolate, butter

 

YELLOW PORRIDGE (Chicken or Vegetarian) | 45K   
Porridge, yellow broth, egg, peanuts, and vegetables

HAPPY KID’S FRIED NOODLES (Chicken or Vegetarian) | 55K   
Fried noodles, egg, vegetables, chicken sausages, chicken

All prices are in thousands of Indonesian Rupiah and subject to 21% government tax and service charge

Gluten Free VegetarianVegan Best Seller Chef Recommendation

PAOMAN KIDS MENU



Bites to Share & A La Minute Salad

Bites to Share

A La Minute Salad

Selection

CUMI LADA GARAM | 71K 
Deep-fried squid in �our batter, ginger �ower, fried �ai basil, 
aromatic chili spice

TRUFFLE FRIES | 65K 
Shoestring fries, parmesan, tru�e oil   

PANDAN BUNTILAN | 60K 
Deep-fried breaded minced chicken and prawn, 
local herbs 

BUFFALO WINGS | 69K 
Deep fried chicken wings, sweet ginger BBQ sauce

RENGGINANG | 59K
Crispy rice crackers, shredded chili chicken, ka�r lime leaves

SPRING COMBO | 55K
Stir-fried pork jowl, Asian vegetables, tamarind chili dipping

SAWAH VEGGIE ROLL | 59K
Vegetables wrapped in rice pepper, roasted coconut, 
peanut chili sauce

WARMING UP TREAT | 81K  
Grilled mixed vegetables, roasted pumpkin, red quinoa, fried tempe, 

feta cheese, herb vinaigrette

POMELO SALAD | 74K  
Red pomelo, cherry tomatoes, young mango, red onion, 

cucumber, lettuce, honey lemon dressing

TUNA MANGO SALAD | 84K  
Pan seared tuna, mango, tomato, shallot, avocado, watermelon, 

coconut mango dressing

THAI BEEF SALAD | 84K  
Pan-seared beef, capsicum, cucumber, cherry tomatoes, green herb, 

Bedugul hydroponic salad, Nam Jim dressing

BRESELA ORGANIC | 74K  
Seasonal local vegetables, rempeyek, fried tofu, peanut sauce

All prices are in thousands of Indonesian Rupiah and subject to 21% government tax and service charge

Gluten Free VegetarianVegan Best Seller Chef Recommendation



Hearty Soup Selection

SEAFOOD TOM YUM  | 89K
Famous �ai spicy soup, button mushrooms, galangal, 
coriander, ka�r lime leaves, chili milk broth

SOTO AYAM | 74K
Clear chicken soup, shredded chicken, egg, tomato, 
fried shallot

KONRO SOUP | 74K
Braised pork ribs, aromatic ginger spice, vegetables, 
celery, shallot

�ai Selection
PORK CHAR SIU | 119K   

Double cooked crispy pork belly, bok choy, sweet soy ginger sauce, 
steamed rice

MASSAMAN CURRY | 104K 
Braised chicken thighs in Massaman curry paste, potato, 

onion, peanut, local rice

TENGALE PAD THAI | 110K   
Traditional cooked rice noodle, chicken, tofu, eggs, vegetables, 

homemade tamarind sauce

PLA PREAW WAAN | 125K   
Deep-fried sweet and sour �sh, pineapple, onion, chili, tomato, 

steamed rice

PAD GAPRAO GAI | 105K  
Stir-fried minced chicken with holy basil paste, fried egg, 

crispy basil leaves, fragrant rice

TEMPE CASHEW CURRY | 84K   
Braised mixed local vegetables, tofu, tempe, green coconut paste, 

steamed rice

All prices are in thousands of Indonesian Rupiah and subject to 21% government tax and service charge

Gluten Free VegetarianVegan Best Seller Chef Recommendation

HEARTY SOUP SELECTION & thai selection



Indonesian Selection

Braised chicken legs �llet, coconut yellow paste, steamed rice

KARE AYAM | 114K

Traditional wok stir fried rice, soy sauce, crispy pork belly, condiments

NASI GORENG KAMPUNG BALI | 119K

A selection of skewers, chosen from various Indonesian regions and 
prepared in traditional ways.

SATE 

Traditional grilled chicken sate (5 pcs)
AYAM | 119K 

 Nusantara style beef sate (5 pcs)

BEEF MARANGGI | 144K 

UDANG BAKAR MERAH | 139K
Grilled king prawns, chili tomato sambal, urab kacang

IGA BABI BAKAR  | 169K
Special cut pork ribs, homemade BBQ sauce, 
kacang mekalas, Bresela local rice

SUBAK-TOPRAK | 86K
Authentic ketoprak �avor, tofu, vegetables fritter, spring roll, 
steamed wonton, beansprouts, sweet chili peanut sauce

Slow-cooked beef in aromatic spices, long beans urab, steamed rice

BEEF RENDANG | 159K

Char-grilled chicken leg bone in, Taliwang spice, 
water spinach, aromatic rice

AYAM TALIWANG | 114K

Your choice of slow cooked half smoked duck or crispy duck, 
Balinese vegetables salad, three kinds of sambal, steamed rice 

BEBEK PUMAN | 169K

Quinoa, tempeh, spinach, kimchi, mushroom con�t, soy dressing

PROTEIN BOWL | 114K 

Assorted grilled local vegetables, quinoa, beet hummus, 
rustic side salad

VEGGIE KEBAB | 109K 

indonesian selection

All prices are in thousands of Indonesian Rupiah and subject to 21% government tax and service charge
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