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sarong

restaurant « bae » lsungs

DINNER
STARTERS

“hicken betel leaf with flat leaf coriander lime leaf roasted chilli capsicum relis 38ea
Chicken betel leaf with flat leaf derlime leaf d chilli cap lish
Kaw tuna betelleaf with !emongrass shallots & lemon basil »8ea
Girilled scallop with sweet crispg duck T hai basil young coconut & peanut namjihm 38ea
Seared sca”oP with green mango sambal & sweet crispg salted fish 38ea
Fachcic oysters with coriander deep fried shallots & chilli lime clressing 38ea
Cauliflower & pancer samosa with tamarind & mint chutney 60
Naan bread stuffed with lamb @goghurt 70
Stuffed Fakora zucchini flowers with paneer cashew nuts and potato served with mint 7O

chutneg and tamarind
Sichuan prawn clumPIings with black vinegar & chilli oil clressing 70

(Chinese cake stuffed with char sui Pork shitake mushroom and served with a home 70

made chilli vinegar

Salt & pepper squid with Vietnamese dipping sauce 75
CrisP9 lamb & chick pea kofta with lemon chutney yoghurt 78
Homemade perkedel with wagyu beef potato celery chilli capsicum & shallots dipping relish 78

Crispg Pork be“g with babg mandarin ginger chilli and black vinegar caramel iz

All Prices are subject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.
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SALADS

Fecel \)ogja stg]c smoked chicken with tofu lime leaf bean sprouts and chilli tempe crumble

Smoked sashimi salmon with Picklecl radishes organic flowers mushroom baby watercress

mint & yuzu &rcssing

T una tartar with bec{ugu] edamame gingerﬂower nashi pear shisho leaf alfalfa and a chilli

soy dressing

Soft shell crabs with green mango corriander shallots crushed peanuts tamarind & chilli

&rcssing

Malay prawn salad with green mango rose apple mint Peanuts and sesame seeds tamarind

chilli sauce

T hai duck larP salad with green shallot flat leaf corriander mint and fresh herbs

Nor’chern thai beef tartar with hill tribe spices green shallot chilli flatleaf corriander roasted

rice and rice crackers

Slow cooked octopus salad with green papaya gingcrﬂowcr peanuts mint dried S}’]Fme and

nam yam clressing

DIY steam buns with spicg Pigeon with wok tossed chilli sichuan pepper green shallots &

hoisin clressing

All Prices are subject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.

170



3%

sarong

restaurant « bae » lsungs

CURKRIES & MAINS

APP]C eggP]ant curry with curry leaf Iight Sri | ankan masala coconut milk
Beetroot curry with Panc]an leaf mustard chilli and coconut milk
Vietnamese caramelized duck with young coconutjuicc black pepper & fresh lime

Sri | _ankan vindaloo stgle Pork curry with coconut vinegar curry leaf Pandan black pepper

turmeric

Slow cooked lamb curry with coriander cumin lcmongrass & curry leaves

Frawn curry with kelor leaf Fenugreek seed curry leaf & green chilli

T andoori butter chicken with cashew nuts ginger & tomato sauce

Southern (Goan curry of barramundi okra curry leaves Fenugrcek @9oghurt

| amb korma with cardamom ginger cashew nuts &garam masala

DCCP fried turmeric crisPH fish with cassava leaf curry salam leaf ]emongrass & sambal hﬂau

Light green curry of snapper with T hai cggP]ant oyster mushrooms coconut cream and

sweet basil
Fanang curry wagyu beef with chilli T hai basil & crushed peanuts

Half Sumatran crispg duck with sambal hgau matah & sambal !Dajak

All Prices are subject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.

80
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FROM THE TANDOORKI

T raditional tandoori chicken leg with garam masala kasoori methi yoghurt & chilli
g g yog
(Chicken kasoori kebab marinated in saffron yoghurt kasoori methi & green mango salad
yog g &
Chici(en curry masala with ajawani seed turmeric coriander and hung yogurt
Snapper pahadi marinated in mint coriander yoghurt garam masala green chilli
pPperp yoghurt & g
/\_jwaini fish tikka cooked in saffron cardamon turmeric & lime
Lamb tandoori with dried Figs cumin garam masala black salt Kaslﬂmiri chilli and lime

Prawns marinated in mustard Powdcr kasoori methi lemon Picklc and mango Powclcr

FROM THE COCONUT CHAR GRILL

K alimantan gri”ed duck Icg marinated in sweet soy served with Picklcd cucumber shallots

and chilli sauce
Black bean crusted gri”ed barramundi with garlic green chilli lime & fresh coriander

Girilled twice cook lamb shank of Aceh with shredded coconut curry leaves & ginger torch

HOWCI"

Girilled beef rib with peanuts & chilli clressing served with Makassar beef broth

All Prices are subject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.
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STIRTRIES

Kung pao chicken with caPsicum cashew nuts Sichuan pepper & dried chili
Frawns with black beans snowpcas mushrooms & asparagus
SHaPPer with cl’li”ijam ]ong beans babﬂ cornred chili& T hai basil

Chilibeef “imPor’cec{ Kimberleg T enderloin” with shitake mushroom snowpeas capsicum &

green shallot

SIDES

Stir fried pumpkin with tofu egg okra and shitake mushrooms

Stir fried rice with egg asparagus shitake mushrooms peas & sweet corn
Stir fried lotus roots with black beans sugar snaps & shitake

Stirfried Chinese broccoli with garlic

Jasmine /Filaf rice

Naan - Plain, Garlic or (Cheese

All Prices are subject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.

55

55

55

55

15/18
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GLOTENTREE MENU
STARTERS

(Chicken betel leaf with flat leaf coriander lime leaf roasted chilli caPsicum relish
Kaw tuna betelleaf with !emongrass shallots & lemon basil
Pacific oysters with coriander deeP fried shallots & chilli lime clressing

Salt & pepper squid with Vietnamese cliPPing sauce

Fecel Jogja stg]e smoked chicken with tofu lime leaf bean sprouts and chilli tempe crumble

Soft shell crabs with green mango mint shallots crushed peanuts tamarind & chili dressing

Malay prawn rujak with yam bean green mango Pincapple rose aPP]e peanuts and sesame

seed
T hai duck larP salad with green shallot flat leaf corriander mint and fresh herbs

Nor‘chern thai beef tartar with hill tribe sPices green shallot chillli flat leaf corriander

roasted rice and rice crackers

5low cooked octoPus salad with green papaya gingerﬂower Peanuts mint dried shrimP and

nam yam clressing

CURRIES e MAINS

APPIe eggplant curry with curry leaf Iigl‘nt Sri Lanl(an masala coconut milk
PBeetroot curry with Panclan leaf mustard chilli and coconut milk

Sri | ankan vindaloo stgle Pork curry with coconut vinegar curry leaf Pandan black pepper

turmeric

All Prices are su!:ject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.

38ea

38ea

38ea

77

80

90
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Slow cooked lamb curry with coriander cumin lemongrass & curry leaves
Prawn curry with kelor leaf fenugreek seed curry leaf & green chill

T andoori butter chicken with cashew nuts ginger & tomato sauce
Phanang curry beef with chilli T hai basil & crushed peanuts

Light green curry of snapper with T hai eggpfant oyster mushrooms coconut cream and

sweet basil

[_amb korma with cardamom ginger cashew nuts & garam masala

Deep fried turmeric crispy fish with cassava leaf curry salam leaf lemongrass & sambal hijau
Half Sumatran crispy duck with sambal hijau matah & sambal bajak

FROM THE TANDOOKI

T raditional tandoori chicken leg with garam masala kasoori methi yoghurt & chilli

Chicken katsoori kebab marinated in saffron yoghurt kosta methi & green mango salad
Snapper pahadi marinated in mint coriander yoghurt garam masla green chilli

Ajwaini fish tikka cooked in saffron cardamom turmeric & lime

FROM THE COCONUT CHAR GRILL

Girilled twice cook lamb shank of Aceh with shredded coconut curry leaves & ginger

torch ﬂower

All Prices are subject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.



3%

sarong

restaurant « bae » lsungs

STIRTRIES

SnaPPer with chi]ijam Iong beans babg corn red chilli & Thai basil 165

VEGE TARIANS

Girilled pancer salad with beetroot green beans grated coconut & corriander 87
Dahl tadka yellow lentils ghee cumin & fresh corriander 75

T andoori aloo with cashew nuts sweet corn green chili turmeric & chaat masala 85
Zafferrani pancer tikka grilled cottage cheese stuffed with north |ndian chutney 9%
SIDES

Stir fried pumpkin with tofu egg okra and shitake 55
Stir fried rice with egg asparagus shitake mushrooms peas sweet corn & fish sauce 55
Stir fried Chinese broccoli with garlic 55
Jasmine / Filaf rice 15/18

All Prices are su!:ject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.
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DAIRY FREEMENU
STARTERS

Girilled sca”oP with sweet crispy duck T hai basil young coconut & peanut namjihm 38ca
Seared scallop with green mango sambal & sweet crispy salted fish 58ea
Pacific oysters with coriander deep fried shallots & chili lime dressing 58ea
Salt & pepper squid with \ietnamese dipping sauce 75
Wagyu beef perkedel with chili capsicum & shallots dipping relish 78
Crispy pork belly with baby mandarin ginger chili and black vinegar carame 112

SALADS

Fece] Jogja stg]e smoked chicken with tofu lime leaf bean sProuts and chilli temPe crumble 95

T una tartar with bcdugu] edamame gingerﬂowcr nashi pear shisho leaf alfalfa and a chilli i25
soy dressing

Malag prawn rujak with yam bean green mango Pincapp]e rose aPPIe peanuts and sesame 125
sced

T hai duck larP salad with green shallot flat leaf corriander mint and fresh herbs i%0

CURRIES & MAINS

Vietnamese caramalized duck with young coconutjuice black pepper & fresh lime i%5
Light green curry of snapper with Thai eggp]ant ogs’cer mushrooms coconut cream and 163
sweet basil

Fanang curry of wagyu beef cheek with chili T hai basil & crushed peanuts 165

All Prices are su!:ject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.
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FROM THE COCONUT CHAR GRILL

Black bean crusted gri”ccl barramundi with garlic green chili lime & fresh coriander

Gri”ecl twice cook lamb shank of Aceh with shredded coconut curry leaves & ginger torch

HOWCI’~

STIRTRIES

Kung pao chicken with caPsicum cashew nuts shichuan pepper & dried chili
Frawns with black beans snowpcas mushrooms & asparagus

(Chili beef with shitake mushroom snowpeas caPsicum & green shallot

VEGE TARIANS

Dahl tadka 3enow lentils ghee cumin & fresh coriander

SIDES

Stir fried lotus roots with black beans sugar snaps & shitake
Stirfried Chinese broccoli with garlic
Jasminc/ Filaf rice

Naan - Plain, Garlic

All Prices are su!:ject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.

72

55

55

15/18
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DINNERMENU- NUT FREL
STARTERS

(Chicken betel leaf with flat leaf coriander lime leaf roasted chili capsicum relish %8ea
Pacific oysters with coriander deep fried shallots & chili lime dressing 38ca
Naan bread stuffed with lamb & yoghurt 70
Salt & pepper squid with ietnamese dipping sauce 75
[Jomemade Perkeael with beef potato celery chili capsicum & shallots dipping relish 78
Crispy pork belly with baby mandarin ginger chili and black vinegar caramel 112

SALADS

Smoked sashimi salmon with Picued radishes organic flowers mushroom babg watercress ii5

mint & yuzu drcssing
T hai duck IarP salad with green shallot flat leaf corriander mint and fresh herbs 150

Northern thai beef tartar with hill tribe spices green shallot chillli flat leaf corriander 150

roasted rice and rice crackers

CURRIES e MAINS

Vietnamese caramalized duck with young coconut juice black pepper & fresh lime 135
Slow cooked lamb curry with corriander cumin lemongrass & curry leaves 145
[ight green curry of snapper with T hai eggplant oyster mushrooms coconut cream and 163
sweet basil

Deep fried turmeric crispy fish with cassava leaf curry salam leaf lemongrass & sambal hgau 159

All Prices are su!:ject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.
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FROM THE TANDOORKI

T raditional tandoori chicken Ieg with garam masala kasoori methi 9oghurt & chili
(Chicken katsoori kebab marinated in saffron 3oghurt kosta methi & green mango salad
Snapper Pahadi marinated in mint corianclergoghurt garam masla green chili

/Ajwaini fish tikka cooked in saffron cardamom turmeric & lime

FROM THE COCONUT CHAR GRILL

Black bean crusted gri”ed snapper with garlic green chililime & fresh coriander

STIRTRIES

Kung pao chicken with caPsicum Sichuan pepper & dried chili
Frawns with black beans snowpcas mushrooms & asparagus
SnaPPer with chi]ijam Iong beans babg corn red chili & T hai basil

(Chili beef “importecl Kimberlﬂ tenderloin © with shitake mushroom snowpeas capsicum &

green sha”ot

VEGE TARIANS

DaH tadka 3e”ow lentils ghce cumin & fresh coriander

Gri”ed paneer salad with beetroot green beans gratccl coconut & coriander

All Prices are su!:ject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.

75

87
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SIDES

Stir fried pumpkin with tofu egg okra and shitake 55
Stir fried rice with egg asparagus shitake mushrooms peas & babycorn 55
Stir fried lotus roots with black beans sugar snaps & shitake 55
Sttir fried Chinese broccoli with garlic 55
Jasmine 15/18

Naan - Plain, Garlic or (Cheese 22

All Prices are su!:ject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.
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Share Dining Sét Menu A
IDR 250.000++,/person

Chef tasting spoon of tuna tartar with chilli soy dressing
Raw tuna betel leaf with flat leaf corriander lime leaf roasted chilli caPsicum relish
5alt & pepper squicl with Vietnamese diPPing sauce

EX 23

Soft shell crabs with green mango corriander shallots crushed peanuts tamarind & chilli dressing

*EE

(Chicken kachooris kebab marinated in saffron goghur’c
kosta methi & green mango salad

Light green curry of snapper with | hai cggplant oyster mushrooms

coconut cream & sweet basil

Crispy Pori( be”y with babg mandarin ginger chilli & black vinegar carame

Stirfried Chinese broccoli with garlic
Jasmine Rice

SamPIe P!ate of SOutl‘l East Asian desserts

EX 23

Wa’cer & Cogee or Tca

All Prices are su!:ject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.
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Share Dining Set Menu P
DR 575~OOO++/PCrson

Chef tasting spoon of tuna tartar with chilli soy dressing

EX 23

Girilled sca”op with sweet crispg duck T hai basil

young coconut & peanut namjihm
[lomemade beef Perkec{e] with chili caPsicum & shallot diPPing relish

*EE

T hai duck IarP salad with green shallot flat leaf corriander mint and fresh herbs
/¥waini fish tikka cooked in saffron cardamom turmeric & dill
H’lanang curry of beef with chilli T hai basil crushed peanuts

Kung pao with caPsicum cashew nuts Sichuan pepper & dried chilli

Stirfried Chinese broccoli with garlic & oyster sauce

e

Jasmine Rice

Sample Plate of South E_as’c Asian desserts

*kk

Water & Cogee

All Prices are su!:ject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.
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Share Dining Set Menu
]DR 400.000+ +/Person

Che]c tasting spoon of tuna tartar with chilli soy clressing

EX T

(Choose two of the following starters only
Chicken betelleaf with flat coriander lime leaf roasted chilli capsicum relish
Raw tuna betel leaf with flat leaf corriander lime leaf roasted chilli capsicum relish
Salte pepper squid with ietnamese diPPing sauce
Grrilled scallop with sweet crispy duck thai basil young coconut & peanut nam jihm
Wagyu beef perkedel with chilli capsicum & shallot dipping relish
Choose one of the following salads only
Thai duck larp salad with green shallot flat leaf corriander mint and fresh herbs
Soft shell crabs with green mango corriander shallots crushed peanuts tamarind & chilli dressing
Choose three of the following main courses only
Crispy pork belly with baby mandarin ginger chilli & black vinegar caramel
Phannang curry of wagyu beef cheek with chilli Thai basil & crushed peanuts
[_amb korma with cardamom ginger cashew nuts & garam masala

/Ajwaini fish tikka cooked in saffron cardamom turmeric & dill

All Prices are subject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.
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Share Dining Set Menu

DR 400.000+ +/Person

T andoori butter chicken with cashew nuts ginger & tomato sauce

EX s

Stirfried Chinese broccoli with gar]ic & oyster sauce
Jasmine Rice
Sample Plate of South [ ast Asian desserts
With Coffee or tea

e

]nclusive of Drinking Water

All Prices are su!:ject to 10% govt tax & 6.5% service charge. Prices are in
thousands Rupfa 5.



