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By Chef Mandif Warokka

Kelitik
Appetizer q

Rendang Croquette : 125K

Slow Clooked Beol Rendang Ragour, Smoked Chill Sambal

Crispy Roots Chips 120K Green Mussels 175 K Black Pomlret 230K
Cirdspy Tar, Cilenmbo & Purple Sweet Potaio Uhips, = ~ - o =
|-|.I-f!'l!|.|7.lhu !‘1.'|ll'-l"'.l|.“l.l.'-.k.llll:-l}h.'ﬁ | | ! White hﬂﬂﬂ per 180K Sea Prawns 2200k
BBQ Spanish Mackerel "Orak Otak” ¢ 125K Oysters 200K Barracuda L,

Coocomul Wrapped Spanish Mackerel Fish Clake, i =, o v L R ™ y - .
kalamansi Chill Savce, Peanut Sauce RLd h"JppLI 220K Blg EAL 1‘ una BL“:‘ 0k
i 7 " T %, & 5 ¥ & o % { »
Bakwan Jagung Anchovies 120K Large Squid Tube 2ok Lobster JOOK
Corispy Caonn Fritter, Anchovies, 3ambal Hea
“Choice of Mawral Charcoal Grilled or Indonesian Bumbu Bakar,
served with one complimentary sambal selecrion.”

l'o Start Side Vegetables

Saute Bunga Pepava and Green Leaves Bik
i Classic Moringa Sou 5K
[land [arvest Bulung & 145K =0 p i
Hanad Harvesied Seaweed, Boasted ool B{:L1llgll| ‘_}I'gﬂﬂlﬂ BJIII]ESE “Jukut” S5 K
Cakalang Fulu, Young Coconut Sambaal
Kangkung Plecing 45 Kk

Bedugul Organic

Garden Greens "Karedok ™

Long Beans, Bean Sprows, Fricd Tempeh, Cocimber,
1ahha | ol Bice, Peanul Laippeie r Phressimge

50K Lalapan Platter 43K

_ Sambal Selection 30K
Big Eyve Tuna "Gohu” / 195K

Tona Loin. Cherry Tomato, kemangi. Chili

Limne Giinger Diressing Sambal Matah Sambal KEEJI‘I
] el o ') Nalinese shallor & Lemaongracss Sambal sweet Sov Chili Helich
Dabu Dabuw Sambal Tempong
Nurth Sulavesi Fresh Tomaios Chili Salsa Fasi lava Chili Sambal
Sambal Dadak Sambal Terong
I\‘II d i n {: NDuUrse Sundanese Raw Chili Rehsh Raasied Eggplant Sambal
2 . Rica Rica Sambal Sereh
]-‘j NGO l_ 1C5 Spicy Morth Sulewest Chili Sambal I emnngeass U hili Sanvhal
Sambal [lijau Sambal Kecombrang
Careen Uil Padanyg Sambal Vsl Cilinger Flower Sambal

Sambal Mangga
Young Ylanga  hili Sambal

Signature (_flgn_nllc.ﬁluc_fm Tuna Collar 330K Sambal Acek A5 K
Chharcoal Grilled Tuna Collar served with 4 Salé’s sambal Flighi [ ek A £ il b J
Bamboo Grilled Balinese Chicken - @ 320K

Whale Young Rooster Balinesc Chicken, Damboo Roasted with Tormeric " .

Fulnnngr.ﬂ».lml i hili R | C ': EI ﬂ_ d h {_] {J d I .E

Smoked Sea Catfish “Mangut” 230K T - ; . = 1
Charcoal Smoked Caitish, | raprand Cosgomnl Frivih. |"ri.u.|.¢:.||1|1.|;_'L'. hahl {J{?ILII__H Ih.:ll'ﬁ['tu!‘lg ‘h\!' am . g l'ﬂlh
Leang Bean, Shallors and Indonesian Herbs Indeonesian Style Fried Rice, Chicken, Frivd Epp, Crackers

= 5 g N MNasi (G ¥ i 45K
Smoked Mud Crab Burnt Miso Butier 050K Nasi Goreng Rempah Hijau 155K

1 e b d 1 T3 ati Fiee, Angl Beam s 00, ASPLIrairas, Spice
Cirilledd Sovoekad Nl oral (D50 Borar Niso Borier Sauce ASARLL RICRL ARy, D aprcl LR e L

y P } , . s Sealood Koey Teow 195K

12 Houwrs Slow Roasted Young Lamb : 125K Wok Fricd Flat Mice Noodles, Scatood, ean Sprouts, Garlic Chives

Cuomin. Turmeric & Aromatic Spice Hubs

L RIEE = X e lasi Puti A0k

Solé Sealood Teasure Curry AUS K Nasi | ‘_"“h

kang Prawns, Crab, Tuna Belly, Young Coconm, kemang, Steamed Rige

Loeng Beans, Balinese 3cafood Curry

Solé Grill Sealood Platter 2.800K Dessert

Lithater, Crab, king Prawns, Chvseer, Clams: Red Snapper, Squid, =

Twiva Belly. Tuna Gohu, Swoeaet Corn, Sambal Flight , . - .
Cassava Getuk ¢ 150K
Singkong Tape Cake, Meringue, Palin Segar, Coconul lee Cream
Ls Doger 95K

S ale Milk Bread, Sago Pearl, Jack Feuir, Tape, Tiampolay, Vanilla Gelato

s Cendol 85K
Rice Floor Telly, Palm Sugar. LackTendn, Savery Cooomut Milk
Liolen & : )= Klapper Tart Soulllé ) 125K
Chicken 5.1[.1} g 125K Young Cocomue Soulllé Tare, Kenari Kod, fum Raisin loe Cream

Charcoal Crilled Chicken Skewers, Peanul 5apce

Australian Beel Rump "Maranggi” Satay » @ 245K i

- " g 5 e | . & 9 . I3 A . g d
Aweel 5oy Marinaed Beel Skewers, Sambal, Pickles Epes Chiien i o i }onanld spicy P Spicy

Fricesare in thousand of Indencsian rupiah (12K and subject 1o B% service charge & S msvernmeni tax



