
DINNER SPECIALITY
AVAILABLE FROM 6 PM ONWARD

GNOCCHI
Arrabbiata Sauce, Black Olives, Fresh Parsley 

TAGLIATELLE
Beef Bolognese Sauce, Parmesan Crisp 

NZ LAMB KEBABS
Flat Bread, Preserved Lemon Cous Cous, Yoghurt & Mint

CHICKEN PAR - MI 
Breaded Chicken Breast, Neapolitan Tomato Sauce, 
Grana Padano Cheese, Fries with a Simple Salad  

TAGLIATA 250gr
Grilled Black Angus Striploin “Tagliata” Baby Arugula 
Salad Cherry Tomatoes, Grana Padano Cheese,
Balsamic Dressing, French Fries    

LOCAL FARE

SOTO AYAM
Shredded Chicken, Lemongrass  Turmeric Broth, 
Beans Sprouts, Lime, Sambal, Served with Steamed 
Organic Rice and Prawn Crackers 

NASI – MIE GORENG
Your choice of Stir-fried Rice or Noodles with
Balinese Spices, Seasonal Vegetables, Chicken, Sunny 
Side Up Egg, Pickles, Sambal and Prawn Crackers 

SATE BABI PLECING 
Balinese Style Grilled Pork Skewer, Traditional
Sambal Plecing, Rice Cake, Sweet Soy Sauce Dip 

IKAN DABU DABU
Pan Seared Barramundi Fillet, Balinese Long Bean
Salad, Tomato, Dabu Dabu served with Steamed
Organic Rice  

RENDANG SAPI
Braised Beef Top Side, Coconut Milk and Traditional 
Herb and Spices, Served with Steamed Organic Rice 

TO  START

CAESAR SALAD
Baby Romaine, Egg, Crispy Bacon, Croutons 
Grana Padano Cheese, Black Anchovies

Beef Bacon is Available on Request

Add On
Grilled Chicken Tenders 
Grilled King Prawn 

ARUGOLA
Baby Arugula, Cherry Tomatoes, Strawberries,
Feta Cheese, Toasted Almond, Black Olives 
Balsamic Dressing  

BRUSCHETTA
Marinated Tomatoes, Black Anchovies, Lime and Basil

MEZZE PLATTER

Hummus, Babaganoush, Marinated Feta, Falafel
Baby Vegetables, Olives, Woodfired Pita Bread
Contains Unpitted Olives

BURRATA
Tomato Salsa, Lemon, Sourdough Focaccia 
Extra Virgin Olive Oil 

GAMBERONI 
King Prawns, Mixed Greens, Tomatoes, Cucumber 
Pomelo, Crushed Peanuts, Thai Basil Dressing 

TOMATO SOUP
Olives Tapenade, Lavosh bread

WOOD FIRED

QUEEN  MARGHERITA   
San Marzano Tomato Sauce, Mozzarella,
Fresh Basil, Oregano, Evoo

ZUCCHINI & SPECK 
San Marzano Tomato Sauce, Mozzarella,
Grilled Zucchini, Black Forest Ham, Evoo

FUNGHI 
San Marzano Tomato Sauce, Mozzarella,
Champignon Mushroom, Fontal Cheese 

ALBA    
Heavy Cream, Grana Padano, Mozzarella,
Arugula, Truffle Essence

FOUR SEASONS  
San Marzano Tomato Sauce, Mozzarella,
Artichokes, Olives, Mushrooms, Gammon Ham 

NAPOLI  
San Marzano Tomato Sauce, Cherry Tomato,
Mozzarella, Black Anchovies, Oregano

NINJA 
San Marzano Tomato Sauce, Mozzarella,
Gammon Ham, French Fries, Black Pepper

SANDWICH & BURGERS

CLUB SANDWICH
Wood Fire Grill Chicken, Bacon, Egg, Tomato,
Romaine Lettuce 

STEAK BOMB 
Peppered Sirloin, Grilled Onions And Bell Peppers
Melted  Cheese, Panini Bread 

FALAFEL WRAP
Hummus, Preserved Lemon Cous Cous, Tahini Sauce,
Shredded Lettuce & Harissa Paste 

CRAFT BURGERS

CLASSIC CHEESEBURGER
Aussie Beef Patty, Tomatoes, Lettuce, Onion, 
Bacon, Cheddar Cheese, Brioche Bun 

LOADED BUN
Aussie Beef Patty, Tomatoes, Lettuce, Bacon, 
Swiss Cheese, Fried Egg,  Brioche Bun 

COD BURGER
Crumbed Cod, Asian Coleslaw, Tartare on
Brioche Bun

All sandwich and burgers are served with French fries 

FROM THE SEA

PAN SEARED BARRAMUNDI
Hand Cut Fries, Salsa Verde With a Simple Salad

FISH AND CHIPS
Battered Dori Fillet, Tartar, Fries with a Simple Salad  

TUNA TACO
Sesame Seeds Crusted Tuna, Avocado, Asian Coleslaw, 
Charred Corn Salsa, Flour tortilla  

CALAMARI AND PRAWN 
Crispy Fried Calamari, Pink Prawn, Vegetables,
Tartar Sauce,  Lemon Wedges   

DESSERT

HONEY & ORANGE CAKE

Vanilla Syrup, Vanilla Gelato

EDIBLE COOKIE DOUGH
Choco Chip Ice Cream

SORBET
Selection of three fruit sorbets

DADAR GULUNG
Pandan Pancakes, Palm Syrup & Coconut

SEASONAL FRUIT PLATTER
Seasonal Bali Tropical Fruits

Contains Egg Contains PorkContains Nuts Contains SeafoodContains BeefGluten FreeVegetarianVegan Dairy Halal
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