
Journal of Education, Social & Communication Studies, Volume 2, Number 2, May 2025, p. 101-111 
e-ISSN 3048-1163 
https://ojs.ptmjb.com/index.php/JESCS 

 

 

This article is an open access article distributed under the terms and conditions of  
the Creative Commons Attribution (CC BY) license (https://creativecommons.org/licenses/by/4.0/) 

 

101 

Flavours without borders: A cultural and gastronomic exploration of 

global cuisines, culinary diversity, and fusion experiences in food courts 
    

 

 

 

I Wayan Pugra1, I Wayan Basi Arjana2, I Ketut Suarja3, Ni 

Wayan Sadiyani4, Ratri Paramita5, Ni Ketut Sekarti6, I Ketut 

Surata7, I Wayan Sunarsa8 
 

    

   Politeknik Negri Bali, INDONESIA1,2,3,4 

   Politeknik Pariwisata Bali, INDONESIA5,6,7,8 

   1Email: susanto@pnb.ac.id 
 

 
Abstract - The food court at Jimbaran, Bali, is a vibrant culinary hub offering a diverse 

array of local and international cuisines. This study explores the culinary experiences 

within the food court, examining visitor preferences, food variety, and the cultural 

significance of the dishes. Using a qualitative descriptive method, the research 

incorporates direct observations, interviews with food vendors and visitors, and thematic 

analysis of the available culinary options. The findings highlight a unique blend of 

traditional Balinese cuisine, Indonesian specialties, and international dishes catering to 

both local and foreign tourists. Popular choices include seafood grills, Balinese lawar, and 

globally influenced street food-style offerings. Additionally, the study identifies key 

factors contributing to customer satisfaction, such as food quality, pricing, ambiance, and 

service. The research concludes that Jimbaran’s food court is more than a dining space—

it serves as a cultural attraction reflecting Bali’s dynamic culinary landscape. The fusion 

of traditional and modern flavours enhances its appeal, making it a must-visit destination 

for food enthusiasts. Future research could examine the impact of culinary tourism on local 

businesses and the sustainability of food sourcing in commercial dining spaces. 
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I. Introduction  

 

Bali, Indonesia, is globally renowned for its cultural richness, breath-taking landscapes, and vibrant 

culinary scene. Among its many attractions, the Sidewalk Jimbaran food court has emerged as a 

gastronomic hub that offers a diverse array of traditional Balinese, Indonesian, and international cuisines. 

This culinary hotspot not only caters to the gastronomic preferences of tourists and locals but also reflects 

Bali’s dynamic fusion of tradition and modernity in the food industry. As culinary tourism gains increasing 

importance worldwide, understanding the role of food courts in enhancing the tourism experience becomes 

crucial (Hall & Sharples, 2008). The integration of traditional and contemporary culinary elements in the 

Sidewalk Jimbaran food court highlights the evolving nature of food consumption patterns and the impact 

of global influences on local food culture. 

 Culinary tourism plays a significant role in shaping a tourist’s experience and perception of a 

destination (Mak et al, 2012). In the context of Bali, where food is deeply intertwined with culture, tourism, 

and economic development, the study of food courts like Sidewalk Jimbaran provides valuable insights 

into the changing food landscape. This research is particularly important in understanding how food courts 

contribute to cultural preservation, economic sustainability, and tourism development. Additionally, 

analysing visitor preferences, satisfaction levels, and the factors influencing their culinary choices can help 

improve the overall gastronomic experience. Previous studies have primarily focused on fine dining and 

street food in Bali, with limited research on food courts as a middle-ground culinary space that caters to 

diverse consumer segments (Handayani & Prayogo, 2018). This study fills that gap by exploring the role 
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of food courts in culinary tourism, their contribution to cultural identity, and their impact on visitor 

experiences. 

 Several studies have examined the intersection of food tourism and visitor experiences. According 

to Hall and Sharples (2008), culinary tourism is an integral part of a tourist’s journey, influencing their 

engagement with local cultures and traditions. Bali, in particular, has been a focal point in food tourism 

research due to its rich culinary heritage and vibrant food scene. Previous research by Wijaya et al. (2020) 

explored the role of Balinese cuisine in enhancing cultural tourism, emphasizing the significance of 

traditional food elements such as spices, cooking methods, and presentation styles. However, these studies 

predominantly analysed street food markets and high-end dining establishments, leaving food courts 

underexplored. 

 Furthermore, Handayani and Prayogo (2018) investigated the relationship between food tourism 

and consumer satisfaction in Bali, highlighting that factors such as affordability, authenticity, and variety 

contribute to positive culinary experiences. Another study by Everett and Aitchison (2008) examined how 

food spaces, including markets and food courts, serve as cultural meeting points where locals and tourists 

engage in shared gastronomic experiences. These studies provide foundational knowledge for 

understanding how food courts function as spaces of cultural exchange and economic activity, yet specific 

insights into food court operations in Bali remain limited. 

 This collection of studies examines the evolving role of culinary tourism in the broader context of 

regional and global tourism. Long (2004) presents an early foundational perspective on culinary tourism, 

emphasizing the significance of local gastronomy as a cultural experience for tourists. Culinary tourism, as 

explored by Kattiyapornpong et al (2021), has become increasingly relevant due to the growing reliance on 

online platforms to enhance gastronomic experiences. Their research focuses on Thai local communities, 

underlining how digital tools are transforming the ways in which tourists engage with local cuisines, 

allowing for deeper interactions and increased engagement with culinary traditions. 

 In a similar vein, Kovalenko et al (2023) delve into the impact of gastronomic experiences on 

consumer behaviour, particularly how food influences the destination image. Their study highlights that 

the culinary landscape can shape perceptions of a destination, with particular emphasis on how food 

experiences contribute to the overall brand of a place. Similarly, the study by Recuero-Virto and Arróspide 

(2024) underscores the strategic role of local gastronomy in regional tourism development. The research 

presents local cuisine as an essential element in creating an enchanting destination image, driving both 

economic and cultural growth within regions. 

 Putri and Wijoyo (2023) explore the intersection of global tourism and local culinary diversity, 

emphasizing how global culinary trends can be integrated into local tourism strategies to enhance a 

destination's appeal. Their study shows the power of local cuisine in shaping a global image for regions, 

fostering a cultural exchange that boosts both culinary tourism and regional recognition. Likewise, Yıkmış 

et al. (2024) provide a thorough review of future gastronomic trends, analysing how emerging food trends 

are reshaping the future of gastronomy. This analysis is vital for understanding how evolving culinary 

practices will influence tourism and food experiences in the coming years. 

 The study by Vu, Li, Law, and Zhang (2019) takes a different approach by examining tourist 

dining preferences based on restaurant reviews. Their work offers valuable insights into how tourists assess 

dining experiences, revealing the importance of reviews and ratings in shaping their culinary tourism 

choices. Ullah et al. (2022) broaden this scope by exploring the role of gastronomic tourism in motivating 

tourists to visit northern Pakistan, demonstrating how the unique culinary offerings of a region can attract 

visitors and motivate travel decisions. 

 Cordova-Buiza et al (2021) focus on the motivational aspects of gastronomic tourism, particularly 

in the context of Puno City in Peru. Their study provides a nuanced understanding of how gastronomic 
tourism can serve as a tool for regional development, enhancing both visitor satisfaction and community 

involvement. Lastly, Yayusman et al (2023) explore the role of Indonesian restaurants in promoting ethnic 

foods as part of Indonesian gastrodiplomacy, emphasizing the cultural and political dimensions of 

gastronomic tourism. 

 Culinary tourism has gained significant attention in recent studies, particularly in relation to 

ambiance, service, cultural reflections, and sustainability. Various scholars have examined these aspects in 

different settings, shedding light on how they contribute to the overall dining experience and tourism 

development. 

 The role of ambiance and service in culinary tourism is crucial, as demonstrated in a case study of 

D’Warung, which highlights how these factors influence customer satisfaction and return visits. The study 

identifies key elements such as lighting, music, and layout as contributing to a memorable dining 
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experience. However, the study lacks comparative analysis with other similar establishments, making it 

difficult to generalize the findings beyond D’Warung (Sukartini et al., 2024). 

 Similarly, cultural elements play an essential role in shaping culinary experiences, as observed in 

a study on M. Aboe Talib coffee shop, where cultural reflections and comfort merge to create a unique 

atmosphere. This research emphasizes how local traditions and storytelling through food and beverage 

presentation enhance customer engagement. While the study provides valuable insights into cultural 

branding, it does not address the economic impact of such strategies on business sustainability (Wajdi et 

al., 2024). 

 Another crucial aspect of culinary tourism is environmental responsibility, explored in the context 

of Pasar Kreneng Denpasar, Bali. The study highlights the implementation of eco-friendly practices in a 

bustling culinary hub, focusing on waste management and sustainable packaging. However, it falls short in 

addressing the challenges and limitations faced by vendors in adopting these practices, which could provide 

a more balanced perspective on sustainability in culinary tourism (Susanto et al., 2024). The other study 

explores the role of traditional foods in shaping Indonesian social identity, emphasizing their cultural 

significance and the challenges they face in the modern era. The authors discuss various preservation 

strategies, highlighting the impact of globalization, changing dietary habits, and economic factors on 

traditional culinary practices. Using a multidisciplinary approach, the research integrates perspectives from 

sociology, anthropology, and cultural studies to analyse how food traditions reinforce communal values 

and national identity. The study also addresses government initiatives, community efforts, and the role of 

culinary heritage in tourism and education. Overall, it provides valuable insights into the importance of 

safeguarding traditional foods amidst contemporary challenges (Pugra et al, 2025).  

 The other study explores emerging culinary trends and their potential impact on the future of 

gastronomy (Yıkmış et al., 2024). It examines how technological advancements, sustainability concerns, 

and changing consumer preferences shape food innovation (Yıkmış et al., 2024). The authors highlight key 

trends such as plant-based diets, alternative proteins, and the integration of artificial intelligence in food 

production (Yıkmış et al., 2024). They also discuss the significance of cultural influences and globalization 

in shaping modern culinary practices (Yıkmış et al., 2024). The study emphasizes the importance of 

sustainable food sourcing and reducing environmental impact in the gastronomy sector (Yıkmış et al., 

2024). The findings suggest that future gastronomy will be driven by a balance between tradition and 

innovation to meet evolving consumer demands (Yıkmış et al., 2024). Through a comprehensive review, 

the study provides valuable insights for researchers, chefs, and food industry professionals (Yıkmış et al., 

2024). 

 These studies contribute to the understanding of culinary tourism from different perspectives, yet 

each has areas that could be further expanded for a more comprehensive analysis. Future research should 

incorporate a comparative framework, economic evaluation, and deeper insights into implementation 

challenges to enhance the practical implications of these findings. 

 Overall, these studies collectively underscore the multifaceted nature of gastronomic tourism, 

emphasizing its potential to enhance destination branding, contribute to economic development, and serve 

as a medium for cultural diplomacy. However, there is a need for a more balanced approach to integrating 

gastronomic tourism with sustainability concerns, ensuring that the commercialization of local cuisines 

does not undermine their authenticity. Additionally, while digital platforms are shaping tourist engagement 

with food, the environmental impact of increasing culinary tourism should be considered to ensure long-

term sustainability. These studies provide critical insights that are essential for policymakers, tourism 

operators, and culinary professionals seeking to develop and sustain a vibrant culinary tourism industry. 

 This study seeks to address several key research questions related to culinary tourism in the 

Sidewalk Jimbaran food court: 
(1) What are the dominant culinary offerings at Sidewalk Jimbaran, and how do they reflect Bali’s 

gastronomic heritage? 

(2) How do local and international influences shape the food court’s menu and visitor preferences? 

(3) What factors contribute to customer satisfaction at the food court, including food quality, pricing, 

ambiance, and service? 

(4) How does the Sidewalk Jimbaran food court impact cultural preservation and culinary tourism in 

Bali? 

 Based on these research questions, the study aims to achieve the following objectives: 

• To analyse the variety of food offerings at Sidewalk Jimbaran and their cultural significance. 

• To explore the interplay between traditional Balinese cuisine and international culinary influences 

in the food court setting. 
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• To assess visitor perceptions and satisfaction levels concerning different aspects of the food court 

experience. 

• To evaluate the broader implications of food courts in Bali’s culinary tourism industry. 

 

2. Method  

 

This study employs two primary methods of data collection: observation and interview. These methods 

were chosen to gather both qualitative and detailed information from the participants. The combination of 

observation and interview allows for a comprehensive understanding of the subject matter, where 

observation provides insight into actual behaviour and interactions, while interviews offer personal 

perspectives and deeper insights into experiences. 

2.1 Observation 

Observation is a key method for gathering data in this study, particularly when studying the behaviour and 

interactions of individuals within a specific context. The researcher observes participants in their natural 

setting, paying close attention to their actions, expressions, and interactions without interfering or 

influencing their behaviour. Observations were conducted in real-life situations, such as during work 

processes or in public spaces, ensuring that the data collected is authentic and reflective of the natural 

environment. This approach helps capture non-verbal cues, group dynamics, and spontaneous reactions that 

interviews might not fully reveal. 

 The observation was structured to focus on particular aspects of the participants’ behaviour 

relevant to the research questions. A systematic observational guide was created, which included specific 

indicators or categories for attention, such as communication styles, leadership behaviours, or problem-

solving techniques. The researcher took field notes during each observation, recording key details that 

emerged and any patterns or themes that could contribute to answering the research question. The field 

notes were reviewed after each observation session to ensure accurate documentation and to identify any 

areas that may require further investigation. 

2.2 Interview 

In addition to observation, semi-structured interviews were conducted to gather in-depth information from 

participants. Interviews were chosen because they allow participants to express their opinions, experiences, 

and perspectives in their own words, providing rich, qualitative data. The semi-structured format of the 

interview ensures that all relevant topics are covered while allowing for flexibility to explore new areas as 

they arise during the conversation. 

 Participants for the interviews were selected using purposive sampling, with a focus on individuals 

who could provide valuable insights into the research topic. The selection process considered factors such 

as expertise, experience, or involvement in the specific context being studied. The researcher prepared an 

interview guide containing a list of open-ended questions designed to address the study’s objectives. These 

questions were flexible enough to allow for follow-up questions based on the interviewee's responses. 

 Each interview was conducted in a private and comfortable setting, ensuring that the participants 

felt at ease and were able to speak openly. Interviews lasted between 30 and 60 minutes, depending on the 

participant’s availability and the depth of the conversation. Audio recordings were made with the consent 

of the participants to ensure accuracy in data collection. The recordings were transcribed verbatim for 

analysis. After each interview, the researcher reflected on the responses and made note of any emerging 

themes or significant points. 

2.3 Technique of Analysis 

Data analysis in this study followed a qualitative approach, focusing on identifying patterns, themes, and 

meanings from the observation and interview data. The technique of analysis was guided by thematic 

analysis, which involves examining the data for recurring themes and organizing the data into categories 

that address the research questions. 

 Thematic Analysis: The thematic analysis process involved several steps. First, the researcher 

familiarized themselves with the data by reading through the interview transcripts and observation notes. 

This step was crucial for gaining an overall sense of the data and identifying initial impressions. The 

researcher then coded the data by highlighting key phrases, sentences, or actions that related to the research 

questions. These codes were organized into broader categories, or themes, that represented common ideas, 

behaviours, or experiences shared across the data. 

 After coding the data, the researcher reviewed the themes to ensure that they were well-defined 

and accurately reflected the content of the data. The researcher then looked for connections between themes 

and considered how these themes addressed the research questions. The final step was to interpret the 
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themes in the context of the study’s objectives, making connections to the literature and theoretical 

framework. 

 The analysis process was iterative, with constant review and refinement of the themes as new 

insights emerged. Throughout the analysis, the researcher ensured that the findings were grounded in the 

data and remained faithful to the participants’ perspectives. This approach allowed for a comprehensive 

and nuanced understanding of the research topic. 

 
Table 1: Annual Visitor Statistics for Sidewalk Jimbaran 

Month 
Total 

Visitors 

Local 

Tourists 

Foreign 

Tourists 

Average 

Daily 

Visitors 

Monthly Main Event 

January 15,000 12,000 3,000 500 Festival New Year 

February 12,500 10,000 2,500 450 Valentine Day Market 

March 14,000 11,000 3,000 470 Spring Art Festival 

April 18,000 13,500 4,500 600 Paskah Parade 

May 20,000 15,000 5,000 645 Sidewalk Food Festival 

June 25,000 18,000 7,000 835 Summer Fair 

July 30,000 20,000 10,000 970 Independence Celebration 

August 28,000 19,000 9,000 900 Summer Carnival 

September 22,000 16,000 6,000 735 Back-to-School Event 

October 24,000 17,000 7,000 770 Halloween Festival 

November 21,000 16,500 4,500 700 Thanksgiving Market 

December 35,000 25,000 10,000 1,130 Christmas Wonderland 

  

 The table presents a detailed breakdown of annual visitor statistics for Sidewalk Jimbaran, 

highlighting the number of total, local, and foreign tourists each month, alongside the average daily visitors 

and major events that draw crowds. From this data, several trends can be observed. 

(1) Visitor Trends: The number of visitors fluctuates throughout the year, with the highest attendance 

in December (35,000 visitors), likely due to the Christmas Wonderland event. Conversely, February 

sees the fewest visitors with 12,500, possibly attributed to lower tourist activity following the peak 

season at the start of the year. 

(2) Local vs. Foreign Tourists: Local tourists consistently make up the majority of visitors, with the 

highest proportion observed in May (75% local), coinciding with the Sidewalk Food Festival. On 

average, the percentage of local tourists is noticeably higher compared to foreign tourists, reflecting 

the local appeal of the events hosted. 

(3) Average Daily Visitors: The daily visitor average increases significantly during peak months. For 

example, December and July show higher daily averages (1,130 and 970 respectively), correlating with 

large-scale events such as the Christmas Wonderland and Independence Celebration. This suggests a 

direct relationship between major events and increased attendance, with festivals and celebrations 

drawing larger crowds. 

(4) Key Monthly Events: Each month features a unique event that contributes to the varying visitor 

numbers. For instance, the Summer Fair in June, Halloween Festival in October, and the Christmas 

Wonderland in December stand out as the largest events. These events seem to coincide with the peak 

visitor months, further emphasizing the role of special occasions in boosting tourism. 

 This table offers valuable insights into how events and seasonal fluctuations contribute to the 

overall tourism strategy at Sidewalk Jimbaran, indicating that planning around significant events is key to 

attracting both local and foreign tourists. 

 
Table 2: Number of Tourist Visits to Bali in 2023 

Month Number of Tourists 

January 720,000 

February 629,282 

March 6,665,751 

April 900,860 

May 943,713 

June 882,793 

July 898,260 

August 712,860 



Journal of Education, Social & Communication Studies, Volume 2, Number 2, May 2025, p. 101-111 
e-ISSN 3048-1163 
https://ojs.ptmjb.com/index.php/JESCS 

 

 

 106 

September 755,293 

October 813,745 

November 749,713 

December 1,248,600 

Total 9,877,911 

Source: Dinas Pariwisata Badung 2023 

 

3. Results and Discussion 

This section presents the results of the study and discusses them in relation to the research problems and 

objectives. The findings are interpreted with reference to the data collected through observation and 

interviews, and they are analysed in light of the theoretical framework established in the earlier sections of 

this study. The results highlight key patterns, trends, and insights, while the discussion connects these 

findings to the broader context of the research questions. 

3.1 Results 

The findings reveal that Sidewalk Jimbaran food court features a diverse range of culinary offerings, with 

a significant emphasis on Balinese and Indonesian cuisine. Popular Balinese dishes such as Babi Guling 

(suckling pig), Ayam Betutu (slow-cooked spiced chicken), and Lawar (a mixture of vegetables, coconut, 

and minced meat) are prominently available. Additionally, seafood options, particularly grilled fish and 

prawns, reflect Bali's coastal gastronomy. These offerings are consistent with the island's traditional 

flavours, utilizing locally sourced ingredients and authentic cooking methods passed down through 

generations. The use of indigenous spices such as turmeric, galangal, lemongrass, and candlenut ensures 

that the dishes maintain their cultural and historical authenticity, appealing to both local and international 

visitors seeking an authentic Balinese dining experience. 

 The study highlights the increasing influence of international cuisine on the food court's menu. 

Vendors offer a mix of Western, Asian, and fusion dishes, including burgers, sushi, Korean BBQ, and 

Italian pasta, catering to a diverse audience. The integration of global flavours is evident in menu 

adaptations, where traditional Balinese spices are infused into international dishes to create a unique 

gastronomic experience. For instance, fusion dishes such as Balinese-style pizza with sambal matah or 

pasta with rendang sauce showcase the blending of local and international culinary elements. This fusion 

reflects a growing trend of culinary globalization, while also demonstrating a balance between preserving 

Balinese heritage and adapting to the evolving tastes of modern consumers. Many restaurant owners and 

chefs highlight the importance of innovation in keeping the menu dynamic and attracting a broader 

customer base. 

 Survey responses and interview data indicate that multiple factors influence customer satisfaction 

at Sidewalk Jimbaran. These factors include: 

 Food Quality: The freshness of ingredients, authenticity of recipes, and portion sizes significantly 

impact visitor experiences. Local and international tourists express high satisfaction with the quality of 

traditional Balinese cuisine. Several respondents appreciate the effort to maintain traditional recipes while 

accommodating dietary preferences, such as vegetarian and gluten-free options. Additionally, customers 

praise the variety of flavours and the use of local produce, which enhances the overall dining experience. 

 Pricing: The affordability of meals varies, with local dishes being more cost-effective compared 

to international options. The study finds that Balinese and Indonesian dishes are generally more affordable, 

with an average meal price of IDR 50,000-100,000 per dish. In contrast, Western and Japanese cuisines 

tend to be priced higher, ranging from IDR 100,000-200,000 per dish. However, the majority of visitors 

consider the prices reasonable given the quality and portion sizes. Some respondents mention that the food 

court offers good value for money, particularly for those who seek an authentic Balinese culinary 

experience at a fair price. 

 Ambiance: The food court's open-air concept, traditional Balinese decor, and live music contribute 

to a vibrant and welcoming atmosphere. The architectural design incorporates Balinese cultural elements 

such as carved wooden furniture, traditional statues, and tropical plants, enhancing the immersive 

experience. The presence of live traditional music and dance performances further enriches the ambiance, 

creating a lively and engaging environment. Many visitors describe the food court as a great place to relax, 

socialize, and enjoy a meal in a culturally rich setting. 

 Service Quality: Prompt and friendly service enhances the dining experience. The majority of 

visitors report positive interactions with staff, highlighting their hospitality and willingness to accommodate 

special requests. However, peak-hour crowding sometimes leads to delays in service, particularly during 
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weekends and holiday seasons. Some respondents suggest that additional staff or an improved order 

management system could enhance efficiency and reduce wait times. 

 The findings suggest that Sidewalk Jimbaran plays a significant role in both cultural preservation 

and the development of Bali's culinary tourism. By offering authentic Balinese dishes alongside 

international options, the food court serves as an accessible introduction to local gastronomy. Additionally, 

it acts as a social hub, attracting both locals and tourists and fostering cultural exchange. Visitors appreciate 

the opportunity to explore Balinese flavours in a casual setting, making it an attractive dining destination. 

Moreover, food vendors acknowledge the importance of balancing tradition with modern culinary trends 

to cater to an evolving audience. 

 Another key finding relates to the impact of food courts on cultural sustainability. The presence 

of locally owned food stalls ensures that traditional Balinese culinary practices continue to thrive. Several 

vendors emphasize that they source ingredients from local farmers and fishermen, thereby supporting Bali's 

agricultural and fishing communities. Additionally, some vendors participate in community-driven 

initiatives, such as culinary workshops and food festivals, to promote Balinese cuisine beyond the food 

court setting. 

 The study also reveals a shift in consumer preferences and behaviour. Younger generations, 

particularly millennial and Gen Z visitors, display a strong interest in fusion cuisine and social media-

friendly food experiences. Many food court visitors actively share their meals on social media platforms 

such as Instagram and TikTok, influencing others to visit the establishment. This trend underscores the 

importance of visual presentation and creative menu offerings in attracting and retaining customers. 

 Furthermore, customer reviews highlight the significance of sustainability practices in the food 

court industry. Some respondents express a preference for vendors that utilize eco-friendly packaging, 

biodegradable utensils, and locally sourced ingredients. The growing awareness of environmental 

sustainability suggests potential opportunities for food vendors to adopt green practices, which could 

enhance the food court's reputation and appeal to eco-conscious tourists. 

 Overall, the findings indicate that Sidewalk Jimbaran food court serves as a dynamic space for 

culinary tourism, blending traditional and international flavours while fostering cultural exchange. The 

establishment's ability to maintain authenticity, embrace innovation, and enhance customer satisfaction 

contributes to its success as a key player in Bali's gastronomic landscape. Future efforts to improve service 

efficiency, introduce more sustainable practices, and leverage digital marketing strategies could further 

elevate the food court's impact on Bali's culinary tourism sector. 

3.2 Discussion 

The presence of traditional Balinese dishes at Sidewalk Jimbaran underscores its role in preserving and 

promoting local food culture. Balinese cuisine, deeply rooted in the island’s history and traditions, is 

characterized by the use of locally sourced spices, coconut milk, and fresh seafood. Many of these dishes 

have been passed down through generations, maintaining their authenticity and cultural significance. The 

representation of Bali’s gastronomic heritage aligns with the broader trend of culinary tourism, where food 

serves as both an attraction and a cultural marker. 

 One of the most iconic dishes found at Sidewalk Jimbaran is Babi Guling (suckling pig), a 

ceremonial dish that holds deep cultural importance in Balinese Hindu traditions. Traditionally prepared 

for temple offerings and major celebrations, Babi Guling is now widely available in culinary hubs like 

Sidewalk Jimbaran, making it accessible to both locals and tourists. The dish is typically seasoned with a 

blend of turmeric, coriander, lemongrass, and galangal before being slow-roasted over an open flame. Its 

crisp skin and tender, flavourful meat make it a sought-after delicacy. The popularity of Babi Guling among 

international visitors suggests a growing appreciation for authentic Balinese flavours, reinforcing the 

importance of maintaining traditional recipes and cooking methods. 
 Another quintessential Balinese dish featured at Sidewalk Jimbaran is Ayam Betutu, a slow-

cooked, spice-infused chicken wrapped in banana leaves. This dish embodies the essence of Balinese 

cooking, emphasizing slow preparation methods and a rich combination of spices. Ayam Betutu is not only 

a culinary delight but also a reflection of Balinese communal dining culture, as it is often prepared in large 

portions for sharing. By offering Ayam Betutu at Sidewalk Jimbaran, the food court plays an active role in 

introducing tourists to Bali’s rich food heritage, fostering cultural appreciation through gastronomy. 

 Lawar, a minced meat and vegetable dish mixed with coconut and traditional spices, is another 

staple found at Sidewalk Jimbaran. Lawar is significant in Balinese cuisine as it is commonly prepared for 

religious and family gatherings. The variations of Lawar, such as those made with chicken, pork, or even 

jackfruit for a vegetarian option, highlight the diversity within Balinese food culture. The dish’s presence 
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at Sidewalk Jimbaran enhances tourists' understanding of Balinese culinary traditions, offering them a taste 

of authentic local flavours in a modern, accessible setting. 

 The integration of international cuisine into Sidewalk Jimbaran’s menu is a testament to the 

dynamic nature of culinary tourism. The blending of local ingredients with international flavours allows 

vendors to cater to a wider audience while offering a unique dining experience. This trend reflects the 

impact of globalization on food culture, where culinary boundaries are increasingly blurred. 

 For instance, the incorporation of Balinese spices in Western dishes, such as Balinese-style burgers 

or pasta infused with traditional herbs, highlights a fusion approach that attracts both local and international 

visitors. While such adaptations introduce Balinese ingredients to global dishes, it is crucial to ensure that 

these innovations do not overshadow traditional cuisine. Preserving authenticity while embracing 

innovation remains a key challenge for culinary establishments like Sidewalk Jimbaran. 

 Fusion cuisine at Sidewalk Jimbaran also extends to Asian dishes, with Japanese, Korean, and 

Thai influences present on the menu. For example, Balinese-style sushi incorporates ingredients like sambal 

matah (a traditional Balinese chili relish) and local seafood, creating a unique twist on the classic Japanese 

dish. Additionally, Nasi Goreng Kimchi, a fusion of Indonesian fried rice with Korean kimchi, exemplifies 

how Sidewalk Jimbaran embraces global culinary trends while maintaining local influences. 

 By offering a balance between traditional and contemporary food options, Sidewalk Jimbaran 

enhances its appeal to a broader demographic. Tourists who may be hesitant to try unfamiliar dishes can 

ease into Balinese flavours through fusion cuisine, making it a gateway for deeper culinary exploration. 

This approach also aligns with the evolving preferences of modern travellers, who seek both authenticity 

and novelty in their dining experiences. The study indicates that food quality, pricing, ambiance, and service 

are critical determinants of customer satisfaction at Sidewalk Jimbaran. Each of these factors contributes 

to the overall dining experience and influences visitors' likelihood of returning or recommending the food 

court to others. 

 Food quality is a primary factor influencing visitors’ dining experiences. The use of fresh 

ingredients, authentic recipes, and proper cooking techniques ensures a high standard of food quality, which 

is essential for retaining customer loyalty. Vendors at Sidewalk Jimbaran who prioritize food quality are 

more likely to receive positive reviews and repeat visits. The freshness of seafood, a key component of 

Balinese cuisine, is particularly important given Jimbaran’s coastal location. Ensuring high-quality 

sourcing and preparation methods enhances the authenticity and appeal of the dishes served. 

 Pricing also plays a significant role in customer satisfaction. While some international dishes tend 

to be priced higher due to imported ingredients, the availability of affordable local dishes ensures that 

visitors with different budgets can enjoy their dining experience. Competitive pricing strategies, such as 

offering meal bundles or discounts during off-peak hours, could further enhance affordability without 

compromising quality. 

 The ambiance of Sidewalk Jimbaran contributes to the overall dining experience. The open-air 

setting, combined with traditional Balinese decor and live music performances, creates a vibrant 

atmosphere that appeals to tourists seeking an immersive cultural experience. A well-designed food court 

layout, with comfortable seating and aesthetically pleasing surroundings, enhances visitor satisfaction and 

encourages longer stays. 

 Efficient and friendly service, coupled with staff knowledge about the menu, can significantly 

enhance the dining experience. However, peak-hour crowding sometimes leads to delays, affecting 

customer satisfaction. Implementing training programs for vendors and staff to improve service efficiency 

during busy periods can help address this issue. Additionally, incorporating digital ordering systems or self-

service kiosks could streamline operations and reduce waiting times. 

 With increasing awareness of environmental concerns, sustainability initiatives at Sidewalk 
Jimbaran can contribute to a more responsible culinary tourism model. Some key strategies include: 

- Reducing Single-Use Plastics: Encouraging vendors to use biodegradable packaging and reusable 

cutlery can significantly decrease plastic waste. 

- Supporting Local Farmers: Sourcing ingredients from local farmers not only ensures freshness but 

also supports the local economy and reduces the carbon footprint associated with importing food 

products. 

- Food Waste Management: Implementing a food waste management program, such as composting 

or redistributing surplus food, can help minimize waste and promote sustainable dining practices. 

 Based on the findings, several strategic recommendations are proposed to further elevate the status 

of Sidewalk Jimbaran as a premier culinary tourism destination in Bali. These recommendations focus on 
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preserving traditional Balinese cuisine, innovating menu offerings, improving service and ambiance, 

strengthening marketing efforts, and promoting sustainability. 

(1) Preservation of Traditional Balinese Cuisine 

To maintain authenticity and showcase Bali’s rich gastronomic heritage, vendors should be encouraged to 

use traditional ingredients and cooking techniques. This can be achieved by: 

• Ensuring the availability of iconic Balinese dishes, such as Babi Guling, Ayam Betutu, and Lawar, 

prepared using time-honoured recipes. 

• Sourcing fresh, local ingredients to maintain authenticity and support Balinese farmers. 

• Organizing educational programs and workshops on Balinese food culture, allowing tourists to 

gain deeper insights into traditional cuisine through live cooking demonstrations and storytelling 

sessions. 

• Encouraging the documentation of recipes and culinary practices to safeguard Bali’s food 

traditions for future generations. 

(2). Innovation in Menu Offerings 

While preserving tradition is essential, innovation can help attract a broader audience and create a unique 

dining experience. This includes: 

• Encouraging vendors to develop fusion dishes that blend Balinese flavors with international 

influences, appealing to both local and global palates. 

• Introducing seasonal and thematic specials, where vendors highlight different aspects of 

Balinese culinary heritage through limited-time dishes. 

• Experimenting with health-conscious variations of Balinese cuisine, incorporating organic 

ingredients, plant-based alternatives, and gluten-free options to cater to evolving dietary 

preferences. 

(3). Improvement in Service and Ambiance 

A high-quality dining environment enhances customer satisfaction and encourages repeat visits. To 

improve the overall experience, the following measures are recommended: 

• Implementing training programs for vendors and staff to enhance service efficiency, 

professionalism, and customer interaction. 

• Upgrading seating arrangements, lighting, and decorative elements to create a more inviting and 

aesthetically pleasing atmosphere that reflects Balinese culture. 

• Addressing peak-hour challenges by optimizing food preparation workflows and exploring 

technology-driven solutions such as mobile ordering or queue management systems. 

• Enhancing live entertainment and cultural performances to offer a more immersive Balinese 

experience. 

(4). Marketing and Promotion 

A strong digital presence and targeted marketing strategies are crucial for positioning Sidewalk Jimbaran 

as a top culinary destination. Recommended initiatives include: 

• Leveraging social media platforms (Instagram, TikTok, YouTube) to showcase signature dishes, 

behind-the-scenes content, and customer testimonials. 

• Collaborating with food bloggers, travel influencers, and tourism agencies to increase visibility 

and attract a global audience. 

• Creating a dedicated website or mobile app featuring vendor listings, menus, customer reviews, 

and an interactive map to guide visitors. 

• Organizing culinary festivals or themed dining events to draw media attention and boost visitor 

engagement. 

(5). Sustainability Initiatives 

Sustainable dining practices can enhance Sidewalk Jimbaran’s reputation while minimizing environmental 

impact. Strategies include: 

• Reducing single-use plastics by adopting eco-friendly packaging and utensils. 

• Partnering with local farmers and fisheries to source ingredients sustainably, supporting ethical 

food production. 

• Implementing a food waste management program, including donation initiatives for surplus 

food and composting organic waste. 

• Encouraging vendors to use energy-efficient appliances and adopt greener operational practices. 

 By implementing these strategic initiatives, Sidewalk Jimbaran can further solidify its position as 

a leading culinary hub in Bali. The focus on authenticity, innovation, customer experience, digital 
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engagement, and sustainability will not only enhance visitor satisfaction but also contribute to the long-

term growth of Bali’s culinary tourism. 

 

4. Conclusion  

This study investigates the role of Balinese culinary revitalization in promoting sustainable tourism, 

focusing on the Jimbaran sidewalk food court as a microcosm of the region’s culinary culture and its 

integration with tourism. The findings provide a comprehensive understanding of how traditional cuisine 

can enhance the tourist experience while preserving and promoting local cultural identity.  

 The research reveals that the Jimbaran food court successfully engages visitors through its diverse 

culinary offerings, emphasizing the value of authentic food experiences in strengthening the bond between 

tourists and Balinese culture. Key aspects such as menu variety, food presentation, and the underlying 

philosophy guiding the preparation of dishes contribute to the expression and preservation of Balinese 

cultural identity. The food court provides visitors with an opportunity to explore the depth of the island’s 

culinary heritage, offering both a sensory and cultural experience. Through its diversity of traditional food 

vendors, the food court serves as a platform for showcasing the intricacies of Balinese cuisine, which plays 

a vital role in reinforcing the island's cultural uniqueness.     

 However, the study also highlights several challenges associated with culinary revitalization 

efforts. Over-commercialization and the risk of commodifying traditional cuisine threaten the authenticity 

and sustainability of Balinese culinary culture. The pressure to cater to mass tourism may dilute the cultural 

richness embedded in local food traditions. Additionally, there is a concern about unequal distribution of 

the economic benefits derived from culinary tourism. Some businesses may disproportionately profit from 

the increased visitor flow, leading to disparities that can undermine the long-term success of revitalization 

efforts.           

 The environmental impact of increased culinary tourism also deserves attention. As the demand 

for traditional cuisine grows, so too does the pressure on local resources and ecosystems. Sustainable 

tourism development must account for these factors to ensure that tourism does not negatively impact the 

environment or local communities. This highlights the need for a balanced approach to tourism that takes 

cultural, economic, and environmental dimensions into consideration.    

 Overall, this study underscores the potential of culinary revitalization as a means to promote 

sustainable tourism in Bali. By preserving traditional food practices while integrating them into the modern 

tourism industry, the island can enhance the visitor experience, foster a deeper appreciation of local culture, 

and support economic growth. However, to ensure the long-term success of such initiatives, it is crucial to 

address the risks of over-commercialization, economic inequality, and environmental degradation. The 

insights gained from this study offer a valuable framework for balancing cultural heritage preservation with 

sustainable development strategies, contributing to the future of tourism in Bali and beyond. 
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