
 All prices are Rp. 000   

            

            Phone : (62) 361 975 233    WhatsApp : (62) 812 3916 9648 
               

             Email : murni@murnis.com Web Site : www.murnis.com 
             

Thank you very much for asking us for BUFFET and 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 MENUS 
 

 

SET MENU 1 
 

Mineral Water 
 

Iced or Hot Tea 
 

Soto Ayam 
Indonesian style chicken soup flavoured  with 
lemongrass, ginger, kaffir lime leaves, glass 

noodles and boiled egg. Mildly spicy 
 

Nasi Campur 
Steamed white rice accompanied by peanuts, 
roasted coconut, tofu, tempe, egg, vegetables, 
chicken, saté lilit, sweet corn fritters, shrimp 

crackers and sambal matah. 
 

Banana  Crépes 
 

180 per person 

 
 
 

SET MENU 3 
 

Mineral Water 
 

Fresh pineapple and coconut Juice 
 

Lumpia 
Spring rolls served with our homemade peanut

 sauce, sweet chili sauce and chili sauce. 
 

Beef Rendang 
Voted by CNN Travel as the clear winner of the 

‘World's Most Delicious Food’. Beef is slowly 
simmered with coconut milk and a mixture of 
lemongrass, galangal, garlic, turmeric, ginger 

and chillies, then left to stew for hours to 
create a dish of tender, flavourful bovine 
goodness. This Sumatran dish is served at 

ceremonial occasions and to honoured guests. 
It will send your stomach into overdrive! 

 

Murni’s Unique 

Pineapple Pie 
 

250 per person 

 
 

SET MENU 2 
 

Mineral Water 
 

Blender Juices 
Fresh banana, papaya, sirsak, pineapple or in 

season (avocado and mango) 
 

Satė Lilit 
Balinese style chicken satė. 

 

Murni’s Tutu Ayam 
A traditional local chicken dish. Slow cooked 
for 8 hours with Balinese spices and served 

with yellow rice and mixed Balinese vegetables. 
 

Balinese Banana Fritters 
 

220 per person 
 
 
 

 

SET MENU 4 

Mineral Water 
 

Sparkling Lemongrass Cooler 
A refreshing aromatic concoction of 

lemongrass infused syrup, lemongrass slices, 
kaffir lime leaves and lime juice topped with 

soda water. 
 

Berkedel Jagung 
Sweet corn fritters 

 

Bebek Betutu – Balinese Duck 
Other than flying or floating, this is the only 

way you want your duck.  Bali’s most famous 
dish. Flavoured with Balinese spices, served 

with vegetables lawar and yellow rice. 
 

Scrumptious Apple Pie 
Homemade goodness at its very best. 

 

Ice Cream 
Vanilla, chocolate and strawberry. 

 

270 per person
 


