
Organic & Cooked Foods

Cooked Breakfast
Two Free Range Eggs Any Style  27
boiled, fried or scrambled

Spinach & Feta Omelette   33
free range eggs, sautéed spinach with shallots & feta

Flax Oat Porridge   31
oatmeal with flax seeds, raisins, nuts, cinnamon
& sliced banana

Tofu Scramble   31
sautéed veggies & tofu, with multigrain toast
or red rice

Breakfast Burrito   33
scrambled eggs with avocado, salsa,
sour cream & cheese

Indian Breakfast Wrap   31
green chili omellete wrapped in a fresh tortilla 
with yogurt

Grielled Veggie Egg Scramble   34
Free ring eggs, veggie & feta

Bircher Muesli    29
oats & apples with sweet spices, vanilla yogurt 
& seeds soaked

Bubur Injin  19
traditional black rice pudding with coconut cream 
& sliced banana

...
 

Organically Inspired
all price are nett
+ 3% for credit card

  
   

Mains
Vegan Burger   47
A mix of ground cashewnut, shiitake mushroom, seeds  
& spices served in a pita with salads & all the fixins!

LIttle K Mezze Plate  49
Hummus, beets, feta marinated, arugala, 
roasted pepper & pita bread

Grilled Vegetable Wrap  37
Flour tortilla spread with pesto filled with
salad, veggie & feta cheese

Cheese Quesadilla   37
melted cheese wrapped in a tortilla served with 
salsa & sour cream

Grilled Veggie Quesadilla   39
melted cheese wrapped in a tortilla filled with salad 
grilled veggie & served with salsa & sour cream

Vegetarian Sandwich  35
melted cheese with avocado, cucumber, tomato 
& sprout on multigrain bread

Cashew Ginger Tofu  37
moist tofu poached with aromatic ginger & spices 
served with organic red rice

Organic Red Rice Nasi Goreng   39
Vegetarian fried rice with loads of veggies, 
tofu & toasted cashews

Green Fiend   37
stir-fried greens & tofu in a soy-ginger sauce 
with organic red rice

Macrobiotic Bowl   33
Red rice piled with steamed veggies, roasted seeds
& tofu with tahini lemon dressing

Starters
Steamed Edamame  14
salty soy bean pods

Crunchy Tempe & Tofu Chips  28
Served with duo of Balinese sambals

Vietnamese Salad Rolls   35
raw veggies, tofu & herbs wrapped in rice
paper with peanut coconut sauce

Hummus & Chips   31

SEE OUR SPECIALS MENU
 

 
Prices Are

in thousand Rps

Bursting with flavor, nutrients & vitality!

Cooked Bowl Food
Vegetarian Tofu & Bean Chili   29
served with cheddar cheese, salsa,
sour cream & organic red rice

Kitcheree   37
organic lentils & brown rice stewed with ginger,
turmeric & freshly made garam masala, finished
with broccoli florets and coriander leaf

Miso Soup   23
with spinach, tofu & coriander organic

Curry Dhal Soup 24
Add organic red or brown rice

Herb Tomato Soup  24
Sprinkled  with parmesan cheese

Spiced Pumpkin Soup  24
served with sour cream on the side  



Bursting with flavor, nutrients & vitality!

How Raw food is prepared
dyhydrated under 118°F (48°C) in order
to preserve important enzymes
and nutrients. All our raw food is
vegan which means we don’t use any animal
products (no meat, dairy, eggs, etc).

 
 
Prices Are

in thousand Rps

Organic Salads (not vegan)
Meg’s Big Bowl  43
organic greens,veggies,seeds & avocado
with herb vinaigrette

Organic Arugala Salad  42
arugala, apples, mushroom, parmesan & 
balsamic dressing

Grilled Veggie & Crumbled Feta Salad  52
eggplant, zucchini, red pepper, baby potatoes
& feta tossed in herbed olive oil 
& served with herb vinaigrete

Cruchy Beetroot & Walnut Salad  47
honeyed poached organic beets, feta cheese &
walnut with balsamic vinaigrette

Greek Salad   46
the classic greek mix of chopped cucumber, green 
pepper & tomato with kalamata olives 
& crumbled feta served with a pita

Tricolor Soba Plate  39
Cold japanese buckwheat noodles in a homemade ponzu sauce, 
topped with crunchy veggies, grilled tofu, seeds & nuts

Raw Vegan Meals
Raw Lasagna  43
layers of zucchini “noodles”, marinara sauce, 
cashew cheese & pesto

Raw Mini Pizza  45
flax crust topped with cashew cheese,marinara sauce, 
kalamata olive & balsamic onion served with salad

Raw Tacos  45
Root vegetable taco filling on romaine leaf, served 
with cashew “sour cream”, guacamole & tomato salsa

Raw Raviolli  43
Marinated daikon, sunflower seed cheese, sundried 
tomato sauce, drezzel with extra virgin olive oil

raw thai rolls    39
Thai style curry zucchini rolls & julienned veggie.
served with flax cracker, tomato & nam jin sauce

Raw Nasi Goreng  37
jicama “rice” with vegetables & balinese spice

Raw Vegan & Organic Foods

Raw Vegan Breakfast
super tropical bowl  23
fresh seasonal fruit with lime

add raw muesli 8
living Granola  23
dates, pineapple & seeds.With fresh cashew mylk

Raw Apple Cinnamon Muesli   25
Sunflower & pumpkin seeds, apples, dates & cinnamon,
dehydrated until crisp with fresh cashew mylk

Raw Flax Out Porridge   29
Healthy “porridge” topped with sliced banana

Raw Cinnamon & Banana Pancake  33
Served topped with fruit & a drizzel of organic honey

Raw Sweets
Raw Keylime Pie   31
rich & creamy avocado filling in a 
cashew date crust

Raw Carrot Cake  25
carrot, walnut & raisin with a cashew
cream icing

Raw Cheesecake  29
dairy free cashew cheesecake

Raw Energy Balls  17
spirulina balls, sesame balls & chocolate chili balls

Raw Chocolate Cake  29
creamy & light with cashew & chocolate filling

Raw Black Currant Pie  31
delicious black currant pie for supporting whole body

Soup & Salad Special
add a MISO SOUP to your 
salad for just Rp.17,000

Organically Inspired .....
all price are nett
+ 3% for credit card

  
   



Ayurvedic Specials 

A y u r v e d i c  R e j u v e n a t i o n

Ayurvedic Drinks: Cool
Clean Green With Gotu Kola    32
Gotu kola, amaranthus, mint, parsley & coriander juice
Blended with coconut water.

Gotu kola is a medhya rasayana, 
Promoting healthy brain function

Rose & Cardamon Lassie   29
Homemade buttermilk with natural rosewater & cardamon.

Soothes & rejuvenates the whole body

Nimbu Pani    29
Ayurvedic lemonade with balinese lime, aloe vera, mint, honey,
& a dash of spice. Served with a hint of ice.

Refresheses & cleanses digestivesystem

Ayurveda, india’s living science of natural medicine - preventing, healing & transforming since 3000 bc

Ayurvedic Foods
Ayurvedic breakfast Wrap   28
Organic egg white omelette folded with vegetables 
& coriander leaves seasoned  with freshly ground 
digestive spices wrapped in a whole wheat chapati.
served with raita & ginger pickle. 

Red Lentil Dhal   29
A classic Indian masoor (split red lentil) 
dahl with mustard seed & garam masala. 
served with raita & whole wheat chapati.

Saag Paneer    28
Curried spinach with soft cubes of 
home made cheese (paneer),
served with mango chutney & whole wheat chapati.

Ayurvedic Cleansing soup    27
A soothing organic vegetable 
& quinoa soup, gently seasoned with
a digestive, detoxifying ayurvedic masala.

Kitcheree Mrdu    37
a simple, easily digested ‘stew’ of organic rice 
& split yellow lentils with a mild 
& specially prepared spice blend.
Gently cleanses & steadies the digestive fire 

Ayurvedic Drinks: Warm
Vata Relaxing Tea    18
Soothes digestion, warms the body

Pitta Cooling Tea    18
Purifies blood, relieves inflammation

Kapha Energizing Tea   18
Decongests, increases energy

Detox Tea   18
Cleanses & regulates the digestive system

The Ayurvedic Recipes Found Here 
Have Been Formulated Especially For 
Little K As A Healing Menu Associated 
With The Kush Ayurvedic Rejuvenation 
And Detox Programs. 
Whether You Are On A Kush Program 
Or Not, You Are Wellcome To Sample 
These Healing Foods. Information 
About Our Ayurvedic Programs, 
Customized For Your Body/mind Type, 
Can Be Found At The Reception. 

Prices Are
in thousand Rps

      
 

Extras
Cucumber coriander raita      9
Sweet & sour mango chutney    9
Ginger tumeric pickle      7
Whole meal chapati     7
Organic rice       7
Ghee (clarified butter)    7

Organically Inspired .....
all price are nett
+ 3% for credit card

  
   



Juice’s
Mix of any vegetable in season, your  choice   30
carrot, beet, apple, cucumber, parsley, celery, ginger, spinach & herb

Lime Mint Slush   SM 17   XL  23
Popeye - spinach, apple, cucumber   23
Red Rocket  - carrot, beet, ginger   27
Something Green  - apple, celery, parsley & spinach   29
Carrot Cleanser - with fresh ginger & lime   26
Blood Cleanser - beet, cucumber, carrot & celery   25
Energy Cocktail- pineapple, apple, cucumber & ginger  23
The Day After (hangover helper)   25
tangerine, banana & spirulina

Vitamin C Blast With a Twist   23
bali oranges, carrot, pineapple, papaya & basil

Aloe, Apple, Ginger   24
Coconut Splash  24
Coconut water & vanilla bean syrup

Beet Blush  30
Beet, carrot, apple, lime & ginger

Raspberry Lemonade  28
Raspberries & lime

Coffees
Espresso   13
Machiato   15
Americano  - hot or iced  16
Cappuccino  - hot or iced  17
Cafe Latte  - hot or iced  18
with soy milk add   8
Nut Mylk Latte - with vanilla cashew mylk   22
Kopi Tubruk  - traditioanal balinese coffee  10 

 

 

       

Organically Inspired...
       

  

Smoothies, Shake’s & Lassie’s
Super Smoothie   27
Fresh coconut water blended with papaya, cucumber, 
spinach & a dash of raw honey

Super Anti-Oxidant Shake   37
Raw organic cashew, cao-cao, honey, flax & banana blended
with hand pressed soy milk (great for cleansing)

Banana Spice Smoothie   22
Banana, hazelnut & nutmeg spice

Cacao Maca Shake  34
Raw cacao, maca, coconut milk & soy milk

Fiber Fruit Smoothie   35
Raspberries, banana, plain yogurt & oat

Blackcurrant Smoothie   33
Blackcurrant, banana, apple & honey

Espresso Soy Shake   23
Fresh brew espresso blend with soy milk

Honey Lassie   25
Raw honey with yogurt

Cardamon Lassie   25
Rose & Cardamon Lassie   28
Yogurt with natural rosewater & cardamon 

Teas
All teas steeped with reverse osmosis H2O
Chai Masala -  hot  or iced  15
Local Tea Pot   16
       Pasir Nangka / Black

Gourmet Tea Pot   16
       Rooibos African Red, Earl gray, Peppermint,
       Green tea mango, Jasmine

Iced Teas
      Black Tea  - with lime  16
      Herbal Teas 16   

Healthy Elixers

Belly Juice   28
Aloe vera, apple, turmeric & honey

“I am Tarzan !”  with lime  15
Young coconut water (served with ice upon request)

Hot Ginger Lime Honey   17

Fresh Wheatgrass Shot   16
Served with slice of lime

Liver Detox Carrot & Turmeric Shot  11

Soda’s
Aloe Vera Soda  24
Ginger, aloe, lime, Honey, mint & soda

Lemongrass Spritzer  19
Lemongrass syrup & soda

Vanilla Lime Soda  24
Vanilla bean syrup, lime & soda

Lavender Spritzer  23
Lavender syrup with soda on top

Lime Squash  19
Soda with lime, slightly sweetened

SEE OUR SPECIALS MENU  
 
Prices Are

in thousand Rps

Drinks

all price are nett
+ 3% for credit card
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