
LUNCH
& DINNER

11 AM - 10 PM
@RUE.BALI



SNACK & SHARES

ROCKEFELLER OYSTER
3 grilled oysters, garlic, butter, breadcrumbs, parmesan, parsley

80

GUAC DE RUE
Smashed avocado, pico de gallo, queso fresco, cilantro, crunchy chilli oil,

lime, paprika powder served with tortilla 

75

SWEET & SOUR POTATO WEDGES
Potato wedges with a special homemade coating, served with sour cream,

parsley, and sweet chilli sauce

60

3 PEPPER CALAMARI
Crunchy calamari, a blend of 3 Indonesian peppers, lemon,

chopped shallots, mixed herbs

95

SKILLET NACHOS
Capsicum relish, nacho chips, creamy cheese sauce, tomato, onion,

jalapeños, lime, fried shallots, fried garlic, red chilli, crunchy chilli oil,
coriander, salsa verde

95

BEETROOT HUMMUS, FETA & PITA
Beetroot hummus, queso fresco, pickled cucumber & red onion,

fried garlic, red sorrel, dill oil, pita bread

70

BLACK & GREEN OLIVE MARINATED 
Homemade selection of giant olives marinated by us for you

65

MOZZARELLA STICKS 
Crispy, crumbly, delish, melty, mozza lover... This one is for you, pesto aioli

75

PORK CARNITAS TACOS
Traditionally slow-cooked heritage pork, topped with fresh onion, coriander,

salsa verde, and queso fresco

95

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.

Contains NutsSignature VeganV Vegetarian Pork Seafood Gluten Free Contains Dairy Spicy



PASTA 

BIG SALADS

165

120

155

145 

120

160 

BEEF RAGU BOLOGNESE PAPPARDELLE PASTA
Comforting slow-cooked beef ragu, pesto, crispy basil, cherry tomato confit,
parmesan cheese, basil oil

PENNE AI FUNGHI & BLACK GARLIC
Penne, roasted wild mushrooms, grated parmesan, black garlic, parmesan tuile,
fresh sliced button mushrooms, olive oil

HOMEMADE LASAGNA
Comforting slow-cooked beef ragu, homemade béchamel, tomato concasse, basil pesto, 
fried basil leaves

HOMEMADE GNOCCHI PULLED PORK  
Homemade gnocchi, pulled pork, crispy shallots, garlic, red chilli, herb salad,
and parmesan

HOMEMADE GNOCCHI MUSHROOM 
Homemade gnocchi, roasted wild mushroom, pesto, sage, parsley and parmesan 

LINGUINE PRAWN
Black ink linguine, prawns, garlic, white wine reduction, chilli flakes, cherry tomatoes, 
chopped red chilli & parsley

MADRILENO OCTOPUS SALAD
Charred octopus, mixed lettuce, potato & mayo, parsley, capers, pickled onion, 
cherry tomato, salsa roja, lemon, pickled aioli dressing

MEXICANA SALAD
Romaine, roasted chicken, corn salsa, refried beans, cherry tomato, tortilla, 
queso fresco, jalapeños, coriander, lime, crunchy chilli oil, salsa verde

RUSSIAN ROAST BABY BEETS SALAD 
Smoked roots baby beets, arugula, cucumber, balsamic dressing, queso fresco, 
button mushrooms, fried garlic, basil oil, mixed herbs 

MOROCCAN SALAD 
Slow-cooked lamb shoulder, romaine salad, roasted halloumi, crispy quinoa, 
za'atar, falafel, tahini dressing

140

120

 

120

 

130

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.

Contains NutsSignature VeganV Vegetarian Pork Seafood Gluten Free Contains Dairy



THINGS
GRANDMA'S ROASTED CHICKEN 
Roasted chicken leg and wing, tru�e mashed potatoes, arugula, sliced parsley, pickled mustard 
seeds, basil oil, mustard sauce

CON TOMATO BARRAMUNDI
Barley, zucchini ribbons, cherry tomato confit, herb salad, lemon wedges, chopped coriander

LONDON FISH & CHIPS 
Light and crispy tilapia fish, homemade tartare sauce, vinegary flat chips, lemon wedges

EGGPLANT SCHNITZEL
Crispy marinated eggplant, lemon wedges, tzatziki, mozzarella, tomato sugo, herb salad, 
pickled red onion

RUE FRIED CHICKEN BUCKET 
Our version of the iconic crispy chicken.
3 choice of sauce: secret sauce, Cubano sauce, and homemade tomato ketchup

A GOOD STEAK WITH FRENCH FRIES
Butcher’s cut, hand-cut French fries, special Parisian sauce, mixed salad

POKE BOWL YOUR WAY
TOFU 120       |  CHICKEN 140  |  SMOKED SALMON 155
Rice, carrot, red cabbage, green peas, sweet corn, avocado, pickled cucumber, mixed herbs, 
nori, shiso tempura, and black garlic dressing

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.

140 

150

145 

100

125

350

FROM THE LAVA STONE        OVEN : 

ROAST FIRE CAMEMBERT 
Whole Camembert cooked in a skillet, served with crispy flatbread ready to dip

HARISSA CAULIFLOWER, LABNE & DUKKAH
Whole baby cauliflower confit, spicy marinade, smoked yogurt, leek husk, cilantro oil 

BABI PORK RIBS
Slow-cooked pork ribs, classic BBQ sauce, corn on the cob with parmesan

220

100
 

220

LAVA STONE

V

Contains NutsSignature VeganV Vegetarian Pork Seafood Gluten Free Contains Dairy Spicy



All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.

55

35

55

50

70

BOWL OF FRENCH FRIES 

BUTTERY SAUTEED CORN

FRIED CAULIFLOWER & POMEGRANATE

FATTOUSH SALAD

TRUFFLE MAC N CHEESE

V

ON THE SIDES!

165

120 

120

135

145

130

135

135

125

145

150

THE BIG RUE BURGER 
Smashed double beef patty, American dry-aged cheddar, red onion, secret sauce,
homemade Boston pickles, house-made fries
Add bacon + 25

CLASSIC RUE HOT DOG
Milk bun, baby romaine lettuce, jalapeños, beef New York sausage, secret sauce, capers, 
gherkins, ketchup & mustard, chopped spring onion, chopped crispy bacon, fried red chilli
& fried garlic

PLANT-BASED SANDO (FROM LAVA STONE PIZZA OVEN) 
Pizza dough sando, baba ghanoush, grilled zucchini, tomato confit, falafel, white garlic 

sauce & mixed herbs

KOREAN FRIED CHICKEN BURGER (K.F.C.)
Kimchi, ssamjang mayo, crispy chicken thighs, sesame seeds, fresh scallions, potato chips

RUE CLUB CIABATTA
Grilled BBQ chicken, crispy bacon, arugula, cheddar cheese and our signature secret sauce, 
served with house-made fries

SALMON BAGEL 
Bagel, smoked salmon, sour cream, salad 

FOCACCIA SANDWICH 
Focaccia bread, burrata, mortadella, pistachio, salad

PORK CARNITAS SANDO 
Slow-cooked pork carnitas, mozzarella cheese, salsa verde, queso fresco, coriander, onion, 
crunchy chilli oil, jalapeños, mesclun, BBQ sauce, and pizza dough

CAESAR CHICKEN SANDO 
Crispy chicken, romaine, creamy Caesar dressing, melted mozzarella, bacon, basil oil, 
bianca sauce, parmesan and pizza dough 

GRILLED BEEF SANDO
Grilled minced beef, mozzarella, secret sauce, rucola, mustard, zucchini, capsicum, cherry 
tomato, balsamic reduction, dukkah, herb salad, basil oil, and pizza dough

SEAFOOD BOUILLABAISSE SANDO
Mediterranean seafood medley, aromatic bouillabaisse sauce, mozzarella cheese,
rocket salad, red onion, crunchy potato, turmeric aioli, and pizza dough

SANDO & BUNS

Contains NutsSignature VeganV Vegetarian Pork Seafood Gluten Free Contains Dairy Spicy



Contains NutsSignature VeganV Vegetarian Pork Seafood Gluten Free Contains Dairy

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.

SPEZIALE

CLASSICO S/L

MARGHERITA
Tomato sugo / mozzarella / fresh basil

NAPOLITANA
Tomato / black olive / capers / anchovy / mozzarella / oregano

GLORIA ROMA
Tomato sugo / ham / basil pesto / tomato confit / parmesan

QUATTRO FORMAGGI
Tomato sugo / mozzarella / smoked scamorza / goat cheese / 
gorgonzola / parmesan

OG PEPPERONI
Tomato sugo / OG pepperoni / mozzarella / parmesan

PROSCIUTTO CRUDO
Tomato sugo / baby asparagus / mozzarella / arugula / parmesan

CRACK THE CALZONE
Smoked ham / salami / mushroom / tomato sugo / egg /
mozzarella / parmesan

TRUFFLE CACIO E PEPE
Bianca tru�e sauce / wild mushroom / black pepper / arugula

90/120

110/130

145/185

150/190

 

125/160

140/180

155

130/160

BBQ CHICKEN
Roasted BBQ chicken / tomato sugo / bacon / mushroom /
caramelized onion / parsley / mozzarella / paprika

PUMPKIN SLICE
Roasted pumpkin / tomato sugo / queso fresco / pesto / mozzarella / arugula /
caramelized onion

MOROCCAN LAMB
Cumin lamb / tomato sugo / marinated capsicum /
red onion / queso fresco / dukkah / mozzarella

MEXICANA BEEF 
Spiced minced beef / tomato sugo / onion / cilantro / jalapeños /
salsa roja / mozzarella

SUMMER IS HERE
Fresh burrata / tomato sugo / roasted zucchini / cherry tomato / rocket / basil /
chilli flakes / mozzarella

NORTH MEN
Smoked salmon / cream cheese / dill oil / pickled red onion / arugula

TURKISH KEBAB
Chicken kebab / cream base / mozzarella / za'atar / secret white sauce /
caramelized onion / chilli oil

135/165

120/160

160/195

140/180

160/185

160/195

140/160

GLUTEN FREE DOUGH + 40 | VEGAN CHEESE + 50



Jl. Danau Tamblingan No.89M, Sanur, Denpasar Selatan,
Kota Denpasar, Bali 80228



KIDS’ THE



All prices are subject to an additional 15% government tax and service charge.
Please inform our sta� of any allergies or dietary restrictions.

FRIES & SAUTÉED VEGETABLES
French fries and sautéed broccoli, carrots and cauliflower (seasonal)

KIDS' FRUIT PLATTER
Watermelon, papaya and pineapple

MARGHERITA
Tomato sugo / mozzarella / fresh basil / basil oil
Add 20K 

CHOCO & MARSHMALLOW PIZZA
Caramelised pizza dough, homemade Nutella, 
marshmallows, banana and coconut
Add 50K 

PIZZA

MAIN COURSE

KIDS’ FRUE................

PICK ONE OF YOUR KIDS' FAVOURITES

JUICE
PICK ONE OF YOUR KIDS' FAVOURITES

Watermelon juice
Pineapple juice
Orange juice

CHICKEN NUGGETS  
Chicken, onion powder, wheat flour, 
breadcrumbs

KIDS' CHEESE SANDWICH
Brioche bread, cheese, chicken

CRISPY FRIED FISH 
Mahi-mahi, breadcrumbs, wheat flour, 
mayonnaise

SPAGHETTI MARINARA
Spaghetti pasta, tomato sauce, garlic

CRISPY HAM AND CHEESE ROLL
Brioche bread, béchamel, ham

KIDS' CHICKEN BURGER
Mini burger bun, minced chicken, lettuce, 
tomato, mayonnaise

Pork Seafood Contains Dairy



DESSERTYOU

THIS!

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.

Contains Nuts VeganSignature V Vegetarian Gluten Free Contains Dairy

FROM THE LAVA STONE OVEN :

OH MY COOKIE  
Cookie dough, chocolate chips, salted caramel, marshmallows,
vanilla ice cream, and chocolate sauce
Upgrade with the trending Dubai chocolate ice cream for an additional 10K

STICKY DATE PUDDING   
Date pudding, sticky caramel sauce, pistachio nuts, vanilla ice cream

APPLE STRUDEL PIZZA   
Calzone-style pizza filled with apple compote, apple confit, and cinnamon, 
served with vanilla ice cream

CHOCO & MARSHMALLOW PIZZA  
Caramelised pizza dough topped with homemade Nutella, marshmallows, 
banana, and coconut
Upgrade with the trending Dubai chocolate ice cream for an additional 10K

75

65 

70

85

S E L E C T I O N  JAR S
TIRAMISU JAR
Mascarpone mousse, ladyfinger sponge, co�ee syrup

BANOFFEE JAR
A classic British dessert of bano�ee pie served in a jar 

CHIA SEEDS & COCONUT JAR
Chia seeds combined with the tropical flavor of coconut

70

65

45



DESSERTYOU

THIS!

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.

55

95 

75

65

Contains Nuts VeganSignature V Vegetarian Gluten Free Contains Dairy

FROM OUR PASTRY LAB :
CRÈME BRÛLÉE
Classic vanilla custard caramelised with Bali brown sugar

MOUSSE AU CHOCOLAT 
Sakanti chocolate mousse, biscuit joconde & langue de chat

TROPICAL PAVLOVA   
Swiss meringue, fresh tropical fruits, passion fruit & mango sauce, lime gel

SIGNATURE AFFOGATO 
Our version of what an a�ogato should be

A SELECTION OF ICE CREAM & SORBET (35 per scoop)
Ice Cream : Vanilla / Coconut / Chocolate / Espresso Ice Cream
                      Chouchou “Caramelised Peanuts”
Sorbet : Dark Chocolate / Raspberry / Passion Fruit /
   Dragon Fruit / Strawberry

C O O K I E  B AR
DOUBLE CHOCO VALRHONA
SAKANTI BALI COOKIE

WHITE CHOCO AND CASHEW PRALINE COOKIE

30 /pc

20 /pc 

50G COOKIE  DOUGH
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DRIP DISTRICT
A refreshing twist on Garibaldi, this cocktail blends Campari with zesty orange and carrot juice, 
finished with a touch of peach syrup. It’s a vibrant sip that beautifully balances earthy and 
fruity flavours.

PARIS BLOCK
A refreshing twist on the French Martini, this cocktail combines vodka, fresh strawberries,
and zesty lemon with sweet lychee syrup and fragrant basil. Topped with a frothy egg white,
it’s a luxurious sip of summer.

GOLDEN ELYSIAN
This light and elegant cocktail blends the crisp, refreshing flavours of mango, apple, and lemon 

with the subtle sweetness of honey and the delicate floral notes of jasmine-infused whisky.

CAFFEINE CARTEL
A smooth blend of vodka, rich espresso, and a creamy hazelnut foam. This cocktail combines 
the classic Espresso Martini with a touch of nutty sweetness for a deliciously balanced drink.

TIKI TRAP
This drink is a smooth mix of smoked cinnamon rum and dark rum, with a sweet kick from grilled 
pineapple jam. A splash of elderflower syrup adds a light, floral touch to this perfectly 
balanced, tropical cocktail.

OLD MAID
Gin, cucumber, mint leaves, sweet & sour

ROYAL HAWAIIAN MAI TAI
Light rum, dark rum, orange liqueur, orange juice, 
pineapple juice, grenadine

FRENCH MARTINI
Vodka, blackcurrant, raspberry, pineapple juice

PICANTE
Tequila, coriander, lime juice, syrup, jalapeño

NEGRONI
Dry gin, Campari, sweet vermouth

OLD FASHIONED
Whisky, granulated sugar, Angostura bitters

APEROL SPRITZ
Aperol, Prosecco, soda water

SIP
BACK
IN TIME !

95

105

95
 

110

120
 

95

155

HIGH SOCIETY LIST

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.



É 
850

1.000

R
1.050

1.100

1.200

2.500 

1.050 

1.300 

1.500

2.500

G
850 

2.200

2.345

2.500

ROSÉ 
Fantini Calalenta Rosato, Sud Abruzzo, Italy

Gris Blanc Rose, Grenache Blanc ,Languedoc Blanc, France  

WHITE CELLAR
Shearwater Sauvignon Blanc, New Zealand

Maison Les Alexandrins Viognier, Northern Rhône, France

Orvieto Classico Secco DOC Grechetto, Procanico, Italy

Louis Jadot Pouilly-Fuissé, Village, Burgundy, France 

RED CELLAR
Yalumba Y Series Merlot, South Australia

Kaiken Ultra Malbec, Mendoza, Argentina

Villa Antinori Rosso Toscana IGT, Tuscany, Italy

Louis Jadot Beaune “Les Théurons", Premier Cru, Burgundy, France

CHAMPAGNE/SPARKLING
Charles de Fère, Blanc de Blancs, Brut, France NV  

CH de L’Auche Brut Sélection, Pinot Noir, Pinot Meunier

Champagne France Taittinger Brut, Prestige Rosé, Reims

Champagne, France Lanson Black Label Brut, Pinot Noir, Chardonnay 

Champagne, France

WINE BY THE BOTTLE
All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.



WINE BY THE GLASS

460

495

725

460

525

675

775

750

1.025 

460 

575

705

705

725

775

670

810

95

105

130

95

115

125

135

130

145 

95 

105

125

130

135

145

145

155

ROSÉ
Two Islands Rosé, Bali 

Hardy's VR Rosé, Australia

Septima Rosado de Malbec, Mendoza Argentina 

WHITE 
Two Islands Riesling, Bali 

Bodegas Beronia, Verdejo, Spain

Santa Carolina Chardonnay, Central Chile

Septima Sauvignon Blanc, Mendoza, Argentina

Baron Philippe de Rothschild Chardonnay, France

Lala Land Pinot Gris, South Australia 

RED
Two Islands Grenache, Bali

Anakena Birdman Merlot, Chile 

Mi Terruño Uvas Malbec, Argentina

The Element Cabernet Sauvignon, South Africa

Château de Lavison Merlot, Cabernet Franc, Bordeaux, France

Oxford Landing Merlot, South Australia

CHAMPAGNE/SPARKLING
Louis Perdier Brut Excellent, France

Mionetto Prosecco Rosé DOC, Italy

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.



SINGLE MALT

KERIS

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.

100

140

VODKA

SKYY  

CIROC

120

150

120

RUM

RUM BRUGAL

KRAKEN

PLANTATION

110

120

SCOTCH WHISKY

JOHNNIE WALKER BLACK LABEL

CHIVAS 12 YEARS

110

IRISH WHISKY

JOHN JAMESON

160

110

AMERICAN WHISKY 
AND BOURBON

JACK DANIEL'S ORIGINAL

170

110

160

100

100

GIN

LONDON NO 1

TANQUERAY

HENDRICK

THREE PEAK

EAST INDIES

190

COGNAC

MARTELL VSOP

250

130

170

TEQUILA

PATRÓN AÑEJO 

ELJIMADOR

HERRADURA

LIQUOR



TRANQUIL COOLER
PASSION RUSH
Passion fruit, rosella tea, simple syrup, soda 

water

SUNSET SLUSH
Mango juice, passion fruit purée, simple syrup, 

condensed milk

URBAN NECTAR
Apple juice, mango juice, lemon juice, honey, 

lemongrass

BERRY BALLER
Cranberry juice, lime juice, lychee syrup, mint, 

raspberry, soda water

FIZZ STREET
Orange juice, pineapple juice, elderflower 

syrup, & sparkling peach bubbles

50

45

45

55
 

45

WATER
Aqua, Still or Sparkling (380 ml)   

WHOLE YOUNG COCONUT

SOFT DRINKS
Coca-Cola / Sprite / Coca-Cola Zero /

Soda Water / Tonic Water

KOMBUCHA
Mixed Berry / Passion Fruit / Ginger Lime

35

30

30

45

BEE    S

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.

SMOOTHIES LAB
BERRY GLOW
Fresh strawberry, dragon fruit, banana, 

avocado , dates, almond milk, coconut 

cream, fish collagen

CHOCO LOCO
Banana, dates, almond, butter, chocolate 

powder, fish collagen, oat milk

GO GO GREEN
Banana, green spirulina, avocado, 

matcha, English spinach, vegan protein 

powder, creatine, honey, almond milk 

BLUE TROPIC
Blue spirulina, pineapple, avocado, 

banana, almond milk, almond butter, 

simple syrup, vanilla paste, coconut cream

65

65

75

85

50

55

50

105

85

95

110

DRAUGHT SINGARAJA

PROST

BINTANG | CRYSTAL

KURA KURA ISLAND ALE

KURA KURA LAGER

ISLAND BREWING PILSNER

ISLAND BREWING SUMMER PALE ALE



VEGGIE SHOTS
GINGER / TURMERIC / CELERY

JAMU NUSANTARA 40

25

JAMU BERAS KENCUR
A blend of rice & kencur (galangal) is a true

Indonesian treasure 

BAJIGUR
Made from a mix of coconut milk, palm sugar & spices

KUNYIT ASEM
Kunyit Asem combines turmeric’s earthy notes with 

tamarind’s tanginess

PRESSED JUICES 30
TANGERINE / WATERMELON
/ PINEAPPLE / MANGO 

WELLNESS WAVE
VITA MEAN SEA
Carrot, orange, ginger

POPEYES
Mango, spinach, coriander

DETOX
Beetroot, apple, ginger

PURIFIER
Turmeric, lemon, honey

PROTEIN SHAKE
Banana, milk, protein powder, vanilla, dates

55

50

55

50

60

PRESS
THE VITALITY

25

30

30

30

30

30

30

30

30

40

Bean & Leaf Fusion
BEAN & BLISS

ESPRESSO

DOUBLE ESPRESSO

CAPPUCCINO

MACCHIATO

CAFÉ LATTE

PICCOLO

LONG BLACK

MOCHACCINO

DALGONA

AFFOGATO

FUSION MYSTIQUE
RUE HOT CHOCOLATE

TURMERIC LATTE

MATCHA LATTE

CHARCOAL LATTE

HOT MILK

50

40

40

40

30

LEAF & PETAL
BALI BREAKFAST

MINT LEMONADE

CLASSY EARL GREY

CLASSIC JASMINE

CHILL IN CHOCO

FANCY CHAMOMILE

STAY FIT GREEN

KASMARAN

25

All prices are subject to an additional 15% government tax and service charge.

Please inform our sta� of any allergies or dietary restrictions.


