




Welcome to The Clove Bar,
where our expert mixologists have crafted a selection

of signature cocktails inspired by the diversity
of the Indonesian archipelago. Using only the freshest

and most aromatic ingredients, we offer a sensory
experience that will transport you on a journey through

the exotic tastes of Bali and beyond. From refreshing
tropical cocktails to rich and spicy creations,

our menu has something to suit every preference.  
 

Immerse yourselves between the clove trees here at 
munduk cabins and discover your new favorite drink. 
Take in the stunning scenery and browse our menu 
to experience the ultimate cocktail experience with 

a taste of Indonesia.



PALOMADE • 140
Espolon blanco, traditional arak, 

pink pomelo soda, lime juice, salt rim

BEDUGUL SPRITZ • 160
Strawberry sous vide gin, framboise liqueur,

lemon basil, prosecco

ARAK MADU • 120
Traditional arak, wild forest honey, 

lime juice, sparkling house soda

BATU KARU HIGHBALL • 150
Karusotju 38, dry sake, sweet and sours

MUNDUK MULE • 140
Nusa cana spiced rum, muddled ginger, 

 lime juice, vanilla, aromatic bitters, ginger beer

OLD MAN KRETEK • 140
Clove smoked maker’s mark old fashioned, 

orange zest, aromatic clove bitters

PRICES IN ‘000 RUPIAH & SUBJECT TO 10% TAX + 11% SERVICE

SIGNATURE



The aromatics of clove is
predominant in indonesian
kitchens & was the inspiration
behind old man kretek.

Our bartenders explored the
intensity of the spice by smoking 
maker’s mark until the perfect
full-bodied cocktail was made.
Named after the crackling
sound of kreteks, it’s not 
for the faint of heart. 

Our interpretation of
the classic paloma cocktail
but with an indonesian twist.

We source sea salt from
tejakula and arak from 
pak jero yudi in our sweet 
and slightly salty drink. 
perfect for the heat 
of the tropics.

Palomade

Old Man
Kretek

Arak, Bali’s most traditional
liquor, has become a pillar 
of the drinking culture 
across bars and homes. 

Quite fittingly, it’s the base 
of our arak madu. one of 
our most popular cocktails.

Our bar mixes it with wild forest
honey, lime, and sparkling soda
for a refreshing cocktail. 

Arak Madu



NUTS [N]   |   PRICES IN ‘000 RUPIAH & SUBJECT TO 10% TAX + 11% SERVICE

APERITIF • 140

DRY MARTINI
Four pillars rare gin or ketel one 

 

GIN & TONIC
Three peaks, fever tree tonic, lemon 

GIMLET
Four pillars, lime cordial

MANHATTAN
Maker’s mark, antica formula, 

angostura bitters 

APEROL SPRITZ
aperol, prosecco, soda

DIGESTIF • 140

AMARETTO SOUR
Amaretto, lemon, white foam [N]

 

WHISKEY SOUR
Jameson, lemon, sugar, white foam

STRAWBERRY & CREAM
Strawberry, white cocoa liqueur

TOBLERONE MARTINI
Baileys, chocolate liqueur, 

cold brew coffee liqueur, absolut

ESPRESSO MARTINI
Blackrock, espresso, cold brew coffee liqueur

BRANDY ALEXANDER
Brandy, cacao liqueur, cream

HOT TODDY
Jameson, lemon, clove, star anise





PRICES IN ‘000 RUPIAH & SUBJECT TO 10% TAX + 11% SERVICE

FRENCH 75
Three peaks, lemon juice, 

prosecco

COSMOPOLITAN
Blackrock, triple sec, 

cranberry, orange
 

DAIQUIRI
Bacardi, lime, sugar 

MOJITO
Bacardi, mint, lime, soda

 
TOM COLLINS
Three peaks, sugar, 

lemon, sprite 

LONG ISLAND ICED TEA
Blackrock, bacardi, three peak, 
espolon blanco, triple sec, coke 

PALOMA
Espolon blanco, grapefruit, soda

HIGH BALL
Johnny walker, soda

PINA COLADA
Bacardi, pineapple, coconut 

 

MINT JULEP
Jim beam, mint, sugar, bitters 

 

MOSCOW MULE
Blackrock, lime, ginger beer 

 
TOMMY’S MARGARITA

Espolon blanco, agave, lime, sugar 
 

CAIPIROSKA
Blackrock, lime, sugar

CLASSIC • 130



PRICES IN ‘000 RUPIAH & SUBJECT TO 10% TAX + 11% SERVICE

BEER & SPIRITS

BEER
KURA KURA LIMITED RELEASE • 85

KURA KURA LAGER • 85
KURA KURA ISLAND ALE • 95

KURA KURA SESSIONS HAZY • 85
BINTANG • 45

VODKA
ABSOLUT • 110

 
GREY GOOSE • 140

KETEL ONE • 140
BLACKROCK • 110

ARAK ( 50ML )
ARAK BY PAK JERO • 85

BREM LIQUOR • 85
 

KARUSOTJU 38 • 160

GIN
THREE PEAKS • 110
EAST INDIES • 110
TANQUERAY • 120

PEDDLERS • 120
FOUR PILLARS RARE • 130

RUM
NUSA CANA RUM • 110

 
DIPLOMATICO MANTUANO • 140

DICTADOR 12 RESERVA • 140

TEQUILA
ESPOLON BLANCO • 120

PATRON SILVER • 220
CODIGO ANEJO • 260

WHISKEY
JIM BEAM • 110

MAKER’S MARK • 140
BULLEIT RYE • 130

JAMESON IRISH • 110
CHIVAS REGAL 12 • 150
GLENFIDDICH 18 • 250

COGNAC
HENNESSY VSOP • 220

 
BOTTLE AVAILABLE UPON REQUEST



NON ALCOHOLIC 
COCKTAILS

VEGETARIAN [V]   GLUTEN FREE [GF]   NUTS [N]   PORK [P]

PINA COLADA • 75
Pineapple, coconut, lime

STRAWBERRY MOJITO • 75
Mint, strawberry, soda

GOLDEN BLOOM • 75
Elder flower, lychee, caramel, fruit tea soda

LEMON LIME BITTERS • 60
Lemon, lime, soda, bitters

TEAS
ES TEH ULEKAN • 60

Hibiscus flower, lime, 5 spice syrup

ES TEH MELATI • 60
Green tea, strawberry, mint

ES TEH LYCHEE • 60
Lychee, lime, lemon basil essence

WELLNESS DRINKS
TURMERIC JAMU • 65

MIXED BERRY KOMBUCHA • 65

WHOLE YOUNG COCONUT • 40

WATER ( sml | lge )

REFLECTIONS STILL OR SPARKLING • 35 | 60

HEALTHY JUICE
CLEAN GREEN JUICE • 60

Green apple, cucumber, mint

TROPICAL FRUIT JUICE • 60

PURE SUNKIST JUICE • 65

SODAS
FEVER-TREE GINGER BEER • 65

FEVER-TREE GINGER ALE • 45

FEVER-TREE TONIC • 45

COCA COLA | COKE ZERO • 35

SPRITE | SODA WATER • 35





GIANT GREEN ITALIAN OLIVES [V] • 70

SMOKED EGGPLANT DIP • 60
Grilled pita bread, olive oil,

za’atar, toasted sesame

GUACAMOLE • 65
Salsa, house made tortilla chips [V]

SATE AYAM MADURA • 75
Chicken sate, roasted peanut sauce,

kecap manis, chili, shallots [N]

SATE BABI SAMCAN • 85
Marinated pork belly, caramelized lontar glaze,

red chili, sea salt [N, P]

URUTAN ASAP • 70
Heritage bali black pig sausage,

plaga lettuce cups, local herbs, house pickles,
sambal matah [P]

SALMON CARPACCIO • 120
Salmon gravlax, pickled shallots,

creme fraiche, picked dill

CHARCUTERIE BOARD • 250
European charcuterie, house pickles, 

artisanal cheeses, green olives, dried fig [N]

PERKEDEL JAGUNG • 45
Crispy sweet corn fritters, 

kaffir lime leaves, sambal rawit ijo [V]

HOUSE FRIES • 65
Kewpie mayonnaise, tomato ketchup

SNACK & SHARE

SPICED PUMPKIN SOUP • 80
Toasted sourdough, straciatella [V] 

 
 

TRUFFLED MUSHROOM SOUP • 90
Creamy mushroom, toasted buttered sourdough [V]

SOUP

VEGETARIAN [V]   GLUTEN FREE [GF]   NUTS [N]   PORK [P]



WATERCRESS SALAD • 110
Romaine, crispy tempe, grilled corn, 

shredded carrots, nuts, house dressing [N] 

CAESAR SALAD • 120
Romaine, grilled chicken, crispy bacon, 

boiled egg, golden croutons, 
parmesan, simple caesar dressing [P]

CRISPY FRIED CHICKEN BURGER • 160
House buffalo sauce, crisp lettuce, tomato, 

ranch dressing, ketchup, house fries

WILD MUSHROOM PASTA • 120
Creamy mushroom sauce, roasted wild mushrooms,

parmesan, spaghetti, parsley

PASTA BOLOGNESE • 130
Black angus beef, roasted tomato, parmesan, 

spaghetti, fresh basil

VEGETARIAN LASAGNA SERVES 2 • 180
Wild mushrooms, black truffle, 

bechamel, mozzarella [V]

BEEF LASAGNA SERVES 2 • 220 
Australian beef ragu, slow cooked tomato, 

bechamel, parmesan

CHEESEBURGER • 200
Australian beef, cheddar, lettuce, tomato, 

pickled shallots, burger sauce, house fries, 
add crispy bacon +30 [P] 

MAINS

BEDUGUL BERRIES AND CREAM • 60
Strawberries, raspberry sauce, meringue, 

whipped vanilla cream 

MAS BALINESE BANOFFEE PIE • 65
Whipped coconut, mas banana, 
palm caramel cinnamon crumb, 

organic bali chocolate 

BENG BENG CHEESECAKE • 65
Inspired by Indonesia’s favorite candy bar,

toasted peanuts, valrhona chocolate, shortbread

DESSERT

PRICES IN ‘000 RUPIAH & SUBJECT TO 10% TAX + 11% SERVICE



ULEKAN MUNDUK

Jl. Pura Puseh, Dusun Beji, Munduk
Open from 7:30 am - 11 pm  |  Everyday

Call or Whatsapp +62 859 5266 4126

ULEKAN BERAWA

Jl. Tegal Sari No.34, Pantai Berawa, Tibubeneng
Open from 8 am - 10 pm  |  Everyday
Call or Whatsapp +62 821 4594 8624





@ULEKANBALI                      ULEKANBALI.COM


