
All prices are quoted in thousands of Indonesian rupiah &
subject to 10% service charge and prevailing 11% goverment tax.

VEGAN STATION	
•	 Vegetable manchow soup, hot and sour 

soup, spicy, and easy to take. Loaded of 
mix vegetables and topped with crunchy 
fried

•	 Vegan crispy tofu katshu homemade 
teriyaki sauce, sesame seed and greens.

•	 Quinoa taco
Easy plant based recipe, that high in 

protein, vegan, and gluten free
Cauliflower, tomato salsa, avocado

FARMHOUSE CHARCUTERIE & CHEESE
•	 Salami Milano
•	 French pepper salami
•	 Chorizo diablo
•	 Beef pastrami
•	 Cheese Bali blue
•	 Manchego
•	 Camembert
•	 Goat cheese
   honey, dried fruits and toasted nuts	

Marinated mix olives, pickle gherkin, 
grape, cheese crackers, and grissini

RAMEN STATION
•	 Miso ramen / soba ramen.
•	 Tantamen spicy ramen / soba ramen
Condiment: sweet corn, chaisin, sesame 

seed, chop chili, wakame, spring onion, 
prawn, tempura, Fried shallot, sesame oil, 
chili oil, boiled egg.

STIR FRIED STATION
	 Fresh meat and seafood served of 2 

selection style sauce, teriyaki and black 
pepper

	 green vegetable or noodle as your 
preference

	 bok choy, carrot, bean sprout, spring 
onion, mushroom, snow peas, chilli

PASS AROUND BITES
•	 Crispy Oyster 
•	 Spice crumb, siracha aioli, coriander and 

spring onion
•	 Prawn tempura, orange caviar, ad citrus 

aioli			 

ASIAN SALAD STATION 
•	 Summer tomato and cucumber, mix 

tomato, Persian cucumber, honey thyme, 
peta cheese, olive and fried basil.

•	 Asian rujak salad, cucumber, mango, 
pineapple, jicama, papaya, tamarin nahm 
jim.

•	 Pumpkin balado salad, roasted pumpkin, 
arugula, balsamic reduction.

•	 Fresh kale salad, sweet corn, sun dried 
tomato, chick pies, red bean, yuzu honey 
vinaigrette, 

•	 Mix fresh lettuce with cucumber, tomato, 
carrot, red onion, capsicum, olive oil, 
balsamic, honey thyme vinaigrette.

VEGAN STATION
•	 Roasted bedugul root veg, mix beet, baby 

carrot, salsa verde, honey thyme, vegan 
cheese.

•	 Agedashi tofu
•	 Crispy tofu, soy mirin, jalapeno, spring 

onion, crispy sweet potato
•	 Braised tempe kalasan
•	 Eggplant, tempe, kalasan sauce, coconut 

foam
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SUSHI, SASHIMI & NIGIRI
Sashimi: salmon, white snapper, tuna
Nigiri: prawn, tuna and snapper.
Rolls: California roll, spicy tuna roll, veggie 

roll (spinach, cucumber and miso tofu.)
Gunkan nigiri : eggplant miso and tofu, 

spicy avocado salmon.
Condiments: ginger pickles, wasabi, soy 

sauce

OYSTER BAR
•	 Freshly sucked Lombok oysters
•	 Bloody Mary oyster shooter, lemon and 

fresh basil
Condiments: nahm jim sauce, citrus ponzu, 
mignonette sauce, lime and Lemon 

SEAFOOD ON ICE
“The freshest seafood Bali has to offer, 

poached and chilled”
•	 Tiger Prawns
•	 Papua Crabs
•	 Half-moon Scallops
•	 Asari Clams
•	 Black Mussel
Condiments: cocktail sauce, nahm jim 

sauce, tartar sauce, chili ponzu, Lime, 
Lemon On the shooters glass.

•	 Gohu Tuna
•	 Barramundi Sevice
•	 Smoked Salmon

CARVERY			
Stockyard 200 days grain-fed roasted prime 
rib or Roasted Australian leg of lamb
Sautee mix vegetables
Roasted Potato
Traditional Yorkshire puddings
Condiment & Sauces: selection of 
mustards, chimichurri, natural jus.

BALINESE PORK SAM SAM 
Traditional roasted rolled pork belly
marinated with Balinese spice
crispy pork crackers, green bean & coconut
lawar
Sambal ulek, sambal matah, sambal kecap
OR

BALINESE CARVING BETUT		
Traditional slow roasted whole chicken
marinated with Balinese spice
Peyek crakers , green bean & coconut urab,
fried peanut, marinated Balinese
boiled egg, steam rice, bumbu greavy

LOCAL STYLE BBQ SEAFOOD & 
MONGOLIAN SEAFOOD		
tiger prawn/ pepes ikan, whole baby local
fish
Pork satay/ pork sate lilit, beef marangi/
sate padang, sate ayam
Mongolian wok mussels, clams, squid
sauces: peanut sauce, sambal ulek, sambal
hijau, sambal matah, sambal kecap

SHAWARMA
Chicken shawarma, garlic paste, jalapenos,
tomato, onion, cucumber, gherkins, chili
sauce, tortilla bread OR 

MARTABAK
Indonesian local famous snack
Made from fresh green, meat and egg
Sauce : chili sauce, tomato sauce, chili padi

STEAM BUN STATION
Pork Bbq and selected of 2
Enjoy with bun and fresh vegetable
Cucumber, coriander, spring onion, pickle,
fresh chili, mayo
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PASTRY CORNER 
•   Carrot Cake with honeycomb
•   Red Velvet Cake
•   Lemon Merengue tart
•   Green Tea Eclair
•   Vanilla lemongrass Popsicle
•   Tiramisu
•   Mango panacotta
•   Pandan Coconut Cake
•   Rocker Praline Cremoux
•   Jack Fruit Cream Brulle
•   Pumkin Cheese cake
•   Strawberry Macaroon
•   Lemon cake 

WBAGEL, BREAD & PRETZEL	
•	 Rock salt bagel
•	 Sesame seed bagel
•	 Rock salt pretzels
•	 Multigrain baguette
•	 Sour Dough Baguette
•	 Multi grain bread
•	 Sour dough Bread
•	 Sour dough roll
•	 Multigrain Roll
•   Garlic butter
•   Honey mustard

ETTORE GELATO AND ORGANIC SORBET
•	 Vanilla Lemon Ice Cream
•	 Chocolate Hazenut Ice cream
•	 Salted Caramel Ice Cream
•	 Raspberry sorbet
•	 Lemon Sorbet
•	 Mango mint sorbet, fresh diced mango
•	 Assorted lollies, candies, gummies,
	 chocolates and marshmellow

DIM SUM CORNER
Homemade Dumpling
•	 BBQ Chicken Bun
•	 BBQ Pork Bun
•	 Chicken and Prawn Sui Mai
•	 Prawns hakaw
•	 Chicken and Prawn Sui Mai
Sauce: tomato ketchup, chili sauce, fish
sauce chili, chili soy, sweet chili sauce. 

INDIAN CORNER
•	 Indian Roti paratha
•	 Subji Mella, Indian vegetable red curry
•	 Biryani rice, vegetables, Indian spices, 

coriander
•	 Butter Chicken curry
•	 Dhal Makani, black lentil, Indian spices
•   Assorted chutneys and pickles 

SEAFOOD ON ICE
•	 Red Chocolate croissant
•	 Green tea croissant box
•	 Mix Fruits and Cream Cheese Danish
•	 Chocolate mouse croissant
•	 Strawberry Danish
•	 Red Velvet Croissant
•	 Plain croissant
•	 Strawberry Donut
•	 Chocolate almond Donut
•	 Pandan Donut
•	 White Chocolate Donut


