
MENU

lullabyaccessoriesbali
lullabybali.com

Thank you for stopping by, We hope you enjoy your stay

Follow your heart and pray your ass off that it will lead you to the
right derection, Good Luck !



JUICES
Banana, papaya, 
watermelon, 
pineapple, tangerine,
dragon fruit, 
strawberry,
lime ,Manggo,
Avocado.                                            32K
Mixed  Juice                                      35K
(choose from 3 fruits above)   

young coconut whole              25K                                             

SOFT DRINKS
Coke, Sprite , Tonic water,
Coke zero, Soda water,           
Mineral water.                                18k
Sparkling water ( Equil )           35k
Filtered water.                                  3k 
(We use BWT filter system & ReversOsmosis.
Infused with mint/cucumber)                                   

SMOOTHIE
*fruit mixed with fresh milk and yoghurt*

Choose from fruits above  45K
Mixed                                                      48K
Vagabond herbs smoothie 50K
Mixed herbs with pineapple Yoghurt milk

REFRESHMENT
@55k

Ubudian Fizz 
Lemon grass, ginger, kefir lime, soda, honey
Vagabond Fizz 
Infused with herbs ( cinnamon, cloves, brown sugar
Jamu Kunyit
Traditional Indonesian remedy drink consist of pure
turmeric, citrus with side honey
Tumeric Kombucha
Pure turmeric, kombucha, citrus, honey
Minty Sour
Ginger, lemongrass, mint, lime, soda

VAGABOND

‘K’ are in thousands Indonesian rupiah & subject to
15% government tax and service charge

COFFEE & TEA 
“Hot or Cold - Kintamani Bali Arabica Origin” 

Single Espresso                            22k    
Double Espresso                         30k   
Black Coffee                                   27k
Espresso Macchiato               25k
Piccolo latte                                    27k
Café Latte-Cappuccino-
Flat white                                          32k
Tea                                                          19k
( Limpton, Sari Wangi, Green Tea ) 

Lemon Grass & Ginger           25k

BEER
BINTANG
Large                                                     55k
Small                                                      35k
Radler                                                   37k
                             
BALI HAI
small                                                      37k

DRINKS

VAGABOND TWIST COCKTAILS
* Made with VIBE spirits/liquor *

@75k
Monkey Mule
Vodka, lime, ginger flavored with home brew kombucha
topped with soda
Cardamon Bond 
Rum, cardamon, mint, fresh dragon fruit
Earthy Colada 
Herbs twisted  Pina colada 
Ubud upper cut 
Vodka, ginger, lemon grass, honey

Rosella Sour
whiskey, tangerine, rosella tea
Ubud Romance
Tequila, lychee liquor, kombucha, rosella
Monkey Favorite
Rum, coconut liquor, coffee liquor, 
coconut cream, banana, peanut butter 
Salted Lychee Martini
Vodka, lychee liquor, lychee, 
tangerine, homemade salted caramel
Frozen Passion Fruit
Margarita
Tequila, triple sec, lime, fresh passion fruit



IMPORTED
SPARKLING :
ACCADEMIA PROSECCO                               550K
LOUIS PERDRIER                                                    450K

WHITE :
MONKEY PUZZLE SAUVIGNON BLANC
By Bottle                                                                     450K    
By glass                                                                           95K
                                                                                     
TRILOGY CHARDONNAY                                 475K
MAN FAMILY 
CHARDONNAY( PADSTAL )                            500K
JJ MCWILLIAM PINOT GRIGIO                    550K
BLACK COTTAGE
SAUVIGNON BLANC                                            575K
B&G CUVEE SPECIALE 
VIN BLANC                                                                  450K

ROSE :
BLACK COTTAGE ROSE                                   550K
BARTON & GUSTIER LES JARDINS
DEL LA REINE ROSE D’ANJOU                      575K

RED :
MONKEY PUZZLE CABERNET SAUVIGNON
By Bottle                                                                      450K
By glass                                                                            95K

CABERNET SAUVIGNON 
BODEGA NORTON (2017 )                                495K
TRILOGY ESSENTIAL MERLOT                      475K
HOB NOB SHIRAZ (2015)                                    625K
SAUVIGNON BLANC 
GENESIS (2017)                                                         495K
MAN FAMILY 
MERLOT ( JAN FISKAAL )                                   500K
JJ MCWILLIAM SHIRAZ                                     550K
B&G RESERVE VARIETAL
PINOT NOIR                                                                 575K
CALDORA SANGIOVESE 
TERRE DI CHIETI IGT                                            600K
NORTON BARREL SELECT 
CABERNET SAUVIGNON                                 600K
GENESIS CABERNET SAUVIGNON            475K

VAGABOND

‘K’ are in thousands Indonesian rupiah & subject to
15% government tax and service charge

CLASSIC COCKTAILS 
* Made with VIBE spirits/liquor *

@68k
Margarita
Tequila, triple sec, lime juice
Pina colada
Rum, coconut cream, pineapple
Cosmopolitan
Vodca, triple sec, cranberry juice
Dry martini
Gin or vodka, dry vermouth, olives
Mojito
Rum, mint, lime, sugar topped with soda
Old Fashioned
whiskey sugar angostura bitters
Espresso Martini
Vodka, coffee liquor, espresso, syrup

SPIRITS / LIQUOR
 
VIBE BY SHOT                                             50k
Vodka, Rum, Tequila, Gin etc.
ABSOLUTE VODKA                                  75k
GREY GOOSE                                              90k
JOSE CUERVO                                            85k
ANEJO PATRON                                      175k
CAPTAIN MORGAN                                 65k
BACARDI                                                         85k
MYERS DARK                                               85k
BOMBAY SAPPHIRE                              90k
TANQUERAY                                                95k
GORDON GIN                                               65k
JIM BEAM                                                        85k
MONKEY SHOULDER                             97k
BLACK LABEL                                              95k
RED LABEL                                                     75k
JACK DANIELS                                            85k
CHIVAS REGAL                                          95k                                 
GRAND MARNIER                                    95k
BAILEYS                                                           85k
MALIBU                                                             75k
JÄGERMEISTER                                         75k
KAHLIUA                                                          80k                         
COINTRAU                                                     85k                      
CAMPARI                                                        85k
MARTINI BIANCO                                     60k
MARTINI ROSSO                                      60k
MARTINI EXTRA DRY                            60k

WINE
PLAGA 
Cabernet Sauvignon/Cabernet 
Merlot/ Chardonnay/ Sauvignon blanc/ Rose
By Glass                                                                    68k  
By Bottle                                                                325k 
                                                  
ISOLA ROSSO 2019
By Glass                                                                     65k 
By Bottle                                                      315k 



APPETIZERS 

Corn Fritters Ⓣ                                   48k
With curry paste, kefir, coriander, leeks,
garlic Served with Vietnamese dipping sauce

Fresh Spring Rolls Ⓥ                        54k
Carrot, cucumber, capsicums, coriander
served with Vietnamese dipping sauce 
With Prawns                                                                 

Fried Spring Rolls Ⓥ Ⓟ                     58k
Rice noodle, tofu, corn, leek, bean sprout,
cabbage, mushroom and carrot with Thai
peanut sauce
With Prawns                                                                 

VAGABOND

FOODS

SOUPS

Tom Kha Gai                                           75k
Thai ginger coconut chicken served with rice

Tom Yum Ⓢ                                               75k
Spicy sour Thai soup with shrimps & squid 
served with rice

Roasted Pumpkin,
Carrot And sweet Potato
Soup Ⓣ Ⓥ Ⓟ                                               65k
With Bacon add                                                        

Creamy Moringa Soup Ⓣ Ⓥ       65k    
Broccoli, potato, celery, onion served with
garlic bread

Ⓥ=vegan/ Ⓣ=vegetarian/ Ⓢ=spicy/ Ⓟ=optional
if you have any dietary restriction/allergic please let us know, if it possible we will

try to work things out for you
‘K’ are in thousands Indonesian rupiah & subject to

15% government tax and service charge

Fried Calamari Rings                      55k
With tartar sauce or garlic aioli

Tropical Bruschetta
 Delight Ⓥ                                                   54k
Baguette, pumpkin puree, tropical fruit
salsa(mango, jackfruit, avocado, snake 
fruit, tomato) basil

Avocado Smash, Chicken 
And Corn Quesadillas Ⓣ Ⓟ           68k   
With salsa, sour cream and guacamole

Beef Nachos                                          75k
Minced beef, kidney beans, sweet corn
taco seasoning with sour cream
salsa and guacamole 

Palafel BitesⓋ                                       54k
Serve with beetroot hummus & pita bread

64k

60k

65k
58k

BRUNCH

Tropical Fruit Salad Ⓣ                  45k                    
Mixed tropical fruit w/homemade yoghurt served with
homemade mix berry sauce

Cheese Burger                                110k                                     
150gr. patty In homemade brioche bun
bacon and fries

Fish And Chips                                    95k
Lightly battered mahi-mahi or tuna, fries and
side salad served with tartar sauce

Egg Benedict Ⓣ                                  58k
On homemade muffin, ham
with hollandaise sauce

Pita Pocket Sandwich                58k                  
Chicken, jicama, celery ,tomato, cucumber,
pumpkin seeds , sunflower, cashew, baby
Romain and arugula with tartar yoghurt sauce
served on pita bread

Nasi/ Mie Goreng Ⓣ Ⓟ                   50k
Indonesian Style Fried Rice Or Noodles 
served with fried egg and shrimp crackers
Chicken                                                                             
Mix Seafood                                                                  

10k



VAGABOND

FOODS
SALADS

“you can always add steak of your choice on your salad,
please refer to ‘sides’ menu section for the choices”

Roasted Pumpkin Beetroot And
Feta Cheese 
Salad Ⓣ Ⓥ Ⓟ                                             75k 
Mixed greens ,onion, tomato cherry,
pineapple, cucumber with honey 
mustard dressing  

Pasta Caesar Salad Ⓣ                75k
Romain, penne, parmesan, poach egg
With mix chicken & bacon                                  

Sweet Potato Salad Ⓣ Ⓥ Ⓟ      65k
Mixed greens, tomato cherry, cucumber,
pineapple, jicama, roasted cashew, raisins,
seeds & feta served with mango dressing

Quinoa Salad Ⓣ Ⓟ                              65k
Mixed greens, onion, olives, tomato cherry,
cucumber, raisins, goji berry, seeds and feta
on a bed of hummus, tzatziki & pita bread

Tropical Beef
 Salad WrapⓋⓅ                                 68k
Arugula, beef-red bean, tomato, pineapple,
cucumber wrapped in tortilla
With grilled chicken breast                              

MAIN COURSE 

Vagabond Red Curry 
Served with rice
Chicken                                                                            
Mix seafood                                                                    

Pan Seared Fish Steak               98k
Ginger mushroom cream sauce, mashed
potato, sautéed vegetables w/ Tuna or Mahi

Chicken Cordon Bleau                 95k
Served with mashed potato / fries 

Rainbow Kebabs
Mixed capsicum, onion, pineapple, herbs
flavored rice and side salad
Chicken                                                                                
Tuna/Mahi                                                                          

Fish Steak Sambal Matah 
Shallot, lemongrass, kefir lime, coconut oil
served with rice and sautéed vegetables
*contain shrimp paste*
Tuna/Mahi                                                                         

Vagabond Pizza Ⓣ
Tomato basil sauce, black olives, mushroom,
pineapple side arugula 
100 gr. dough                                                                  
200 gr. dough                                                                 
Bacon/ Salami add                                                     

Grilled Chicken Breast                  78k
With bbq tamarind or mango chili sauce
Served with herbs flavored rice and side salad 

Vegan Pumpkin And Butternut
Sage Pasta                                            68k
Serve with arugula 
 
Indonesian Sate                                 68k
Chicken skewers in peanut sauce served with
herbs flavored rice and side salad

Pita Fajitas
Grilled mixed capsicum, onion served with
guacamole, sour cream salsa and pita bread
Chicken                                                                                 
Beef                                                                                        

Poke Bowl Ⓥ
Rice, avocado, corn, edamame, cucumber with
ponzu sauce & sesame peanut sauce
Tofu/tempeh                                                                  
Tuna ( raw )                                                                        

Mediterranean PlatterⓉⓋⓅ    85k
Hummus, baba ghanoush, palafel, tzatziki sauce
served with salad and pita bread

Ⓥ=vegan/ Ⓣ=vegetarian/ Ⓢ=spicy/ Ⓟ=optional
if you have any dietary restriction/allergic please let us know, if it possible we will

try to work things out for you
‘K’ are in thousands Indonesian rupiah & subject to

15% government tax and service charge

75k
85k

58k

10k

68k

68k
58k

95k

75k
68k

85k
75k

78k

15k



VAGABOND

FOODS
Moringa Pasta                                   65k
Your choice of penne, spaghetti or fettuccini,
on moringa pesto sauce with shiitake, tomato,
pineapple, broccoli with edamame and 2 slices
of homemade baguette
Chicken                                                                     
Seafood                                                                   

Snapper And Shrimps                125k
150 gr, snapper fillet , 3 shrimps sauteed mix
vegetables, on a bed of grilled carrot and
baked jackfruit seed with moringa pesto
combo cream sauce

Pork ribs                                                 115k
350 gr. ribs with bbq tamarind sauce serve
with mini tropical salad and rice or mashed
potato

Loaded Hummus                               78k
With olives, mixed capsicum, tomato cherry,
roasted beetroot and pumpkin, feta served
with pita bread

Balinese Chicken                               68k
boneless grilled chicken leg with authentic
balinese herbs serve with tumeric favoured
rice and sayur urab ( mixed local vege on
balinese herbs sauce)

SIDES

Fries/Mashed Potato                        28k
Side Egg                                                             8k
Side Chicken Breast (100 gr.)       35k
Side Tuna/Mahi (150 gr.)             48k
Rice                                                              15k
Pita Bread                                             17k

DESSERTS Ⓣ

Coconut Cinnamon Rolls          35k
Salted Caramel Brownie         42k
Homemade Ice Cream               22k
(vanilla/spices-vanilla/chocolate/peanut-butter)

Ⓥ=vegan/ Ⓣ=vegetarian/ Ⓢ=spicy/ Ⓟ=optional
if you have any dietary restriction/allergic please let us know, if it possible we will

try to work things out for you
‘K’ are in thousands Indonesian rupiah & subject to

15% government tax and service charge

75k
78k


