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BREAKFAST L
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Morning Fried Rice

Wok fried rice, vegetable, eggs, chicken
popcorn, prawn crackers

Egg Benedict

Poach egg, sautéed spinach, ham, creamy
hollandaise sauce, multi grain bread

Flying Fried Noodles

Wok fried noodles, vegetables, shredded
egg, prawn crackers

Ini Vie Brown Butter Scramble

Creamy scramble eggs, brown butter, mulfi
grain bread

Shasuka Egg

Middle Eastern-inspired dish made with eggs
poached in a tomato sauce.

O
Frankie

Mix Sabji seasoned Indian flat bread grilled
and stuffed with some delicious fillings o suit
your taste.

Alo Paratha

Aloo paratha is made with whole wheat flour,
potato, kasuri methi, coriander, Indian spices
and served with Aloo Gobhi

Vegetarian Bowl

Healthy bowl with steam carroft, tofu scram-
ble, spinach, green peas, soy bean cake,
potato and served with peanut sauce

Vegetarian Nacos

Nacos chip, baked bean, red capsicum,
green capsicum, red onion, avocado, and
served with mayonise.

All breakfast including croissant, sourdough,
season fropical fruit, fresh juice & coffee or tea.
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ASVARA

UBUD VILLA

Big Breakfast

2 free range eggs, beef or pork bacon,
chicken sausages, baked beans, grilled
tomato, sauted mushroom, creamy spinach,
multi grain bread

Croissant Egg Sandwich

Classic breakfast sandwich served with
poach egg, tomato, cucumber and buttery
croissant.

Masala Omelete

Indian style omelete filled with aromatic
Indian spices and served with sauted spinach
and parata

Chorizo Omellete

Eggs mixed with spices chorizo, mushroom,
red onion, fomatoes, buttered crumbled feta
cheese, mashed potato, beef or pork bacon,
creamy spinach

Szt
Mix Cereal

Corn flakes, coco crunch, pillows ball served
with fresh milk

Pancake

Granola, chocolate sauce, caramel sauce or
maple syrup, and served with ice cream

Waffle

Granola chocolate sauce, caramel sauce or
maple syrup and served with ice cream

Green Smothie

Blended spinach with yogurt, lime, top with
banana, strawberry, granola and pumpkin
seed

Banana Smothie

Blended banana with yogurt, honey, top with
strawberry, dragon fruit, cashew nut and
granola

Dragon Smothie

Blended dragon fruit with yogurt, top with
banana, pumpkin seed, strawberry, and
granola

All prices are in thousand rupiah and subject to 21% tax and service charge

Managed by INI VIE Hospitality
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ASVARA

UBUD VILLA

COMEORT

SALAD
Caesar Salad 85k

Tossed fresh baby romaine lettuce with classic caesar dressing,
crispy beef bacon, tomato cherry, shaved parmesan cheese,
parmesan cheese tuiles, green oll, griled chicken or prawn
and croutons

Tuna Avocado 110k

Fresh tuna fish, avocado, japanese kewpie mayo, assorted
tobico, lemon torch and crispy rice crackers.

Pumpkin Salad 75k

Roasted pumpkin, beetfroot, humus, mixed salad, pumpkin
seed, roasted beef root, and honey mustard dressing

Bruschetta 55k
Sour dough, fresh tomato, basil, garlic conflict, feta cheese

BITE

Crispy Calamari 75k
Classic local recipe of crispy flash fried calamari ring with

cajun powder and served with tarfar sauce

Chicken Popcorn 65k

Breaded crispy chicken with shaved parmesan cheese,
spring onion and truffle aioli

Chicken Wings 65k
Marinated chicken wing glazed with asvara chef sauce
Truffle Parmesan Fries 70k

Homemade cut fries with assorted herbs and truffle ail,
shaved parmesan cheese, parmesan fuiles and
fruffle cioli

] WESTERN SAVORY

Asvara Burger 110k

Charcoal bun burger, beef patty, english spinach, mushroom,
au jus beef, homemade cut fries, yellow cheddar cheese
and cocktail sauce

Signature Sandwich 100k

Crunchy fried chicken steak sandwich with tomato, cucumber,
sour croute, creamy ranch dressing and served with
homemade cut fries and ranch dressing

Grilled Rib Eye Beef 185k

Griled rib eye beef, potato crochets, sautéed young
vegetables and creamy mushroom sauce

Wagyu Beef 225k

200 gr wagyu beef served with sautéed organic vegetables,
himalaya salt and served with shallot and pepper
au jus sauce

Pan Seared Fish Rolled 150k
Marinated fish rolled with seaweed sheet and served with

rice crackers, bitterballen, vegetables pocket, buttermilk
sauce and green oil

I Roast Chicken Soubise Sauce 125k

Roast chicken leg served with vegetables, crochet,
vegetables and soubise sauce
Pasta Selection 90k

Choice of pasta : Spaghetti or fettucine
choice of sauce :Bolognaise, carbonara or aglio e olio

All prices are in thousand rupiah and subject to 21% tax and service charge

Managed by INI VIE Hospitality
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ASVARA

VBUD VILLA

COMEQRT

Eggplant Roolatini 75Kk

Thin slice of roast eggplant rolled with minced tofu and
topped with tomato sauce, parmesan cheese and

VEGETARIAN

green ol

Stir Fried Vegetables 75k
Stir fried vegetables mixed with fried tofu

Deef Fried Potatoes 45k

Deep fried potato tossed with sweet and spicy honey sauce,
parmesan cheese and spring onion

Tomato Ceviche 55k

Assorted tomato mixed with ceviche sauce and coriander
roofs.

ASIAN DELIGHT

Crispy Duck 185k

Deep fried crispy duck with vegetables and tossed with
balinese secret recipe and frio sauce

Ayam bakar plecing 115k
Grilled Chicken leg With Classic Chef sauce and served

with steamed rice and plecing kangkung Lombok style

Gindara Yellow Curry 100k
Pan seared gindara fish and served with vegetable, yellow

soy curry, lemon torch, chili oil

Chicken Kung Pao 110k

Wok fried chicken leg boneless skin on with dry chili,
vegetables and cashew nut

] SOuUpP 1

Tom Yum Goong 135k
Spicy Thai seafood soup
Pumpkin Soup 75k

Roasted butternut pumpkin soup with cream and pumpkin
crouton

Soup Buntut 165k

Oxtail soup served with, sambal soto, lime and bitternut
crackers

. OUR SWEET & FRESH _

Crispy Fried Banana 65k

(Breaded crispy banana chef style, cheese, chocolate
sauce & ice cream)

Chocolate Lava Cake 75k

[With fruits salsa and ice cream)

Tropical Fresh Fruits 45k
Seasonal sliced fruits

All prices are in thousand rupiah and subject to 21% tax and service charge

Managed by INI VIE Hospitality



Body & Soul Massage

60 Minutes Single 373 / Couple 660

The Traditional Balinese massage is our signature from Bali
combines body massage using palm and thumb pressure to
reduce tensions and long gentle strokes while applying a
unique blend of natural essential oils. This combination
stimulates your blood circulation, improves energy flow.

60 Minutes 504

This exclusive massage features all of our signature
techniques to best target individual needs. During this season,
our therapists will perform rhythmic strokes massage and
pressure techniques to relieve your body and refined your
mood, an ultimate massage where you could get two
therapists working together in harmony to deliver you the most
incredible massage experience.

90 Minutes Single 439 / Couple 791

This exclusive massage features all of our signature techniques
to best target individual needs: Relaxing light strokes and deep
tissue pressures focused especially on the back-area release
stress and muscular tension, while revitalizing strokes and
combat tiredness, enhance toxin elimination and boost
energy.

90 Minutes Single 439 / Couple 791
A full body massage with oil and soft to medium pressure. This
uplifting massage will restore positive energy, and will make
you feel more alive by increasing blood circulation. Benefits:
Deeply relaxes the mind and body while strengthening the
spirit.

ASVARA SPA

TREATMENT

90 Minutes Single 504 / Couple 835

This unigue full body massage is using warm selected- stones to
eliminate toxins, relieve stress and warm the body. Using this
technique aim to increase the blood circulation of your body.

60 Minutes Single 373 / Couple 660

Find out our authentic Balinese reflexology here. The service is
an ancient healing therapy designed to cultivate balance into
your whole body provoke to the sensation of profound
harmony. By putting pressure to specific points on your feet, our
therapist will stimulate the blood circulation and boost the
calmness to your nervous system.

30 Minutes 311

Our neck, shoulder and back is essential and precious. Give a
massage to this area will give you a joyful resurrection,
overcome the tensions and will bring you the clarity of mind.
Your choice of oil and fragrance can calm, invigorate, deeply
moisturize, or even rejuvenate.

All of the price above are in thousand rupiah and subject to 21% Goverment tax and service charge



Svaha Signature Body Treatment

ASVARA SPA

TREATMENT

Rejuvenate yourself with one of our three signature body scrubs which allows the yesterday to be delicately
polished away and emerge with a brand healthy skin by throw away the dullness of your skin. Prepare with a traditional Balinese

massage and bliss out in our private costume foot bath.

Tropical Chocolate Scrub

90 Minutes Single 451 / Couple 728

One can feel charming after this season. Ground almonds
mixed with freshly harvested cacao beans are gently rubbed
into the skin to exfoliate, polish and moisturize. The full-body
Balinese massage is followed by the Choco- almond scrub
then finally & lush milk and honey bath.

Tropical Coconut

90 Minutes Single 451 / Couple 728

It have long been known that Balinese women used the
coconut for centuries for treatment and heal the skin. Our
therapists use a traditional recipe of grated coconut, coconut
milk and secret powder to moisturize and gently exfoliate the
skin. Enjoy the full- body Balinese massage and sensory
coconut scrub and then soak in an energizing herbal bath
that will pamper your skin and senses.

Tropical Japanese Body Scrub

90 Minutes Single 451 / Couple 728

This is a luxurious blend of finely ground native herbs and
spices composed of Pandan leaves, turmeric, curcuma,
heyneana and rise powder to cleanse, soften and rejuvenate
the skin, Indulge with this traditional Javanese beauty-
treatment that has been used by Royal Families for centuries
starts with a full - body massage, the scrub then applied and
soaked away in a bubble bath.

All of the price above are in thousand rupiah and subject to 21% Goverment tax and service charge
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Vegetable Pakora () 75K  Vegetable (') Crispy Calamari ) 95K

Crispy fried vegetables, onic;n, potatces, Samosa Masala
green chilies and masala served with

green chutney sauce & cucumber raita
sauce
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Crispy Indian pastry, Potato and mix Crispy calamari ring Indian style,
vegetable curry, served with samosa Served with red onion, capsicum,
bread crumb and garam masala
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Main Course

Aloo Gobi Aloo Matar Curry (| Murgh Jalfrazi 145K

Classic Indian pot;to and cauliflower, Indian curry, potatoes, green-peas, Chunks of chicken in mild spicy tomato
masala, onion, green chilies tomato, green chilies, masala, kasoori sauce
methi, fresh dhania
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Mix Sabji Palak (') Murgh Tikka 145K
Curry ' Masala

Choices of stuffing with pureed spinach Chunks of grilled marinated chicken
seasoned with ginger, garlic & garam cooked in red curry
masala

ALL PRICE ARE IN THOUSAND RUPIAH & SUBJECT TO 21% TAX AND SERVICE
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Pranatha Bread 50K Jasmine Rice

Classic Indian bread Steamed rice
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ALL PRICE ARE IN THOUSAND RUPIAH & SUBJECT TO 21% TAX AND SERVICE
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rsvara MinNi Bar

UBUD VILLA

Van Landa Black Truffle 40k
Van Landa Chips Red Spice Chili 40k
Cashew Sea Salt 35 gr 35k
Cashew Cacao 35 gr 35k
Pringles Original 35k
Excelsoo Unakaffe Kapsul 30k
Beer Bintang Smalll 65k
Coca Cola Can 250 ml 45k
Sprite Can 250 mil 45k
Aqua Still 25k
Aqua Still + Bottle 27k
Sababay Black/Red 425k
Sababay White 425k

All of the price above are in thousand rupiah
and subject to 21% Government tax and Service charge.

Managed by INI VIE HOSPITALITY




