


“and | said to my bodg, softlg ‘] want to be goumcriené”

AFFETIZFRS

THAI GREEN FPAFAYA SALAD
CUCUMBIER e EDAMAME . with vinegar & olive oil
TOMATO, MANGQO & PUMFPKIN SEE DS with vinegar, chilli & olive oil
TOMATO & FETA SALAD with a honcg citrus dressing
NAG SHAMFA M]XED GREENS with edible flowers & a mint dressing
CAELSAR SALAD
AVOCADO TOMATO & MOZARELLA with balsamic
TOFU, CHICKFEA e TOMATO SALAD with alemon & dill dressing

TOM KHA GA|
MANGO GAZFACHO
MUSHROOM CAFFUCCINO

SWEET CORN FRITTAS
VEGETABLE SPRING ROLLS
SUMMER VEG RICE FAFER ROLLS
DBROSCHETTA with TOMATO, DASIL & MOZZARELLA
VEGETABLE FAIITAS or QUESADILLAS



INDONE SIAN

CHAF CAY

organic vegetables, mushroom & noodle soup

NASI CAMFPUR
Bali Nationa] dish with tempe, toxcu, mixed vcgetables &egg

NASIGORENG

fried rice, organic vegetables, egg & fried shallots

MIE. GORENG

sPicg noodles & fresh vegetab]es

GADO GADO

steamed seasonal vege’cables witl—r crackers & Peanut sauce

ORGANIC BALINESE VEGETADBLE CURRY

served with white or red rice

DALINESE GREENDEANSALAD

with fresh shredded coconut



MAINCOURSE

ROASTED VEGETADBLES with QUINOA & NUTS
MAFLE SYRUF MARINATED TEMFE & FOTATO SATE
SALAD OF WARM QUINOA SWEET FOTATO & LEEKS

SODBA NOODLE S tossed with FRESH VEGETABLES & OLIVE OIL
RED RICE BOWL with ASFPARAGUS, BLACK BEAN,
VEGETADLES e FRIED TOFU
MEDITERRANEAN GRILLED VEGE TABLES with HALOUM]
LENTIL, BEETROOT & ZUCCINI with SEASONAL HERPBS
ROASTED FPUMFPKIN, CHICK FEA & QUINOA with fresh picked
GARDEN VEGETABLES
AVOCADO & [ ENTIL with FOMEGRANATE e BASIL LEAVES
SFAGHET T withFESTO, AGLI OGLIO or ARRABIATA SAUCE
BEETROOT & MUSHROOM RISOT T O with crushed walnuts
GARDEN VEGETABLE TEMPURA & Asian dipping sauce
VEGETARIAN FIZZA
RED or GREEN THAL INDIAN or BALINESE YELLOW CURRY

*A” the above dishes can be served with chicken, prawns or fish. Orgou can choose from the

Fo”owing reciPes.



CHICKEN AND FISH

SOTOAYAM
chicken g]ass noodle soup with mixed vegetablcs, egg and a squeeze of fresh lime
CRISFY FESTO BARRAMUNDI or SALMON
CHICKEN CORDONDBLEU
ROAST CHICKENwith BAKED FOTATOES & SEASONAL
VEGETADLES
FAD THA|
CHICKEN or FRAWN SATLE
CHICKEN LILIT

minced chicken gri“ed on ]emongrass sticks

AYAM BETUTU

a traditional dish of steamed chicken with Ba]inese sPices

CHIL DRENS MENU

MAC & CHEESE
SALMON FloH CAKES
CHICKEN GOUJANS & CHIPS
SAUTEED GREEN VEGETABLES
MASHED FOTATO
FASTA
FIZZA
SWEET CORN FRITTAS
CHICKEN FIE



DESSERT

LEMONGRASS FPANNACOTTA
LEMON TART
CHOCOLATE BROWNIE
FINEAFTLE CARFACCIO
FISANG GORENG Balinese Banana [Tritters
CHOCOLATE MOUSSE with DRAGON FRUIT
FASSIONFRUIT CHEESECAKE
COCONUT FUDDING
STICKY TOFFEE FUDDING
CHOCOLATE or DANANA CAKE
BLACK RICE PUDDING with COCONUT CREME
DADAR GULUNG Ba]inese Pancakes with Palm sugar

ONACKS

MIXED LOCAL FRUIT FLATE
CHIFS & SAMBAL MATA
SFRING ROLLS fresh orfried
DIFFING VEGETADBLES with FIUMMUS
SCONES with HOMEMADE. DRAGONFRUIT JAM
LOCAL FRUIT CHIFS
ENERGYDALL
DALINESE. RICE and BROWN SUGAR BALL
HOMEMADE. COOKIES
BANANA BREAD
BLUEBERRY MUFTINS



FRESH JUICES

NAG SHAMPA GREEN
TUMERIC
WATERMELON
ORANGE
CARROT

*Qur kitchen will haPPilﬂ create ajuice oFyour choice too

HOT DRINKS

COFTFEE
CAFFUCCINO / ESFRESSO/LATTE
BALI KOFI
SELECTIONof BOXTEAS
HOT CHOCOLATE

FRESH TEAS

TUMERICTEA
(T umeric, lemon or lime, Pinclﬂ of black PCPPC">

FRESH LEMON and GINGER, CINNAMON, MINT TEA

with local honeg



