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Thank you very much for asking us for VEGETARIAN SET MENUS. We are very happy to do
so. In 1974, Murni opened Murni’s Warung, Ubud's first real restaurant and since then
thousands of people have enjoyed her food and hospitality. It is an historic icon in Ubud.

SET MENU VEGETARIAN 1
Iced or Hot Tea

Berkedel Jagung
Savoury corn fritters seasoned with shallots, leek and flat leaf parsley. Vegan and healthy!!

Tipat Cantok
You can’t get more local than Tipat Cantok. It’s a pure Balinese dish. Bali’s ultimate tasty local
street food and it’s vegan! Tipat means rice cake and cantok means mortar and pestle. We serve it
with lots of veggies: tofu, spinach, long beans, bean sprouts and eggplant, mixed in our homemade
peanut sauce, ground in a traditional old fashioned stone mortar and pestle. And you should always
have a cracker with it. The Balinese usually eat it for breakfast or lunch, but we serve it all day,
every day, freshly made each time. Served at room temperature.

Fresh Fruit Salad
120 per person

SET MENU VEGETARIAN 2
Iced or Hot Orange

Vegetarian Lumpia
Spring rolls originated in China and were eaten at spring time. They started as pancakes
filled with the new season’s spring vegetables. Filled with young bean sprouts, carrots
and leeks. Served with our homemade peanut sauce, sweet chili sauce and chili sauce.

Vegetarian Mi Goreng
Vegetarian Mi Goreng is a one-dish meal favourite. It’s believed to have been introduced by Chinese
immigrants centuries ago and given a very distinctive Indonesian twist. Tasty stir-fried noodles with
vegetables. Locals eat it for breakfast, lunch and dinner.

Fresh Fruit Salad
150 per person

SET MENU VEGETARIAN 3
Iced or Hot Lemongrass and Ginger

Stuffed Tofu
3 pieces of soya tofu or bean curd, stuffed with young bean sprouts, celery, carrots and leeks.

Vegetarian Nasi Goreng
One of Indonesia’s delicious vegetarian dishes: fried rice, cabbage, carrots, leeks, tofu and tempe
sate, our homemade peanut sauce, rice crackers and acar. Acar is a tasty sourish local vegetable
pickle.

Fresh Fruit Salad
150 per person

All prices are Rp. 000



SET MENU VEGETARIAN 4

Sparkling Lemongrass Cooler
A refreshing aromatic concoction of lemongrass slices, kaffir lime leaves,
lime juice, our homemade lemongrass infused syrup, topped with soda water

Healthy Vegan Rolls
Carrot, turnip, bean sprouts, lettuce, white sesame seeds, black pepper, and coriander leaves rolled in
rice paper with a garlic, ginger dressing.

Vegan Curry
Our homemade rich and flavourful curry full of French beans, cauliflower, broccoli,
potatoes, carrots, crispy tempe slices and the piéce de resistance a pan fried banana.
Served with steamed white rice.

Fresh Fruit Salad
180 per person

SET MENU VEGETARIAN 5
Virgin Mojito
Fresh mint leaves, lime juice and simple syrup, topped with soda water.

Vegetarian Lumpia
Spring rolls originated in China and were eaten at spring time. They started as pancakes
filled with the new season’s spring vegetables. Filled with young bean sprouts, carrots
and leeks. Served with our homemade peanut sauce, sweet chili sauce and chili sauce.

Vegetarian Nasi Campur
Steamed white rice, tempe and tofu saté, vegetables of the day, sweet corn fritters,
vegetable soup, seasoned tempe, roasted coconut, peanuts, sambal matah and egg.
Different every day!!

Fresh Fruit Salad
170 per person

Prices are inclusive of service charge and tax
Note that prices can change.

All prices are Rp. 000



