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WIN - TASTE OF BALI,
THE CONCEPT

At WIN - Taste of Bali, husband ard wife
Robert and Fify Manan share their lowve for
the hiskory, culture, and food from our
Weonderful Indonesia. WIN reflacts the
long history of spice routes from Indonesia
to the Metherlands and to the world. This
shapes the.concept of WIN in showcasing
the trusst forms of cuisine rich with spices
and culture from the wast 17000 islands of
Indonesia.

Cwrrenu is curated by Indonesis Culinary
Institute  [ICI), consisting of Indonesian
master chefs and gastronomes. 1] was
one of the initiators for the Indonesia Spica
Up The World program by the Indonesian
gowermment in 2021 Qur chefs elevate
traditional Indonesian and Balinese cuisine
into modern delicacies, ranging from our
weorld -farmous Rendang, Rijsttafel, Saté to
our Signature Bali Ribs, Duck and S=afocd.

Robert & Fify Manan

LN =~ Taste of

Taking inspiration from the vibrant beach
clubs and the cultural heritage of Arak
liguor in Bali, our barternders created a
senzational cocktail list with a unigue
Balinese twist on classic favortes. Indulge
im owr Signature cocktails Bali Jito, Espresso
Martini, Bali Sunset and Bali 75. Let every sip
transport you to the paradise island of Bali.

Whether you're looking for a place to eat,
drink or chill with friends, family, colleagues
ar even if you're to indulge in an intirmnate
mieal with sornecne special, WIN - Taste of
Bali iz the place to be.

Enjoy the wery best exquisite cuisine and
drinks of Wonderful Indonesia here at WIN
- Taste of Bali. Expertly crafted by our chefs
and bartender, we promise you a dining
experience not less  than
Amsterdam.

in Bali or

Selarnat Makan, Enjoy Your Meal.

W mers




& Perfect Venue for Varicus Events & Best Site for Romantic Dinner

A Cozy Place for Lunch & Dinner A Great Experience for Happy Hour
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$% SMALL PLATES "*"{ffur= @

chooss any three kinds,
recommended for sharing
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armall Plates

m srL VEGETABLE @ m sr2. CRISPY CORN @
SPRING ROLLS = FRITTERS #
Lumpia Sayur Bakwan Jagung

crispy and plump fritbers of whol=
swest corm kermels, mild chilli
sambal dip

sping rolls of mushroom and
weggies, served with saest and
sour dip

m sp3. CURELY CORN » a
Jagung Kerting -

charred 'curly’ corn on the cob,
savory crispy crumbles



Taste of Baki small Plates
{ “} ;f_ m sps. PATATAS BRAVAS »
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served with homemade sambal aicli
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.m sps. CHARGRILLED
TOFU BITES »#

firm tofu cubes, drizzled with spiced
'k=cap manis’
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a m spe. BRUSSEL SPROUTS e
TEMPURA #

crspy brussel sprout bempura,
served with sarest and sowr dip
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spr. CHICKEN & @ spa. PORK a

EGG PILLOWS WONTONS
Martabak Telur Pangsit Gareng
crispy pillows of chicken, egg and crispy wontons of marinated pork

mince, served with sasst and sour dip

spring onion, served with & tangy relish

spg. KREMES' CRISPY @
CHICKEN
Avam Goreng Kremes

crispy chicken sprinkl=d with saworg
kremes’ tempura bits, mild sambal dip
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¢ SMALL PLATES " &Sidoea @
OF THE SEA e

chilli and coconut padang sauce
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small Flates of The Sea

m sst. SHRIMP RICA-RICA @ @

Udang Bakar Burmbu Bali

popular Bali stde chargriled shrimp
glazed with sawory balinese spices

m ssz FISH TEMPURA (0}

lkan Goreng Tepung

crispy battered white fish fingers semned
with homemade sarmbal aicli
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Taete of Dali Small Platez of The Sea

m ss2. BALI ROASTED FISH @

|k Bakar Bumbu Bali

pan roasted s=asonal white fish fillet with
Bali spices, Tiabu-Daby’ relish of shallots,
lermongrass, red bell pepper and lime
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Taste of Bl Small Plates of The Sea

m ss«. CRUNCHY CALAMARI @

Curmi Goreng Tepung

crurcchy hand-breaded calamari,
samhbal mays sauce, miked salsd
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m 555 SEA SCALLOPS @-
DABU-DABU @

pan searsd sea scallops,
dabu-dabu relish of tomato,
shallot, red radish and rre

m sst. SMALL PLATES : @
OF THE SEA TASTING

choos= any thres kinds, recommended for sharing
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3% SATE BAR

« SIX SKEWERS «

i regeimian
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choos= any thres kinds,

recormmended for sharing
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s1 PLANT BASED SATE # 10}

chargrilled miushroomes, drizzle of
'kecap rmanis’ and crispy shallots

sa2. CHICKEN SATE @

Sate Ayam

chicken breast glazed with 'k=cap manis’
and spices, paired with creamy peanut
sauce and crispy shallots

sa3.'MARANGGI" BEEF SATE @

Sabe Sapi Maranogi

terder beaf shewers ina crust of corandsr
seeds and brown sugar

ss4. LAMB SATE @

Sete Kambing

succulert Lamb marinebsd with arormstic
herbs and chargrilled to perfection
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3% SOUPS 6 g
SALADS saniie

aroimadc Ight chicken soup with slioes of
chickan brest, agg thin glass neodkes and
shraddad cabbage, served wEh shimg cracksr
crumblka, perfact wih 3 squae s of Ums
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sa2. AROMATIC e
MUSHROOM SOUP #

Soto Jamur

aromatic soup with medley of mushrooms,
glass noodles, shreddsd cabbage, lime

saz. GRILLED PINEAPPLE @
SALAD »

grilled pin=apple, mixed zalad, cherry
tormatoes, light and tangy apple vinaigreth
prodein choioes:

# Chichen Satd +53

= Shamp +55

& Qmaf Saps +55
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Hormemade Sambal Dips & Sides

SHAREABLE SIDES

m siL FRIED RICE » @

“Nas| Goreng’ fried rics
with 2gg and fragrant mild msHz. YELLOW e

e RICE »

‘nasi kuning' savory
CoConut rice

m sus. STEAMED
RICE »

fluffy steamed
jEsrminE fos

m sHz. SMASHED e
POTATO »

crispy smashed potaboes

F0

m sH4. SAUTEED
VEGGIES #

seazonal choics
of wegetables

m sHe. SHRIMP m siz PITA BREAD e
CRACKERS s
for dipping or as wrap
for sandwiches

SAMBAL

m Hs1.'TERASI SAMBAL (mird) m nss. KECAP MANIS SAMBAL Mea) #
swest soy dipping sauce with mild :

savaory dip of mild red bell peppers blended
red bell peppers, shallots, and lime jice

with fragrant shrimp paste
m H54 CANDLENUT SAMBAL fiot) @

savory dip of exotic candlenuts
combined with medium chili peppers

m vs2. BALI SAMBAL "MATAH' tmid)e

fragrant relish dip of shallots, lermongrass,
red bell pepper miked with lirme viraigrette
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3¢ NASI RAMES

« RICE PLATE »

all rice plates are served with Yellow mnrz. BEEF RENDANG @
Savory Coconut Rice, thres sides RICE PLATE

corsisting of ‘Lodeh” Yeggie Stew

chayote and carnct braised in Light world- famous tender braisad besf in

coconut broth, Caramelized Tofu & rich coconut cream and spices

Potato ‘orek’ style in aromatic herbs and
sweet oy glaze, and light pickles

P regeimian by iy o peura - alawr frisnaly

ek of cure o n, appreer i wabmdnsi e oy b maeds for ned mears v ben sy, CorssTing ree of underoaiord reml, poulay, it od okl
T FEE My resasprr ik ol oodoms Bean H o e censin redicel coed B, befom pdng v o pless onmipa e asser o1 g o wy oad
mlissgian Rios ol | sgrecieni: o Limsd indhe resre, = ore ura B 1o puorsstss: sgmimn o8 posl e cran-ooresminasa n



Masi Rames

mnum PLANT BASED @.
RENDANG RICE
PLATE =@

wiorld-farmous tender braised jackfruit

in rich coconut cream and spices

B wps. YELLOW CHICKEN @
CURRY RICE PLATE &

Ayam Guisl

chicker thigh in mild creanmmy yellow
CUITY sauce
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Taste o Ball Mas=si Rames=s

m np4. CRISPY CHICKEN @
RICE PLATE

Ayam Kremes

crispy chicken sprinkled with savory
'krermes’ termipura bits
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Mazi Rames

m nrs. BALI STYLE BRAISED @
PORK RICE PLATE

Bali style tender pork cubes slowhy
braized in ‘kecap manis’ and spices

= nre. FISH CURRY @.
RICE PLATE

white fish fingers tempura,
light and zesty curmy sauce

= nR7. SHRIMP SAMBAL @
RICE PLATE

shrim p sautéded in zavory chilli
jam with arcmatic herbs
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Tipnitira

sc1 BEST RIBS IN TOW @

BALI GRILLED PORK BABY BACK RIBS
beachside style picy chargrilled baby back ribs with
aromatic herbs, brown sugar and swest soy glaze

sanyed with Drussel Sprouts and your cholce of sides

sreamed nce J fried rice J yellow COConue rce
crispy smashed potato
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- Gpotora

sc2 THE FLYING FISH @

CRISPY WHOLE RED SMNAPPER
crispy whiole r=d snapper fried to
perfection, best enjoyed hands-on and
with our homemade sambals

served wikh griled pineapple salad and
your cholce of side:

steamed rice / friad rice / yellow cocont
rica mashed
J—— — J Crispy 5 DL
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msc3. JIMBARAN SEAFOOD @
PLATTER

GRILLED SCALLOPS, FISH FILLET, SHRIMP

AMND CALAMARI

=i pearienos owr most comiplete Bali seafood

experience, including s=a scallops, fish, plump

shrimp and calamari grilled to perfection with

our iconic signature Jimbaran glaze r

served with grilad pineapple salid and your
cholce of sida:

CTiSEY SMashed potato "'
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Gigitore

m sc4 BALI CRISPY DUCK @.

HALF DUCK CONFIT ON THE BOME

the iconic unmistakably Bali rice fislds’ style
marirated crispy duck. fragrant with spices and fall
off the bone tender, sliced fior yowr comvenisnos
ard perfect paired with sambal matah!

served with grited pineapple salad and your
Chobce of siga

steamad rice f fried rice / yellow coconut rice /
Crispy smashed potao
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sG5. BALI ROASTED LAMB
LOIN CHOP

KAMBING GULING
roasted marinated lamb encrusted in fragrant

crushed coriander smed and black pepper,
served with 'kecap manis’ samibal sauce

sarved with grified pineappie salad and your
chafce af shde:
staamed rice J fied rice / yellow coconue rice

J Crispy smashed poeseo

i vegmemie A alghdy apicy & peana: plema Heedly
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sce. RIJSTTAFEL @

{RICE TABLE - DINE IN OMLY)
Dutch wiord that: literally ranslabes to rice table, a festive

rme=al of nine scrumptious small dishes painsd with
aromatic fried rfice in perfect harmony

BEEF RENDAMG GADO GADO SALAD &~
waorld-famous tender braised besf n iceberg lektuce, tiofu, red bell pepper,
rich cooonut cream and warm spices chermy tomato, light peanwt dressing
CHICKEN SATE ‘LODEH" VEGGIE STEW &
griled seasoned chicken breask caté squash and carrot braised in

BALI STYLE BRAISED PORK light coconut brath

Bali styl= tender pork cubes showly FRIED RICE Nasi Goreng @
braised in brown sugar and spices fried rice with hen 2gg and

FISH CURRY fragrart mild sambal paste

white fish fingers tempura, light PICKLED VEGGIES Acar @

and zesky cumy sauce cucumber, carraks and red bell
SHRIMP SAMBAL B e e

shrimp sautésd in sweet and swory PEAMUT SAUCE @ .»

chilli jam with aromatic herks

scev. PLANT BASED RIJSTTAFEL @

(WEGETARIAM RICE TABLE - DIME IN QiMLY)

available upon request, a festive meal of chef's selection

plant-based dishes accompanied with aromatic fried rice in perfect .
harmony and plesse alkoer 30 minwtes of preparation & —

e L ——
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2 RIJSTTAFEL S
LARGE PLATES S S

+« FOR SHARING « caramelized coconut ssuce on 3

bed of yellow or fried rice

i vegmurin JF alghdy apicy & panar . plema Heedly
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SR laf et St 2 ol i R Rijsttafel Large Flates

m pz. GRILLED CHICKEN @

RICA-RICA
Ayam Rica-Rica

grilled chicken thigh, rica-rics tomate sauce
on a bed of. yellow or fried rice

® aus. GRILLED LAME LEG .@

GULAI SAUCE
Kamnbing Bakar Bumbu Gulsi

bonelass succulsnt lamb l2g, creamy
coonut sauce on a bed of yellow or
fried rice

m rs. GRILLED FISH FILLET

PESMOL SAUCE
Wz Bakar Pesmol

boneless fillet of white fish,
Indonesian herb sauce on a bed of
yellow or fried rice

m as GRILLED @
SHRIMP WOKU

chargriled shrimp with @ red pepper :
and tomato sauce on a bed of yellow
or fried rice
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e 1s1. BALI SUNRISE
N LUNCH FRIED RICE

Sl Gl kS P

fragrant fried rice made complete

. . ith ide d sides of
MON TO SAT 11:30AM - 2:30PM st g

protein choices:

« Chickan 513
« Mant Based @ 513
s Lamb 15

» Beaf s15

i regemian P # rascun alawr frisnaly
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1s2. BALI SUNRISE

FRIED NOODLES
Mie Goreng

fragrant fried noodles made complete
with a sunny side up and sides of fresh
pickled veggies

protein cholces:

« Chicken 513
«Plnt Based @ 513
- Shrimp 515
- Lamb 15

= Bagf 515
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3¢ POWER LUNCH @

TWO-COURSES

MON TO SAT 11: 30AM - 2:30PM
AVAILABLE FOR DINE IN ONLY

’ TRRCEiI ; riighdy spioy @ paana: - puma Heedly
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M e A B e S TR i & . Dkl A e s sl e Pyarer Eanch

COURSE ONE (SELECT ONE)

INDONESIAN CHICKEN SOUP sotw Avam
MUSHROOM SOUP soto Jamur # ®
GRILLED PINEAFPLE SALAD #®
CURLY CORN Jagung Keriting #

BRUSSEL SPROUTS TEMPURA #
PATATAS BRAVAS Kentang Goreng #
CHARGRILLED TOFU BITES #

2 F B E B K P

COURSE TWO (SELECT ONE)

w1 YELLOW CHICKEN CURRY RICE PLATE Ayam Guisi @
im2. CRISPY CHICKEN RICE PLATE Ayam Kremes

3. CHICKEM SATE with yellow rice ¢

im4. PLANT BASED SATE with yellow rice ¢ @

ws. PLANT BASED RENDANG RICE PLATE wo@ +52
wes. BEEF RENDANG RICE PLATE @ +52
iM7. BALI STYLE BRAISED PORK RICE PLATE +52
wa. FISH CURRY RICE PLATE +52
o, ‘MARANGGI' BEEF SATE with yellow rice - +52
10, LAME SATE with yellow rice +52
DESSERTS
o HOMEMADE SOREET @ +53

2. CREPE ROLLS Dadar Gulung
3. SARIKAYO BRULEE
x4, KOLAK PANNA COTTA

B &%
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3% DESSERT e

crépe rolls with caramelized
coconut and brown sugar filling,
homemade coco sorbet

’ TERIHEA ; riighdy spioy @ panat - puma Heedly
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mpror. HOMEMADE SOREET » e

one scoop of homemade Indonesian
Es Puter’ sorbet of coco milk

flavor choices:

= ariginal coconut
= g5 teler: jackfrwit, coconut and avocado

= kiappertaart: rum & raisin

mro2. SORBET TASTING# e

one scoop each of homemadse
Indonesian “Es Puter” sorbet of
coco milk in orginel cocanut, &5
teler and kapperntasrt

mro4 SARIKAYO BRULEE #

exctic spices infused créme
brilée Indanesian Elands style,

crispy top Llayer

m pos. KOLAK PANNA COTTA e

COConUt cream panna cotta and
caramelized banana in a brown
SLQAr sauce
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2 COCKTAILS BALISUNSET @

wodka, peach schrapps,
orange juice, pinsapple

Mm juice, grenadine

i regeimian ¥ wigky rpicy #® rascun Jlaar frisay
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j BALI JITO
< 14
L white num, fresh lime juice,
I : strawbsarries & basil majito
S - H
— i :i
N
l""'. : %
L] 5 J

BALI ESPRESSO @
MARTINI

Bali espresso, coffee liqueur,
irish cream and hints of caramel

LYCHEE MARTINI @

wixdka, fresh lychee juice,
elderflower, citrus
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BALI 75 @,

qin, passicrfruit,
Citrus, prosecco
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Cocktails

Q - B MANGGARITA .@

tequila, lime juice,
mango pures, triple sec

TR\ g8

u NANAS COLADA @

coconut rum, coconut millk,
lime juice, pineapple juica

B KUNO FASHIONED @

bourben, simple syrup & bitters
with pandan extract
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.::E. COCKTAILS @ BLUE 17000 ISLANDS
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Coclktails Zero

® TOBA SUNRISE

mango, orange, pineapple,
cranksrmy topped with lime soda

B NUSA COLADA

iced shaken pinsapple,
cocorut milk and lime

B MANGGALIKA

mango puree, lime, and
topped with scda over ice
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3% COFFEE TEA & OTHERS

Zur Bali Hintamani coffee comes from an area that's located in the northarn
highlands of Bali, where all the right factors needed for the perfect coffes
production process are found, including a cool climate and rich volcanic soil.
The land between two main wolcanoes, Batukaru and Agung, is where most of
thie Kintamani coffes cultivation is carried cut. The Balinese brew is a 100%
Arabica, single-origin specialty coffee with an incredibly smooth body. Its
signature citrus and spice tasting notes really shine thanks to the handful of
family farmers who take the time to pick only the ripest coffes cherries

one-by-one,

Qur coffee beans are specialty grade and brewed according to the rigorous
standards of Specialty Coffes Association of America [(SCAA)

COFFEE ®f Dua Coffee DC FLAVORED ICED TEA
Hot [ced
BOz 16 0z (16 oF)

BALI ESPRESSO SINCLE 52,50 lced LYCHEE TEA *4.00
B O lced PEACHTEA - 5400
BALI ESPRESSO DOUBLE $3.00 ;
Eali Kintamani singl= origin

INDOMNESIAN TEA served hot
BALI AMERICANO $300 5350
Eali Kintamani single origin (B oz)
BALISWEET COCOLATTE %375 %425 GREEN TEA *4.00
Bali espresso, milk & coco syrup JASMIME TEA 4,00
BALILATTE Sy CINNAMONTEA *4.00
onginal, vanilla, hazelnut or caramel
BALI CAPPUCCING ST.50 SODA & OTHERS
Enli mspresso, 150°F steamed milk

SAN PELLEGRING $5/25 oz

Sparkling Matural Mireral 'Water

ACGUA PANNA 4554
WIN COFFEE BEANS Skill Mkurnl Mineral Wter by
Brirng A Taste Of Bali To Your Home & Cffice

ICED TEA 43
BALI KINTAMANI BEEANS 14/8 oz ICED SWEET TEA 53
FLORES KOMODO BEANS B - ORI E G R =

LEMONADE/GINGER ALE



COCKTAILS ZERO non-lcohetic

COCKTAILS

BLUE 17000 ISLAWMDS
kamon, lima ard blus curageo topped with soda ovar ioa

TOBA SUNRISE
miango, oranga, pincapple, cranbearry hopped wikh Ims soda

NUSA COLATIA
boed shiaban pirsappie, coconut milk and lima

MANGGALIEA
miango pured, Ume, and hopped wkh soda over kel
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ALCOHOLIC
BEVERAGES

DUTCH BEERS

10

10

#10

#10

AMSTEL LIGHT, Light Lager

pale golden, fich and hoppy; Ught blttsrness. Maiherands 3,55

HEIMEEEH, Fal= Lager
Claar pala goidan, Ught bodied and balancad. Matherands (5%

ATLANTA CRAFT BEERS

MONDAY NIGHT BREWING - Blcod Orange IPA %8

purichy blood orengae notes, an owerall juioy rop bomi (74%]

JEEYLL BREWING - Southern Juice 1P
grapsirult and bright chinus noss, hazy wkh juicy hops [63%)

CREATURE COMFORTS - Tropicilia IPA

L]

L]

Ealarced, soft ard |ulcy, Fruity with chnus and rips passion fruk 15,550
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MOKNDAY — FRIDAY 4:30 - 6:30 PM
Salacted Cocktails and Wineas *6, Baars '3

-
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all cocktails at WIN are hand-crafted with top liquor brands,
and =l=vated with tropical fruits and spices to bring you the
wibrant flawors of late-night Bali and Armsterdam  wbes. It's
d=finitely the perfect way for you tourind after a dey at work
or when relaing with your loved ones or friends.

Sligntlares

BALI JITO 1
whita rum, frésh Uma juice, tawbartias B basll mojko

BALI 75 H1
gin, passioniruk, dirus, prosscco

BALI ESPRESS0 MARTINI f1
Bal espresso, ooffaa Igueur, Fish craam and hinks of camel

BALI SUNSET sl
wodia, paach schnapps, orange Juices, pirsappls Juics, granzdns
LYCHEE MARTINI : 1
vz, fresh lychae julcs, sidarfiowsr, ckus

MANGGARITA f1
taguila, Ims ulcs, mango pures, ik sec

NANAS COLADA f1
CODONLE Fum, coconut mik, Ime |ulcs, prsappla Juice

KUNO FASHIONED f1

bourbon, simpla SyTup & bittars with pandan cetmact

WHITE & ROSE WINES  cass notte

PROSECCD SPARELING, La Marca, kaly f10  #34
mrid dry, Ight body, mid-high' acidiy

FINOT GRIGIO, Maso Canali, faly HO 535
mrid dry, mid-lighit body, mid-high ackdiy

SAUNVICGHON BLANC Scuverain, California 59§32
mrid dry, mid-lighit body, bright acidiy

CHABDONHAY, Wiliam Hill, California HO 35
mrid dry, medium body, madium ackdiy

RIESLING, 5t. Urbans-Hof, Germany g B33
aff-dry, Ught boy, bright scidity

ROSE, Sofia, California i1 E40
mrid dry, madium body, bright acdiy

Gasgs Boftle

RED WINES

PINOT MOIR, Chateau Souserain, California 56 532
mrid dry, madiam body, Low tannins, mid-high acdiy

MERLOT, Frei Brothers, Califormia 11 540
mrid dry, madium bosdy; low tannins, mid ackdky

MALEEC, Gascon, Argenting 51 40
rrid dry, mid body, mid tanning, mid-low scddiy

CABERMET SATINIGMOM, Bonanza, California 10 536
mrid dry, full body, mid-high tannins, mid acidky

dar1, wina wrd othar slzohck: bran ircrasss encar mk
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TASTE ADVENTURE OF
THE 17.000 ISLANDS OF INDONESIA
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Fudang " L"‘\_I- |I
Mas Parres Mex Remas Daxn aricn ?‘} -
YELLOW CHICEEM BEEF RENDANG SARITAYD
CURFY RICE PLATE RICE PLATE BROLEE -
' p——
&g %
e
Fyrtiafal Large Platms Ripnttwbal Lurge Plibaa Caxn aricn
GRILLED HEEF GRILLED LAME LEG HOLAR
RENDANG 3AITCE  GULAI SAUCE PAMNA COTTA

T

Jakarta

s SeTarm

ELYING FISH  RIJSTTAFEL
PFurarabarta Emndung
Sutw Har Dlmararts Bjpitafal Lurgs Platax
MARANGEI DADAR GULUMG GRILLED FISH FILLET

BEEF SATE CEEPE ROLLS PESMOL S8AUCE

SFECIAL REGIOMN OF YOGYAK ARTA

Tagal Samarang

Emal Plabax Smull Pixisa Lurich Spaciale Yoy akarta

CHICEEN © VEGETABLE HAEI GORENG e Lunch Spacisks
EGG PILLOWS SPRING ROLLS AYAM EREMES MIE GORENG

KLatan
Ciamymrts
ES PUTER SORBET

e




RHORTH SULAWES

Mianado .
Srrudl Pluina Srrall Mates of Tha 5ea Pastinful Large Maisx Fijmitafal Lurgw Platex
CRIZFY CORN  SEA SCALLOPS GRILLED CHICEEN GRILLED
FRITTERS DABRUT-DABT RICA-RICA SHEIMP WORT
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Signaburex Furi Pl az
JIMBARAN SEAFOOD BALI BABY BACH RIES EALI BRATISED PORK
FLATTER BICE PLATE
Sonriures Sigrasku rax Emull Matmx of Tha San
BALILAME LOIN CHOF  BALI CRISPY DUUCH EBALI ROASTED FISH

EAST JANA

Lamengan

Soupa b Salack
CHICEEN S0TO

Madurn
Sabi Bur Saka Bar
CHICKEN SATE LAME SATE
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Terima Kasih
Thank you

Sampai berjumpa lagi
See you so0n

ENJOYED YOUR
BALI IN ATLANTA EXPERIENCE?

A review on our Google Page
wiill b= grestly appreciated!
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