MODERN MEDITERRANE AN

SESEH: BALI

A restaurant built around an 11-metre baobab, cooking over open fire, afew

minutes from Pererenan and Canggu. Open daily since July 2026.

ABOUT
JANNAH MEANS o S

OPENED July 2026
PARADISE' OURS IS A CUISINE Modern Mediterranean, open
GARDEN IN THE HEART v il ot & M
O F T H E African influences

OWNER Bilel Khanatou, owner, co-
MEDITERRANEAN. designer & general manager
I ADDRESS JI. Pantai Seseh, Cemagi,
Jannah is a modern Mediterranean restaurant on Jalan Pantai Mengwi, Badung, Bali 80251
Seseh in Bali, cooking over open fire with Middle Eastern HOURS Daily - brunch & lunch 08:00—
and North African influences. 17:00 - dinner 18:00-23:00

PRICES Small plates IDR 60—190K -
At the centre stands an 11-metre baobab, the tree of life, rising through big plates IDR 160—750K -
the open roof. The building was inspired by the haciendas of Tulum and cockails IDR 150K
the riads of Morocco: tall terracotta walls and arched windows, a fortress RATINGS 4.9 Google - 5.0 Tripadvisor
built around a garden. ‘ ‘

WEBSITE jannahbalirestaurant.com
Jannah was created by owner, co-designer and general manager Bilel _

INSTAGRAM @jannah.restaurant

Khanatou, a Frenchman of Algerian and Moroccan heritage. The kitchen
pairs rustic Mediterranean simplicity with bold, soulful flavour: wood-
fired breads and dips, small plates, wagyu, whole fish and plenty of
vegetable dishes.

IN THE PRESS

“THERE’S NO DENYING
THE FOOD AT JANNAH IS

A SMASH.”

DAVE SMITH - THE SUNDAY TIMES / THE WEST AUSTRALIAN - 20 SEPTEMBER 2026

"Eating at a desert fortress in Bali” —



https://jannahbalirestaurant.com/
https://www.instagram.com/jannah.restaurant/
https://thewest.com.au/travel/eating-at-a-desert-fortress-in-bali-c-22833802

THE KITCHEN

COOKED OVER FLAME.
MADE TO SHARE

An open kitchen built around the fire. Breads and dips to open
the table, small plates like octopus, dolma and skewers, big
plates from the grill, and a separate brunch menu served

every morning from 08:00.

SIGNATURE DISHES

MALAWACH & BLACK GARLIC
FOCACCIA

House breads with labneh, zaatar and dips

CHARGRILLED OCTOPUS

Sweet potato, saffron, kalamata olive purée

WHOLE RED SNAPPER

Saffron beurre blanc, white miso, charred spring onion

BRUNCH

Baghrir pancake, shakshouka, shrimp ricotta omelette

THE SPACE

A FORTRESS AROUND A
TREE

From the road Jannah reads as a terracotta fortress with fall it
arches and a hanging garden on the roof. Inside, tables are
set around the baobab under an open sky, with a bar, an open

kitchen and a wall of contemporary art.

FISH SKEWER

Mahi mahi, hawayej spice, charred harissa, flat bread

AUS WAGYU MBS - PICANHA MB3

Burnt carrot purée, beef sherry glaze

BARKLAVA CHEESECAKE

Also Basque cheesecake and mint chocolate mousse

COCKTAILS

Seseh Spritz, Desert Negroni, Jannah Martini - natural wines from Bali




EVERY WEEK

WEDNESDAY THURSDAY - FROM 7 PM

ART CLASS VIOLIN NIGHT

A relaxed creative evening under the tree: paint, talk, then stay Dinner with a live violinist walking between the tables while the
for dinner. kitchen cooks over the fire.

GROUPS & PRIVATE EVENTS

BRING EVERYONE TO
THE GARDEN

Birthdays, anniversaries and team dinners, sharing menus from
the fire for groups of 8+, part or full venue hire, and live violin

on request.

RECOGNITION

4.9 PRESS GUIDE

Google rating ripac Elilte The Sunday Times / The West Indagare: listed as a foodie

Australian, Sept 2026 favourite



https://thewest.com.au/travel/eating-at-a-desert-fortress-in-bali-c-22833802
https://thewest.com.au/travel/eating-at-a-desert-fortress-in-bali-c-22833802
https://indagare.com/restaurant/jannah-restaurant-seseh

PHOTOS
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Violin night Art wall

Bar team Aus wagyu Tiger prawns Fish skewer
Images may be used for editorial coverage of Jannah Restaurant Bali. Credit: Jannah Restaurant Bali.

All 17 high-resolution photos: jannahbalirestaurant.com/press-kit

MEDIA CONTACT

VISIT. INTERVIEW. PHOTOGRAPH

We are happy fo host journalists and creators for dinner, brunch or Thursday

violin night, and to arrange interviews and photo sessions.

EMAIL WHATSAPP ADDRESS

contact@jannahbalirestaurant.com +62 822-2163-9931 JI. Pantai Seseh, Cemagi, Mengwi, Bali
80251
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