
Drink List  

Seasonal Pure Tropical  Juice 40k 
Watermelon, papaya, tamarillo, banana, sour sop 
and mango 

Lemongrass Tonic 30k 
Lemongrass, ginger, lime, honey and tonic water 

Greener Wake-up Juice 45k 
Spinach, kale, celery, parsley, cucumber, green 
apple, lime and fresh ginger 

Pleasant Digestion 40k 
Pineapple, papaya, orange, cabbage, carrots, 
lime and fresh ginger 

Power Booster 45k 
Carrot, beetroot, apple, celery, and fresh ginger 

Anti  Oxidant Booster 50k 
Pineapple, apple, alfalfa sprout, watercress, 
parsley, kale, broccoli, wheat grass 

Liver & Blood Cleansing 50k 
Carrot, beetroot green, celery, wheatgrass, garlic, 
ginger and apple, lime 

Flu Fighter & Immunity Booster 50k 
Tangerine, carrot, spinach, apple, celery, parsley 
& garlic 

Vitamin Boost 55k 
Orange, pineapple, carrot 
 
 
Pharmacy Shoots & Jamu 

Energy Blast 48k 
Pineapple, ginger, turmeric, lemon, cayenne, 
cinnamon, raw honey 

Mega Biotic 45k 
Coconut water, probiotic, rice syrup 

Stomach Shooter 20k 
Aloe vera, lemon, ginger, cayenne, honey 

Loloh Kunyit  40k 
Fresh Turmeric, tamarind, coconut water, lime 
juice, sea salt 

Smoothie & Shake 

Raw Cacao Super Food Smoothie 50k 
Nut milk, raw cacao powder, cacao nibs, bee 
pollen, maca, and banana, ginger, raw honey 

Tropical  Super Food Smoothie 55k 
Coconut milk, banana, mango, papaya, 
pineapple, goji berry, maca, bee pollen 

Super Anti  Oxidant 55k 
Cacao powder, noni, mango juice and zest, 
young coconut meat, mangos teen, berries 

Aloe Vera Smoothie 45k 
Pineapple, carrot, green apple, aloe vera, 
coconut milk 

Green Energy Smoothie 45k 
Kale, banana, orange, strawberry, dates, jackfruit, 
spirulina 

Super Food Protein Shake 55k 
Pumpkin seed milk, goji berry, green banana, 
spinach, spirulina 
 
 

Herbal Ice Tea 

Spiced Ice Tea 25k 

Lemongrass Avocado Ice Tea 25k 

Kambuchea Tea 25k 

Ice Mocha Cappuccino 35k 

 

 

 

 

 
 
All prices are subject to 10% government tax and 

5% service charge 
! !



Breakfast Menu 
 

Juices and Smoothies 

Daily fresh juice on season 40k 
Tangerine, papaya, watermelon, or mix juice 

Green Juice 45k 

Pleasant Digestion 45k 

 Tropical  Fresh Fruit  salad 45k  
Served with coconut yogurt 

Seasonal Fresh Fruit  s l ice 40k 

Banana Bread 40k 
Nut free and gluten free made with green bananas, 
coconut flour, flax flour and raisin 

Granola Bar 40k    
Served with homemade coconut milk or almond milk 

Lightly Muesl i  50k 
Orange muesli with fresh fruit salad, maple syrup, 
cinnamon, seeds with coconut milk 

Vegan Pancake 53k 
Gluten free pancake with banana or strawberry 

Tempeh Benedict 45k 
Sun-dried tomato crust with massage spinach, 
avocado, tempeh bacon, caramelized onion, alfalfa 
sprout, top with melt vegan hollandaise 

Vegan Tofu Omelet 45k 
Silken tofu omelet filled with onion, mushroom, and 
leafy green served, baked baby tomatoes 
 

Tea, Coffee & Chocolate 

Spiced Ginger Lemongrass Tea 20k 

Green Tea 15k 

Bal i  Kintamani Coffee 15k 

Cold Pressed Arabica Coffee 30k 
Smooth and 60% less acidic. 

Warm Raw Chocolate 35k 
Served with Coconut Or Cashew milk 
 
All prices are subject to 10% government tax and 

5% service charge!
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Lunch Menu 

Starters 

Chef’s Daily Soups 45k 

Coconut Mushroom 40k   

Trio mushroom, galangal, carrot and baby 
tomatoes in rich lemongrass-coconut broth (h) 

Moksa Cheese Trio 55k 
Sun dried tomato, kalamata olive and rocket 
pesto cheese with pumpkin seeds crackers, 
strawberry sambal and basil (r) 

Kale Avocado Maki 40k 
Kale, alfalfa sprouts, avocado, jicama, carrot, red 
bell pepper rolls up in nori weed and accompany 
by soy dipping sauce (r) 

Tropical  Jack Fruit  Tacos 48k 
Young jackfruit, red onion, red bell pepper and 
cilantro served on corn shell with tomato salsa, 
avocado, greens and coconut sour cream (h) 

Vegan Caesar 45k 
Crispy iceberg, romaine, tossed with thyme 
confits tomatoes and dairy free caesar dressing, 
sprinkle with spice pumpkin seeds, tempeh 
bacon and nut parmesan cheese (r) 

Gril led Vegetable Salad 50k 
Organic rocket tossed with grilled eggplant, 
zucchini, baked bell pepper, tomatoes, and 
seared tofu with balsamic reduction, topped with 
almond feta cheese and spice pumpkin seeds (r) 
 

Main Affairs 

Moksa Sampler 65k 
Chef’s selection of mini lasagna, Asian Spring 
pasta, mini pizza, gado-gado, mix lettuce, and 
accompany with soup your choice (h,r) 

Gado-gado Rolls  45k 
Cabbage roll filled with a selection of organic 
vegetables, bean sprout, and tofu with light 
cashew sauce, and coconut noodle (r) 

Asian Spring Pasta 65k 
Shaved golden squash linguini, tossed with 
broccoli floret, green asparagus, kale, and shitake 
mushrooms with almond curry sauce, sprinkle 
with spiced cashew and fresh coriander (r) 

Lasagna Love 60k 
Cashew nut cheese, spinach, thyme-tomato 
confits, and basil pesto, layered between slices 
zucchini served on a bed of carrot-orange cream 
sauce (r) 

Chef’s Bowl 55k  

Marvelous combination of green curry rice, 
grilled eggplant, kimchi, braised arugula, sautéed 
mushroom, barbecued seitan, char siew tofu, 
dabu-dabu, and topped with mixed greens (h) 

Tempeh Caesar 55k 
Cardamom caramelized tempeh, stuffed with 
mushroom, spinach and corn vermicelli, served 
on a bed of caesar salad with strawberry sambal 
and nut parmesan cheese (h,r) 

Asam Laksa Noodle 55k 
Rice Noodle served in rich laksa broth with 
barbequed seitan, char siew tofu, fern tip, 
spinach, sprout, green bean, scallions, fresh mint 
and fried shallot (h,g) 

Incredible Curry Tofu 55k 
Your choice of red or green curry tofu with 
garden vegetables, Thai basil, cilantro served 
with brown rice and pickle cucumber (h,g) 

Eggplant Rendang 55k 
Grilled eggplant in spiced coconut gravy served 
with brown rice salsa, Chinese cabbage Kimchi, 
and pickle vegetables (h,g) 

 
(r) raw  - (h) heated – (g) gluten 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

All prices are subject to 10% government tax and 
5% service charge 

! !



Dinner Menu 

Starters 

Red Pepper Curry Soup  45k  
Red paprika, cilantro, fresh turmeric, cashew 
cream, veggies concasse. (r)  

Moksa Dhal 40k 
Vegan lentil soup flavored with curry leaves and 
cumin with coconut sour cream. (h) 

Raw Spring Rolls  45k 
Soft massages of fresh vegetables from our 
garden filled and rolled in young coconut 
wrapper. Served with tamarind-papaya dipping 
sauce. (r) 

Love Bruschetta 45k 
Tomato, avocado and corn set on living crackers 
topped with herbed cashew cheese. (r)  

Healing Salad 52k 
Massaged kale, purple cabbage, mint leaves, 
gotu kola, fresh basil, moringa and sprouts. 
Served with lemongrass goji-berry dressing. (r)  

Thai Beet Salad 53k  
Iceberg, smoked beetroot, red onion, cucumber, 
baby tomatoes, bean sprout, fresh coriander and 
mint dressed with spicy Thai dressing. (r) 
 

Main Affairs 

Masala Pumpkin Uttapam  65k 
Caramelized red onion, heirloom tomatoes; 
avocado, sun-dried tomato pesto stuffed in 
pumpkin pancake, served with ginger soy, 
coconut moss and corn and jackfruit salsa. (h) 

Asian Spring Pasta 65k 
Shaved golden squash linguini, tossed with 

broccoli florets, green asparagus, kale, and 

shiitake mushrooms with almond curry sauce, 

sprinkled with spiced cashews with fresh 

coriander. (r) 

Coconut Pad Thai 60k 
Shaved young coconut and carrots tossed with 
red peppers, bok-choy and bean sprout in a 
delicious spiced tamarind sauce. (r) 

Pumpkin Cheese Raviol i  65k 
Sun-dried cashew cheese filled in dehydrated 
pumpkin dough with rocket salad and dressed 
with tomato basil oil. (r) 

Antipasto Kebabs 62k 
Skewered gluten rich protein kebabs with onion, 
red bell pepper, set on herbed coconut yogurt, 
crisp iceberg with quinoa tabbouleh. (h, g) 

Purple Scaloppini   60k 
Baked purple sweet potatoes cutlets, served with 
lightly swirled spinach, sautéed mushrooms, 
grilled vegetables and balsamic reduction. (h) 

Incredible Curry Tofu 60k  

Your choice of red or green curry tofu with 
garden vegetables, Thai basil and cilantro, and 
served with brown rice and pickled cucumber. 
(h) 

Jacky Mignon 65 
Grilled young jack fruit fillet, served with purple 
sweet potato fries, braised cabbage with cumin 
and caressed with vegan creamy mushroom and 
dijon mustard sauce. (h) 

Three Prix Menu 160k 
Please choose three dishes from menu above -  
appetizer, main course and dessert 
 

 
(r) raw  - (h) heated – (g) gluten 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All prices are subject to 10% government tax and 
5% service charge 

! !



Vegan Sweets 

Sweet Symphony 65k 
Chef`s selection sweet and raw vegan ice cream 
for your health perfection 

White Chocolate Tutti  Fruity 50k 
Fresh fruit salad, coconut white chocolate, 
strawberry caulis and mint leaf 

Mango Sour sops Shot 40k 
Mango puree, Irish moss with turmeric reduction 
and sour sop cream chantilly 

Orange Chocolate mousse cake 55k 
Young coconut cream, avocado flesh, orange, 
sweeten with maple syrup and set on roll oat 
crust with caramelized coriander seed cream 
sauce. 

Tropical  Pie in Season 45k 
Ask your server for today pie 

Sweet Black Jack Pudding 42k 
Balinese black rice pudding flavored with ripen 
jackfruit, cinnamon, and pandanus leaf 

Home-made vegan Ice Cream, Sorbet or 
Granita / 2 scoops 52k 
Ask your server for the daily availability 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
All prices are subject to 10% government tax and 

5% service charge 
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