ALL DAY DINING MENU

Executive Chef Dean Nor presents a combination of traditional Balinese-
Indonesian dishes and Western classics. Many of the ingredients used are hand-
picked from our very own organic garden and local traditional markets.

The Balinese menu combines local produce with a variety of seasonings and
spices based on traditional recipes, while Western dishes are inspired by Chef
Dean’s classic fine dining background.

As a true blue Singaporean, Chef Dean's love for food is diverse by nature. He
would be more than happy to oblige to your special and personalized dish or
menu on request.

APPETISERS

TUNA SAMBAL MATAH
Tataki of tuna, Balinese salsa, torch ginger, coconut oil

SOTO AYAM
Clear chicken soup, shredded chicken, glass noodle, egg

MUSHROOM
Cappuccino of Bedugul organic mushrooms, truffle oil

MAIN COURSES

IKAN PANGGANG
Grilled Barramundi fillet, pandan-scented Balinese spice, winged bean salad, steamed rice

AYAM BAKAR
Grilled organic free range chicken, spicy soy sauce, Balinese long bean salad, organic cucumber,
steamed rice, fresh sambal terasi

MIE GORENG OR NASI GORENG
Stir-fried egg noodles or rice, vegetables, choice of chicken or seafood

BEEF NOODLES
Oriental flat rice noodles, sliced Wagyu beef, beef broth, onions,
garlic, ginger, soy sauce, bok choy, salted greens

BEEF
Slow cooked Wagyu beef short rib, shaving of vegetables, mashed potato, red wine beef jus

(v) — Vegetarian dishes
Prices are in Indonesian Thousand Rupiah (IDR) and includes 11% government tax and 10% service charge
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DUCK BREAST
Slow-cooked Javanese organic duck breast, organic beetroot, carrot, radish,
truffle infused mashed potatoes, clove-scented Shiraz duck jus

VEGAN MEAT BALL PASTA
Soy bean ball, house made tomato sauce, spaghetti or penne

CARBONARA
Bacon, egg, parmesan cheese, onion, spaghetti or penne

PASTA AGLIO E OLIO
Prawns, mushrooms, olive oil, garlic, chilli, Parmesan cheese, spaghetti or penne

DESSERTS

BANANA FRITTERS
Banana, palm sugar syrup, cheddar cheese, vanilla ice cream

BANANA SPLIT
Fresh banana halves, vanilla ice cream, chocolate sauce

VALRHONA CHOCOLATE MOUSSE
Chocolate mousse, pearl of tropical fruits, vanilla ice cream

(v) = Vegetarian dishes

Prices are in Indonesian Thousand Rupiah (IDR) and includes 11% government tax and 10% service charge
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