
THE PUHU 

 RESTAURANT AND LOUNGE 

Lunch and Dinner Menu 

 

-Western- 

 

APPETIZER AND SALAD 

Padma Puhu green salad 

Payangan garden green, avocado, cherry tomato, cucumber, crispy vegetable with choice of 

dressing (rank dressing, balsamic dressing, pickles lemon dressing) 

Padma Puhu Cob Salad 

A platter of smoked chicken, avocado, green beans, sweet corn, tomato, blue cheese, boiled eggs 

crispy baby green and papaya seed dressing 

Caprice Salad 

Tomato, Fresh Mozzarella, Basil, olive oil and Balsamic dressing (V) 

Caesar Salad 

With anchovies and croutons enhance Grilled Chicken or Grilled Prawn 

Padma Puhu crab cake 

Watercress salad garlic aioli and balsamic essence  

 

 

SOUP 

“Zupa “ 

Italian baked mushroom and potatoes soup  

Classic minestrone soup  

Herb crouton and grated parmesan cheese  

Field Mushroom Soup 

Wilted mushroom and truffle oil 

 

 

 



 
MAIN COURSE 

Pan roasted ricotta cheese stuffed chicken breast  

 Wild mushroom stuffed chicken breast, mashed potatoes wilted spinach and own jus   

“Surf and turf “ 

Grilled combo of beef medallion, jumbo river prawn spinach has, thyme jus, potatoes tread and 

grilled Aspahargaus  

Oil poach salmon 

 With, green pea’s risotto, lemon burreblanc and marinated asparagus  

Chicken or Pork Snetzell 

 With sweet corn pure green beans and tomato Provençale sauce  

Fish Picata  

With homemade fettuccini and seafood ragout  

Grilled vegetable lasagna 

  With yellow cheddar fondue (v) 

 

 

GRILL SELECTION 

Aus. sirloin steak 180 gr 

Aus. tenderloin steak 180 gr 

Aus. lamb rack 180 gr 

Aus. rib eye 180 gr 

Daily fresh catch 180 gr 

Slipper lobster 250-300gr  

Baby pork rib 180 gr 

Baby chicken 180 gr 

 

**All grilled served with 2 choice of condiment, sauce or lemon grass sambal ** 

 

CONDIMENT 

Eggplant caponata 

Mashed potatoes 

Spicy potatoes wedges 

Grilled vegetable 

Salad 



SAUCE 

Black pepper sauce 

Mushroom sauce 

Green pepper corn sauce 

White wine cream sauce 

Torch ginger lemon grass sambal  

 

PASTA 

Homemade saffron angle hair 

 With green lisps mussel ragout in capers white wine sauce  

Fettuccini Alfredo 

Chicken, shitake in cheese cream sauce 

Penne Arabiata 

Chili tomato sauce 

Spaghetti bolognaise  

Minced beef sauce and grated parmesan cheese  

 

 

BURGERS AND SANDWICH 

Wagyu Beef Burger 

   Swiss, Cheddar, bacon, grilled mushroom and caramelized onion in sour dough bun  

Crispy chicken burger 

Breaded Chicken Breast, coleslaw in sour dough bun 

Vegetarian Burger 

Vegetable Patties, curry mayo in sour dough bun 

Padma Puhu Club Sandwich 

Black rice toast, Grilled Chicken Breast, Pork Bacon, fried eggs, avocado Tomatoes, Lettuce and 

mayonnaise 

Oven baked fresh mozzarella sandwich 

 Ciabbata bun, baby rocket, balsamic essence and basil pesto 

“All sandwiches served with homemade spicy potatoes wedges, French fries or green salad** 

 

 



 

-Asian & Indonesian Specialty- 

 

APPETIZER 

Pan seared pork and chicken port sticker 

With pickle bean sprouts and plum sauce 

Vegetable Vietnamese roll tangy 

With mango dressing (V) 

Lobster spring roll  

With duo mango and sweet sour sauce 

Homemade potatoes and green pea’s samosa 

With chili chutney and mint raita (V) 

Gado-gado roll 

Indonesian steamed vegetable with peanut sauce (V) 

Ayam Pelalah 

Chili marinated smoked chicken, green beans in jumbo melinjo cracker 

“Rujak” 

Indonesian exotic fruit salad with tamarind dressing (V) 

 “Asinan Bogor “ 

East Java heritages fruit and vegetable salad with fried peanut in sweet and sour chili broth (V) 

 

 

SOUP 

“Soto Ayam “ 

Indonesian chicken soup with celery glass noodle and boiled eggs  

“Soup buntut” Goreng or rebus  

Indonesian oxtail soup with potatoes carrot and fried shallot  

“Rawon sapi” 

Indonesian beef soup with black nut and beans sprouts 

 “Ares bebek “ 

Balinese duck soup with banana shoot 

***All Indonesian soup served with rice sambal and crackers *** 

 

 



 

ASIAN AND INDONESIAN SIGNATURE MAIN COURSE 

“The Puhu” Nasi Goreng special  

Home style Balinese smoked duck, roasted, beef sate, Balinese sausages and pork skin cracker 

Nasi Goreng buntut 

Braised oxtail fried rice with green chili sambal, sate, and omelets 

Nasi Goreng senggol Payangan  

Traditional market style fried rice with fried chicken, fried prawn, beef sate and sunny side up  

Gurame Goreng sauce tauco 

Deep fried fresh water fish with salted beans sauce and work fried water spinach  

Tuna sambal mentah  

Grilled tuna steak with lemon grass sambal, wok fried water spinach, and rice  

Bebek Goreng sambal hijau  

Crispy fried duck with green chili sambal and wok fried water spinach  

Bebek betutu Asap Payangan  

Traditional roasted duck in Balinese spicy Payangan district style  

With lawar kacang panjang, rice, Balinese sambal and rice  

Thai style roasted duck in green curry  

With shitake mushroom, water chestnut, eggplant and rice  

Ginger infused steamed groper  

With shitake mushroom sauce baby bokcoy 

Tandoori chicken masala  

With homemade Indian bread basmati rice and chutney 

“Udang lada Hijau  

Wok fried jumbo river prawn, green pepper corn, green beans, chili and rice  

 

 

 

NOODLES  

Mie ayam Jakarta  

Indonesian style noodle broth with spicy wok fried chicken, baby Bok coy,  

Shitake mushroom and chicken wonton  

 

 



 

Bak mie Goreng  

Wok fried eggs noodle with fried chicken, fried jumbo prawn, sate, and melinjo and prawn cracker 

omelets  

Beef noodle  

Wok charred flat rice noodle with peppered beef broccoli and scallion  

 

 

SIDE ORDER 

Fried rice with vegetable  

French fries  

Spicy potatoes wedges  

Wok fried or steamed vegetable  

Wok fried or steamed broccoli  

 

 

DESSERTS 

Mini Trio Tart 

Pear & Almond tart, coffee tart, lime tart 

Banana Parfait 

Watermelon base mangoes coulis 

Vanilla scented Cream Brule 

Blueberry compote 

Lemon Cheese cake 

Vanilla ice cream strawberry sauce 

Coconut Bavaria’s 

Exotic fruit chutney and strawberry sauce 

Classic tiramisu 

Crème fissile chocolate steak 

Yoghurt Panacota 

With sweet ginger granite and green apple chips 

Homemade Ice Cream 

Vanilla, chocolate, strawberry 

Homemade Sorbet 



– Lemon, lime, mango, guava, sour soup, passion fruit 

Homemade tropical Fruit Gelato 

Honeycomb, palm sugar and pistachio, caramelize banana, young coconut macadamia caramel 

Mocha and coco pistachio, cinnamon raisin 

KID’S MENU 

 

SOUP AND STARTERS 

Chicken noodle soup 

Chicken breast salad 

 

 

MAIN COURSE 

Breaded fish fingers- with tartar sauce and steam vegetable 

Homemade chicken strips with broccoli 

Seared catch of the day with sauté spinach and steam rice 

Mie Goreng- stir fried vegetable noodle 

Grilled chicken breast with daily vegetable and mashed potatoes  

 Cheese potatoes wedges  

Hot dog with traditional garnished 

Cheese burger with French fries 

Nasi Goreng- fried rice served with fried egg, prawn cracker, and vegetable pickle 

Spaghetti with tomato or Bolognese sauce 

Penne of mushroom and cheese sauce 

 

DESSERT 

Chocolate brownie – Vanilla ice cream 

Tropical fruit salad with mango sorbet 

Banana split – caramelized banana, vanilla, chocolate and strawberry 

Ice cream or gelato  

 

 

 

 

 



 

 

 


