lant based

“Savour vibrant, plant-based dining at waatu, where fresh,
“local iIngredients shine. From nourishing bowls to
innovative mains, our menu offers a sophisticated take
on vegan cuisine, perfect for a light lunch or wholesome
dinner overlooking the clifftops.




WAATL

PLANT-BASED / VEGETARIAN

BREADS GREENS

woodfired flatbread 45 watercress + sesame + 120
green beans

STICKS chilled buckwheat noodles + 110
crunchy snow peas +
miso cabbage 45 lime tahini
mushroom tare 45 chilled seaweed + 140
ginger flour

king oyster + leek 45

eggplant + sesame 45 BOLT-ONS
green sambal 20
RICE
soy + gp + chillicrunch 30
egg & shallot 120
baba ganoush + 30
furikake rice 110 paprika

Prices are in thousands of Indonesian Rupiah and subject to 21% government tax & service



WITH ABV%
rip into the good stuff

TO START

negroni

gin + campari + rosso vermouth

lumbung harmony

mezcal + neat beat + campari + berry cordial + tonic
margarita

tequila + orange liqueur + lime + sea salt

rambarita

tequila + rambutan + yuzu + sea salt

FAVS

meanwhile

pandan rum + coconut + pineapple + orgeat

embun

vodka + bianco vermouth + matoa + grapefruit seltzer

SOUR

lalapan

basil gin + kemangi + yuzu + pineapple + kyuri cucumber
banka

truffle whiskey + yuzu + honey+ habanero

katsuri

pisco + vin de liqueur + calamansi + muscat + yuzu
samudera

gin + kefir telang infusion + blue curacao + ginger ale

BOLD

diplomatico

bee’s wax aged dark rum + amaro + vermouth + campari
hening 1948

andong soju + limo aperitivo + re-serve sparkling wine +
lychee + lime + yuzu

waatu 2.6

tequila + batch rujak + grapefruit + apple + fermented chili paste

WITHOUT ABV%

the good stuff - no regrets

aperol zero

zero % aperol + verjus blanc + arancia soda
umadori

zero % midori + yuzu + kyuri cucumber
lacto colada

coconut + honey pineapple + black rice
kunyit asam

tamarind + tumeric + coconut + citrus

Prices are in thousands of Indonesian Rupiah and subject to 21% government tax & service
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