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CHAPTER II 

GENERAL DESCRIPTION OF 

MÉTIS RESTAURANT & GALLERY BALI 

2.1 About Métis Restaurant & Gallery Bali 

First operating in 2009, this restaurant was born of a creation of two 

prolific maestros, the Bali culinary legend Nicolas ‘Doudou’ Tourneville, 

and an art lover, Said Alem. “Both Chef Doudou and I wanted to offer 

something new and unique which is a combination of French-Mediterranean 

dining, art and Asian culture. With our immaculate taste in both cuisine and 

art, we believe that MÉTIS can become a sanctuary for connoisseurs and art 

lovers.” 

With an excellent interpretation of classic French cuisines with a 

Mediterranean twist, the award-winning restaurant combines a classical fine 

dining concept with lush tropical beauty in an elegant establishment located 

in the heart of Seminyak. Situated strategically in the thriving area of 

Petitenget, MÉTIS is at close proximity to Seminyak’s luxury hotels and 

resorts, notable shops, sights, lifestyle and cultural attractions. 

This awe-inspiring establishment composes a mix of elegant, 

contemporary French interior with local influences. Earthy-coloured stones, 

natural timber, glass walls, wood and bamboo make up the solid 

architectural structure providing a warm ambience semi-alfresco dining 

concept that overlooks a stunning view of tropical garden. 

At the helm of the kitchen are chef Doudou and Executive Chef 

Dove, and with extensive years of experience, together they collaborate and 

share inspirations, knowledge, cooking techniques and methods with the 

whole team to ensure a high standard in every aspect and deliver the most 

exquisite culinary adventure to aficionados. 

The never-ending commitment in pairing fine dining and fine art in 

Bali has made MÉTIS an icon in the Bali fine dining scene. As a result, 
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numerous international acclaims have been received over the last few years 

including a Wine Spectator Award of Excellence and inclusion in Asia’s top 

20 restaurants in the Miele Guide Best of Asia, 2013. 

 

 

 

2.2 Location & Opening Hours 

 

 

 

 

 

 

 

Picture . Location of MÉTIS (Métis, 2020) 

 

 

 Métis Restaurant & Gallery Bali 

Address  : Jl. Petitenget No.6, Kerobokan Kelod, Kec. Kuta Utara,      

Kabupaten Badung, Bali 80361 

No. Telp : (0361) 4737 888 

Opening Hours : 

Serving Lunch from 11:00 am - 4:00 pm (Closed for Lunch on Sundays) 

Dinner Seating from 5:30 pm -  11:30 pm 

Bar & Lounge from 4:00 pm -  2:00 am  

High Tea is Available everyday from 3 pm -  6 pm

Picture 1. Logo of Métis (Métis,2020) 

Picture 2. Location of Métis (Métis, 2020) 
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2.3 Features of Métis Restaurant & Gallery Bali 

With a capacity of more than 260 seats, Métis Restaurant & Gallery 

Bali has several dining areas that can be adjusted according to customer 

requirements. 

a. Lounge 

Adjoined to the restaurant, MÉTIS Lounge aims to become a 

pulsating, quirky but sophisticated oasis for all soirées coming to Bali. A 

lot of things are offered in this eclectic venue. Numerous world-class hip 

music shows and themed party events are regularly held, showcasing 

luminary DJs and artistic talents from all across the globe. 

On par with the quality of events, music aficionados can imbibe 

cutting-edge concoctions and petite bites as ‘sharing-for-caring’ concept. 

Beverage choices feature ‘stirred-and-shaken’ ‘tinis, luscious vintage 

and newly-invented cocktails, shots, and premium spirit brands like 

Beluga Vodka and Patrón Tequila, while the bubbling options feature 

France’s most respected champagne like Taittinger and Dom Pérignon. 

The tapas menu presents a mix of international appeal, with 

Mediterranean highlights and Japanese inspirations. 

Completed with an installation of hightech retractable roof to ensure 

continuous great times in any time of the year, even during the 

unpredictable rainy season, the lounge is situated directly in the end of 

the restaurant, offering semi-outdoor scene overlooking a beautiful 

tropical garden. Designed by the famous Artalenta Indonesia, Architects 

and Interior Design, MÉTIS Lounge is situated directly behind the 

restaurant overlooking the beautifully lit pool and garden and features a 

truly unique, trendy ambiance. A top-notch sound system with the best 

local and international DJs provide a new and fresh sound and give the 

Lounge an international appeal. The hightech retractable roof ensures the 

great times continue even during the unpredictable rain season. The 

Lounge is open daily from 4 PM until 2 AM and accommodates a myriad 

of private and public events from casual hangouts to Royal High Teas.  

Experience the seduction into the depths of the five senses. 
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b. Le Jardin 

In the words of Victor Hugo in Les Misérables, one’s every 

aspiration can be found in the enchantment of a garden at night: “A 

garden to walk in,” he writes, “and immensity to dream in—what more 

could he ask? A few flowers at his feet and above him the stars.” 

Seminyak’s Métis Restaurant, Lounge & Gallery pays homage to 

Hugo’s sentiment in its newly unveiled Le Jardin. An expansion of its 

signature Balinese garden and vision of a landscape designer, Le Jardin 

welcomes guests to enjoy Métis’s signature haute French Mediterranean 

cuisine in the setting of fragrant tropical foliage, beneath a canopy of 

stars. Le Jardin is available for private bookings and can accommodate a 

party of up to fifty guests.  

 

 

 

 

 

 

 

Picture 3. Lounge (Métis, 2020) 

Picture 4. Le Jardin (Métis, 2020) 
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c. Functions at Métis 

Luxurious and highly adaptable, Métis Bali’s private dining room  is 

your first choice for any gathering – whether for meetings, wedding 

receptions, cocktails, business meetings, high profile product launches 

and corporate events . Every occasion is perfectly executed for a stress 

free experience with the flexibility to customize menus, décor, table 

types and layout to ensure your even’t success.  

The private dining room seats up to 100 guests and table set up can 

be customized to adapt for meetings or to make room for live music 

performances. Your guests will be able to enjoy an all around experience 

with private kitchen, bar, and bathrooms , and a panoramic view of our 

garden as a backdrop. The private dining room is equipped with standard 

sound system and lighting, fully air conditioned, projector and screen, 

wifi, and microphones. 

 

 

 

 

 

 

 

d. Private Wine Cellar 

This wonderfully intimate space seats up to 12 guests. Entered 

through a striking pair of glass doors, this inviting room envelops guests 

in an ambience rich with comfort and lushness. Brass accents, original 

artwork and wine-lined walls enhance an already impeccable service and 

the sublime cuisine of 5 to 10 course Degustation Menus tailored 

exclusively by Executive Chef  Dove Sudarsana. Guests are also able to 

enjoy our ala carte menu with minimum spending

Picture 5. Functions at Métis (Métis, 2020) 
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e. Private Dining Room 

Métis invite customer to celebrate your next event with us. Our 

function space has a panoramic view of magnificent garden and is the 

ideal backdrop for your special occasion, wedding reception, luncheon, 

cocktails, anniversary, business meeting, or corporate event. Several 

groups set menus are available to cater to your needs. 

Fully air - conditioned with its own private bar, the Private Dining 

Room seats up to 100 individuals and exudes an air of sophistication to 

elevate any occassion to extraordinary. This Private Dining Room also 

includes projector and screen, microphones, customized table set up, and 

several other options based on your needs if you want to held a meeting. 

 

 

 

 

 

 

 

 

Picture 6. Private Wine Cellar (Métis, 2020) 

Picture 7. Private Dining Room (Métis, 2020) 
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f. Gallery & Boutiques 

Complemented by antique furniture, weapons, and adornments from 

Java, Kalimantan, Irian Jaya, and Timor, MÉTIS collections capture the 

depth and range of Asian art across history. Accessories are also 

available at the boutique featuring stunning silk sarongs, batik fans, and 

Javanese batik. 

MÉTIS just launched new summer collection available exclusively 

at its spacious boutiques. Bali-based designers as well as international 

designers contribute to a range of accessories, including women’s 

clutches & bags, silk scarves, and silver jewelry with precious and semi-

precious stones in all colors of the spectrum. From the beginning of 

August, Metis Boutiques is representing John Hardy Collection with 

pieces for both men and women. 

 

 

  

 

 

 

 Picture 8. Gallery & Boutiques (Métis, 2020) 
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2.4       Organizational Structure and Main Task 

The kitchen organizational structure in Métis is divided into 2, 

morning shift and evening shift. Here the author is in the morning shift 

during the internship program. There is the morning shift’s kitchen 

organizational structure: 

 

 

 

 

 

 

 

 

 

 

 

 

 

1. Chef Dove Sudarsana as Executive Chef 

• Creating new recipes, planning menu, and selecting plate 

presentation 

• Ensuring the quality of the dishes. 

• Setting and monitoring performance standard for staff. 

• Check and make a list of kitchen supplies. 

• Make a weekly work schedule. 

• Help in the pass area to shout orders and serve food to the service. 

2. Wirasmadi as Sous Chef 

• Executive Chef's assistant. 

• Helping executive chef developing new recipes, planning menu, and 

selecting plate presentation. 

Executive Chef

Dove Sudarsana

Sous Chef (Hot Kitchen)

Wirasmadi

Butcher

Suada

First Cook

Rendi

Second Cook

Suadnyana

Trainee

Robby

First Cook

Sangra

Picture 9. Kitchen Organizational (Hot Kitchen) (Personal Documentation, 2020) 
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• Ensuring kitchen runs smoothly.  

• Helping first cook when orders is running. 

• Substitute executive chef when he is unable to come. 

3. First Cook 

• Check inventory items such as sauce, stock, short ribs, etc. 

• Make a shortage of items that have been checked earlier. 

• Responsible for production paper. 

• Who cooks when there are orders. 

4. Second Cook 

• Assisting first cook when there are orders. 

• Helping first cook during mise en place. 

• Helping butcher. 

• Assisting first cook when make a list in production paper. 

5. Butcher 

• Cleaning and portioning all types of meat and fish. 

• Cleaning all shrimp, clam, squid and crab. 

6. Trainee 

• Assisting second cook during mise en place. 

• Helping first cook when there are orders. 

• Helping butcher. 

• Cleaning area during shift change.  

 

 


