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Perched above Ubud's Valley of the Kings, CasCades Restaurant offers enchanting jungle
views. Our menu seamlessly blends gourmet Indonesian and Western dishes for lunch and
dinner, featuring exclusive rijsttafel delights. Influenced by Europe and Asia, our diverse
menu highlights fresh, locally sourced produce. CasCades boasts a top-tier wine list,
ensuring a perfect pairing for every palate. Experience bold flavours and stunning scenery
at CasCades, where culinary excellence meets natural beauty.

PHILOSOPHY

CasCades is the main all-day dining
restaurant located at the luxury Viceroy Bali
resort. CasCades first opened more than 16
years ago and is considered an original
Ubud dining destination, serving genuine
cuisine. Located 5 minutes drive from the
centre of Ubud, CasCades offers various
menus from classy lunch to romantic
dining, You can enjoy a romantic five-
course degustation at a beautifully
decorated table, overlooking the infinity
pool and jungle.

Viceroy Bali — our home — has a vision to
bring the food it produces on site to the next
level. The food grown in the organic Green
House provides ingredients for CasCades.
In our continuous quest to create the
perfect dining experience, we source only
the freshest and highest quality produce,
meats, spices, and others for each dish. The
Green House produces delicious, organic
vegetables and fruits and assists our team
in learning and developing their own
farming skills which they can bring home to
their families in Bali.



SUSTAINABILITY

CasCades Restaurant is committed to
sustainability and mindful dining. As one of
the few restaurants in Ubud with an organic
greenhouse, we grow a wide variety of
herbs, vegetables, and fruits on-site,
overseen by our Head Chef and gardening
team. From eggplants and cherry tomatoes
to exotic herbs and edible flowers, over 75
varieties flourish in our Green House,
providing fresh ingredients for our dishes
while supporting learning and development
for our team.

ZERO WASTE

Sustainability extends beyond the kitchen.

Our team actively produces organic
compost from eggshells, banana skins,
coffee grounds, tea bags, and rice husks,
nourishing  the  Green House and
surrounding gardens. Guests are invited to
connect with our gardens, selecting their
favourite vegetables or following their
growth during each visit.




FOOD

At CasCades, dining is an exploration of flavours and textures, where creativity
meets refinement. The menu balances indulgent, rich creations with lighter, vibrant
options, offering a harmonious mix that appeals to all palates. Drawing inspiration
from both international cuisine and authentic Indonesian traditions, each dish is
carefully crafted to showcase the finest ingredients, highlighting freshness, quality,
and the natural essence of every flavour.

Highlights include dishes such as Lobster Ravioli with sea urchin sauce, Wagyu
Picanha MB7, and Truffle Mushroom Risotto, alongside fresh options like Tuna
Crudo with caviar and truffle soy or Grilled Octopus with miso and lemon
gremolata. Traditional Indonesian favourites, including Kare Kambing, Ikan
Panggang, and Satay Skewers, complete the diverse culinary journey.

SET MENUS

CasCades offers a variety of 3 and 4-course set menus, from international and
Asian-inspired dishes to Balinese delights and vegetarion options. Each menu is
carefully crafted to balance flavours and textures, combining fresh, seasondl
ingredients with premium produce, providing a versatile and memorable dining
experience for every guest.



BALINESE DANCE

Enjoy captivating Balinese dance performances at CasCades every Monday from
7.30 PM. Traditional movements, expressive gestures, and vibrant costumes come
to life with gamelan music, all from the comfort of your dining table. For a truly
immersive evening, we recommend pairing the performance with our Balinese
Rijsttafel.

AFTERNOON TEA

Sip on a thoughtful selection of TWG teas and savour handmade treats, from
warm scones and delicate sandwiches to sweet bites inspired by Balinese flavours,
priced at IDR 450,000++ per person. Whether you are celebrating something
special or simply enjoying a peaceful afternoon, it is an experience best shared with
good company and the soft sounds of nature all around.

ROMANTIC CANDLELIGHT DINING

Celebrate a special evening with a loved one at CasCades, where a beautifully set
table overlooking the infinity pool and jungle, combined with an intimate
atmosphere and attentive service, creates the perfect setting for a memorable and
romantic night, priced at IDR 1,300,000++ per person.

SOCIAL HOUR

Available exclusively to in-house guests, Social Hour provides a curated selection of
drinks and canapés in a relaxed, scenic setting. This intimate gathering is ideal for
unwinding while enjoying the serene surroundings of CasCades.



THE TEAM

RESTAURANT MANAGER
ANAK AGUNG WIRAKTA DARMA

Embark on a journey through Agung's
vibrant career, which commenced in 1997 at
Alila Ubud, marking the beginning of his
exciting tragjectory in the hospitality industry.

In 2010, Agung joined CasCades Restaurant,
tracing his roots in the F&B world back to
PPLP Dhyana Pura. This laid the foundation
for an 11-year adventure with Carnival Cruise
Line and the Royal Caribbean, solidifying his
expertise and passion for the culinary arts.

Beyond the world of gastronomy, Agung
channels his creativity into painting. Starting
as an Assistant and ascending to the role of
Restaurant Manager in 2019, he skillfully led
a team of 23 across three meal periods. For
Agung, life mirrors a rainbow, a spectrum of
beautiful experiences. His career journey

reflects life's diversity, with each moment
contributing depth and vibrancy
colorful and dynamic life.

to his

At CasCades, hospitality is an art, and our team
brings it to life with warmth, attentiveness, and
sincerity. Led by Agung, whose journey in hospitality

spans over two decades across renowned
establishments and cruise lines, the team combines
experience with heartfelt service. Every guest s
welcomed not just to a meal, but to an experience
where care, professionalism, and a personal touch
create moments that linger long after dining
concludes.
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