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Soori Bali is a refined coastal sanctuary where nature,
culture, and culinary artistry converge along Bali's
dramatic southwest shoreline. Framed by UNESCO
World Heritage rice fields and the rhythmic waves of
the Indian Ocean, the resort offers a dining
experience shaped by authenticity, elegance, and a
profound sense of place.

Rooted in a philosophy of sustainability and
seasonality, our culinary approach honors Indonesia’s
rich  heritage while embracing contemporary
international influences. Ingredients are thoughtfully
sourced from local farmers, fishermen, and artisanal
producers, allowing each dish to reflect the integrity of
the land and the vibrancy of Bali's natural bounty.

Every dining venue at Soori Bali presents a distinct
atmosphere—from oceanfront settings kissed by
sunset hues to intimate indoor spaces designed for
refined gatherings. The architecture, ambience, and
service flow are carefully curated to complement the
culinary narrative, creating seamless and memorable
moments for every guest.

At Soori Bali, dining is not merely about cuisine; it is
about connection. It is an invitation to slow down, to
savor thoughtfully crafted flavors, and to experience
Bali through a lens of understated luxury, precision,
and heartfelt hospitality.
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COTTA RESTAURANT

Indonesian Cuisine | 7.00 am — [ 1.00 pm

Cotta is a semi-open beachfront restaurant offering a rotating tasting-style breakfast with local specialties and classic favorites,
specialty coffees including Kopi Luwak, Asian-inspired lunches, and authentic Indonesian dinners with a strong Balinese focus.




OMBAK RESTAURANT
Mediterranean Fine Dining | 5.00 pm — 11.00 pm

Ombak is our signature restaurant presenting refined Mediterranean cuisine inspired by our Chef's global experience,
while the adjacent Bar and Lounge offers sunset views, creative cocktails crafted with island fruits and premium spirits.
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THE READING ROOM

The Reading Room offers an organic introduction to Indonesian fine teas and single-origin coffees sourced from the country's finest gardens,
featuring single estate green, white, oolong and black teas alongside loose-leaf selections and the caramel notes of Flores coffee.




KEIYO TEPPANYAKI

Japanese Cuisine | Lunch & Dinner (advance booking is required)

Keiyo is an exclusive eight-seat teppanyaki restaurant where culinary theatre meets panoramic ocean views,
offering an intimate chef-led dining experience with premium ingredients and refined fusion menus that delight both palate and eyes.
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CLIFF GAZEBO

Cliff Gazebo is an intimate cliff-edge venue on the peninsula of Soori Bali, offering private dining experiences with flexible setups
including formal table arrangements or refined low-seating concepts overlooking the ocean.



SOORI CAFE

Café at Soori Bali, located within the lobby, offers a relaxed yet refined setting serving light bites, freshly brewed coffees, fine teas,
and curated refreshments throughout the day in an elegant and welcoming atmosphere.
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Dining Venues

A, COTTA RESTAURANT
B.  OMBAK RESTAURANT
C. THE READING ROOM
D.  KEIYO TEPPANYAKI

E. CLIFF GAZEBO

F.

SOORI CAFE



Banjar Dukuh, Desa Kelating, Kerambitan, Tabanan, Bali 82161, Indonesia ) +62 361 894 6388 www.sooribali.com
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