
Authentically refined Indonesian cuisine, 
with delicate traditional art on the side.



Uncover the essence of Balinese and Indonesian cuisine in an elevated dining 
experience in Uluwatu, Bali.

Inspired by ‘double ikat’ - a rare indigenous weaving technique of Balinese fabric, 
we weave the vibrant local flavors with innovative modern cooking techniques to 
create best-loved dishes from several regions in Indonesia. With a focus on 
locally-sourced ingredients, each dish at Double Ikat is a work of art, bursting 
with bold and intricate flavors.

Immerse in unique cultural vibes of Double Ikat. From the screens that resemble 
threaded looms, to the crisscross pattern on the plates and the rich colors of the 
cushion covers, every detail evokes a love for Indonesia’s traditional Ikat fabrics.

Double IKat is a celebration of Indonesian culinary arts, recognized as one of the 
Top 100 Restaurants & Bars in Asia Pacific by Marriott International in 2021, 
and promises to deliver an unforgettable dining experience.

OUR STORY



As you enter the restaurant, your eyes are immediately drawn to a beautiful, fully 
functioning traditional weaving machine that sits proudly in the corner. From time 
to time, skilled weavers from the neighborhood will work the machine and show 
you the intricate art of weaving. Each thread is carefully selected and woven 
together to create a masterpiece, much like the dishes served in Double IKat.

This weaving machine not only serves as a decorative piece but also pays homage 
to the rich history and artistry of weaving in Bali, adding a touch of authenticity 
and charm to the dining experience at Double Ikat.

WEAVING MACHINE



Meet Chef Wisnu Adiyatma, the mastermind behind Double Ikat Restaurant's 
mouthwatering dishes. Born and raised in Bali, Chef Wisnu was immersed in a 
culinary world from an early age, thanks to his family’s passion for cooking. With 
years of experience under his belt, he has created signature dishes like Babi 
Guling and Bebek Betutu that have become the signature of Double IKat.

Chef Wisnu’s cooking style is a beautiful fusion of modern and classic elements, a 
style that has earned him the Best Kitchen Manager award at the FHT Salon 
Culinarie Challenge in 2018. In his spare time, he travels to discover traditional 
and unique local delights to inspire his cooking.

At Double Ikat, Chef Wisnu uses only the freshest, locally sourced ingredients to 
ensure each dish is of the highest quality. Every bite is a tribute to the time-hon-
ored recipes and experiences handed down from generations of Indonesian chefs.

MEET OUR CHEF



Embark on a culinary journey at Double IKat, where every 
dish is a celebration of authentic Indonesian flavors, crafted 

with the finest locally sourced ingredients.

FOODS



DOUBLE IKAT SIGNATURES

FOR SHARING (fit for 2-3 persons) 
All dishes are served with steamed rice, vegetable urab, soup, and Double Ikat signature sambals

BABI GULING GIANYAR
Coconut husk & charcoal Balinese famous whole roasted suckling pig, Marinat-
ed pork sate, homemade sausage, and crackling

IKAN BAKAR JIMBARAN
Whole grilled palm sugar, chili, and tamarind Jimbaran bay snapper, 
Seafood sate lilit, sambal glazed clam

440

350

MAIN COURSE ONLY

BABI GULING GIANYAR
Coconut husk & charcoal Balinese famous whole roasted suckling pig, Basa 
rajang, sambal matah

IKAN BAKAR JIMBARAN
Grilled palm sugar, chili, and tamarind Jimbaran bay snapper fillet With 
sambal matah

250

200

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge. 

GLUTEN FREE CONTAIN P ORKVEGETARIAN 



LIGHT & CRUNCHY

SAYAP AYAM BALADO
Fiery chicken wings toast with balado sambals

LUMPIA REBUNG & JAMUR
Fried bamboo shoot and wild mushrooms spring rolls, fermented soy sauces

TAHU ISI

CUMI GORENG KESUNA TABIA
Battered fried baby squid, garlic, chili, and spring onion

YUYU MEKULES
Soft shell crab fritters, curry sauces, curry leaves

150

150

PANGSIT UDANG
Crispy fried shrimp & chicken wonton with sweet chili dressing

LAMB MARTABAK
Crispy roti with curried minced lamb, tamarind dressing

180

180

130

110

110
Crispy fried stuffed tofu with vegetables and peanut sauces

TO START

RUJAK IKAN
Fast-seared tuna loin, jicama, Kintamani tangerine, mint, coriander, spicy tomato broth

150

URAB KELOR LAN GERITA
Grilled marinated octopus with steamed vegetable salad, moringa leaves, 
fried shallot & garlic relish

180

AYAM PANGGANG SAMBAL MATAH
Chili glazed grilled chicken leg, shallot lemongrass dressing, Plaga frisse, and kenikir leaves

140

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge. 

GLUTEN FREE CONTAIN P ORKVEGETARIAN 

GADO-GADO
Steamed vegetables, tofu, boiled egg, tempe chips, and peanut sauces

140



SOUPS

SUP BUNTUT
Javanese style oxtail soup with vegetables, emping crackers, and green chili sambals

RAWON IGA SAPI
Grilled beef ribs, baby sprouts, salted egg, ginger-scented kluwek broth

SUP AYAM GERANG ASEM
Indonesian rich and sour clear chicken soup with chayote, star fruit, 
Tomatoes, and kemangi leaves

230

190

190

FROM THE LAND

LAMB SHANK GULAI
Braised lamb shank with Javanese curry and vegetables

250

BEBEK BETUTU
Slow-roasted marinated duck with Balinese spices and cassava leaves

BEBEK GORENG SAMBAL IJO
Fried duck with green chili relish and kefir lime leaves

210

210

NASI GORENG BUNTUT
Oxtail fried rice with grilled oxtail, pickles, crackers, and green chili relish

210

210

195

RENDANG DAGING
Sumatran-styled braised beef with coconut milk & spices

230

230NASI GORENG KAMBING
Curried lamb fried rice with marinated lamb satay and pickles

BABI KECAP
Singaraja-style braised pork trotter and pork belly with shitake and rich soy sauces

AYAM TALIWANG
Lombok-style marinated char-grilled half-spring chicken with round eggplant
And tomato salad

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge. 

GLUTEN FREE CONTAIN P ORKVEGETARIAN 



FROM THE CHARCOAL GRILL

UDANG BAKAR
Sambal marinated grilled prawn

CUMI BAKAR
Grilled squid

300

240

100

100

220SATE AYAM
Grilled chicken skewer

JAGUNG BAKAR
Marinated grilled corn

TEMPE BAKAR
Sweet soya & chili glazed grilled soybean cake

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge. 

SATE KAMBING MARANGGI
Grilled coriander and ginger marinated lamb sate

SATE SAMPI LALAH MANIS
Grilled chili & kefir lime marinated beef skewer

230

230

URUTAN BE CELENG
Grilled homemade pork sausage with Balinese bumbu

200

GLUTEN FREE CONTAIN P ORKVEGETARIAN 

FROM THE SEA

SEAFOOD SAOS PADANG
Wok fried assorted seafood with sweet & spicy tomato sauces

SAMBAL UDANG
Sauteed prawn with red chili sambal and tomato

BE PASIH MENYATNYAT
Poach snapper with lemongrass & turmeric coconut sauces, 
Kemangi leaves, cucumber

240

240

230



SIDES

NASI PUTIH – Steamed rice

SINGKONG GORENG – Fried cassava

MIE GORENG – Wok-fried egg noodles

TUMIS KANGKUNG – Wok-fried water spinach

BABY CORN – Grilled sweet baby corn

60
60
60
60
60

DESSERTS

PISANG COKLAT
Banana chocolate mousse, banana cake, vegan salted caramel gelato, and tuille

NASTAR
Sugar dough, homemade pineapple jam, chili glazed pineapple, merengue, Dehydrated 
pineapple, Singaraja vanilla gelato

BALI CHOCOLATE FLOURLESS
Warm and soft chocolate cake with dark chocolate ganache, tuille, strawberry gelato

SWEET POTATO
Sweet potato mousse, coconut caviar, passion coral sponges, strawberry coulis, 
Merengue, taro ice cream

100

100

100

100

100PISANG GORENG
Crumbed banana, cinnamon sugar

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge. 

GLUTEN FREE CONTAIN P ORKVEGETARIAN 



Discover our expertly crafted beverages, showcasing the 
unique and indigenous flavors of Indonesia and Bali, 

where each sip is a delightful surprise.

BEVERAGES



EXPLORE BALI

KAYU MANIS
Selaka Ning arak, Kusamba seasalt, cinnamon leaf carbonated, aromatic bitter

KUNYIT MARGARITA
Selaka Ning arak sousvide turmeric, orange liqueur, lime juice, 
Gomme syrup, tom yum salt

JATI MULA
Selaka Ning arak, falernum, roasted almond syrup, matcha cordial, organic foamee

175

175

175

EXPLORE INDONESIA

BOGOR
White rum, strawberry shrub, housemade chocolate honey syrup, lime juice

ASINAN BUAH
Vodka, celery, apple cucumber cordial, coconut carbonated

BAJIGUR
Irish whiskey, pandan, coffee powder, gula Bali, salted coconut milk, ginger beer

CENDANA
Gin sousvide sandalwood, campari, sweet vermouth rosso, Served 
with smoke sandalwood

175

175

175

175

PONDADIMA
Reposado Tequila sousvide roasted pineapple, basil leaves, 
Falernum, lime juice, pineapple juice

175

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge.



TAILOR MADE THE CLASSIC

ESPRESSO MARTINI
Vodka, coffee liqueur, coconut, a shot of espresso coffee

WHISKEY SOUR
Bourbon whiskey, lemon juice, gomme syrup, foamme, angostura bitter

MANHATTAN
Rye whiskey, sweet vermouth rosso, angostura bitter, cherry brine

GIMLET
Gin sous vide kemangi, lemon grass, fake acid

LYCHEE MARTINI
Vodka, lychee liqueur, fresh lychee, citrus

175

175

175

175

175

MOSCOW MULE
Vodka, oleo saccharum, fresh lime juice, ginger beer

175

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge.



BEER

BINTANG
PROST LAGER

BINTANG RADLER 70

BUCKET OF BEER (4 BOTTLE PROST) 200

70
70

STARK WHEAT
STARK LAGER

110
110

KURA KURA LAGER
A bright pilsner brewed slow and steady here in Bali.
You'll find hints of bread and honey with a crisp and dry finish.

KURA KURA ISLAND ALE
A slow-drinking pale ale brewed right here in Bali.
It's packed with fruity hop aromas and goes down super easy.

110

100

ISLAND OF IMAGINATION BRUT LAGER
Sparkling, citrusy with a dry finish and crisp tang

ISLAND OF IMAGINATION XPA
Full-bodied bitterness with a zesty, fresh and vibrant citrus balanced
With a soft pine character

100

ISLAND OF IMAGINATION BRUT LAGER
Malty and toffee-sweet taste and some citric, stone fruit and herbal notes

100

100

LOCAL BEER

GUINNESS SMOOTH
SAN MIGUEL
SAN MIGUEL LIGHT
HEINEKEN

70
70
70
70

KONIG LUDWIG
KALTENBERG
CORONA

70
70

130

IMPORTED BEER

LOCAL CRAFT BEER

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge.



LOCAL S D BOTTLE

80 140 1600SELAKA NING ARAK

VODKA S D BOTTLE

SKYY

STOLICHNAYA
ABSOLUTE BLUE
KETEL ONE

2000

2500
2500
2500

BELUGA
BELVEDERE
CIROC

3400
3400
3400

GREY GOOSE 3400

180

210
210
210
280
280
280
280

110
SMIRNOFF 2000180110

130
130
130
155
155
155
155

HAKU 3400280155

GIN S D BOTTLE

GORDON’S

EAST INDIES GIN
BEEFEATER
TANQUERAY
BOMBAY SAPPHIRE

2500

2500
2800
2800

BULLDOG
THE LONDON NO.1
HENDRICK’S

3400
3400
3400

ROKU GIN 3400

200

200
220
220
260
260
280
280

120
GORDON’S PINK 2500200120

2500200120
120
130
130
150
150
155
155

TANQUERAY NO.10 4000300170

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge.



RUM

NUSA CAÑA RUM
CAPTAIN MORGAN SPICED RUM

MYERS DARK
BACARDI LIGHT
BACARDI GOLD

2500

2500
2500
2500

BRUGAL EXTRA DRY
RON ZACAPA 23
RON ZACAPA XO

3400
4300
8500

200

200
200
200
250
350

-

120
2500200120

120
120
120
150
280

-

TEQUILA S D BOTTLE

ELJIMADOR REPOSADO 
MILAGRO SILVER
1800 AÑEJO 
CODIGO REPOSADO

3400
3400
4400
4500

DON JULIO AÑEJO
PATRON REPOSADO

4800
4800

280
280
360
400
400
400

155
155
200
220
220
220

4800400220
15000--

BLENDED WHISKY S D BOTTLE

NAKED GROUSE 
CHIVAS REGAL 12 YRS 
CHIVAS REGAL 18 YRS

3100
3700
6500

250
300
600

145
170
320

S D BOTTLE

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge.

CAPTAIN MORGAN WHITE RUM 2500200120

CLASE AZUL REPOSADO
PATRON SILVER



SINGLE MALT

GLENLIVET 12 YO
SINGLETON 12 YO
GLENFIDDICH 12 YO

4500
4500
4500

400
360
400

210
200
210

GLENLIVET 18 YO 11000--

MACALLAN 12 YO
LAGAVULIN 16 YO

8400
8400

750
750

400
400

GLENFIDDICH 18 YO 7500650350

MACALLAN 18 YO 19800-

LAPHROAIG 10 YO 6900600330

-

IRISH WHISKY S D BOTTLE

JAMESON 2500200120

JAPANESE WHISKY S D BOTTLE

TENJAKU PURE MALT 2800220130
3000240140

BOURBON, TENNESSEE
& CANADIAN WHISKEY S D BOTTLE

JIM BEAM WHITE 
JACK DANIELS
WILD TURKEY 81 
WILD TURKEY RYE

2500
2500
2900
3400

200
210
270
320

120
130
155
200

S D BOTTLE

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge.

SUNTORY KAKUBIN



ZERO BOOZIES 70

RANGRANG
Fermented pineapple, passion fruit syrup, lime juice, pineapple juice

ENDEK 1985
Homemade snakefruit chilli cordial, bitter syrup, grape juice

KUNYIT ASAM
Fresh turmeric, fresh tamarind, pandan, rainforest honey, and water

BERAS KENCUR
Organic white rice, fresh kencur, fresh ginger, palm sugar, fresh tamarind, and water

GRINGSING
Homemade pandan cordial, coconut syrup, lime juice, ginger carbonated

LIQUEUR

BAILEYS IRISH CREAM
DRAMBUIE
JÄGERMEISTER
KAHLUA

2500
2500
2500
2500

MIDORI
SOUTHERN COMFORT
VACCARI WHITE SAMBUCA

2500
2500
2500

200
200
200
200
200
200
200

120
120
120
120
120
120
120

FRANGELICO 3500350200

S D BOTTLE

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge.

BRANDY & COGNAC S D BOTTLE

ST. REMY NAPOLEON
HENNESSY VSOP
MARTELL VSOP
REMY MARTIN VSOP

2500
6500
6500
6500

MARTELL CORDON BLEU 16500

210
600
600
600
1400

130
320
320
320
750



NON ALCOHOL

COFFEE 60

40

AMERICANO
CAPPUCCINO
ESPRESSO
FLAT WHITE

TEA
EARL GREY
ORGANIC GREEN TEA
ENGLISH BREAKFAST
CHAMOMILE HERBAL

55SODA

WATER

COKE
DIET COKE
SPRITE
SODA WATER
TONIC WATER
GINGER ALE

ICED

LOCALLY INSPIRED ICE TEAS
Black tea, ginger, rosella, limo

LOCALLY INSPIRED ICE TEAS
Jasmine green tea, melon, elderflower

ICED MILO
Blended chilled milk, ice and milo topped with creamy milk foam

50

50

55

LOCALLY INSPIRED ICE TEAS
Black tea, Passion fruit, coconut, citrus

50

BALIAN WATER STILL/SPARKLING SMALL 50
70
60

BALIAN WATER STILL/SPARKLING LARGE
PERRIER SPARKLING MINERAL WATER 330 ML

All prices are in thousand Indonesian Rupiah and subject to 21% government tax and service charge.


