
42 l Fine Restaurants & Villas 

baliDINING



Fine Restaurants & Villas l 43 

With an intoxicating view of the 
Indian Ocean, Ju-ma-na stands 
proud like the white pearl after 

which it takes its name. The contemporary 
architecture showcases walls of glass 
bordered by a cliff-hanging terrace for 
alfresco dining, while the air-conditioned 
interior is characterised by pale timbers, 
an ivory décor, and an open, interactive 
kitchen with a low service counter on four 
sides. Swish, custom-made furnishings 
include leather sofas, chaises longues and 
padded director’s chairs. 
 
The tables are set with adorable amenities, 
such as glass tags with guests’ names and 

charming seashell dishes holding salt and 
pepper. Handbag stands are delivered to 
the ladies, and copper basins and jugs filled 
with lukewarm rosewater are offered for a 
Japanese-style hand-washing ceremony. The 
ladies are presented with white menus and 
the gentleman with black. Anticipation 
runs high.

Funky touches continue through the 
dining experience with novelty factors and 
an impeccable standard of service that 
guests won’t forget. “The intention is to go 
that extra mile and exceed expectations,” 
explains F & B Director Johannes Rabl. “A 
restaurant needs more than just good food, 

JU-MA-NA...
A SEQUENCE OF SURPRISES

Upscale gastronomic energy greets guests at 
Ju-ma-na, Banyan Tree Ungasan’s signature 
restaurant, set amid the rocky splendour of Bali’s 
Bukit Peninsula.

BY RACHEL LOVE

Left: A glass-
sided edifice 
overlooking the 
ocean.  

Above: The 
alfresco dining 
terrace.
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so we’re not targeting a high volume of customers at 
any one time. Our style is young, modern, hip and easy 
going, with absolutely no compromise on quality.”

The evolving menu introduces light dishes that reflect 
the surroundings, plenty of seafood and natural 
ingredients, but nothing that might pose a threat to 
the survival of a species; you won’t find shark fin soup 
here! The concept is contemporary fine dining with an 
Asian twist. At Ju-ma-na, they do this well. Japanese 
dishes are tweaked with a touch of French accent, 
familiar ingredients are melded in new ways, and the 
outstanding result is not only delicious but also camera 
beautiful. 

We started with cocktails, actually signature molecular 
creations, in which our mixologist was recast tableside 
as a scientist as he prepared familiar flavours in 
startling forms. The Cherry Blossom for example, is 
cherries caramelised with angostura mist and topped 
with sparkling rosewater. The drinks menu is extensive 
and, when completed, the wine cellar will contain 200 
labels of wine.  

The concept is 
contemporary fine 
dining with an Asian 
twist. Japanese 
tweaked with French 
accents, familiar 
ingredients in new 
ways, and the result is 
not only delicious but 
also camera beautiful. 

Above: Funky 
furnishings include 
director’s chairs.

Right: Comfy 
lounge area.
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The chef recommended the sea urchin, or to 
be more precise, the saffron-coloured roe of 
this brainless echinoderm, served in its spiky 
shell with bright-tasting celeriac mousse, 
ponzu sago pearl, cucumber kombu salad and 
coral fragrant oil. It’s custardy, it’s rich, and it’s 
simply dynamite. We also ordered the Fin de 
Claire, six, freshly-shucked, French oysters, 
progressing in taste from natural to classic 
to refreshing to sour to spicy and finally to 
complex. If you ever loved a bivalve, you owe 
yourself this indulgence. Then there was the 
awesome lobster cappuccino, created from 
bisque that had been reduced from 40 litres 
down to two to produce a sea-kissed lobster 
essence with rouille, homemade savoury 
granolas, and a layer of creamy foam swirling 
on the top. A palate-cleansing sorbet was 
followed by yet another jewel of the tropics – 
the slow-roasted rock lobster, meeting truffle 
potato, miso butter and a winning cassava 
fondant. Tearing ourselves away from seafood, 
we also tried the wagyu Nº 9 duo grilled 
striploin and syrah-braised short rib, which 

had the roasted root vegetables and comté 
potatoes dancing around the plate as music 
for our taste buds. 

Desserts at Ju-ma-na are named to sink your 
willpower: yuzu panna cotta with champagne 
jelly and pistachio tuille, or perhaps vanilla 
soufflé with cherry au Porto and caramelised 
banana ice cream. But for us, the 70% 
Valrhona Grand Cru soft chocolate cake, 
along with petite fours, espresso, and a single 
white rose for each lady, proved to be the most 
affable ending. FRV

Ju-Ma-Na is only open for dinner, from 6.30 
pm to 11.00 pm.

Ju-ma-na
Banyan Tree Ungasan
Tel: + 62 361 300 7000
www.banyantree.com/en/bali_ungasan

Top: Eye tuna.
Middle: Sea urchin. 
Bottom: Wagyu nº 
9 duo. 

Right: Elegant ivory 
interior against a 
backdrop of the vast 
Indian Ocean.     


