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“Where the evening slows down.”

Discover dining at The Oberoi, Bali

Kura Kura is a dining destination created for evenings that feel unhurried, warm and distinctly of
this place. Set within an open-air thatched pavilion overlooking lotus ponds and tropical gardens,
the restaurant brings together thoughtful cuisine, heartfelt Oberoi hospitality and a setting
shaped by Bali. Here, dining is not separated from its surroundings; architecture, landscape,
tradition and service all become part of the same experience.

The story behind the name

The name Kura Kura carries a quiet connection to the coast. It is affectionately named after the

turtles that nest on the nearby sands, a simple detail that roots the restaurant in the landscape At a g|ance
around it. It is a reminder that Kura Kura belongs to a living place, not to an idea created in
isolation, and the same connection can be felt in the sea air, the gardens and the natural rhythm CUISINE

of an evening in Seminyak.
OPENING HOURS

A setting shaped by Bali

SETTING
Within a beachfront resort set across tropical gardens and designed to evoke the atmosphere of a
Balinese village, the open-air pavilion, thatched roof, lotus ponds and surrounding greenery keep
the experience closely connected to the island rather than enclosed from it. As daylight fades, the

SEATING

setting changes naturally, from the warmth of the afternoon to the softer light and intimacy of PRESS CODE

evening.
IDEAL FOR

Kura Kura Restaurant - The Oberoi, Bali

Indonesian, Western and Asian cuisines

7.00 amto 11.00 pm

Open-air thatched pavilion overlooking lotus ponds and tropical gardens

Up to 90 people

Smart casual

Relaxed dinners, romantic evenings, anniversaries and family celebrations
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Balinese design and traditions

The character of the setting is not decorative alone. The Oberoi, Bali began in 1972 as Kayu Aya
and has been shaped through Balinese craftsmanship, local materials and traditional design
principles. Mature gardens, temples, courtyards and daily offerings reflect a living relationship
with Bali, and Kura Kura inherits that continuity in the scale of the pavilion, the carved and
thatched elements, the lotus ponds and the gardens at dusk.

Cuisine at the centre

Kura Kura brings together Indonesian flavours and international influences with a thoughtful,
contemporary approach. The aim is not to overwhelm with complexity, but to let each dish feel
considered and naturally connected to the setting: generous enough to be memorable, composed
enough to remain effortless.

Warm hospitality from the first welcome

The Oberoi approach is personal, sincere and attentive, present when needed and intuitive without
becoming intrusive. A warm greeting, a carefully prepared table and the small acts of consideration
throughout dinner all contribute to how the evening is remembered.

“Thoughtful details, beartfelt service.”

When dining meets culture

On selected evenings, the experience extends to the Amphitheatre, where Indonesian dining and
Balinese performance come together beneath the night sky. Food, performance, setting and

hospitality unfold as one evening rather than separate attractions.

Kura Kura Restaurant - The Oberoi, Bali

An evening to make your own

Equally relevant for a relaxed dinner, a romantic evening, an anniversary or a family celebration,
Kura Kura is refined without feeling distant, distinctive without needing to be loud, and memorable
without having to announce itself. A place to arrive without hurry and stay a little longer.

Kura Kura, a dining experience shaped by place, people and the thoughtful details in between.

LOCATION RESERVATIONS
+62 361 730361

dining.tobi@oberoihotels.com

Seminyak Beach, Jl. Kayu Aya, Seminyak,
Kuta, Bali 80361, Indonesia
oberoihotels.com
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