Community curbside cafe
on island rhythm

The Hula kitchen is all about colorful plates, fresh local
ingredients and wholesome food. Coffee beans and
baked goods are house-roasted and home-made
every morning at ACME Roasters & Bakers. Find the
store across the street for more sunrise goods.

Open daily 6:30am - 5pm

wifi: theHula

password: heartbeat
info@thehulacafe.com
+6282133458383
@thehula__
thehula

COFFEE

Our coffee is made with a double shot of ristretto.
We use full fat milk. Home-made coconut or almond
milk on request (+7). Decaffeinated espresso (+5).

Espresso
Long Black
Macchiato
Piccolo
Cappuccino
Flat White
Latte
Mochaccino

Handbrew Filter (V60 or AeroPress)
No4 Washed (Clean & Bright)

No5 Natural (Fruity & Aromatic)

No6 Honey (Sweet & Balanced)
No13 Yande (Bright & Acidic)

Kopi Kelapa
Double ristretto blended with ice and coconut milk

Vanilla & Sweet Cream Iced Coffee 45

Pumpkin spiced latte 45
Homemade spiced pumpkin syrup, espresso shot,
fresh milk

Cold Brew

In-house cold brew; smooth and deep
Black

Blonde

Prices are in thousands of Rupiah and
are subject to 11% government tax and 5% service charge.
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SPECIAL

According to the Swedes you have to make time for
Fika every day. An essential time to catch up with
friends or colleagues and have a coffee or cake
break together.

We'll have to agree with the Swedes.

FIKA
Any coffee or tea
+ selection of ACME pastries

HOT DRINKS

Golden Milk
Turmeric, ginger, cinnamon, black pepper,
coconut milk (hot/cold)

Matcha Latte
Pure Matcha with milk of choice

Hot or Iced Chocolate Milk
Homemade recipe

Choco-Lee
Chocolate ganache, speculous spices, fresh milk,
a pinch of salt (add a shot of espresso +15)

TEA
Hot or Iced

Fresh kurkuma & Black Pepper
Fresh ginger, Lemon & Honey

Sun
Energizing tisane blend of ginger, cinnamon,
cloves, orange peel

Moon
Calming tisane blend of lemongrass, ginger,
pandan butterfly peas petal

Earth
Grounding tisane blend of lemongrass, calendula
petal, globose petal, rose

Black
Similar to English breakfast tea

Green Jasmine
Aromatic jasmine petals bursting with anti-oxidants

df = gluten-free v =vegan n = contains nuts
All our food is prepared in a kitchen where nuts, gluten and other allergens
are present and our menu descriptions do not include all ingredients
— if you have a food allergy, please let us know before ordering.

Prices are in thousands of Rupiah and
are subject to 11% government tax and 5% service charge.
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JUICE

King Kelapa 35
Coconut water, ice, lime, lemongrass

Orange Sun 45
Carrot, orange, ginger, lime

Indica 45
Mango, orange, ice, lime

Mango Lassi 45
Mango, yoghurt, mint, and masala magic

Tamarind Tonic 45
Ginger juice, lemongrass, tamarind, lemon, ice, soda
Berrie Blitz 50
Almond milk, berries, banana, honey, orange

(add oats +5)

Alkalizer Tonic 45
Apple, coriander, ginger, lime, cucumber, basil

Protein Shake 55
Coconut milk, berries, chocolate, almonds, dates,
banana (add a shot of espresso +15) n

Immunity Booster 55
Berries, coconut water, yoghurt, bee pollen, dates,
honey

__Add vegan protein powder +20

PURE JUICE

Mango

Carrot

Orange

Whole Young Coconut (Chilled)
Watermelon

SODA

Henri’s Ginger Bear

BEER

San Miguel Light (Bottle)
San Miguel Pale Pilsner

Prices are in thousands of Rupiah and
are subject to 11% government tax and 5% service charge.
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COMMUNITY CURBSIDE CAFE ON ISLAND RHYTHM

The Hula kitchen is all about colorful plates, fresh local ingredients and wholesome food. Coffee beans and baked
goods are house-roasted & home-made every morning at ACME Roasters & Bakers (store across the street).
Open daily 6:30am - 5pm

wifi:  theHula / heartbeat

E: info@thehulacafe.com

WA: +62 821 3345 8383
Insta/FB: @thehula____/ thehula

ALL DAY MENU

BOWLS

Yoghurt & Nuts 55
Greek yoghurt, berries, granola, strawberry compote,
honey, coconut chips n

Coco Yoga 65
Homemade coconut yoghurt, seeded buckini, mango
passionfruit, pineapple parfait & sesame blitz v gf

Green Coco Bowl 80
Sweet mango, passion fruit, avo, orange juice, spinach,
seasonal fruits, granola n v

Acai Na Tigella 90
Brazillian palmberry puree, banana, various fresh fruit,
buckini gf v

Jungle Fruits 70
Seasonal fresh fruit, dried fruits and nuts, coconut
yoghurt, nectar, sorrel

BREADS + SLICES by ACME
*glutenfree breads available

Butter Croissant 25
Butter Croissant + butter and jam 35
Pain au Chocolat 30
Almond Croissant 35
Le Croissant 60

Toasted croissant, cheese, scrambled egg, micro-
greens

Jambon Beurre 75
Baguette, real truffle butter, thinly sliced ham, pickle

Hula Hula Scramble 60
3 farm eggs, salsa verde, golden-toasted

sourdough, light herb salad

+ bacon 25

+ salmon 30

df = gluten-free v =vegan

Vegan Scramble Eggs 60
Served same style and just as tasty as Hula Hula
Scramble

French Toast 75
Shokupan, apple, orange, cinnamon sugar, coconut
nectar, flower (+ bacon 25)

Kimchi Cheese Girill 75
Multigrain, nori, cheddar, local Parmesan,
Fontina, house kimchi & Picklehaus truffle hot sauce

Burrata 95
Spiced tomato gazpacho, strawberry, roasted
almonds, Thai basil, fresh creamy burrata, cracked
black pepper, and toast n

SANDWICHES + TARTINES

Tuna Sandwich 65
Focaccia generously filled with tuna salad,
capers, dill, parsley, pickles, kewpie mayo

Salmon Smeorrebrad 90
Multigrain, smoked salmon, 2 boiled eggs,
horseradish cream, red onion pickle

Chicken Porchetta Sandwich 70
Ciabatta, chimichurri, chilli pickle, tomato
confit, romain lettuce

Egg Tartine 70
Country rye, 2 fried eggs, avo-hummus, pesto,
parmesan, Tajin seasoning, spinach (mildly spicy)
Always Avo 75
Multigrain, avocado, tamairrillo, dill, salsa verde,

toasted seeds v (add egg +10)

> see next page for more

n = contains nuts

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu
descriptions do not include all ingredients — if you have a food allergy, please let us know before ordering.

Prices are in thousands of Rupiah and are subject to 11% government tax and 5% service charge.
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Garden Omelette 75
3 Egg open-faced omelette, goats cheese, tomato
cherry, black pepper, charred broccoli, garden salad,
green sauce

Chicken Sandwich 75
Cashew bun, olives, grapes, harissa, preserved lemon,
lettuce, cashew n

Goat Cheese Tartine 80
Sourdough, whipped goat cheese, olive oil. sage, lemon,
almonds, grape, dates n

Swedish Salmon 85
Multigrain, smoked salmon, tobiko, rosemary, creme
fraiche, tomato, red onion

BURGERS

Vegan Burger 85
Curried beans and red rice patty, kale urap, chickpea
mayo, ciabatta (add hand-cut fries +17)

Backyard Burger 85
100gr Wagyu, cheddar, Maple-glazed bacon,
caramelized onion, cream & chives

(add hand-cut fries +17)

Double Whammy 120
2*100gr Wagyu, cheddar, Maple glazed bacon,
caramelized onion, cream & chives

(add hand-cut fries +17)

PASTA + NOODLES

Pasta Al Pesce 75
Smoked mackerel, herbs, chilli, lemon, charred broccoli

Tonkotsu Ramen 90
Chicken roulade, ramen noodles, edamame,
chicken broth, scallion, nori

SALAD + BOWLS

Quinoa & Kale Salad 75
King oyster mushrooms. quinoa, kale, furikake,
toasted chickpeas

Burrito bowl (Carnitas or Pollo) 80
Cilantro-lime rice, black beans, pico de gallo, baja
sour dressing, pulled beef or chicken, jalapefio, avo,
tortilla (add extra tortilla +5)

df = gluten-free v = vegan

KIDS
Strawberry Milkshake 35
Mango Smoothie 35
Milk & Cookies 35
Babyccino 18
Breakfast Set #1 55
Yoghurt & fruit, croissant served with butter and jam,
cheese omelette, babyccino or small juice
Breakfast Set #2 55
Toast or croissant, smoked salmon, scrambled eggs,
babyccino or small juice
PB&J 40
Shokupan, peanut butter, jam, banana n
Kids Grilled Cheese Sandwich 50
SIDES + ORDER EXTRA
Bread (2 Slices) Meat + Fish
Country Rye 15 Chicken 25
Pain Au Levain 15 Streaky Bacon 25
Focaccia 15 Hula Bacon 25
Shokupan 15 (Windu’s home-cured
Multigrain 20 porkbelly)
Gluten-free 30 Smoked Salmon 30
Grains Egg
Granola 25 Scrambled Eggs (2 pcs) 18
Buckini v gf 25 Fried Egg (Over Easy) 10
Sunny Side Up 10
Fruit Boiled Egg 10
Seasonal Jam 10 Poached Egg 10
Seasonal Fruits 15 Tofu Scramble v 30
Dairy Veg
Butter 10 Avo-Hummus 15
Yoghurt 15 Sliced Avo 20
Cheddar 15 Sauteed Carrots
Parmesan 20 & Broccoli 25
Fontina 20 Sauteed Kale 15
Cream cheese 20 Sauteed Spinach 15
Burrata 100gr 75 Hand-cut Fries 30
Jatiluwih Red Rice 10
Vegan Kimchi 17

n = contains nuts

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu
descriptions do not include all ingredients — if you have a food allergy, please let us know before ordering.

Prices are in thousands of Rupiah and are subject to 11% government tax and 5% service charge.

the Hula




