
Zest 3.0 

In a world of divide we unite 
(not fight) except perhaps 

over the last bite. 

In which case you have the 
right to kiss your friend in 

return for the last nibble of 
freedom fries or the final sip 

of matcha on ice. 

Sharing is caring as we are 
daring carnivores, 

yogaholics, crypto wizards, 
dairy lovers and unicorns 
to sink their teeth in plant 

powered versions of 
comfort food made to 
tackle hungry moods. 

May you feel to the core of 
your soul that whatever you 

stand for, speak to or run 
away from you 

ARE WELCOME AT ZEST 
EVEN IF THERE’S NOWHERE 

ELSE YOU BELONG… 

WE LOVE YOU LIKE 
UNICORNS LOVE

RAINBOWS.  

YOUR ZEST FAMILY

www.zestubud.com

HUMANS UNITE

This is your home. 



Coffee BAR
Espresso                                                                                               20k
Macchiato                                                                                             25k
Latte                                                          35k  / 45k
Cappuccino                                                     35k / 45k
Mochaccino                                                         38 k / 50k
Long Black                                                                25k / 35k
Gingerbread Latte                                                   35k / 50k
Choose Ginger or Turmeric    

ICED Coffee creationS            
Ice Mocha Frappé                                                                    50k     
Ice Coffee Creamy Frappé                                                     50k
Affogato                                                                                     40k

                      
Original Matcha Latte                                                  40k  / 50k                                                           
Zesty Matcha Latte  (Choose Ginger or Turmeric)           40k  / 50k                   
Ice  Matcha Latte (Fly high add a shot of Cacao  10k)                50k                                                                         
Matchogato – With Coconut ice cream                                              40k   
Matcha Creamy Frappé                                                                  50k    
                                  

          

 

ZESTY
HOT DRINKS

40k 45k
SMALL BIG

35k

SMALL BIG

SMALL BIG

+ Take it to the next level :
Spice it up : Add a pinch of chilli powder.
Indulge : Add freshly whipped coconut cream.
Dream on : Top with freshly grated nutmeg.  

+ Choose your strength :
55% Creamy + sweet, bitter undertones
70% Bittersweet + satisfying
95% Strong, rich + pleasantly bitter

Cacao Ceremony

Herbal Teas

Mint   //   Ginger    //  Turmeric   //   Lemongrass
Rosella   //   Lemon    //  Cinnamon 

Pick and mix any 3:

*Pimp your brain: add a scoop of Lion’s Mane mushroom 
powder to your drink +30K 

Matcha BAR 

Zest Infamous  

Chai Rainforest Latte
Golden Turmeric Latte

www.zestubud.com



JUICES &
SMOOTHIES

Coffee BAR
Espresso                                                                                               20k
Macchiato                                                                                             25k
Latte                                                          35k  / 45k
Cappuccino                                                     35k / 45k
Mochaccino                                                         38 k / 50k
Long Black                                                                25k / 35k
Gingerbread Latte                                                   35k / 50k
Choose Ginger or Turmeric    

ICED Coffee creationS            
Ice Mocha Frappé                                                                    50k     
Ice Coffee Creamy Frappé                                                     50k
Affogato                                                                                     40k

                      
Original Matcha Latte                                                  40k  / 50k                                                           
Zesty Matcha Latte  (Choose Ginger or Turmeric)           40k  / 50k                   
Ice  Matcha Latte (Fly high add a shot of Cacao  10k)                50k                                                                         
Matchogato – With Coconut ice cream                                              40k   
Matcha Creamy Frappé                                                                  50k    
                                  

          

 

50kFRESHLY PRESSED JUICEs                                                   
J1 // Spinach, Parsley, Green Apple, Lime
J2 // Beetroot, Carrot, Jicama, Ginger
J3 // Orange, Carrot, Ginger, Lime
J4 // Strawberry, Aplle, Pineaplle
J5 // Apple, Beetroot, Carrot , Lime

                                         
Mango, Pineapple, Passion fruit

Strawberry, Banana 

Pineapple, Mint

Peanut Butter Jelly 

Mango Lassi

50k

                            
Coffee Peanut Butter Banana coconut milk , peanut butter 
cream, carrot cake

Strawberry, Guava, Banana, Coconut yoghurt, Dragonfruit 
coulis

Cacao, Banana, Coconut milk, Cacao mass, Granola, Slice 
of Mocha cake

60kFreakShakes  

ZESTY
COLD DRINKS
Green Chalice  Activated charcoal lemonade popsicle, 
apple, mint, moringa, spinach, coriander, activated 
bamboo charcoal, kaffir lime essential oil

Strawberries Fields  Dragonfruit, cacao syrup, coconut 
mylk, nutmeg.

The Last Rose   Rosella, pineapple, rosemary, lemon-
grass, orange and passion fruit

Through the Passion Vine  Strawberry, rosemary, orange, 
passionfruit

The Night Butterfly  Orange, butterfly pea flower, 
turmeric, ginger , passion fruit

ZEST HOUSE KOMBUCHA                                      

Rosella 

Pineapple, Rosela 

Ginger, Lemongrass

Mint, Lime

Orange, Basil

65k

(200 ML)

MocktailS

 45k

SmoothieS



2 slices sourdough toast with plant-based butter              25K
2 slices banana flour toast with plant-based butter          25K 
Fire roasted pitta bread with roasted garlic oil                  28K
Cashew parmezan                                                                     15K 
Extra mayo, chipotle, tartar, ketchup or chutney                12K
Plant-based butter                                                                     10K 
Sauerkraut                                                                                   15K 
Smashed avocado                                                                      20K
Small fruit salad                                                                         30K
Small bowl of coconut yoghurt                                               25K
                                                                                             

FRESHLY PRESSED JUICEs                                                   
J1 // Spinach, Parsley, Green Apple, Lime
J2 // Beetroot, Carrot, Jicama, Ginger
J3 // Orange, Carrot, Ginger, Lime
J4 // Strawberry, Aplle, Pineaplle
J5 // Apple, Beetroot, Carrot , Lime

                                         
Mango, Pineapple, Passion fruit

Strawberry, Banana 

Pineapple, Mint

Peanut Butter Jelly 

Mango Lassi

What Mood are you Rocking TodaY?

The Winner

Fruit Salad - Coco Yoghurt - Granola - Chia+Goji 
Berry Pudding - Small Green Juice 

The Sinner 

Mini Breakfast Burger - Cheezy Hashbrown
Chocolate Waffle - Small Cola 

The Grinner

Salad Wrap - Banana Bread - Fruity Yoghurt
Small Jamu  

BREAKFAST 
CELEBRATION 
AT ZEST

Every day until 11

Only 99K including a hot drink of choice!* 

(I’m wrong and I love it)

(I’m right and I know it)  

(Beyond wrong and right - I am) 

ADD ON EXTRA 

Smoothie BowlS                          
 
Peanut butter Jelly Bowl 
Peanut butter, banana, strawberries, coconut yoghurt & 
mylk, granola, sesame seeds, peanut butter cream
+ chocolate sauce : 10k

Black Velvet Cacao Bowl
Cacao mass, banana, coconut cream, Irish moss, sugar, 
granola, sesame seeds
+ peanut butter & peanut butter cream: 10k

Mango Passion Bowl 
Mango, pineapple, coconut flesh & yoghurt, topped with 
passion fruit, mango, banana, grated coco, starfruit, crus-
hed granola
+ cinnamon granola: 10k

65k

You snooze - You Lose

      w
ith a drink 

99k

Only



Royal Breakfast     (      Option)                                            77K
Taro hash brown, cheezy tomato, wilted greens, hummus, 
mushrooms, Jack sausage, sourdough toast, 
papaya chutney
+ extra toast and coconut butter: 22K

Wake Up Burger    (      Option)                                               69K
Shiitake burger pat ty, daikon bacon, grilled onion, 
cheeze, tomato, ketchup 
+ avo: 10K // + freedom fries: 25K

Avocado Toast        (      Option)                                                       72K                                 
Radish, daikon ‘bacon’, beef tomato, olive oil, 
black pepper on sourdough

Green Ocean Brunch   (      Option)                                75K                                  
Plant powered fish” fillet,  asparagus , rucola, avocado, 
crispy nori “fish skin', sprouts and tartar sauce   

Big Breakfast Stack    (      Option)                              72K                       
Sweet potato and taro hash browns, crispy mushroom, 
avocado, grilled tomato, jackfruit sausage, ruccula and 
papaya chutney                 

Warm Fruit Crumble                                                                     65k
Apple, snakeskin fruit, mango and ginger compote, 
coconut almond crumble and homemade cinnamon ice cream. 
 
Sticky Date Pudding                                                                      62k
Warm date and sticky rice cake w/ salted caramel, 
almond and fermented cassava ice cream 

Cheeky cacao fondant                                                                 69k
Warm, gooey chocolate brownie w/ coconut and cookie 
crumble ice cream

Banana bread                                                                                    59k
Topped with sliced banana and strawberry.  Strawberry 
jam and chia pudding on the side. 

Pancake Stack                                                                                  65k
Triple pancake stack with strawberries, chocolate sauce 
and whipped coconut cream
+ coconut icecream: 15k / scoop) 

** See our display case for a daily changing selection of raw cakes, 
chocolates and more
 

BRUNCH
O’CLOCK

Gluten Free Option

SWEET 
TREATS
Gluten-Free Baked Goodness. 
Who says you can’t have dessert for breakfast? 



Sweet N’ Smokey BBQ Cauliflower wings 
with Aioli                                                                                     55K 

Sweet potato wedges                                                              45K 

Cauliflower N' Cheeze                                                             45K 

Wok-fried broccoli, cashew and Thai Basil                      45K

Grilled mixed mushrooms with Jack sausage 
and a little saurkraut                                                               50K
 
Hummus, grilled tomato and pitta bread(      Option)      45K
 
Onion Rings with Tartar Sauce (      Option)                       50K

Jackfruit Empanadas with salsa and 
cashew sour cream                                                                  55K 

The Zest Poutine: Freedom fries, onion gravy, 
triple Cheeze                                                                              55K

Corn Fritters with seasoned avocado, salsa and 
cashew sour cream                                                                  50K

Crispy Cheeze Ballz with BBQ Sauce                                 45K

Royal Breakfast     (      Option)                                            77K
Taro hash brown, cheezy tomato, wilted greens, hummus, 
mushrooms, Jack sausage, sourdough toast, 
papaya chutney
+ extra toast and coconut butter: 22K

Wake Up Burger    (      Option)                                               69K
Shiitake burger pat ty, daikon bacon, grilled onion, 
cheeze, tomato, ketchup 
+ avo: 10K // + freedom fries: 25K

Avocado Toast        (      Option)                                                       72K                                 
Radish, daikon ‘bacon’, beef tomato, olive oil, 
black pepper on sourdough

Green Ocean Brunch   (      Option)                                75K                                  
Plant powered fish” fillet,  asparagus , rucola, avocado, 
crispy nori “fish skin', sprouts and tartar sauce   

Big Breakfast Stack    (      Option)                              72K                       
Sweet potato and taro hash browns, crispy mushroom, 
avocado, grilled tomato, jackfruit sausage, ruccula and 
papaya chutney                 

Warm Fruit Crumble                                                                     65k
Apple, snakeskin fruit, mango and ginger compote, 
coconut almond crumble and homemade cinnamon ice cream. 
 
Sticky Date Pudding                                                                      62k
Warm date and sticky rice cake w/ salted caramel, 
almond and fermented cassava ice cream 

Cheeky cacao fondant                                                                 69k
Warm, gooey chocolate brownie w/ coconut and cookie 
crumble ice cream

Banana bread                                                                                    59k
Topped with sliced banana and strawberry.  Strawberry 
jam and chia pudding on the side. 

Pancake Stack                                                                                  65k
Triple pancake stack with strawberries, chocolate sauce 
and whipped coconut cream
+ coconut icecream: 15k / scoop) 

** See our display case for a daily changing selection of raw cakes, 
chocolates and more
 

SALADS 
Caesar   (      Option)                                                                         72K
Romaine lettuce, caesar dressing, croutons, daikon bacon 
bits, cherry tomato and tempura mushroom
+ 3 Corn Fritters +20K

Keto Kale Bowl                                                                                          72K
Mixed greens, wakame+sesame wilted kale, roasted 
cauliflower, shiitake mushroom, walnuts and pickled 
ginger dressing, wasabi mayo 
+ Jack Sausage +20K

Raw Pad Thai                 ,     or                                                                      70K 
Jicama, cucumber noodles, cabbage, carrot, bean sprouts, 
lettuce, spring onion, fresh moringa, coriander with zingy 
peanut dressing
+ grilled oyster mushroom ‘chicken’ +20K

Zest Signature Salad                                                                           75k
Mixed leaves, pomelo, red beet, radish, capsicum,  aspara-
gus, pickled shallots, spiced coconut, roasted sunflower 
seeds, lemon basil
+ roasted walnuts +15K

Calamari Poke Bowl                                                                              85k
Plant-based 'calamari', avocado, quinoa+red rice blend, 
romaine lettuce, red+daikon radish, cherry tomato, 
seaweed and spicy tahini dressing

                                     

Gluten Free Option

SMALL
DISHES     

This ain’t no rabbit food

To share.. Or not to share 



Mushroom ‘Schnitzel’   (      Option)                                               79K
Braised red cabbage, taro mash, caramelized onion jus

Mamma’s Meatballz                                                                                 79K
Spicy tomato sauce, grilled polenta, crispy spinach, rucola 

Jackfruit ‘Steak’                                                                                           89K              
Cassava fries, roasted tomato, wilted spinach, mushroom sauce

Cassava ‘Fettucine’                                                                                      72K
House made pasta. Choose your sauce: Jackfruit ‘bolognaise’ or 
mushroom ‘carbonara’. Topped with cashew ‘parmezan’ sprinkle.

Grilled Schnapper                                                                                      75K    
Plant powered “fish” fillet, asparagus, quinoa , taro mash, rucula 
and lemon dressing , chia seed 'caviar',  mustard mayonnaise

green bowl                                                                                                         70K                    
Broccoli, quinoa, moringa, asparagus, okra, spinash, avoca-
do,  parmesan cheese, mint  yogurt and  lemon dressing

Iced Soba Noodles                                                                                        70K                    
Ice cold soba noodles salad with vegan 'egg' fresh herbs and 
crispy shallots. Refreshing and satisfying. 

Moringa Medicine Bowl                                                                            75K                    
Fresh moringa leaves, broccoli, shiitake mushroom, 
galangal, chillI, peanut, cashews, coriander, heritage rice
+sauerkraut: 15K

Zest Kitchari                                                                                                   70K                    
Mungbeans, heritage rice, ginger, cabbage, carrot, daikon, 
grilled mushrooms, mint yoghurt, purple kraut
+ mushroom Schnitzel: 30K

Vietnamese style Pho                                                                                75K                    
Rice noodles, mushroom, bok choy, Zest signature stock, 
chilli and lime on the side

Ask us for today’s special soup.  
Served in a mug.

SIMPLE
MAINS 

SOUP DU JOUR

SOUL 
MEDICINE

55k

Tastes like home... 
even if home is a place you’ve never been before 

Hugs in a bowl to soothe your soul 



Choose: freedom fries or spiced sweet potato fries

Gluten Free Option

80k

SIGNATURE PLANT 
PIZZA 
Italian Mamma’s frown BUT Mother Earth’s 
smiles as we make the pizza without milking 
the cow
Choose: signature coconut crust (     ) or sourdough crust
Roman Jack                                                                                                   
Jackfruit, mushroom, cheddar, sausage, notzarella,

Naughty Napoli                                                                                         
Notzarella, tomato, basil, garlic oil 

The Thai and I                                                                                              
Spicy base, mushroom, cashew sour cream, cheddar, 
pickled veggies, coriander, sesame oil

All MUShrooms                                                                                          
Oyster , shiitake and button mushrooms, lemongrass 
cream sauce.

Forest greens                                                                                                
Tomato sauce, moringa leaves, spinach, coconut cheese 
notzarella, mint yoghurt, parmezan, wakame ginger 
dressing

Big Zest                                                                                                                89K 
Shiitake patty, iceberg lettuce, mayo, ketchup, pickles, 
shallots

Big grill                                                                                                             89K 
Shiitake patty, caramelized onion, cheddar cheeze, 
capsicum, beetroot, mayo, smokey bbq sauce. 

Ocean Burger                                                                                                 89K 
Grilled ‘schnapper’ fillet, spicy ketchup, tartar sauce

Teriyaki Jackfruit Burger                                                            89K 
Lettuce, kim chi, tomato, crispy spinach, chipotle 
mayo, tartar sauce.  

Schnitzel Burger                                                                                   85K 
Caramelized pineapple, onion gravy, red cabbage, 
tartar sauce.   

Zest Club Sandwich                                                                               79K 
Daikon bacon, lettuce, tomato, oyster mushroom 
‘chicken’, avocado, mayo (choose mayo or Chipotle mayo)

Zest Sliders                                                                                                    99K
3 MINI BURGERS: Mini Zest, Ocean Burger, Tempura 
Oyster Mushroom burger.   

I’ll make you a burger you can’t refuse 
-Don Gustalini, underboss of the Zest Burger Mafia- 

(    option)

(    option)

(    option)

(    option)

(    option)

(    option)



SUSHI
CRIMINALS   
Proudly serving the most inauthentic sushi rolls 
outside of Tokyo
w/ pickled ginger, wasabi and soy sauce 
Smoked Capsicum and brocolli 
Sweet potato crisp, broccoli, nori 

Jackfruit 'Tuna' and avocado 
Avocado, capers, dill, mayo

Smokey sausage + coriander
Asparagus, avocado and tomato 

Tempura Onion and avocado  
Avocado, onion, paprika pickle, nori, chipote mayo

NEW: Rice Free Sushi! 

‘Vegan ‘egg’, 
‘camembert’, broccoli, sprouts and crispy shallot 

Avocado, 
Jackfruit Tuna, wakame waffle, sprouts 
 

Gluten Free Option

8pcs 72K

SHARING
IS CARING

ZEST
WAFFLES

               
Treenut Cheezery aged cheeze board                              149K
(serves 2) 
Smoky cheddar, camembert, cranberry walnut, black pepper 
cheeze and Jackfruit pâté. Pickles, fruits, nuts, sourdough toast

Peking Duck inspired Pancake platter                             210K                                  
(serves 4)
This one is fun and yum. 
16 small pancakes for you to fill with salads and fresh herbs, 
our secret papaya ‘plum’ sauce and 3 types of animalistic 
deliciousness: mushroom schnitzel,jackfruit sausage and 
‘schnapper’ fillet. 
DIP IN SPICY SOY SAUCE AND ENJOY! 

(WORLD FAMOUS IN UBUD)
Crispy yet soft and just a little chewy. 
How on Earth are these gluten-free? 
Strawberries and Cream Waffles                                            75k
With strawberry jam, sliced strawberry, cookie crumble 
ice cream and coconut sprinkle

Pumpkin, Lemon and Cinnamon Waffles                                   65K
With salted caramel, rosella flowers and cinnamon ice cream

Savoury Seaweed Waffles (Must Try!)                                        75k
With tree nut ‘camembert’, avocado, sweet chilli, shiitake 
mushroom and toasted sesame

(EXTRA CRIMINAL)

(grain free)

(grain free)



On a cloudy day in 2017, an auspicious 
meeting took place between the 

Godfathers of the world’s 3 most noto-
rious crime syndicates. The objective: to 

win the raging war on hugs.  
Since the birth of the yoga scene in Bali, 
small time gangsters from all corners 

of the globe rushed into Ubud for a slice 
of the vegan pie. 

‘The Jacuza are undercutting our price of 
cashew cheese cake, flogging them at 30 
thou a pop!’ Don Pierrogi shouted as he 

slammed his hand on the table. I’ve seen 
more crazy shit, Don Simocelli uttered 

whilst quietly chewing his cigar. ‘There’s a 
dude who started a conscious sperm bank 

where raw vegan men can swap their 
seeds of life for unlimited green 

smoothies'. How am I supposed to charge 
50K for cucumber juice now?’ 

Birth of:

The
BurgerMafia



You guys complain but you’re not even 
Balinese, Don Gustalini spoke softly. My 
grandma started a plant based Warung 

next to our temple. Russian selfie shooting 
Goddesses are lining up to buy coconuts. 
They outnumber the locals and use the 
shells as bikinis. Even my wife turned 

vegan and now I must eat Babi Guleng all 
by myself!  

This town is falling apart. Saturated with 
questionable life coaches, shamans from 
Switzerland and feathered men running 
around in skirts eating nothing but green 
leaves. We need to take our power back.

The 3 Godfathers decided to make peace 
and unite their strengths. 

"Let us forget the past and create a 
brighter future", they vowed.

We will give these hungry souls 
the nourishment they need. 

Big couches, fat beats and plenty of space 
to roam free. We shall fatten them up with 
juicy burgers. Our spicy cauliflower wings 
will put hair back on their chest.  No more 

raw crackers sold as pizza! Real food, 
thick smoothies, sti� drinks and sexy wai-
tresses. Whoever complains will get free 

cacao until they pass out in bliss. 

‘And what if the neighbours try to copy our 
coconut pizza?’

-Gustolini uttered’. 

‘You will make them an offer they 
can’t refuse’, 

-Don Pierrogi replied with a sly 
look on his face. 

‘No one has ever refused a Zest 
offer. It’s impossible.’ 

The
BurgerMafia
Don Simocelli



 Learn about our cooking school: 
www.newearthcooking.com

      newearthcooking      new.earth.school

www.zestubud.com

IF YOU LIKE THE MUSIC, FOLLOW US 
ON SOUNDCLOUD : ZEST UBUD

Prices exclude 10% govern + 5% service charge

All our food is plant based 
and 100% free of animal products.

 

We use organic, natural 
and food forest produce 

as much as possible. 

WE TAKE ZERO WASTE SERIOUSLY. 

WE BAKE OUR OWN BREAD using quality 
wheat flour and sourdough cultures. 

For dishes including bread, we o�er 
GF banana flour bread as an option. 

(All dishes may contain trace gluten)

We care about you. 

In the case of severe allergies, notify our 
staff 

and we will ensure your wellbeing. 

WHAT WE DO TO THE EARTH 
WE DO TO OURSELVES. 

When it comes to Earth Care, 
we like to practice more than we preach. 

Order on        0823-4006-5048


