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    Long renowned for combining culinary masterpieces with social and 
chic attitudes, the powers that be at MÉTIS have transformed the Bali 
nightlife landscape into something special all its own.  Unforgettable 
sunset views and even more memorable plates of sublime cuisine have 
always been at the top of most travellers’ wish lists but how it’s actually 
served is what separates the legends from the amateurs.

      With their grand opening in late 2009, MÉTIS has been at the forefront 
of winning combinations long before their recent reincarnation from their 
fabled Kafe Warisan location. By transporting their winning blend of 5-
star French Mediterranean cuisine to a larger and more all-encompassing 
location in Petitenget, they have instilled the same level of service, class, 
and awe inspiring cookery.

      This multi-functional property now 
boasts a larger 260-seat restaurant 
capacity, immaculately decked out 
bar and lounge area, and even more 
importantly, an upstairs event room 
that can act as any sort of engage-
ment launchpad with its own dedi-
cated kitchen, bar, and service.

      While most locals knew of the 
parking and seating problems at the 
smaller former Kafe Warisan, the new 
MÉTIS locale opens a whole new 
avenue of celebrations to be had.  A 
spacious private dining area resides 
upstairs and can hold a minimum of 
25 people to a maximum of up to 120 
people with sitdown service and is 

open from 12PM lunchtime till approx-
imately 11PM dinnertime.  The afore-
mentioned dedicated kitchen and bar 
provides even greater flexibility for all 
kinds of occasions whether it be birth-
day dinners, pre-wedding dinners, or 
corporate functions with optional room 
layout formations available upon re-
quest.  Separate lunch and dinner set 
menus are the preferred selection as 
dishes of Grilled Baby Chicken with 
Mashed Potatoes and Oven Dried To-
matoes as well as Pan Seared Pacific 
Coral Trout and Herbs Roasted Rack 
of Lamb meld deliciously with starters 
like the Couscous Salad with Rucola 
and the Ricotta and Spinach Agnolotti 
with Sauté Asparagus.  Mix these with 
dessert choices like the Métis Black 
Forest Sponge Café (a favorite!) or 
Frozen Grand Marnier Parfait and 
voila…instant satisfaction.

      MÉTIS also delivers on the sipping front with their own version of high 
tea time and coffee breaks.  Their Melati and Alamanda menus feature 
delights such as Smoked Salmon Wrap and Crème Brulee respectively, 
while beverages range from an assortment of teas to freshly brewed cof-
fee selections. If one is inclined to literally take a coffee break, then MÉTIS 
morning and afternoon coffee break menus are certainly the pick as Mini 
Croissants and Spinach & Nutmeg Quiche go well with classics such as 
Cappuccinos, Macchiatos, and beyond.  High tea time is open for walk-
in guests from 11AM till 6PM afternoon while the coffee break schedule 
depends on group program requests.

      MÉTIS, a modernistic yet traditional batik inspired design of wonder, 
also welcomes guests with an art gallery and boutique with works from 
all over the Asian continent, a pastry shop serving fine delectables, and 
private cellar dining room that is literally walled with hundreds of various 
bottle selections from around the world.  From noon to sundown and into 
the hours of twilight, MÉTIS is a haven for all that is elevated in the world 
of service, fine dinery, and revelry.  Embrace and enjoy… 
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