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Welcome home, Coaches!

Whether you’re a Coach, Therapist, Healer, Yogi, Personal Development Enthusiast, or simply here for 

the delicious food, this is your space to unwind, connect with inspiring individuals, and learn new skills 

to create freedom in your life.

After building the world’s fastest-growing online coaching community, The Coaching Masters, with 

thousands of online coaches from 85 countries, we felt the need for a physical space where our 

community could connect in the real world.

Café Coach is our first ever location in the heart of Canggu, and we’re excited to announce that more 

spaces will soon be opening across the globe.

At Café Coach, we do more than serve amazing food—we provide transformations. Join us for our 

complimentary workshops every Thursday at 5 PM, delivered by talented guest speakers from the 

Canggu community. Topics range from coaching, spirituality, and personal development to 

entrepreneurship and more.

Explore our app, which offers hundreds of hours of coach training, qualifications, a directory, and an 

online global community.

We are open for breakfast, lunch, dinner, and drinks from early morning until late evening. Whether 

you’re enjoying a chilled coffee while working on your laptop or savouring smoky cocktails with jazz 

music in the evening, we provide premium, high-quality western food to suit every mood.

Don’t forget to try one of our famous Taro Lattes—they won’t disappoint!

Café Coach is your new place to connect and grow.

With love,

Become A MemberBrowse Events

O U R  S T O R Y

The Cafe
Coach Team



*All price re subject to 10% Goverment Tax and 6% Service Charge*

Breakfast
S E R V E D  A L L  D A Y

NEWBlissfull Burito         ...........................................
A burrito packed with chipotle sauce, scrambled egg, creamy 
avocado slices, crispy bacon & hash brown, wrapped in a 
12-inch tortilla. 

80

Gorgeous Gorgonzola  .....................................
Bagel topped with gorgonzola cheese, prosciutto, fig jam, 
rucola salad & balsamic vinaigrette.

105

Beautiful Burrata  .............................................
Burrata cheese on sourdough toast, topped with pickle 
tomato, balsamic reduction, basil gel, tangerine jam, dukkha 
& rucola salad.

95

Somatic Salmon  ...............................................
Homemade smoked salmon, scrambled egg, sliced avocado, 
confit tomato with chimichurri sauce & crème fraiche.

95

Self Help Halloumi  ...........................................
Marinated halloumi cheese, dukkha, soft scrambled egg, 
sautéed green peas, hummus, chili oil, toasted sourdough.

95

Extraordinary Eggs  .........................................
Three scrambled eggs, brown butter, crème fraiche, garlic, 
fish roe & chive, served with toasted sourdough.

95

Avo Nice Day (V) (DF)  ...........................................
Avocado, tomato, dukkha, basil oil, vegan feta cheese, mixed 
salad, served on toasted sourdough.

95

Sourdough Sensation  ......................................
Scramble egg, forest mushroom, chili oil, harissa, spring 
onion, served on toasted sourdough.

95

Fabulous Fold  ....................................................
Three egg omelette, beef pastrami, scallion, parmesan 
cheese, walnut, sage & brown butter truffle, served with 
hash browns.

80

Breakthrough Benny  ......................................
Poached eggs with hollandaise sauce, smoked salmon, 
green salad, Crème fraiche, pickled mustard, served on 
toasted sourdough.

80

Brilliant Bagel  ..................................................
Smoked salmon with herb sour cream, sliced avocado, 
mixed salad, capers, apple served with toasted bagel.

90

Coaching Croque        ......................................
Brioche bread, garlic aioli, onion jam, emmental cheese, beef 
pastrami, and topped with a fried egg.

95NEW

Savvy Spinach Scramble        ........................
A fresh scramble of smoked salmon, spinach, & eggs, with 
radish, pickled red cabbage, & tarragon gremolata.

95NEW

Vinyasa Vitality (V)  ..........................................
Tofu scramble, mushroom, vegan parmesan cheese, 
chickpea hummus, roasted tomato, chili oil & pumpkin seeds, 
served on toasted sourdough.

90

Pranayama Pancake (V) (DF)  ............................
Stack of three whole wheat pancakes, topped with wild 
berries, organic coconut yoghurt & coconut sorbet.

90

Ascendant Acai  ...............................................
Acai sorbet, banana, mango, dragon fruit, vegan parmesan 
cheese, maple syrup topped with granola (chocolate, 
cinnamon raisin or gluten free).

85

Timeline Therapy (V)  ......................................
Smoothie bowl with banana, mango, blueberry, spirulina, 
moringa, coconut, milk, topped with granola (chocolate, 
cinnamon raisin or gluten free), banana, mixed seeds, 
blueberry & coconut flakes.

95

Motivation Momentum (V)  ..............................
Smoothie bowl with dragon fruit, banana, peanut butter, 
cashew nut, cacao, coconut milk, topped granola (chocolate, 
cinnamon raisin or gluten free), banana, mixed seeds & 
coconut flakes.

85

V (Vegan)
GF (Gluten Free)
DF (Dairy Free)



*All price re subject to 10% Goverment Tax and 6% Service Charge*

Sides
M A K E  Y O U R  P L A T E

V (Vegan)
GF (Gluten Free)
DF (Dairy Free)

Eggs Your Way (1 Piece)   ................................
Sauteed Mushrooms   ......................................
Smashed Avocado   ..........................................
Sourdough Bread   ...........................................
Waffle Fries   .....................................................
Grilled Chicken   ...............................................
Beef Pastrami (3 Pieces)   ..............................
Gluten Free Bread   ..........................................
Smoked Salmon   ..............................................

10 20
20
20
25
25
30
35
40
40

Poke Bowl  ........................................................
Tuna, salmon, quinoa, edamame, pineapple, avocado, 
watermelon, mix sesame seed, crispy nori served with 
gochujang mayo.

90

Optimistic Octopus  ........................................
Grilled octopus, dukkha, mix green salad, fresh watermelon, 
fresh cucumber, lemon vinaigrette.

90

Green Goddess (V) (DF) (GF)  ...............................
Kale, quinoa, basil pesto, green peas, broccoli, white bean & 
toasted almonds.

90

Buddha Bowl (V) (DF) (GF) ....................................
Quinoa, falafel, cauliflower pesto, avocado, babaganoush, 
green salad, coconut raita.

90

Pumpkin Prosperity (V) (DF)  ............................
Roasted pumpkin, quinoa, kale, onion, cherry tomatoes, 
vegan feta cheese, babaganoush served with toasted 
sourdough.

90

Breathtaking Burrata  ...................................
Burrata served with a homemade tangerine jam, basil gel, 
rucola salad, balsamic vinaigrette, olive oil, pickle tomato, 
dukkah & toasted sourdough.

135

Ketogenic Kickstart        ................................
A lean beef burger bowl with iceberg lettuce, baby 
cucumber, roast pumpkin, cedar cheese, a drizzle of 
thousand island sauce.

110NEW

Vegan Snickers  ................................................
Homemade vegan snickers bar served with vegan crumble, 
cocoa powder and coconut sorbet.

70

Captivating Cheesecake  ................................
Cream cheesecake served with crumble, mix berries 
compote & raspberry sauce.

60

Brilliant Brûlée  ................................................
Lightly baked custard tart, glazed with caramelized sugar 
served with raspberry sorbet.

60

Breathwork Brioche         ...................................
French brioche soaked in a rich batter & topped with 
banana brulée, coconut nectar, toasted almond, & salted 
caramel gelato.

85NEW

The Visionary  ..................................................
Cream cheese with burnt butter sourdough, mix berries, 
salted caramel gelato & toasted sourdough.

65

Bakery
*Plain Croissant, Chocolate Croissant, Chocolate Cookie (V)

*Almond Croissant, Cinnamon Roll, Brownie.

25
35

Quinoa   ...............................................................
Edamame   ..........................................................
Baby Potato   ......................................................
Mix Salad   ..........................................................
Broccoli   .............................................................
Bacon (3 Slices)   ...............................................
Prosciutto (3 Slices)   .......................................
Grilled Octopus   ...............................................
Roasted Pumpkin   ...........................................

20
25
25
30
35
35
40
30



*All price re subject to 10% Goverment Tax and 6% Service Charge*

Mains
S E R V E D  A L L  D A Y

Pulled Purpose  ................................................
Organic pulled beef burger, with pickle, shaved cabbage, 
cheddar cheese & smoky barbeque sauce, served with 
cassava chips.

105

Chicken Chakra  ...............................................
Crispy chicken wrap with Korean sauce, kimchi slaw, pickled 
gherkin, waffle fries and parmesan cheese.

125

Passionate Pasta  .............................................
Tagliatelle pasta, creamy mushroom sauce, parmesan 
cheese, sage and truffle oil served with crispy fried shimeji
& sourdough.

130

Superb Salmon  ................................................
Pan seared salmon with sauteed kale and forest mushroom, 
beurre blanch sauce & chili oil.

240

Personality Pasta  ............................................
Spaghetti with prawns, tomatoes, basil pesto, parmesan 
cheese, served with mix rucola.

115

Meatless Miracle (V)  .........................................
Plant base meatballs, tomato sauce, green peas, mushroom, 
vegan parmesan cheese & basil.

100

Mushroom Mentor (V)  ......................................
Grilled marinated portobello mushroom, warm hummus, 
green peas, baby potatoes, creamy mushroom sauce.

115

V (Vegan)
GF (Gluten Free)
DF (Dairy Free)

Reformed Roast  ..............................................
Roasted half spring chicken, sauteed kale, harissa 
served with creamy mustard sauce.

115

Conscious Cheese  ...........................................
Emmental & cheddar sandwich with pastrami, onion jam, 
gherkin, garlic aioli, unsalted butter, classic sourdough & 
mustard aioli.

110
Meditation Meatball  ........................................
Spaghetti with four beef wagyu meatballs, tomato sauce, 
basil, served with parmesan cheese.

135

Best Belly  .........................................................
Marinated pork belly, glazed with ginger, served with sautéed 
kale, garlic chips & red vein sore.

135

Radiant Ragu        ............................................
Lamb ragu with parpadelle pasta, with chopped onion, 
tomato sauce, grated parmesan, & pine nuts.

130NEW

Righteous Risotto  ..........................................
Risotto with forest mushroom & truffle oil, sage burnt butter, 
walnut, red vin sorrel & shaved parmesan cheese.

150

Shank Strength         ........................................
A tender lamb shank served with a creamy cauliflower purée 
& ginger-glazed green peas.

400NEW

Spiritual Steak  ................................................
Australian 200g rib eye steak with roasted baby potatoes or 
mixed salad & a choice of red wine, Cafe de Paris, Chimimurri 
or creamy mustard sauce.

330

Successful Sandwich (V)  ................................
Hummus, sauteed kale, roasted pumpkin, onion jam, toasted 
sourdough served with casava chips.

85



*All price re subject to 10% Goverment Tax and 6% Service Charge*

Tapas
S M A L L  P L A T E S

V (Vegan)
GF (Gluten Free)
DF (Dairy Free)

Divine Dumpling  ...............................................
Beef Russian dumpling with beef, carbonara sauce, truffle oil, 
sour cream, dill & red vin sorel.

65

Hummus  ............................................................
Hummus served with toasted classic sourdough.

35

Babaganoush  ....................................................
Babaganoush served with toasted classic sourdough.

35

Polenta Fries  ....................................................
Homemade polenta fries served with mushroom aioli & 
parmesan cheese.

35

Tomato Salad  ....................................................
Pickle beef tomato, tomato cherry, caramelized black 
olive, pickle shallot, tangerine jam and top with basil oil 
and red radish.

35

Tacos  ..................................................................
Braised beef taco with pineapple salsa, iceberg lettuce, lime 
crema in a toasted tortilla.

35

Chicken Yakitori  ..............................................
Marinated chicken tight served with soy mayo & cured egg.

45

Self-Love Sliders  .............................................
Mini falafel sliders with spiced mayo, slaw, pickle and onion.

65

Prawn Brisque  ................................................
Five grilled prawns, garlic prawn bisque served with cured 
egg & coriander oil.

60

Pumpkin Potential (V) (DF)  ...............................
Spiced pumpkin soup with coconut yogurt, pumpkin seed, 
served with toasted sourdough.

55

Fish Tostada .....................................................
Raw tuna & smoked salmon, gochujang mayo, crispy nori, roe 
& spring onion.

55

Octopus Nhamjim  ..........................................
Octopus, harissa chili, nhamjim dressing, chili salt & 
coriander oil.

50

Grilled Haloumi  ..............................................
Three grilled haloumi cheese slices served with 
honey & dukkha.

45

Positive Popcorn  ............................................
Marinated popcorn chicken, served with homemade 
gochujang mayo & curly leeks.

55

Beef Sando  .......................................................
Beef tenderloin, focaccia bread, café de paris, harissa paste 
& mustard aioli.

60

Feel Good Fries  ...............................................
Waffle fries braised beef with asian bbq sauce topped with 
pineapple salsa, gochujang mayo, garlic aioli, parmesan 
truffle & pickle jalapeno.

60



*All price re subject to 10% Goverment Tax and 6% Service Charge*

Drinks

V (Vegan)
GF (Gluten Free)
DF (Dairy Free)

Summer Pale Ale   ............................................
Heineken Beer   ................................................
Fresh Coconut   .................................................
Still Water   ........................................................
Sparkling Water   .............................................
Kombucha   .......................................................

65 35
55
35
30
35
50

Pink Ginger Beer   ............................................
Hibiscus Soda   ..................................................
Café Coach Roots Cola   ...................................
Soda   ...................................................................

35
35
35

(Passion Fruit, Mix Berry)

(Coke, Coke Zero, Soda Water, Tonic Water)

The Purpose Punch (V)  ...................................
Banana, dates, cinnamon, peanut butter & coconut milk.

65

The Journey (V)  .................................................
Mango, cashew nut, dates & coconut milk.

65

The Charismatic (V)  .........................................
Dragon fruit, banana, peanut butter, cashew nut, cacao 
& coconut milk.

65

The Coffee Coach (V)  .......................................
Banana, oats, coffee, coconut cream & soy milk.

65

Energy Enhancer  .............................................
Green apple, kale, fennel, cucumber, green capsicum.

50

The Creator (V)  .................................................
Banana, cacao nibs, cacao powder dates, coconut milk.

65

The Transformation (V)  ..................................
Mango, banana, spirulina powder, moringa powder & 
coconut milk.

65

The Brilliant Berry (V)  .....................................
Mango, strawberry, blueberry, honey & fresh milk.

65

Protein Powder (V)  ..........................................
An extra scoop of whey or vegan protein powder (25G)

30

Antioxidant Accelerator  ................................
Carrot, apple, orange & ginger.

50

Immune Intensifier  .........................................
Apple, beetroot, watermelon, black grapes.

50

Freshly Squeezed Juice  .................................
Orange, apple, mango or watermelon.

35



*All price re subject to 10% Goverment Tax and 6% Service Charge*

Mocktails
V (Vegan)
GF (Gluten Free)
DF (Dairy Free)

Mantra  ...............................................................
Fresh watermelon, mint leaf, citrus, spice syrup, soda water.

50

Merry  .................................................................
Mix berry puree, agave nectar, citrus, rosella soda.

50

Masterpiece ......................................................
Passion fruit kombucha, pineapple juice, citrus, orange cordial.

50

Coffee
H O T  O R  I C E D

Espresso  ...........................................................
Long Black   ..................................................
Americano   ..................................................
Bulletproof  .......................................................
Macchiato / Piccolo   ........................................
Flat White   ........................................................
Latte   ............................................................
Salted Caramel Latte   .....................................

25
35/40
35/40

35
35
35

35/50
50

Cappucino   ..................................................
Mochaccino  .................................................
Affogato   ............................................................ 60

35/50
35/50

(Salted Caramel Gelato & Espresso)

Orange Espresso       ........................................
Watermelon Coconut Latte         ......................
Extra Shot   ........................................................
Decaf / Large Option   ......................................

NEW 50
50
12
12

NEW

Alternative Coffee
H O T  O R  I C E D

Coconut Cold Brew  .........................................
Orange Cold Brew   ..........................................
Taro Latte   ...................................................
Matcha Latte  ...............................................

50
50

40/50
40/50

Red Velvet Latte  .........................................
Chai Latte   ...................................................
Turmeric Latte   ..........................................
Ceremonial Cacao  ............................................

40/50
40/50
40/50

55



*All price re subject to 10% Goverment Tax and 6% Service Charge*

V (Vegan)
GF (Gluten Free)
DF (Dairy Free)Tea

H O T  O R  I C E D

English Breakfast   ...........................................
Green   ................................................................
Earl Grey  ...........................................................
Chamomile   .......................................................
Peppermint   .....................................................

35
35
35
35
35

35
35
35
35

Ice Palm & Coconut   ........................................
Ice Ginger & Lemon   .......................................
Ice Mint & Pea Butterfly   ...............................
Ice Apple & Thyme   .........................................

Infused Teas
H O T  O R  I C E D

Fat Blocker  .......................................................
Hibiscus, hawthorn berry and big rose.

35

Immunitea  .......................................................
Turmeric, saffron flower, soba, elderberry and 
French rose.

35

Stress Buster  ..................................................
Chamomile and dried lemongrass.

35

Bleutea  ..............................................................
Chamomile, lavender, butterfly pea flower and peppermint.

35

Morning Wellness  ............................................
Lemon balm, red ginger, peppermint and cinnamon.

35

Ginger & Mom  ..................................................
Red ginger, cardamon, rooibos and lime leaf.

35

Experimental Cocktails
Biohacker  .........................................................
White rum, coconut liqueur, citrus, pineapple juice, 
coconut milk.

115

Crypto Trader  .................................................
Almond vodka, vanilla liqueur, burnt syrup, citrus, 
aquafaba, angostura bitter.

115

Influencer  .........................................................
Rosella gin, salak liqueur, spiced syrup, citrus, 
pineapple juice.

115

Travel Blogger  .................................................
Bourbon whiskey, passion fruit, citrus, aquafaba, 
angostura bitter.

115

The Yogi  .............................................................
Vodka, orange liqueur, sweet vermouth, spiced syrup, 
citrus, tamarillo, tangerine.

115

Coach Libre  .......................................................
White rum, homemade roots cola, citrus.

115

Sympathetic Sangria  .......................................
Orange liqueur, red wine, spice syrup, citrus, rosella soda.

115

Sincere Sangria  ................................................
Snake fruit liqueur, white wine, orange cordial, citrus, 
soda water.

115



*All price re subject to 10% Goverment Tax and 6% Service Charge*

Vintage Cocktails
Muscow Mule  .................................................
Vodka, homemade pink ginger beer, angostura bitter

115

Tommy’s Margarita  .......................................
Tequila, agave nectar, citrus, cayenne salt on the rim.

115

Negroni  ...........................................................
Gin, Campari, sweet vermouth.

135

Apperol Spirit  ................................................
Apperol, brut cuuve sparkling, orange.

125

V (Vegan)
GF (Gluten Free)
DF (Dairy Free)

Espresso Martini  ...........................................
Vodka, coffee liqueur, freshly brew espresso, cacao dust.

115

Old Fashioned  ................................................
Bourbon whiskey, sugar, angostura bitter.

115

Classic Martini  ...............................................
Gin, dry vermouth.

115

The Boulevardier  ..........................................
Bourbon whiskey, Campari, sweet vermouth.

135

Dark & Stormy ...............................................
Spice rum & homemade pink ginger beer.

115

Americano  .....................................................
Campari, sweet vermouth, soda water.

125

Daiquiry  .........................................................
White rum, simple syrup, citrus.

115

Mojito  ..............................................................
White rum, citrus, mint leaf, simple syrup, lime, with 
soda water.

115

Whiskey Sour  ................................................
Bourbon whisky, aquafaba, citrus, simple syrup, 
angostura bitter.

115

Classic Margarita  .........................................
Tequila, orange liqueur, citrus.

115

Amaretto Sour  ..............................................
Amaretto, aquafaba, citrus, simple syrup, angostura bitter.

115

Black Russian  ...............................................
Vodka & coffee liqueur.

115

White Russian  ..............................................
Vodka, coffee liqueur & milk.

115



*All price re subject to 10% Goverment Tax and 6% Service Charge*

V (Vegan)
GF (Gluten Free)
DF (Dairy Free)Spirits

G L A S S  O R  B O T T L E

Red Wine
G L A S S  O R  B O T T L E

La La Land  ..............................................
Pinot Noir, Victoria Australia 2022.

115/550

Vodka
Ketel One
Grey Goose

120/1300
160/2200

Gin
Gordon’s Gin
Tanqueray No. Ten
Hendrick’s Gin

100/1200
120/1300
160/2200

Whiskey
Jameson
Bulleit Rye
Maccalan 12

120/1300
150/2000
260/4500

Rum
Plantation 3 star
Diplomaticorum

120/1300
160/2200

Tequila
Jose Quervo Especial
Don Julio BLANCO

100/1200
160/2200

Apertif & Liqueurs
Aperol, Amaretto, Bayley’s, Campari, 
Cointreau, Dry Vermouth, Jägermeister, 
Kahlua, Malibu & Sweet Vermouth.

90

La La Land  ...............................................
Tempranillo, Victoria Australia 2020.

115/550

Masterpiece  ..................................................
Cabernet Sauvignon, Southeastern, Australia 2018.

500

The Elements  ................................................
Cabarnet Saurignon, Stellenboseh, South Africa, 2018.

500

Vina Morande  ................................................
Merlot, Casablanca Valley, Chile 2019.

500

Vina Ventisquero Reserva  ..........................
Merlot, Casablanca Valley Chile, 2021.

450

Crios  ................................................................
Malbec, Uco Valley Mendoza, Argentina 2021.

600

San Polo Rubio  ..............................................
Sangiovese, Toscana IGT, Italy 2019.

900

Penfold Max’s  ................................................
Shirraz, Barosa Valley, South Australia 2020.

950

Babich Classic  ............................................
Pinot Noir, Marlborough, New Zealand 2021.

1,100

La Granja Dehesa  ......................................
Tempranillo, Castilla Y Leon, Spain, 2016.

1,000



*All price re subject to 10% Goverment Tax and 6% Service Charge*

V (Vegan)
GF (Gluten Free)
DF (Dairy Free)White Wine

G L A S S  O R  B O T T L E

Queulat Ventisquero  .............................
Sauvignon Blanc, Valley de leyde, Chile 2018.

115/480

La La Land  ..............................................
Pinot Gris, Victoria Australia 2021.

115/550

Vina Ventisquero  ...................................
Chardonnay, Valley de leyde, Chile 2022.

115/550

De Bortoli Sacred  .........................................
HILL Chardonnay, Riverina, Australia 2018.

500

Mi Terruno Uvas  ...........................................
Torentes, Mendoza, Argentina 2022.

600

Deetlefts  ........................................................
Chenin Blanc, Breedeklof, South Africa 2016.

800

Selbach  ...........................................................
Reisling, Feinherb Mosel, Germany 2018.

850

Sterling Vinyard Collection  ........................
Chardonnay, Central Coast CA, USA NV.

850

Bodegas Protos  ............................................
Verdejo, Castilla Y Leon, Spain 2022.

900

Rose & Sparkling Wine
G L A S S  O R  B O T T L E

Cape Discovery  ......................................
Rose, Grape sourced from Australia, produced 
in Bali, 2020.

115/500

Hunter’s Wine  ...............................................
Rose, Marlborough, New Zealand 2022.

700

Cape Discovery  .....................................
Sparkling Brut Cuvee, Bali, Indonesia NV.

115/550

Leonardo Da Vinci  ........................................
Sparkling Emilia Romagna, Italy, NV.

470

Shisha
S E R V E D  5 - 1 1 P M

Shisha Sensation Experience Indulge in our shisha, a traditional Middle Eastern water pipe designed for an enjoyable and 
relaxing smoking experience. Choose from our carefully crafted flavors.

Energising Essence  .....................................
Acayberry, Lychee, Ice

250

Vitality Fusion  ...............................................
Passion Fruit, Blueberry, Grapefruit, Ice

250

Blissful Indulgence  ......................................
Strawberry, Vanilla, Caramel, Ice

250

Serenity Harmony  ........................................
Citrus, Lemongrass, Ice

250

Tropical Uplift  ..............................................
Strawberry, Watermelon, Lychee, Ice 

250



FREE Personal
Development Workshop





Leave A Review Connect To WiFi

facebook.com/cafecoachbali

@cafe_coach_bali

www.cafecoachbali.com

+6281285105250

Jl. Nelayan 8a, Canggu - Bali

5G Free
WiFi

cafe coach 5G

password: goodtime

Help Us To Share Cafe Coach With World By Adding
To Our 1,000+ Google Reviews & 4.9 Star Rating 💚 

AVAILABLE FOR DELIVERY ON GRAB & GOJEK
OR DIRECTLY ON WHATSAPP


