
Balancing the taste in delicacies is a rare form of art that wil l  invite you and
lead you to an unforgettable experience.





ABOUT SAMIYA
RESTAURANT
Inspired by the Sanskrit  philosophy of harmony and balance,  Samiya is more 
than a dining venue, it  is  a place where refinement,  comfort and culture come 
together.  Every detail  is  designed to create a sense of equil ibrium from the 
flavours on your plate to the atmosphere and the breathtaking views around 
you.

Serving Pan-Asian cuisine from breakfast to dinner,  Samiya presents a menu 
that celebrates the region’s diverse flavours.  Each dish is prepared with care,  
blending traditional roots with modern touches to deliver freshness,  artistry 
and balance in every bite.

With its high ceil ings,  grand chandeliers and dual spaces,  an open-air indoor 
dining room and the outdoor Samiya Lounge, the restaurant offers both 
sophistication and warmth. Overlooking Mount Batukaru,  Mount Pohen and 
Mount Shangyang, it  provides a dining journey embraced by nature’s beauty.

Samiya is also a perfect venue for social  gatherings and private events,  
whether an intimate celebration,  a family milestone or a styl ish gathering with 
friends.

At Samiya,  every experience is designed to be memorable,  an elegant harmony 
of flavour,  setting and soul .

RESERVATIONMENU

https://groupbanyansharepoint-my.sharepoint.com/:b:/g/personal/kendrick_lim_groupbanyan_com/IQDADZbUovmQRoLEHGkAnxr5ATywgvbt4Pxv8TwCsZNMT3k?e=sz2I9z
https://wa.me/+6281237755205


At Samiya, dining is elevated beyond flavours, it is shaped by the warmth of genuine hospitality. Our dedicated team embodies the spirit of Homm Hotels, where Homm is a feeling, a sense of being 
welcomed, cared for and truly at home. Every interaction is guided by attentiveness and sincerity, ensuring each guest’s experience feels personal and heartfelt.

The story of Samiya also reflects the values of sustainability at Banyan Group. There are moments when nature itself becomes part of the menu, seasonal harvests of fruits, vegetables, herbs and even rice 
from the surrounding fields are thoughtfully brought into our kitchen. These ingredients, fresh from the land, are crafted into dishes that celebrate both authenticity and responsibility.

In this way, Samiya is more than a restaurant. It is a place where hospitality, sustainability and culinary artistry come together, an experience that nourishes the senses while honouring people, place and planet.



BREAKFAST &
LUNCHEON
Begin your morning at Samiya with a delightful breakfast 
experience that combines the best of both worlds, an 
abundant buffet selection alongside à la carte specialties. 
Among the highlights is our signature Homm Hotels Bao and 
Bun, a playful yet refined creation that captures the essence of 
comfort and innovation. At the heart of the restaurant, the 
open bar concept invites you to watch our baristas craft 
artisanal coffee to your preference, an elegant ritual to start 
the day on a perfect note.

For lunch, Samiya presents a Luncheon Buffet unlike any 
other. Here, dining is reimagined beyond the ordinary, offering 
a carefully curated selection that blends seasonal freshness, 
Pan-Asian inspirations, and elevated presentation. Each dish is 
prepared not only to nourish but to surprise, transforming the 
midday meal into an experience of discovery and delight, 
distinct from the standard offerings of conventional 
restaurants.

We invite you to join us at Samiya, where breakfast becomes a 
moment of indulgence and lunch transforms into an 
exploration of flavour, artistry and balance. Whether 
beginning your day or pausing at midday, Samiya ensures 
each occasion is memorable, refined and uniquely yours.

RESERVATION

At Samiya, dining is elevated beyond flavours, it is shaped by the warmth of genuine hospitality. Our dedicated team embodies the spirit of Homm Hotels, where Homm is a feeling, a sense of being 
welcomed, cared for and truly at home. Every interaction is guided by attentiveness and sincerity, ensuring each guest’s experience feels personal and heartfelt.

The story of Samiya also reflects the values of sustainability at Banyan Group. There are moments when nature itself becomes part of the menu, seasonal harvests of fruits, vegetables, herbs and even rice 
from the surrounding fields are thoughtfully brought into our kitchen. These ingredients, fresh from the land, are crafted into dishes that celebrate both authenticity and responsibility.

In this way, Samiya is more than a restaurant. It is a place where hospitality, sustainability and culinary artistry come together, an experience that nourishes the senses while honouring people, place and planet.

https://wa.me/+6281237755205


BATURITI
AFTERNOON TEA
In Bali ,  the afternoon carries a gentle rhythm, an unhurried moment between day and night ,  
when conversations flow as easi ly as the mountain breeze.  At Samiya Restaurant or Café 
Toya,  we embrace this cherished tradition with an Afternoon Tea experience inspired by 
Balinese flavours.

Our selection of cakes is crafted from carefully chosen ingredients,  some freshly picked from 
the Homm Garden. Each bite reflects authenticity and heritage,  honouring recipes passed 
down through generations while presented with contemporary elegance. These delicate 
treats are thoughtfully paired with your choice of fine teas and freshly brewed coffee or with 
our signature Red Rice Tea,  a distinctive infusion that pays homage to the island’s ferti le 
highlands.

Perfectly suited to savour in the late afternoon, this experience is both comforting and 
refined, a celebration of Balinese flavours reimagined for today ’s discerning traveller.  More 
than a ritual of taste,  it  is  an invitation to pause,  connect and embrace the beauty of the 
moment.

RESERVATIONMENU

https://wa.me/+6281237755205
https://drive.google.com/file/d/1oTYpVktwh3_T2tiTu134mgrGEohUbzrI/view?usp=sharing

