
C O F F E E  R I T U A L

S M O O T H I E S

P e a n u t  B u � e r  N u � e r  6 9 k
Banana,  peanut  bu�er,  dates,  cacao on almond Mylk

T E A S

O r g a n i c ,  f a i r  t r a d e  l o o s e  l e a f  
t e a  p r o c e s s e d  a n d  g r o w n  i n  

U b u d ,  l o v i n g l y  m a d e  b y  M a d e  
a n d  h e r  f a m i l y  –  s e r v e d  i n  a  p o t .P r e � y  i n  P i n k     5 5 k

Strawberr ies ,  banana,  coconut  Mylk

M i n t  C h o c  C h i p        6 5 k
Banana,  peanut  bu�er,  dates,  cacao on almond Mylk

F o r e s t  S m o o t h i e       7 5 k
Every smoothie  plants  a  tree!
A green smoothievwith wheatgrass,  moringa,  
spirul ina,  banana and kale  on coconut  Mylk

R E F R E S H E R S

C h o c  I c e d  C h o c o l a t e  5 5 k
Fresh coconut  Mylk,  raw cacao on ice  with 

coconut  whipped cream

W h e a t g r a s s  S h o t      4 5 k
With coco h20,  chia,  and l ime

C o c o  H 2 0  G l a s s      2 5 k

C O F F E E

S h o r t  O n e s   2 5 k
Macchiato
Long Black

Piccolo
Espresso

C o n v e n � o n a l    3 0 k

Cappuccino
Flat  white

Cacao Mocha
La�e

(make i t  a  double  –  5k)

C o l d  C o ff e e
Iced Long Black      30k
Iced La�e              35k

M i l k  O p � o n s

House-made fresh Coconut  Mylk          10k
House-made organic  Almond Mylk        15k

Cow no charge

Green Tea        25k
Black  Tea         25k

A L T E R N A T I V E  L A T T E S

M a t c h a  L a � e        4 5 k
High grade Japanese matcha folded on 

coconut  Mylk

T u r m e r i c  L a � e      4 5 k
Ground high grade Javanese Turmeric  

folded on our  house almond Mylk

P e p p e r m i n t  H o t  C h o c o l a t e       4 9 k
Raw Cacao,  peppermint  cacao nibs  folded 

on coconut  Mylk  with coco whipped cream

C h e c k  o u r  d i s p l a y  f r i d g e  
f o r  c a k e s ,  d r i n k s  a n d  

o t h e r  y u m m i e s

R E V I V E B A L I 1 0 %  G o v e r n m e n t  t a x  a n d  6 %  s e r v i c e  a p p l i c a l e  t o  l i s t e d  p r i c e s

G r e e n  J u i c e           4 9 k
Cucumber spinach kale  Apple coconut  

water  and l ime 

F a t  K i l l e r  J u i c e        4 5 k
Pineapple coconut  water  and g inger



C O F F E E  R I T U A L

Welcome to  our  l iv ing room!
We are proudly  serv ing Revolver  Espresso 
–  a  b lend of  Columbian,  Guatemalan and 
Papa New Guinean bean.  We are  try ing 

our  best  to  use local ly  sourced and orga-
nic  produce and reduce p lastic consump -
tion as  much as  poss ib le .  Everything on 

the menu is  served a l l  day so  feel  f ree to  
jo in  us  for  brekkie ,  lunch or  d inner  xX

B R E K K I E

S m a s h e d  A v o               4 0 k
Rosemary lemon and salt  Starter  Lab sourdough toast ,  

smashed avo,  greens and toasted greens

Add:  Egg 10K
Wilted Spinach 12k Mushrooms 15k

Hashed Potatoes  15k

E g g s  a n y  s t y l e            6 9 k
Sourdough toast ,  smashed avo,  roasted cherry  tomatoes,  

rosemary hashed potatoes,  toasted gar l ic  hummus,  
Engl ish spinach,  two eggs  poached/fr ied or  scrambled

V e g g i e  O m e l e � e           5 9 k
With spinach tomatoes served with hashed potatoes on 

the s ide house made sambal

S m o o t h i e  N a g a  B o w l      6 9 k
Dragon fruit ,  mango,  banana,  b lended on coco Mylk,  

served with granola,  tropical  f ruits  and cacao nibs

C o c o n u t  P o r r i d g e        6 5 k
With spinach tomatoes served with hashed potatoes on 

the s ide house made sambal

O . M . F . P                     6 9 k
Decadent  stack of  vegan pancakes with Ubud raw cacao 

chocolate sauce and coconut  whipped cream or
seasonal  tropical  f ruit  and maple syrup

P o s h  S � l t o n  P a r m i g i a n o  T o a s t        6 9 k  
Engl ish spinach,  champignom, oyster  mushrooms,  

pars ley on sourdough

B O W L  T H I N G S

C u l t u r e d  B o w l          7 5 k
Avo,  k imchi ,  roasted broccol i ,  chi l led soba,  edamame,  

wakame,  arugula,  bbq tempeh toasted sesame and miso 
dress ing (vegan)

W h a t - a - M e z z e          7 5 k
A Mediterranean inspired dish with gar l ic  confit  hummus,  

almond pistou,  tzatz ik i ,  balsamic  g lazed baby carrot ,  
romaine,  gr i l led eggplant,  cucumber,  courge�e r ibbon,  

sunflower seeds,  sourdough (vegan op�on with no 
tzatz ik i  add guac /  GTO with corn tor�l la

R o a s t e d  T e m p e h  S a l a d          6 5 k
A Mediterranean inspired dish with gar l ic  confit  hummus,  

almond pistou,  tzatz ik i ,  balsamic  g lazed baby carrot ,  
romaine,  gr i l led eggplant,  cucumber,  courge�e r ibbon,  

sunflower seeds,  sourdough (vegan op�on with no 
tzatz ik i  add guac /  GTO with corn tor�l la

P L A T E  T H I N G S

G a d o  G a d o               6 5 k
Our take on the Indonesian c lass ic .  Miso g lazed 

tempeh,  roasted capsicum, sauerkraut,  snake beans,  
carrots ,  sprouts,  mint ,  cor iander,  basi l ,  gnetum-gnemon 

cr isps,  kaffir l ime and almond creams (vegan)

T a c o  B e l l e  ( t h i s  i s  a  b i g  p o r � o n ! )    7 9 k
Our take on the Indonesian c lass ic .  Miso g lazed tempeh,  

roasted capsicum, sauerkraut,  snake beans,  carrots ,  
sprouts,  mint ,  cor iander,  basi l ,  gnetum-gnemon cr isps,  

kaffir l ime and almond creams (vegan)

P u m p k i n  B u r r i t o       7 5 k
Roasted pumpkin,  red r ice,  spinach,  tomato,  tahini ,  

caramel ized onion wrapped in  a  cor iander  tor�l la  
served with homemade sambal  on the s ide

W i l d  F r e n c h  T o a s t            1 0 0 k
Toasted Br ie,  roasted gar l ic ,  caramel ized onion,  c inna -

mon infused honey,  French toasted greens,  a  savory 
twist  on a  old  c lass ic .

R o a s t  V e g g i e  P l a t e            7 5 k
Roasted pumpkin,  broccol i ,  caul iflower,  spinach,  

tomato,  vegan mushroom and black peppercorn gravy

B B Q  P u l l e d  J a c k f r u i t  B u r g e r           7 9 k
Guacamole,  leafy  greens,  s law,  tomatoes,  charcoal  bun,  

served with sweet  potato fr ies  and vegan aiol i

R E V I V E B A L I 1 0 %  G o v e r n m e n t  t a x  a n d  6 %  s e r v i c e  a p p l i c a l e  t o  l i s t e d  p r i c e s


