
ALL GUESTS  MUST PARTICIPATE  

(MIN 2 GUESTS - MAX 5 GUESTS)

SIDE

Jasmine Rice 

Yellow Coconut Rice

$6

$8

Witlof & Frisée Lemon Soy Salad (VG) $8

FEED ME
2 STARTERS 

2 MAINS 
1 SIDE

FOR EVERY ADDED PERSON 
ADD 1 STARTER, 1 MAIN, 1 SIDE

$49 / Person Lunch

$55 / person Dinner

Roti with Satay Sauce (VG) $8

STARTERS

KINGFISH SASHIMI

Two-Tone Thai Nam Jim, Coconut Cream, Dill, Chilli Oil.

$28

ZUCCHINI FLOWERS (2PCS)

Prawn, ginger, sesame, yuzu mayo, chilli oil.

$22

CHARCOAL CALAMARI 

Turmeric bread crumb, Nam Jim Seafood. 

$24

CRISPY CHICKEN BAO BUNS (2PCS) (VGO)

Tom Yum Mayo, Thai Coleslaw, Coriander. 

$20

SEARED HOKAIDO SCALLOPS (3PCS)

Tomyum miso, tobiko, fried saltbush. 

$28

KINGFISH TARTARE

Orange dressing, tobiko, cassava cracker.

$28

 Add extra  oyster $6.5 each

 Add extra  scallops $9 each

18-HOUR WAGYU SPRING ROLLS (2 PCS) 

Nuoc cham, pineapple salsa, fresh coriander, roasted sesame.

$20

$26PACIFIC OYSTERS, COFFIN BAY (4PCS)

Chilli jam, finger lime, fried shallot, dill.

 

MAINS

GRILLED BROCCOLINI (VG)

King oyster mushroom, ginger soy, feta.

$32

SPICY BONE MARROW (VGO) $45

18-hour wagyu, basil fried rice, cured yolk, crispy basil.

 Top up extra $10 on FEED ME

SLOW-COOKED LAMB SHANK CURRY

Grilled pineapple, cashew crumb. fried potatoes.

$40

Many of our menu items may contain traces 
of gluten, nuts, dairy. 

If you have any allergies or food requirements,  
please advise your wait person. 

Made without gluten-containing ingredients. 
Traces of gluten may be present due to shared kitchen equipment.

Contains Nuts

ROASTED DUCK CURRY $36

Lychee, pineapple, Thai basil.

CHARRED CAULIFLOWER (VG) $32

Tahini miso, crispy chilli

BRAISED DUCK MARYLAND  

Master stock, bitter leaf salad.

$38
HOUSEMADE VEGGIE SPRING ROLLS (5 PCS) (VG) $20

 Add extra  $10 each / VGO Add extra  $4 each 

 

FRIED CHICKEN

Chicken salt, red curry mayo, grilled lemon.

$22

CHICKEN YAKITORI SKEWERS (2PCS) (VGO)

Maple tare, togarashi, sesame.       Add extra  $10 each

$20

 Add extra  $11 each

RICE NOODLES WITH PRESSED BEEF (VGO) $32

Soy, fried garlic, gai lan.

BEETROOT CURRY (VG) $36

Dutch carrot, zucchini, grilled tofu, curry leaves.

 Top up extra $5 on FEED ME

Add on the luge shot options spirit Prosecco $6 / Whiskey $10 / Sherry  $10.

HOKKIEN NOODLES WITH GRILLED RUBY CHICKEN $32

Chilli tamarind sauce, choy sum, spring onion.

AUS BEEF SCOTCH STEAK FILLET

Fried potato salad, ginger yuzu sauce.

$45

CHILLED SILKEN TOFU (VG)

Soy–Sichuan vinaigrette, chilli crisp.

$20

I

I

I

PAN-SEARED HUMPTY DOO BARRAMUNDI

Pineapple relish, shrimp paste, bean sprouts.

$42

 Top up extra $8 on FEED ME

(VG) Vegan (VGO) Vegan option available IAustralian seafood Imported seafood

 Top up extra $10 on FEED ME



 
 

DESSERT

NOT YOUR MILLE-FEUILLE $22
Pandan cream, dulce de leche, coconut, honeycomb.

TIRAMISU 
St. Ali coffee, mascarpone, cocoa.

$22

ICE CREAM & SORBET 
Choice Of: Vanila honeycomb, Chocolate(VG), Passionfruit sorbet. 

$12

COME SAY HAI ON SOCIALS, 
FIND US ON INSTAGRAM, TIKTOK AND FACEBOOK

Reserve Your Event!
Host your private function with us and 
make your next milestone unforgettable.
Balihaiofficial@gmail.com 1.5% SURCHARGE APPLIES TO ALL CREDIT CARD PAYMENTS.

10% SURCHARGE ON SUNDAY
15% SURCHARGE ON PUBLIC HOLIDAYS

*** NO SPLIT PAYMENTS ***

SIGNATURE MOCKTIAL

WATERMELON SUMMER SPRITZER $16
Watermelon, Mint, Lime, Soda

COCONUT ISLANDS $16
Jasmine Tea Cold Brew, Coconut Water, 
Aromatic Coconut Cream Foam. 

YUZU HONEY MATCHA

$18

Japanese Yuzu Puree, Honey, Tonic Water, Matcha.

BALI HAI LYCHEE SOUR
Four Pillars Rare Dry Bandwagon Alcohol Free, Rose Water, 
Rose Tea, Lychee, Lime.

PASSIONFRUIT SUNRISE $16
Raspberry Cordial, Passion Fruit Puree, Passionfruit Juice, Lime.

$16

SIGNATURE COCKTAILS

$22BALI HAI

WHITE LOTUS
Gin, Jasmin flower, St.Germain Elderflower, Lime Juice.

Gin, Rosé Vermouth, Lychee, Rose Water,Lime Juice.

$22

MARIPOSA
Vodka, Yuzu Soda, Passion Fruit Puree, Kombucha, Prosecco.

$20

BANGKOK GARDEN
Vodka, Jasmine Tea, Apple Juice,  Lemongrass, Pandan.

WATERMELON DANCING
Altos Plata Tequila, Watermelon, Lime Juice, 

PASSION JOURNEY
Thai Makhong Whiskey, Passiontfruit Liqueur,
Passionfruit Purée, Lime.

BAD HAIR DAY
Japanese Sake, Rosella Tea, Lychee, Strawberry, Fairy Floss.

SPICE ROUTE NO. 5
Buffalo Trace Bourbon, Cinemon Whisky, Sugar Cube, 
Tossted Paer.

PANDAN PARADISE
1800 Coconut Tequila,  Pandan Extract, Coconut Cream,
Pineapple & Lime Juice. 

MANGO PILLOW
Thai Makhong Whiskey, Mango Juice, Coconut Foam,
Dried Mango.

$20

$23

$23

$23

$26

$24

$22

MIDNIGHT HARVEST
Grey Goose, Dry Vermonth, Tomato Pickled Juice.

$26
PANDAN PANDANCE
Lyre's Tequila Alternativ, Pandan Extract, Coconut Milk, 
Pineapple & Lime Juice. 

$18


