All Day Dining Menu
SOMETHING SMALL
- Lamb, capsicum & cheese sliders (per pcs)
- Prawn or vegetable dumpling with black rice vinegar & sesame (V)
- Barbecue baby pork ribs with sweet spicy sauce
- Cajun spiced potato wedges with creole mayonnaise (V)
- Prawn rice paper rolls with chili lime sauce (GF)
- Chicken quesadilla served with sour cream, avocado, jalapeno & tomato salsa
- Salt & pepper calamari with a citrus mayonnaise (GF)
- Trio of satays (chicken, beef & prawn) served with peanut sauce
SOUPS & SALADS
- Chunky vegetable minestrone (V)
- Mixed organic house salad with lettuce, roasted pumpkin, broccoli, labnah & balsamic vinaigrette (V)
- Classic caesar salad (chicken or prawn – optional)
- Black pepper beef salad with cucumber, coriander, peanut & beef skewer
- Rocket salad with asparagus, egg, radish, avocado, cherry tomato & tarragon dressing (V)
- “Peppers” Big Salad with iceberg lettuce, roasted pumpkin, broccoli, cherry tomatoes, avocado,
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red onion, cucumber, green beans, yellow capsicum & pistachio nuts, feta cheese & crouton
served with either oil & vinegar / thousand island / balsamic vinegerette (V)

SANDWICHES & WRAPS
- Black Angus beef burger with glazed onion, tomato, lettuce, & cheese
- Chicken schnitzel wrap with Swiss cheese & chipotle mayonnaise served with coleslaw & fries
- Club Sandwich with chicken, bacon, crisp pancetta, egg frittata & aioli served with hand cut chips
- Gourmet hotdog with cheese, mustard mayo, sauerkraut & fries
- Char-grilled vegetable wrap with hand cut chips & garlic yoghurt (V)
- Steak sandwich with caramelized onion, emmental cheese, spicy tomato jam on a toasted panini

MORE SUBSTANTIAL
- Grilled fish of the day with wok-fried vegetables & fresh lime
- Fish & chips with lime chili tartar sauce & lemon wedges
- Char-grilled sirloin steak with truffle oil, mashed potato, steamed green beans & béarnaise sauce
- Chicken parmigiana with linguini pomodoro
- Spaghetti bolognaise
- “Balinese pepperoni pizza”tomato sauce, pepperoni, caramelized red onion & mozzarella cheese
- “Wild mushroom pizza” tomato sauce, sautéed wild mushrooms, fresh thyme & mozzarella cheese (V)
- Fettuccine carbonara bacon, mushroom & parmesan cream sauce
- Vegetable stack served with creamy mashed potato (V) (GF)
- Thai green chicken curry with jasmine rice
- “Nasi goreng Bali”fried rice with chicken satay, prawn, egg, sambal & crackers
- “Mie goreng Bali”fried noodle with chicken satay, prawn, egg, sambal & crackers

DESSERTS
- Fresh sliced fruit with lime & mint
- Ice creams & sorbets per scoop
- Homemade carrot cake with whipped cream
- Chocolate devil’s food cake with caramel ice cream
- Apple pie with vanilla bean ice cream
- Lemon tart with strawberries & fresh cream
Classic vanilla cream brûlée with wild berry compote
-

V - Vegetarian GF - Gluten Free
all prices are in thousands of rupiah and are subject to a government tax and service charge of 21%
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AT the GATE
-

Baba ganoush dip, toasted flat bread [V]
Pulled pork slider, Asian slaw, chili
Avocado, date, Spanish onion, feta, tomato, basil, garlic crostini [V]
Grilled king prawns, hummus, croutons & saffron yoghurt
Chicken miso, enoki mushroom, rice, garlic, ginger soup [GF]
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FROM the FIELD
-

Rocket & parmesan, balsamic [V] [GF]
Tomato, buffalo mozzarella, pesto, balsamic, extra virgin oil [V] [GF]
Fennel, rocket, chick pea, cherry tomato, jalapeno chili [V] [GF]
Organic lettuce, tomato, red onion, cucumber, snow peas [V] [GF]
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ASIAN INSPIRED
-

Seafood laksa, prawns, calamari, fish, beansprouts, noodles, seafood broth
Chargrilled pork, enoki mushroom, coriander, sesame seeds, lemongrass, ginger
Vietnamese shredded chicken salad, crispy eshallot, green chili coconut dressing [GF]
Balinese red duck curry, apple eggplant, galangal, kaffir lime leaves, tamarind, rice
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OCEAN to FARM
-

Grilled chicken breast, preserved lemon, thyme, garlic wok-fried vegetables [GF]
Panfried salmon, truffle oil mashed potato, asparagus lemon butter
Char-grilled beef sirloin, green beans, cherry tomatoes, anchovy butter (200gm) [GF]
Seared barramundi, cauliflower puree, fennel & crab salad [GF]
Cumin spiced lamb cutlets, eggplant caponata, pesto [GF]
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A TASTE of ITALY
- Spaghetti, crab, blistered cherry tomatoes, rocket, white wine, spicy chilli oil
- Farfalle, lamb shoulder ragout, tomato, rosemary, fried parsley
- Risotto with leek, porcini mushroom, sage, white wine, parmesan [V] [GF]
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ADDITIONS
- Mixed greens, olive oil, confit garlic [V] [GF]
- Wild mushroom, thyme, lemon vinaigrette [V] [GF]
- Roasted potatoes, rosemary, rock salt
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FINALE
-

Chocolate hazelnut semifreddo
Mixed berry eton mess, raspberry coulis
Cinnamon doughnut, chantilly crème, dark chocolate, strawberry jam
Peppers apple pie, vanilla bean ice cream
Lemon tart, strawberries, fresh cream

V - Vegetarian GF - Gluten Free
all prices are in thousands of rupiah and are subject to a government tax and service charge of 21%
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