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BREAKFAST

SERVED DAILY FROM 8:00AM

Awaken to the gent[e rﬁytﬁm o]‘ Bali and savor a 5e{jno£e 5rea£fast served on yourfrivate
5a[cony - wﬁerefanoramic ocean views and the best of nature unfo[a(s 5efore you.

Enjoy this im{u[gent ritual at your leisure: o{ai[y, on alternate a[ays, oryure[y for
weekenfinzfu[gence.
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Rp.172,500
\}767’\}761’50” (mzn 4faX)

inclusive of tax and service
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Vibrant tropical fruit platter
Sun—m:pene([\pa\paya,juicyfineaff[e, cri{p watermelon

Eggs any way

Si[ﬁ‘y scramE[ec{,ferfect[yyoacﬁeaf choice af omelette

Fluffy pancakes

Golden honey or locally sourced fruit toppings

Cereal anngno[a
Fresh milk anfyogﬁurt
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Bread and pastry

Fresﬁ[y baked with butter ana{jam

Tea / coffee /juice

Aromatic teas, fresh coffee, seasonal juices
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SEAFOOD

LIVE COOKING EXPERIENCE

Fresﬁ[y Caugﬁt from the Crysta[ Waters of Amed

Enjoy a private, interactive seafood feast prepared live by our chef right at your villa -
ferfect[y gri[[ec[ BBQ—sty[e with aromatic Balinese condiments and sauces
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Rp.575,000
JNZTJUETSOH (mm 6\}761)()

inclusive of tax and service
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Fresh fish of the day

Barracuda / Mahi Mahi

Grilled Shrimp

Tender Squic{

T

Steamed Rice
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Seasonal Vegetaﬁ[es

T

Balinese Condiments
(Sambal Selection)

T

Fruit Platter

T

We recommend 50051’115 at least 24 hours in advance to ensure the fresﬁest seafoo:{ and cﬁef avai[ah’[ity.

Price is exclusive of Eeverage:. A selection of z{rink:,juices, beers, wines is available upon request.
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BRQ

LIVE COOKING EXPERIENCE

A [ive[y, interactive BBQfeast

Premium cuts of beef, succulent seafood, and classic favorites are grilled to perfection

over open f[ames and served with a generous 5uffet of side dishes.
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Rp.535,000
\}761"\/@61‘501’! (mm 6\}761)()

inclusive of tax and service

Beef Rib Cut

e
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Sirloin Steak

T

Grilled Sﬁm’mja
Tender Squid

BBQ Sausages
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Side Dishes
(Buffet Sty[e)

Salad Bar: Mixed Green Salad with vinaigrette, Potato Salad with mustard z[ressing, Eresh Coleslaw
Vegetables: Grilled Corn on the Cob, Roasted Vegetables, Steamed Broccoli or Green Beans
Condiments: Homemade BBQ Sauce, Mustard & Ketcﬁuy, Chili Sauce / Sambal
Bread Basket: Garlic Bread or Herb Focaccia, Dinner Rolls with butter
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INTERNATIONAL

WESTERN CLASSICS

o
c S0 120

prices inclusive of tax and service

Tenderloin Steak

Succulent Australian tenderloin, gri[[ef to youryreferred doneness and accomyanieaf ﬁy your
choice of rich Jemi—g[ace, ve[oute, or creamy pepper sauce

Served with fresﬁ seasonal vegetaﬁ[es an([your choice of boiled or go[fen—frieaﬂaotatoes
Rdv. 287,500
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Grilled Chicken Supreme

Tender chicken breast, gri[[ed tojuicyyerfection and served with a delicate, velouté-based

suyreme sauce enricﬁec{ Witﬁ cream ana[fresﬁ ﬁerﬁs.

Served with fresﬁ seasonal vegetaﬁ[es and your choice of mashed, go[aren-frief, or boiled
Jvotutves.

Rp. 145,000
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Pasta Primavera

al Jentedvasta tossed with a vibrant me{f[ey offresﬁ seasonal vegetaﬁ[es — crisp broccoli,
tender zucchini, sweet carrots, colorful bell peppers, and juicy cherry tomatoes — in a light,
fragrant gar[ic—infusea[ sauce. Finished with fresﬁ[y grate([ Parmigiano—Reggiano, aromatic
ﬁerﬁs, and a ﬁrigﬁt touch of [emon zest for fresﬁness,

Rp. 135,000
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Classic Caesar Salad

Crisdn hearts of romaine lettuce tossed in a classic creamy Caesar z[ressing, todndvea[ with
shaved ?armigiano—Reggiano anigo[c[en gar[ic croutons. Finished with a sdvrinﬂe offresﬁ
cracked Hackaeﬂper and a wafge of lemon.

Aa [igﬁt, e[egant, and timeless Western favorite.

Rp. 86,250

add tender 5ri[[ef chicken breast for RJ’. 50,000 extra
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LOCAL

INDONESIAN & BALINESE

prices inclusive of tax and service

Balinese Fish J
Eresh red snapper (or local catch of the z[a\y), marinated in aromatic Balinese sdm'ces and
gri[[ed toyerfection.

Served with traditional sambal andfmgmnt steamed white rice.

Rp. 215,000
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Nasi Gore ng
Fragrant jasmine rice stir-fried in a wok with sweet kecap manis, aromatic garlic, shallots,

and a touch of cﬁi[i,ferfect[y balanced with tender chicken amfyrawns.

Toﬂpeaf with a sunny—sia[e—uy eqgyg and served a[on‘gsiz[ejuicy chicken satay am[fresﬁ sambal
matah. Indonesia’s most beloved anc{f[uvorfu[friec{—rice classic.

Rp. 86,250
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Beef Renc{ang JIJ

Tender chunks of beef slow-cooked for hours in a rich and aromatic coconut milk sauce,
infuse([ with a comf[ex blend of Sumatran sdm'ces inc[uoﬁng [emongrass, ga[anga[, turmeric,

cﬁi[i, and kuffir [ime [eaves.. A 50[0[, sdm'cy, and iconic Indonesian classic.

Served with fmgmnt steamed white rice and traditional sambal.

Rp. 195,250
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Ojaor Z{yam JJ

Juicy cﬁickenfieces 5ent[y simmered in a rich ancffragrant coconut milk gravy, infusez[
with aromatic Javanese spices, [emongrass, ga[anga[, and Eaffir [ime [eaves. A mild, creamy,
and comforting Indonesian classic.

Served with fragmnt steamed white rice and traditional sambal.

Rp. 165,500
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DESSERT

TROPICAL INDULGENCE

o
c S0 120 -
FEH

prices inclusive of tax and service

Coconut Panna Cotta

Si[ﬁy—smootﬁ coconut panna cotta, gent[y set with a delicate wobble anc[infuse([ with the
ricﬁ, troyica[ essence offresﬁ coconut.

Finished with a fruit coulis, toasted coconut f[akes, and a touch 0]‘ [ime zest for brightness

Rp. 95,000
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Banana Caramel Fritters

Ripe bananas coated in a [ight, crispy batter and fried until golden and irresistibly

cruncﬁy, then 5enerou5[y drizzled with warm, ﬁuttery caramel sauce.

Served with a scoop of vanilla ice cream and a {prinﬁ[e af toasted coconut.

Rp. 85,000
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Chocolate Lava Cake

A decadent warm chocolate cake with a rich, molten chocolate center that flows enticingly
when cut open. Served with a scoop of vanilla bean ice cream, fresﬁ Eerries, and a [igﬁt
dusting of powdered sugar.

Pure chocolate indulgence — warm, gooey, and utter[y irresistible

Rp. 110,000
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Dadar gu[ung

Soft, fragrantyanfan—infusedgreen crepes ([e[icate[y rolled around a sweet fi[[ing of ‘gmtez[

coconut anc[ya[m sugar.

Liﬂﬁt, aromatic, ana[gent[y sweetened with the warm, eartﬁy notes 0]‘ Balinese f[avors. A
beloved classic that beautifully captures the essence of local heritage in every bite.

Rp. 75,000

T



BALINESE

CULTURAL DINNER
s

A celebration of Bali’s Rich Heritaﬂe
and Authentic Flavors

Babi Guling
(Balinese Suckling Pig)

S

Lawar
(Balinese Mixed Vegetaﬁ[es with grateafgri[[eaf Coconut and Sfices)
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Ayam Betutu
(Traditional Slow-Cooked SJMC(M[ Chicken)

Sate Lilit Ikan
(Balinese Fish Satay)

Steamed Rice
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Brengﬁes Ayam
(Balinese Sficy Chicken Steamed in Banana [eaf)
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Sayur Urab
(Vegetaﬁ[es with Grated Coconut)

A

Plecing
(Syicy Water Sfinacﬁ)
I(eruj?uﬁ
(Indonesian Crackers)
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Jajan Bali
(Traditional Balinese Sweets)



