
Bali Dacha

“По-балийски с любовью, по-русски с душой”

Home Cafe



Asian soup 

Spicy soup with noodles or
zucchini noodles, served with

tomato, coconut cream, lime and
sliced chilli 

Shrimps (F) 80k
Vegan shrimps (VG) 50k

Available: Boiled egg 10k

Daily menu 8am-10pm

VG - vegan
V - vegetarian

F - fish, shrimps
GF - gluten free



Pumpkin soup (VG) 40k

Cream soup from baked pumpkin and
sweet potato served with coconut

cream, almond flakes & olive oil 

Sourdough toast 10k
Borodino bread 3pcs 10k

Flax-sesame crackers GF 3pcs 10k

Available:



Borodino bread 
with salmon (V,F) 100k 

Borodino bread, unsalted butter,
home salted salmon, sliced lemon & dill

Available:
Extra pieces 15k



Borodino bread with
black caviar (VG/V) 60k

Borodino bread, unsalted butter,
caviar from chia seeds,
sliced cucumber & dill 

Available:
 Extra pieces 10k



Hummus (VG/V, GF) 60k

Home flax-sesame crackers with  
hummus and chopped cucumber,

tomato, onion, black olives,
feta cheese regular or vegan 

& olive oil 

Availalbe: 
Extra pieces 15k 



Goat cheese salad (V/VG) 60k

Romano salad, cherry,
marinated beetroot, arugula, 

goat cheese or vegan feta, black
olives, walnut, served with olive oil &

black pepper 

Available:
Boiled egg 10k

Shrimps 70g 40k
Salmon 50g 55k 



Salad with shrimps 

Romano salad, avocado, orange,
edamame, cucumber, cilantro,

seaweed powder, 
served with Asian sauce

Shrimps & egg (F) 90k
Vegan shrimps (VG) 60k

Available: Boiled egg 10k



Cheese balls (V) 60k 

Cheddar cheese, egg, 
mayo, black olives, served with
black sesame & coconut flakes   

Available:
Extra pieces 10k



Gyoza w/shrimps (F) 60k 

Shrimps, chinese cabbage, carrots,
cilantro, rice flour and starch,

served with Asian sauce 

Available:
Extra pieces 10k



Fried rice or Grechka 

Egg, carrot, cabbage, bok choy,
tomato sauce, soya sauce,

sesame oil, garlic, onion, chilli mayo 

Mushrooms (VG/V) 60k
Veg ham/veg shrimps (VG/V) 70k

Shrimps (F, V) 90k



Grechka bowl 

Buckwheat, gherkins, sauerkraut,
guacamole, salsa from fresh cucumber,

tomato & onion, served chilli mayo 

Tofu (VG) 70k 
Shrimps & egg & butter (F,V) 100k
Salmon & egg & butter (F,V) 120k



Rice bowl 

Boiled rice, boiled broccoli, guacamole, salsa
from fresh cucumber, tomato & onion,

edamame, served with chilli mayo 

Tofu (VG) 70k
Shrimps & egg & butter (F,V) 100k
Salmon & egg & butter (F,V) 120k



Quesadilla

Tortilla, homemade tomato sauce,
tomato, capsicum, black olives, gherkins,

cheese, served with fresh vege
 & tzatziki sauce

Original with cheese (V) 80k
Shrimps & cheese (F,V) 95k

Vegan ham & cheese (V) 95k
Mushtooms & cheese (V) 95k

Extra cheese 10k



Wraps 

Tortilla, chilli mayo, red beans,
guacamole, salsa from cucumber,

tomato & onion, cilantro, served with
fresh vege & tzatziki sauce 

 Vegam Ham (VG) 80k 
Mushrooms & cheese (V) 80k
Shrimps & cheese (F,V) 110k

Extra cheese 10k



Tomato & Feta Pasta

Penne pasta or zucchini noodles,
homemade tomato sauce,
coconut cream, black olives,

feta cheese regular or vegan

Shrimps (F, V) 100k
Salmon (F, V) 120k 

Vegan Ham (VG/V) 80k 
Mushrooms (VG/V) 80k



Blini menu (V) 60k 

Veg ham & cheese
Salmon & avocado  

Veg black caviar 
Mushrooms & cheese 

Cream cheese & sun.tomato & greenery  

Berry jam with stevia  
Condensed milk & coconut

Boiled condensed milk & peanut
Apple & cinnamon 

Banana & chocolate 

Available:
Blini with butter (V) 40k

Blini from Gluten Free flour (V,GF) +10k



Desserts

Fruit plate (VG) 50k 

Muraveynik cake (V) 45k

Kartoshka cake (V) 45k 

Coconut biscuit, butter, condensed milk, cacao powder, raisins, peanut

Milk biscuits, boiled condensed milk, butter, cacao powder, 
chocolate topping with crunch peanut

Snickers bar (VG, GF) 45k

Almond flour, oatmeal flour, peanut butter, blanched peanut,
coconut cream, coconut nectar, home made vegan milk chocolate

No bake brownie (VG, GF, Sugar Free) 30k

Cacao powder, cacao butter, coconut cream, dates, roasted cashew

Banana-choco cake (VG, GF) 45k

Firm tofu, coconut cream, starch, sugar, lemon juice, lemon zest,
cacao powder, dates, coconut oil

Lemon cake (VG, GF) 45k

Almond flour, cassava flour, cacao powder, coconut cream, cashew,
coconut nectar, fresh banana

Chopped seasonal fruit

Pumpkin cake (VG, GF) 45k

Almond flour, cassava flour, oat milk, cashew, coconut nectar, baked
pumpkin , coconut oil, dates, spices, walnuts 

Berry cake (V) 50k

Puff pastry, oat milk, coconut cream, sugar, vanilla extract, berry jam,
starch, coconut oil

Apple roll (V) 55k

Puff pastry, apple, pear, raisins, almond, cinnamon, brown sugar, 
served with vanilla ice cream or vegan ice cream & dates syrup 



Cacao 30k

Matcha 40k

Masala tea 40k

Bali coffee 20k

Coffee with foam 30k

RAF vanilla coffee 30k

Turmeric latte 40k

Babycinno 20k

Ginger tea 30/50k

Herbal tea 30/50k

Black tea w/lemon 30/50k

Black tea w/milk 30/50k

Mint & pandan tea 30/50k

Chamomile tea 30/50k

Cranberry tea w/spice 30/50k

Orange tea w/spice 30/50k

Mojito classic

  Lime, mint, simple syrup, soda water, ice 

Ginger lemonade 

  Ginger, lemon, simple syrup, soda water, ice

Tropical lemonade 

  Pineapple, lemon, mint, simple syrup, soda water, ice 

Black lemonade

  Charcoal, lemon, simple syrup, soda water, ice 

Coconut kefir 0,5L 30k

Whole coconut 30k 

Iced vanilla latte (coffee, milk, vanilla extract, ice) 40k

Caramel frappe (coffee, caramel syrup, milk, caramel sauce, ice, 

whipped cream) 50k

Matcha frappe (pure matcha, milk, ice, whipped cream) 50k

Banana frappe (coffee, banana, milk, ice, whipped cream) 50k

Berry mors (boiled berry juice with sugar) 0,5L 50k

Apple kompot (boiled apple, raisins, apricot with sugar) 0,5L 50k

Hot drinks 

Chilled drinks 

Lemonades 40k

Milk of choice 10k: Almond, Oatmeal, Coconut, Regular extra

Syrup of choice 10k

Marshmallow 10k

Ice cream vanilla 10k

Whipped cream 10k

Available:



Breakflast  
   Frozen banana, coconut water,, chia seeds, cacao powder, vanilla
Green 
  Frozen banana, strawberry, chlorophyll, coconut water, pok choy
Berry colada
  Frozen banana, mix berry, coconut yogurt, coconut water, pineapple
Freshness 
  Watermelon, frozen strawberry, mint
Golden 
  Frozen banana, papaya, coconut yogurt, coconut water, jamu powder
Pitaya. 
  Frozen banana, dragon fruit, coconut yogurt, ginger

Smoothie 50k

Vanilla 
  Vanilla ice cream, full cream milk, vanilla extract, whipped cream 
Chocolate 
  Vanilla ice cream, full cream milk, cacao powder, whipped cream
Coffee 
  Vanilla ice cream, full cream milk, strong coffee, whipped cream 
Matcha
   Vanilla ice cream, full cream milk, pure matcha, whipped cream 
Banana
  Vanilla ice cream, full cream milk, fresh banana, whipped cream 
Berry
  Vanilla ice cream, full cream milk, berries jam, whipped cream 
Peanut 
  Vanilla ice cream, full cream milk, peanut butter, whipped cream 
Coconut
  Vanilla ice cream, full cream milk, coconut cream, coconut flakes, 
whipped cream
 

Milkshakes 60k

Available vegan milkshake of choice
 with vegan vanilla ice cream and oat/almond milk, without whipped cream 60k



Granola with yoghurt (VG) 60k

Plant coconut yogurt, granola, mix
seasonal fruits, served with coconut

flakes, mint & date’s syrup  

Breakfast menu 8am-12pm

VG - vegan
 V - vegetarian 

F - fish, shrimps 
GF - gluten free



Smoothie bowl (VG) 60k

Smoothie of your choice from menu,
granola, mix seasonal fruits, chia seeds,

served with coconut flakes, mint &
 dates syrup  



Breakfast toast (V, F) 80k

Sourdough bread, boiled or poached eggs,
salmon & guacamole, cheddar cheese &

butter, salad from Romano, arugula, tomato,
avocado, black olives & olive oil 

with balsamic dressing 

Available:
Boiled egg 10k

Salmon 50g 55k
Cheddar cheese 30g 15k



Zucchini pancakes
with salmon (GF, V, F) 90k

Zucchini, almond flour, egg, cream
cheese spread, marinaded salmon,

served with salad from Romano,
arugula, black olives, tomato, avocado

& olive oil with balsamic dressing 



Pumpkin pancakes (GF, V) 80k

Baked pumpkin, almond flour, egg,
cinnamon, served with regular or

lactose free vanilla ice cream,
dates syrup & cinnamon 



Berry millets (VG/V) 70k

Millets, coconut cream/regular milk, 
mix berry jam with stevia, served with

almond flakes & mint 

Available:
 Extra butter 10k



Oatmeal with mushrooms
(V/VG) 60k

Rolled oatmeal,
 coconut cream/regular milk, 

fried mushrooms, green peas,, spices

Available:
Extra butter 10k



Eggs quesadilla 

Tortilla, eggs, fresh tomato,
served with fresh salad with

avocado and olive oil & chilli mayo 

Veg ham & cheese (V) 80k
Mushrooms & cheese (V) 70k 



Omelette 

Eggs, milk, spices, greens, served with
tzatziki sause, fresh salad with avocado

and olive oil & Borodino or Sourdough bread  

Plant omelette (V) 60k
Veg ham & cheese (V) 80k

Mushrooms & cheese (V) 70k 



Scrambled tofu (VG) 60k

Firm tofu, coconut milk, veg ham,
onion, spices , served with fresh salad

with avocado and olive oil, chilli mayo &
Borodino or Sourdough bread  


