
 •  SOUPS •

creamy mushrrom, crouton,  duxel le,  truf f le  oi l  with cream

C R E A M Y  M U S H R O O M S  S O U P  ( 5 8 K )

P O T A T O  A N D  L E E K  S O U P  ( 5 5 K )

a classic r ich and velvety soup made from dieng potato,  and leek oi l ,
served with crouton,  candied beef  bacon

U L A L A

S O C I A L   D I N I N G

 •  SALADS •

tomato carpacio,  straciatela cheese,  basi l  seed,  candied kalamata,  basi l ,
basi l  oi l

T O M A T O  A N D  C H E E S E  S A L A D  ( 7 0 K )

lettuce romain,  ceasar dressing,  gr i l led chicken,  eggs,  grana padano
crackers.

C A E S A R  S A L A D  ( 7 5 K )

endive,  tomato cherry salsa,  burrata,  balsamic reduct ion,  basi l  oi l

B U R R A T A  C A P R E S E  ( 1 4 0 K )

B U R R A T A  P E A C H  G R A N I T A  ( 1 1 5 K )

endive,  burrata,  peach granita,  balsamic reduct ion

 FOOD 



U L A L A

S O C I A L   D I N I N G

 •  APPETIZER •

T E N D E R L O I N  C H E E S E  F O N D U E  ( 1 4 0 K )

coated waff le fr ies,  herbs crumb, served with sr iracha mayo

W A F F L E  F R I E S  ( 4 5 K )

onion r ing coated in stout beer batter,  garl ic  aol i ,  parsley gremoulata

O N I O N  R I N G  ( 4 5 K )

f r ied r issotto f i l l ing with tuna spicy breaded in herbs crumb, coriander
sambal,  sr iracha mayo

A R A N C I N I  ( 4 5 K )

handcut dieng potato with garl ic  aol i ,  parsley gremoulata

H A N D C U T  T R U F F L E  F R I E S  ( 4 5 K )

tenderloin,  cheese fondue, crushed walnut,  sauteed mushroom,



 •  PASTA•

lasagna, tomato concase,  bechamel

L A S A G N A  ( 1 1 0 K )

f resh made dai ly  pasta,  garl ic ,  EVO, gri l led chicken

A G L I O  O L I O  C H I C K E N   ( 7 0 K )

U L A L A

S O C I A L   D I N I N G

f resh made dai ly  pasta,  garl ic ,  EVO, pan seared baramundi

A G L I O  O L I O  B A R A M U N D I   ( 8 5 K )  

f resh made dai ly  pasta,  green mussels,  bamboo clams, scal lops,
baramundi cooking in wine,  parsley gremoulata,  lemon wedges

A L L E  V O N G O L E  ( 1 2 0 K )

f resh made dai ly  squid ink pasta,  green mussels,  bamboo clams, scal lops,
baramundi cooking in wine mix with tomato concase,  parsley gremoulata

P A S T A  N E R O  P O M O D O R O  E  F R U T T I  D I  M A R E  ( 1 5 0 K )

P A P P A R D E L L E  B O L O G N E S E  W I T H  P A S T R A M I  ( 1 3 5 K )

pappardel le pasta,  bolognese,  beef  pastrami,  grana padano shaved, basi l ,  EVO

G N O C C H I  B O L O G N E S E  ( 7 5 K )

pappardel le pasta,  bolognese,  grana padano shaved, basi l ,  EVO

A L F R E D O  M U S H R O O M  ( 9 5 K )

gnochett i  sardi ,  creamy mushroom sauce,  sauteed mushroom, truf f le  oi l

C H I C K E N  P E S T O  ( 9 0 K )

gnochett i  sardi ,  pesto,  gr i l led chicken,  basi l ,  grana padano grated



 •  OTHER COURSES •

breaded chicken,  tomato concase,  mozzarela,  mashed potato,  green salad

C H I C K E N  P A R M A G I A N A  ( 1 1 0 K )

r ibeye 300gr,  grainy mustard sauce,  baked baby potato,  asparagus

W A G Y U  R I B E Y E  G R A I N Y  M U S T A R D  S A U C E  ( 3 8 0 K )

U L A L A

S O C I A L   D I N I N G

 baramundi,  potato s l ice,  eggplan,  zuchinni ,  brown butter  cook in
parchment paper,  topping with feta cheese,  roasted almond sl ice,  aragula

B A R A M U N D I  P A P I L O T E  ( 1 0 0 K )

tenderloin f i l let  mignon 200gr,  pesto,  thousand layer potato,  green salad

T E N D E R L O I N  B E E F  P E S T O  ( 3 0 0 K )

tenderloin f i l let  mignon 200gr,  green sambal,  caul i f lower espuma, fr ied
shreded potato,  cherry tomato conf i t ,  baby carrot,basi l  oi l

T E N D E R L O I N  B E E F  S A M B A L  I J O  ( 2 8 0 K )

S U R F  A N D  T U R F  ( 4 8 0 K )

sir loin 300gr,  k ing prawn, mashed potato,  baby carrot,  sauteed mushroom,
gri l led tomato,  tomato corn salsa,  chimichurr i ,  parsley gremoulata

B A R A M U N D I  C O C O N U T  S A U C E  ( 1 2 0 K )

pan fr ied baramundi,  roasted baby potato,  charred brocol ini ,  mix quinoa,
roasted almond, sauteed mix vegetable,  coconut sauce,  parsley gremoulata

S A L M O N  T U S C A N Y  ( 1 7 0 K )

norwegian salmon, roasted baby potato,  roasted almond, tuscany sauce,  basi l  oi l ,  

R I S O T T O  G U L A I  O X T A I L  ( 1 4 5 K )

r isotto gulai ,  oxtai l ,  asparagus,  cherry tomato conf i t

R I S O T T O  D U C K  B E T U T U  R O U L A D E  ( 1 2 5 K )

r isotto bumbu kuning,  duck roulade betutu,  sambal matah kecombrang,
asparagus



 •  NEOPOLITAN STYLE PIZZA •

 tomato sauce,  mozzarela,  basi l  leaf ,  sundried tomato,  basi l  oi l

M A R G H E R I T A   ( 7 5 K )

tomato sauce,  mozzarela,  pepperoni,  grana padano, EVO

P E P P E R O N I  ( 1 0 0 K )

U L A L A

S O C I A L   D I N I N G

white sauce,  mozzarela,  mushroom button,  duxel le,  grana padano, truf f le  oi l

M U S H R O O M  T R U F F L E  B I A N C O  (  1 2 5 K )

tomato sauce,  mozzarela,  pastrami beef,  burrata cheese,  EVO, arugula

B E E F  B U R R A T A  ( 1 7 0 K )

mozzarela,  pear,  gorgonzola cream, bresaola,  honey thyme, arugula

P E A R  B R E S A O L A  G O R G O N Z O L A  ( 1 2 5 K )

C H I C K E N  P E S T O  ( 1 0 5 K )

mozzarela,  pesto,  gr i l led chicken,  roasted almond, arugula

P I S T A C H I O ,  P E A C H  A N D  V A N I L L A  ( 8 0 K )

pistachio sauce,  berr ies compote,  granola,  thyme honey,  vani l la ice cream



U L A L A

S O C I A L   D I N I N G

 •  DESSERT •

M A N G O  C R E E M E  B R U L E E  ( 4 5 K )

B R E A D  B U T T E R  P U D D I N G  ( 5 5 K )

P A N N A C O T A  J A S M I N E  T E A  ( 4 5 K )

T I R A M I S S U  ( 6 5 K )

mango, cream custard,  sugar caramel on top

bread pudding,  pistachio coconut milk,  roasted almond, salted caramel,
ice cream kecombrang

pannacota jasmine tea,  berr ies compot,  granola

lady f inger,  cof fee l iqour,  mascarpone,  cocoa powder



 •  WATER •

S T I L L  W A T E R  1 5 K

S P A R K L I N G  W A T E R  3 0 K

I N F U S E D  W A T E R  3 5 K

U L A L A

S O C I A L   D I N I N G

 •  WHITE •

C A P P U C C I N O  3 2 K

L A T T E  3 2 K

M A G I C  3 2 K

D I R T Y  3 5 K

M A Z A G R A N  3 5 K

E S P R E S S O  C O N  P A N N A  3 5 K

 •  BLACK •

E S P R E S S O  2 8 K

L O N G  B L A C K  3 0 K

 •  FLAVORED LATTE •

B A N A N A  C I N N A M O N  R O L L  3 2 K

e s p r e s s o ,  t o k y o  b a n a n a ,  c i n n a m o n  r o l l  s y r u p

P I S T A C H I O  L A T T E  3 8 K

e s p r e s s o ,  u l a l a  m i l k ,  p i s t a c h i o  s a u c e ,  p i s t a c h i o  o n  t o p

P E A N U T  B U T T E R  L A T T E  4 0 K

e s p r e s s o ,  p e a n u t  s p r e a d ,  t i r a m i s u  s y r u p

BEVERAGES



 •  MOCTAIL COFFEE •

C U C U M B E R  C L O U D S  3 5 K

c u c u m b e r ,  l i m e ,  m i n t  l e a v e s ,  e s p r e s s o  o n  t o p

M O U N T  B L A N C  3 5 K

a m e r i c a n o ,  w i t h  c i t r u s  f o a m ,  l e m o n  z e s t

K U L A  3 5 K

e s p r e s s o  s h a k e n ,  k u l a  s y r u p ,  l e m o n  j u i c e ,  g r a p e  s y r u p  

A P P L E  C I D E R  3 5 K

e s p r e s s o  s h a k e n ,  a p p l e  j u i c e ,  l e m o n  j u i c e

U L A L A

S O C I A L   D I N I N G

 •  MOCTAIL •

F R U I T  P U N C H  3 5 K

f r e s h  a p p l e ,  f r e s h  s u n k i s t ,  s t r a w b e r r y  f r e s h ,  s o d a

P I N K  L E M O N A D E  3 5 K

l e m o n  j u i c e ,  b u b b l e g u m  s y r u p ,  c r a n b e r r y  j u i c e ,  w h i t e  e g g ,
c o n d e n s e d  m i l k

V I R G I N  S A N G R I A  4 5 K

a p p l e  j u i c e ,  c r a n b e r r y  j u i c e ,  l i m e  j u i c e ,  c i n n a m o n ,  c l o v e ,  s o d a  

M O O N R I S E  4 0 K

k i w i  j a m ,  g i n g e r  s y r u p ,  l i m e  j u i c e ,  w h i t e  g r a p e  j u i c e ,  s o d a

C U C U M B E R  A I R  4 0 K

c u c u m b e r ,  l i m e  j u i c e ,  m o j i t o  s y r u p ,  m i n t  l e a v e s



 •  JUICE •

B A N A N A ,  D R A G O N  F R I T ,  M A N G O ,  O R A N G E ,

P I N N E A P P L E ,  S T R A W B E R R Y

3 0 K

U L A L A

S O C I A L   D I N I N G

 •  SMOOTHIES GLASS •

F R I D A Y  F U N  3 8 K

s u n k i s t ,  o r a n g e  j u i c e ,  m a n g o ,  y o g u r t

G R E E N  T R O P I C A L  3 8 K

s p i n a c h ,  p i n n e a p p l e ,  m i t  l e a v e s ,  y o g u r t

I  H A T E  M O N D A Y  3 8 K

c u c u m b e r ,  s t r a w b e r r y ,  p i n n e a p p l e ,  y o g u r t

A D D  O N  5 K

 •  SMOOTHIES GLASS •

Y E L L O W  S T O N E  5 5 K

m a n g o ,  s t r a w b e r r y ,  p i n n e a p p l e ,  y o g u r t ,  g r a n o l a ,  o a t ,  a l m o n d
s l i c e ,  k i w i  s l i c e ,  j a c k f r u i t ,  s t r a w b e r r y  s l i c e

O R A N G E  J U L I U S  5 5 K

b a n a n a ,  o r a n g e  s u n k i s t ,  y o g u r t ,  h o n e y ,  g r a n o l a ,  o a t ,  a l m o n d  s l i c e ,
b a n a n a  s l i c e

S T R A W B E R R Y ’ S  F I E L D  F O R E V E R  5 5 K

s t r a w b e r r y ,  d r a g o n  f r u i t ,  m a n g o ,  g r a n o l a ,  o a t ,  a l m o n d  s l i c e ,  k i w i
s l i c e ,  j a c k f r u i t ,  s t r a w b e r r y  s l i c e



 •  CHOCOLATE •

C H O C O L A T E  ( H O T / I C E D )  3 0 K

I C E D  C H O C O  B A N A N A  4 0 K

c h o c o l a t e ,  f r e s h  b a n a n a ,  u l a l a  m i l k

I C E D  C H O C O  M I N T  4 0 K

c h o c o l a t e ,  m i n t  l e a v e s ,  u l a l a  m i l k

U L A L A

S O C I A L   D I N I N G

 •  MATCHA •

M A T C H A  L A T T E  ( H O T / I C E D )  4 0 K

I C E D  M A N G O  M A T C H A  4 0 K

m a t c h a ,  m a n g o  j a m ,  u l a l a  m i l k

I C E D  B R A Z I L I A N  M A T C H A  4 0 K

m a t c h a ,  f r e s h  l i m e

 •  MILK BASED •

P I S T A C H I O  D R E A M I N ’  4 2 K

p i s t a c h i o  s a u c e ,  w h i t e  c h o c o l a t e ,  u l a l a  m i l k



 •  TEA •

B L A C K  T E A  ( H O T / I C E D )  1 8 K

K O R E A N  P E A R  T E A   ( H O T / I C E D )  3 2 K

P E A C E F U L L Y  T E A   ( H O T / I C E D )  3 2 K

O L O N G  R O A S T E D  T E A   ( H O T / I C E D )  3 2 K

U L A L A

S O C I A L   D I N I N G

 •  MATCHA •

K O M B U C H A  G R E E N  T E A  3 0 K

K O M B U C H A  S E R E H ,  G I N G E R ,  B E R G A M O T  3 O K

K O M B U C H A  S E R E H  W A N G I  3 0 K
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