Welcome to Vienna Café — A Celebration of Quality, Clean Cooking by the Ocean

At Vienna Café, we take pride in serving food that embodies the essence of clean,
high-quality cooking. Located by the ocean, our café¢ offers a serene environment where you
can enjoy delicious meals while taking in the stunning view of the waves and breathing in the
salty sea air.

Commitment to Cleanliness and Safety

Our staff are thoroughly trained in maintaining the highest standards of cleanliness and
hygiene. They are knowledgeable about food safety, cross-contamination, and allergies,
ensuring that every guest feels safe and cared for while dining with us.

Celebrating Local Ingredients and Traditions

As a proud family-owned business, we are deeply committed to sourcing the freshest local
ingredients. From fish caught daily by our local fishermen to seasonal vegetables and
aromatic Balinese herbs

Gluten-Free and Allergy-Friendly Options

We understand the importance of catering to various dietary needs, which is why we offer a
range of gluten-free options prepared in contamination-free environments. Everyone deserves
a safe and delicious meal at Vienna Café.

A Passion for Excellence

At Vienna Café, our dedication goes beyond food. It is our mission to create a welcoming and
safe space where guests can enjoy the beauty of the ocean while indulging in meals prepared
with integrity and love. We thrive on the values of quality, authenticity, and
connection—ensuring every visit is a memorable one.

We invite you to join us in celebrating fresh, local flavours, and the art of clean cooking.
Welcome to Vienna Café, where passion meets the plate, and the ocean welcomes you home.



VIENNA DECADENT FOOD SELECTIONS
Entrée:
e Vegetarian Spring Rolls 60K

serve with sweet chili and lime sauce(V)

e Steam Chicken Dumplings 80K

serve with aromatic sesame soy dipping. (M)(GF)

o Mini Bites Seared Tuna 85K

topped with garlic butter chopped capers, red baby onion on the bed tomato
lime zest salad(F)(GF)

e Soft Tacos With Soy Glazed Mahi-Mahi (80k S) (100k L)

sliced topped with homemade tartar sauce, lettuce, cucumbers pickles, red
onions and diced aromatic potato cubes. (F) (GF)available

SELECTIONS FOR LUNCH & DINNER
Asian fusion:

¢ Vienna Nasi Goreng Signature(C-75k) (F-85k) (V-55k)

Aromatic rice with mixed local vegetables local Balinese herbs topped with
sunny side up egg,(GF)

e Aromatic Thai Style Tuna Curry 90K

with local vegetables serves with aromatic yellow rice (GF)

e Stir Fry Noodles (C-85k) (V-65k)(GF)

with chicken and vegetables and crunchy roasted cashew (GF) available

e Aromatic Grilled Chicken Breast 90K

marinated with ginger, lime juice, soy, honey and lime zest serve with sauteed
vegetables and aromatic yellow coconut cream steam rice- (GF)

e Special Vienna Traditional Gado- Gado 80K
combination steamed vegetables, golden pan fried tofu, Tempe, boiled egg

and serve with homemade creamy coconut peanut sauce with steam rice-
(V) (GF)

please ask our about gluten free and dairy free options



Government tax and service apply (15%)

e Traditional Sumatra Beef Stew Rendang 95K
cooked slowly to release the authentic aroma. Serve with aromatic yellow rice,
Bok choy and mixed vegetables(M)

e Traditional Balinese Babi Kecap 95K
cook with Balinese local herbs, with sweet and tangy taste, serve with
greens, mixed vegetables and aromatic steam yellow rice (M)

e Chicken Satay- Chicken 85K

marinated with Balinese herbs, served with aromatic yellow steam rice and
traditional peanut sauce. (M)(GF)

e Aromatic Garlic Prawns 98K

sauteed prawns with garlic butter mixed seasonal vegetables serve with
yellow aromatic rice (F)(GF) (GF)

SOUP SELECTIONS:
e Creamy Roasted Pumpkin Soup- 70K

topped with creamy coconut cream served with warm toasted garlic
baguettes. (V)(GF)available(DF)

e Traditional Soto Ayam (Chicken Soup) 80K
cook with the perfection with mixed vegetables and rice noodles
(M)(GF)(DF)

V= VEGETARIAN
VV=VEGAN VEGETARIAN(NO FISH,NO MEAT, NO EGGS,NO BUTTER, NO,MILK

M=MEAT

F= FISH

G= GLUTEN FREE(NO SOY,NO WHEAT FLOUR,)
DF= DAIRY FREE(NO MILK,NO BUTTER)

please ask our about gluten free and dairy free options



SMOOTHIE BAR:

e PURE ENERGY 80K

banana peanut butter, coconut milk, and oats. Topped with roasted coconut,
fresh banana and salted coconut caramel

e FIRE- DRAGON FRUITS 80K

Iime, ginger and pineapple- topped with creamy chia

e REFRESHING 80K

pineapple, coconut milk, banana, lime

VIENNA DECADENT DESSERTS

MOUTH WATERING LAVA CAKE 80K

serve warm, topped with fresh strawberries, /dragon fruits balls and
homemade creamy vanilla ice- cream-

CREME BRULEE-80k

caramelized top, with seasonal fruits and strawberry puree

HOMEMADE TANGY LEMON TART 80K

topped with homemade creamy coconut ice-cream

CRUNCHY SALTED CARAMEL BANANA FRITTERS- 70K

serve with creamy coconut ice- cream

Please ask and see our cake display for more gluten free options desserts.

HOMEMADE ICE-CREAM BY SCOOP: 30K

Vanilla

Chocolate

Strawberry

Lemon and honey

Mango (sorbet) (dairy free)
Decadent coffee

Creamy coconut

PLEASE ASK OUR STAFF ABOUT OUR GLUTEN FREE AND DAIRY FREE



PIZZA AND PASTA GALORE:

e Heavenly Vienna Pizza 120K

combination of bacon, mushrooms, Mediterranean style meatballs, grilled
zucchini, eggplants, pepperoni, chili flakes, onions, garlic butter and
mozzarella cheese (M)

e Double Decker Hawaiian Twist- 100K
double ham, aioli mayo, onion, red paprika and double pineapple with
mozzarella cheese (M)

e Creamy Anti Pasto Pesto Vegetarian Pizza 100K
grilled mixed pesto creamy vegetables with local Balinese herbs and
mozzarella cheese(V)

e Vienna Pepperoni Basil Pizza 120K
with bacon, grilled tomato, roasted garlic, and onion, mozzarella cheese and
drizzle with olive basil oil (M)

PASTA SELECTIONS:

e Creamy Spaghetti Carbonara 120K

topped with crunchy bacon and parmesan cheese(M)

e Fettuccini Segetarian Pasta 90K
with roasted baby tomato, aromatic basil, grilled anti Pasto vegetables cook
lightly with garlic butter drizzled with olive oil topped with feta cheese. (V)

e Spaghetti Bolognaises. 120K
lean beef minced cook with roasted tomato, basil, aromatic Balinese herbs
drizzle with virgin olive oil (M)

e Fettuccini Pesto 120K

chicken tenderloin cook with homemade creamy pesto sauce, topped with
grilled baby tomato, and sprinkled with parmesan cheese. (M)

e Spaghetti Ala Vienna 140K

mixed garlic seafood, prawns, clams, mahi-mahi with garlic butter and light
white wine tangy roasted tomato sauce (F)

PLEASE ASK OUR STAFF ABOUT OUR GLUTEN FREE AND DAIRY FREE OPTIONS



LUNCH & DINNER SELECTIONS:

FRESH CAUGHT FISH DAILY

Grilled Marinated Mahi- Mahi 98K

with coconut cream, Balinese local spices, on the bed of creamy mashed
polato serve with sauteed local green beans, mild Balinese sambal, (GF)

Pan Fried Barramundi 98K

topped with crunchy garlic, capers and dill sauce, serve with crunchy apple
salad and roasted walnut and sauteed greens (GF)

Seared Tuna Steak 98K

fopped with tangy sweet, spiced cucumber and lime zest serves with
aromatic yellow spinach and sesame rice (GF)

BURGERS BAGUETTES/ TOASTED SANDWICHES CORNER:

Decadent House Specialty Burger Beef 98k

homemade juicy beef patties, layered with grilled tomato, lettuce, pickle
cucumbers, bacon, egg, garlic mustard mayonnaise, melted cheese serve
with crunchy golden potato chips(M) (gluten free burger buns available)(110k)

Home Signature Grilled Chicken Burger 85K

fresh lettuce, sautéed onion tomato, chili mayo and melted cheese serve with
golden crunchy potato chips- (M) (gluten free burger buns available )(98k)

Fresh Tuna Slices Creamy Classic 80k

on top of golden buttery baguettes topped with red onion, capers mayonnaise,
and drizzle with olive lime dressing serve with mini green salad (V) (GF)
available(90K)

Pesto Antipasto 70k

with melted cheese baguette. — grilled mixed vegetables with homemade
pesto sauce and roasted
cashew (V) (GF) available(80k)

Traditional Ham Cheese Tomato Baguette 80k
with lettuce, thin slices tomato cucumber pickles, seeded mustard (M)

Traditional Club Sandwich 80k

layered with crunchy bacon, grilled chicken lettuce, sauteed onion and tomato
with garlic aioli mayonnaise. Serve with crunchy potato fries-(M) (gf)available)

PLEASE ASK OUR STAFF ABOUT OUR GLUTEN FREE AND DAIRY FREE OPTION



FRESH SALAD SELECTIONS:

e Vienna Signature Salad 68K

combinations of green salad, tomato, pineapple, carrots, cucumbers,
corianders, roasted pumpkin, parsley, red baby onions, crunchy tempeh, feta
cheese and sprinkles of roasted sesame seeds, drizzled with ginger honey
mustard dressing (V)(GF)

Anti Pasto Quinoa Salad 85K

combinations of grilled vegetables with aromatic quinoa, roasted cashew nuts,
lettuce topped with grated parmesan cheese light aromatic creamy coconut
pesto sauce. (V)(GF)

Grilled Chicken Breast Thai Style- 85K

chicken breast marinated with lemon, garlic, honey and ginger with tangy
cucumbers, baby tomato, baby onions, coriander, beans sprout with roasted
peanuts. (M)(GF)

Extras:

2x Bacon Rashers- 15k

Eggs -15k

Cheese-20k

Chicken -100g 25k

Golden Tempeh-10k

Fish- 200g 55k

Bowl Steam Vegetables- 40k

Golden Potato Fries-40k

Sweet Potato Wedges With Aioli Sweet Chili Mayo-45k
Steam Or Yellow Rice 15k

PLEASE ASK OUR STAFF ABOUT OUR GLUTEN FREE AND DAIRY FREE OPTIONS

Government tax and service apply (15%)



BREAKFAST SATISFACTIONS
ONLY @VIENNA CAFE.
With tea/ coffee/ juice/ fruit salad
Rp 100.000
From 7am -11am

Indonesian Breakfast
stir fry noodles/ fried rice/vegetarian/chicken/(GF) available

Protein Plate- Marinated Grilled Chicken Breast,

2 boiled eggs topped with aioli mayonnaise and fresh parsley, sauteed green beans,
aromatic sautéed rice, with lime zest and local spinach (GF)

3x Eggs Fluffy Spinach Cheese Omelet,

serve with toasted baguettes, bread/or crunchy sweet potato (Gluten free available)

Decadent Banana And Roasted Cashew Crepes

drizzled with salted caramel and topped with fresh local fruits. (V) (Gluten free
available)

Traditional Bacon And Eggs Breakfast
serve with roasted tomato, sauteed spinach, and warm toasted bread (M)(GF)
available

3x eggs Scramble Spinach And Cheese
toasted baguettes (GF) available.
Vienna Special Plate-

combinations of local slices fruits, golden brown potatoes 2x eggs (how you like it)
(GF)

Vienna Signature Vegetarian Delight-

Golden brown tempeh, sauteed spinach grilled tomato, golden sweet potato, sauteed
baby green beans with roasted walnuts served with creamy peanut sauce. (V)(GF)

Avocado Baguettes-
topped with grilled tomato, feta cheese drizzled with olive oil and sprinkle of black
pepper (GF) available

Toasted Baguettes
with side honey/jam butter and slices of tropical fruits. (GF) toast available

PLEASE ASK OUR STAFF ABOUT OUR GLUTEN FREE AND DAIRY FREE OPTIONS

Government tax and service apply (15%)





