
BALI&BEYOND MARCH 2016      19

NEW BEGINNING
New Year, new beginning. That’s what the Raddison believes as they have 

just rebranded two of their properties: The Radisson Bali Legian Camakila 

and the Radisson Bali Tanjung Benoa. Previously known as the Ramada 

Resort Camakila, the fi rst one – located on Jalan Padma Utara in Legian 

– provides 116 rooms and is complete with its Salila Spa. It also offers an 

outdoor pool, direct access to Legian Beach, and has several dining places 

that include the Azaa Restaurant, Lagoon Pool Bar, Tao Beach House and 

Tao Rooftop Bar. Meanwhile the Radisson Bali Tanjung Benoa, previously 

known as the Ramada Resort Benoa Bali, has 181 rooms including one 

and two-bedroom villas. This hotel is located on Jalan Pratama No. 97A at 

the tip of the Tanjung Benoa peninsula, where guests can fi nd water sports 

galore. After a day at the beach, the hotel’s Tanjung Terrace is the perfect 

place to unwind with their international dishes. Outdoor Jacuzzi, a children’s 

playground and the Amadapa Spa are also available at the hotel.    

www.radisson.com

FINE WINE

With his catchphrase of “mak nyus” 

labeled on every food he fi nds 

delightful, Bondan Winarno, an 

Indonesian culinary expert, shares 

THE FOOD GURU

Known as one of the hippest spots in the gastronomy 

scene, Ubud now welcomes Divine, a wine bar 

located right below the notable Bridges restaurant. 

Sitting next to the Tjampuhan Bridge, guests will 

enjoy sipping a glass (or more) of wine while 

embracing the sights and sounds of the river that 

beautifully rhymes with the well-selected tunes at 

Divine. The wine collection is extensive – they have 

up to 330 labels, making Divine one of the most 

complete wine bars in Bali. Also, don’t forget to try 

one or two of their groovy cocktails and enjoy the 

food created by Executive Chef Miles Belfi eld, who 

has worked in many remarkable award-winning 

restaurants in Bali and London.

Divine Wine Bar
Bridges Bali Restaurant, Jalan Raya Campuhan, 
Ubud, (0361) 970-095
www.bridgesbali.com/wine

Bali’s culinary heritage in a book titled “100 Mak Nyus Bali”. The book is 

his latest collaboration with Harry Nazarudin and Lidia Tanod, following 

their successful teamwork in establishing a food community called 

Jalansutra and making the “100 Mak Nyus Jakarta” book. For the “100 

Mak Nyus Bali”, the trio went through all parts of the island to compile 

the 50 best Balinese restaurants and the 50 best international restaurants. 

Flipping through these books, readers will fi nd all descriptions complete 

with photos, recipes, locations, and GPS coordinates. 

www.multibintang.co.id


