LUNCH MENU

Available Monday - Saturday from 12 - 4pm

FRESHLY BAKED BREADS

(C22-0)

APPETIZER
60K ++

YELLOW FIN TUNA TATAKI
Poached cherry tomatoes, Radish
Chilled coriander broth
TEMPURA SNAPPER FILLET
Curry salt and Anchovy espuma

CRISPY FRIED TEMPE SALAD

Fresh mango, Crispy garlic, Seasonal leaves
Balinese ‘rujak’ dressing

(G220

MAIN COURSE
90K ++

MARKET FRESH FISH

Fragrant tomato and Chili reduction
Crispy fried potatoes and Sambal ‘kecicang’

CRISPY JAPANESE TOFU

Curry leaf oil, Creamy risotto
Shaved parmesan

SLOW ROASTED CHICKEN BREAST

Coconut and Green bean salad
Balinese spiced jus

3 COURSE SPECIAL
150K ++

With complimentary dessert of

GINGER FLOWER GELATO

'‘Bedugul' Strawberries with Kaffir Lime Leaf
Black Rice Tuille



