
Warisan  - The name that for thousands of discerning diners 
has meant “The Ultimate venue for dining in Bali”
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located adjacent to each other on one side of the 
restaurant. On the other is a tempting, bar and 
lounge where well-known artist’s paintings are 
beautifully displayed and lighted elegantly.  

Warisan’s menu is divided into several group-
ings: starters, meat and poultry, soup, Carpaccio 
and pasta, seafood and dessert. There is a separate 
menu for vegetarians and a more-than-respect-
able wine list. 

Some of the flowery names given to the dishes 
sound truly mouth-watering: Wagyu hanging 
tenderloin, Crispy Gyoza stuffed with snail and 
shitake mushroom, for instance, or the duo pan 
fried scallop and prawn served together with 
green risotto or simply  Enjoy a cocktail at sunset 
created by Bar Manager Joe, or order your favour-
ite beer, the choice is endless.

Now, following a major re-design, Warisan 
Restaurant will offer an even more sumptuous 
experience.  
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Warisan
Restaurant, Bar & Gallery
Jl. Kerobokan Raya No: 38
Kerobokan-Bali
Tel: +62.361.731175

 F 
or more than a 
decade, Bali’s leg-
endary Warisan 
Restaurant, Bar & 
Gallery delighted the 
palates of residents of 
Bali, expatriates and 

tourists with its selection of French & 
Mediterranean cuisine. So when the 
news spread that this legendary restau-
rant was to be opened again after nine 
months of renovation, both local and 
international patrons were excited to 
go back and have the unique experience 

of Warisan once again with its new 
Chef Vincent Denayer from Belgium 
and managing director Cetin Candan, a 
Jakarta socialite who moved to Bali to 
re-open this celebrated restaurant.

Warisan, which has the history of providing 
patrons with an utterly sensory dining experience, 
is more than just a restaurant. Stepping inside, the 
Balinese setting is prevalent in the open courtyard 
with frangipani trees overlooking green rice pad-
dies. The standards, service, and menu are equally 
sophisticated, and with so many choices, you 
might have to come back to try everything.

A fashionable gallery of both antique and 
contemporary art and furniture and a boutique 
selling jewelry and women’s accessories are 
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