
SMALL SHARING PLATES 

Bakwan Goreng (3 pcs) VG 		 15

Fried vegetable fritters

Risoles (2 pcs) NON-DF    15

Indonesian style croquets - chicken & vegetable 
ragout in a crispy crumbed crepe wrap

Orek Tempe VG     20

Stirfried tempe & tofu in garlic & sweet soy sauce

Sambal Platter VGO 20

Vegan crackers with 3 chef’s selection Sambals

Ayam Goreng (6 pcs) GF		 	 20

Fried chicken nibbles w/ Sambal Penyet

Sate Ayam (5 skewers) GFO 			 20

Grilled chicken skewers, peanut sauce,  
kecap manis, crackers, pickles

Sate Kambing (5 skewers) 			 20

Grilled lamb skewers, Sambal Kecap, pickles

Sayur Pecel VG 	 	 28

Warm Javanese salad of mixed vegetables, peanut 
dressing, fried tofu, vegetable fritter & crackers

BIG SHARING PLATES

Sate Ayam (10 skewers) GFO		 	 35

Grilled chicken skewers, peanut sauce,  
kecap manis, crackers, pickles

Sate Kambing (10 skewers) 	 	 35

Grilled lamb skewers, Sambal Kecap, pickles

Udang Bakar Jimbaran (6 pcs) GFO  39

Grilled butterflied prawns, Sambal Kecap, greens

Beef Rendang  GF   45

Rich beef curry, vegetable curry, Sambal Ijo

Vegan Rendang VG GF  32

Jackfruit & potato curry, Sambal Ijo

Iga Bakar GF     45

Grilled beef ribs, greens

Ikan Bakar Jimbaran  GF0  8 /100 gr

Grilled whole market fish, Sambal Kecap, greens

Balinese Rijsttafel ( feeds 2-3 people)  60

Indo-Dutch “rice table”, consisting of Balinese sate 
lilit (chicken), corn fritters, Sayur Urap, shredded 
chicken sambal matah, Balinese egg, crackers, rice

SAMBALS (Fresh Indonesian chilli sauce)

Sambal Matah VG GF 		 10

Raw Balinese sambal, fresh and zesty

Sambal Penyet GF 	 	 	 7.5

Mild Javanese sambal, good for meats

Sambal Ijo VG GF 	 	 	 7.5

Mild green sambal, good for curries

Sambal Kecap VG	 	 7.5

Sweet and spicy, good for seafood 
 

Chef’s selection of our most popular 
Indonesian street foods.  

Starters, mains, dessert to share.

FOOD ALLERGIES: We have a high degree of peanut and shellfish cross-contamination. Our kitchen will try to accommodate your needs, but trace 
elements may still be present. Garnishes include spring onions and fried shallots - ask to remove. All our base sauces contain allium and cannot be 
omitted. Our menu is Dairy-Free, unless stated otherwise. 

GF No added gluten    GFO Gluten can be omitted    Recommended     

V Vegetarian    VG Vegan    VGO Vegan option    NON-DF Not Dairy Free     

SET MENU

VGO GFO 

Min. 2 people

BALINIGHTS.CO 

@balinights_nz



20

FRIED RICE & NOODLES

Nasi Goreng Tektek  25

Fried rice, fried chicken, fried egg, vegetables, 
pickles, crackers

Nasi Goreng Vegan VG  25 

Fried rice, vegetable fritter, tofu, mushrooms, 
vegetables, pickles, crackers

Mie Goreng Tektek   25 

Fried noodles, fried chicken, fried egg,  
vegetables, pickles, crackers

Mie Goreng Vegan VG 25

Fried noodles, vegetable fritter, tofu, mushrooms, 
vegetables, pickles, crackers

DESSERT

Martabak Manis NON-DF   8 
Indonesian pancake, melted chocolate,  
cheese, condensed milk

Pisang Goreng VG     15

Fried banana, ripe jackfruit, coconut flakes, 
coconut ice cream

Es Cendol VG GF     15

Green rice-flour jelly, sweet ripe jackfruit, 
coconut milk, palm sugar syrup

EXTRAS

Jasmine Rice (Small)  4 

Jasmine Rice (Big)  8 

Kerupuk (Vegan crackers)  6

MEAT & POULTRY ON RICE

Nasi Rendang GF  28

Beef rendang, vegetable curry, Sambal Ijo on rice

Nasi Iga Bakar GF  28

Grilled beef ribs, greens on rice

Nasi Bebek Tengil GF 28

Fried duck, sayur urap, Sambal Matah on rice

Nasi Ayam Bakar GF 28

Grilled quarter chicken, fried tofu, greens, 
Sambal Penyet on rice

Nasi Campur Bali 28

Balinese sate lilit (chicken), corn fritters,  
sayur urap, shredded chicken sambal matah, 
Balinese eggs, crackers on rice

VEGAN ON RICE

Nasi Pecel Vegan VG  25

Warm Javanese salad of mixed vegetables,  
peanut dressing, vegetable fritter, crackers on rice

Nasi Campur Vegan VG   28

Vegan rendang, sayur urap, Orek Tempe, 
vegetable fritter, crackers on rice

KIDS MENU (Age 12 and under)

Mie Goreng Mini 		 	 15

Fried noodles, shredded chicken, egg, crackers

Nasi Ayam Mini GFO		 	 15

Fried chicken and crackers on rice

BYO ALCOHOL POLICY

Es Soda Gembira  VGO      8
Soda water, coco pandan syrup, condensed milk 
or condensed coconut milk

AF Drinks (Premium Alcohol-Free)  10

AF Gin & Tonic 
AF Apero Spritz

Kopi Tubruk VGO 8

Traditional Indonesian ground coffee w/ 
condensed milk or condensed coconut milk

Lychee Iced Tea    8

Jasmine Tea (ice/hot) (sugar/no sugar)                  8

Soda water + lemon            5

Teh Botol Sosro                 6 

Karma Drinks  6
Karma Cola or Sugar-free Karma Cola
Lemon Ginger Kombucha
Ginger ale
Bottled Juice

NON-ALCOHOLIC DRINKS

$10 service fee per wine bottle or 6 pack  
Max. 1 BYO per person
Max. time limit of 90 mins
As per the law, we require you to order a 
main dish when having an alcoholic drink.


