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KUDUS HOUSE 
BREAKFAST  

 

Available from 6.30am to 11.00am 
 
FRESH PRESSED JUICE      

Fresh pressed local tangerine, cold pressed juice of the day, blend of the day or young coconut water   V LF 85 

      

MEDICINAL SHOTS      

Kimchi Juice 
Naturally fermented cabbage, apple, carrot, red pepper, radish, ginger, garlic, coconut kefir 

  V LF 50 

Golden Jamu 
Turmeric, tamarind, coconut nectar 

  V LF 50 

Wheatgrass Shot 
Ginger or mint 

  V LF 50 

      

COMO SHAMBHALA SIGNATURES       

Brewed Ginger Tea 
Lemon and honey 

   LS 50 

Turmeric Latte 
turmeric, cardamom, cinnamon and honey 

   LS 50 

Matcha Latte     LS 50 

      

TEA by Brew Me      

Fine black and herbal tea infusions from the Angseri Valley, Baturi, Tabanan      

English Breakfast, Earl Grey, Chamomile, Jasmine, Peppermint, Sencha      

      

COFFEE BY EXPAT. ROASTERS      

95 per cent of the beans are sourced within Indonesia, with a small amount of specialty coffee                                 
hand selected from global brokers 

     

Flat white, Espresso, Macchiato, Cappuccino, Café latte, Bali Coffee      60 

Your choice of milk; full cream, soy, almond, coconut, oat milk      
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FROM OUR BAKERY      

An assortment of house-made pastries and breads served with nut butter and preserves   N LF 60 

Your Choice of Whole-Wheat Croissant; plain or almond    N 60 

Fresh Fruit or Cinnamon Danish      60 

Healthy Muffins      60 

Sourdough, Black Rice, Multigrain or Gluten-Free Bread     60 

      

TROPICAL FRUIT, YOGURT AND PUDDINGS      

Seasonal Tropical Fruit Plate or Tropical Fruit Salad  V GF LF 80 

Greek Style Yogurt; natural, honey or seasonal tropical fruit    GF 45 

Coconut Yogurt; natural, honey or seasonal tropical fruit  V GF LF 45 

Chia Pudding with papaya, passion fruit coulis, fresh strawberry, mint salad  V GF LF 45 

      

CEREAL      

Selection of cereals served with your choice of milk; dairy, oat, almond or coconut      

Natural Nut, seed and dried fruit muesli  GF LF N 60 

Toasted Honey, dried fruit and nut muesli    N 60 

      

GRAINS      

Mung Bean Porridge; grated pear, cinnamon, raisins, cashew nuts, coconut milk  GF LF N 80 

Masala Spiced Steel Cut Oats; tomato, ginger, green chilli, coriander  V GF LF 150 

Quinoa Bowl; grilled marinated mushrooms, avocado, seaweed, pickles, kimchi, grilled broccoli, sesame  V GF LF 150 

Kichadi; moong dahl, quinoa porridge, cauliflower, baby carrots, beans, ginger, curry leaf, coriander   V GF LF 150 

Red Rice Porridge; shredded chicken, fragrant bone broth, shiitakes, bok choy, cabbage, sprouts, 
coriander 

  GF LF 150 

Idli Sambar; southern Indian steamed black lentil, rice cakes, lentil curry, fragrant coconut chutney, 
pennywort, shredded coconut salad 

 V GF LF 150 
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TOAST, PANCAKES AND WAFFLES       

Toasted Banana Bread; whipped tahini, fresh banana, crushed walnuts, sesame  GF LF N 150 

Real ‘Toast’; vegetable, almond, flaxseed ‘toast’, crushed avocado, tomato, parsley cucumber salad   V GF LF N 150 

Hummus Toast; cherry tomato, chickpea, pomegranate, radish salad, sunflower seed cheese on toasted 
sourdough 

   V LF 150 

Chickpea Pancake; cherry tomato, baby cucumber, avocado salad, nigella seed coconut yogurt, curry leaf                                                                                                           
add on poached free-range egg 

 V GF LF 150 

Buckwheat Pancakes; fresh banana, strawberry salad, passion fruit sauce, vanilla, coconut yogurt     150 

Whole-Wheat Zucchini Waffles; smoked salmon, lemon-scented cottage cheese, shaved zucchini, dill 
salad 

    150 

      

TOFU AND EGGS      

Monk Soup; tofu, soft cooked free-range egg, shiitake mushrooms, seaweed, kale, ginger, spring onions   GF LF 150 

Masala Spiced Scrambled Tofu; cavolo nero, spelt flour chapatti                                                                                                                                                                         V LF 150 

Seasonal Greens; avocado, roast cherry tomatoes, poached free-range egg, fine herb salad, dukkah spice, 
lemon 

 GF  LF N 150 

Fluffy Free-Range Egg White Frittata; garden herbs, asparagus, baby zucchini, roast cherry tomatoes   GF LF 150 

Two Free-Range Eggs Omelet  
Your choice of filling; mushrooms, leek, spinach, peppers, tomato, gruyere cheese, cottage cheese, onion, smoked 
salmon, mixed herbs 

   GF 150 

Two Free-Range Eggs 
Cooked to your liking; grilled mushrooms, roast tomatoes, avocado, wilted kale, sweetcorn cake 

  GF LF 150 

      

ADD ONS      

Boiled, scrambled, fried or poached free-range eggs      

Chicken rosemary sausages or smoked salmon      

Steamed or grilled tofu      

Quinoa, red rice      

 


