GLUTEN FREE
LUNCH menu

STARTERS & SALADS

SOUP OF THE DAY - 85

JAVA OYSTER - 175
Fresh oyster served with lemon and shallot vinegar dressing

YELLOW FIN TUNA TARTARE - 110

Lumpfish caviar, tomatoes, ponzu soyu dressing and mango

CHICKEN & KALE SALAD - 95
Grilled free range chicken with fresh kale, quail eggs, red grapes,
parmesan shaved cheese, pumpkin seeds and anchovies dressing

BEDUGUL GREENS - 95
Mixed fresh vegetables from bedugul gardens served with crispy
tempe and feta cheese

BURRATA SALAD - 170

With grilled zucchini, wild rucola & kalamata olives tapenade

ASSORTED SUSHI & SASHIMI - 230
Artfully arranged maki rolls and nigiri. Yellowfin tuna, salmon and
prawn served with wasabi, pickled ginger and soy sauce

SASHIMI MORIAWASE - 230

Assorted classic japanese fresh raw yellowfin tuna, white snapper,
tiger prawn & USA scallops

PASTA

CLASSIC PASTA RECIPE - 120
Our gluten free homemade pasta is made fresh daily with finest
ingredients

Gluten free homemade pasta choices:
Penne or spaghetti

Classic sauce choices:
Carbonara - Bolognese - Tomato & Basil

Vegetarian Seeds Pork

BOSCAIOLA - 135
Gluten free pasta with slow cooked beef chik ragu, wild
mushrooms, and parmesan cheese

SPAGHETTI SEAFOOD - 150
Gluten free pasta with clams, mussel, squid and prawn in wine
tomato sauce

MAIN COURSES

SQUID-INK NASI GORENG - 100
Squid-ink fried rice with salt and pepper calamari

SATE AYAM - 110
Free range chicken satay served with steamed vegetables coconut
salad (sayur urap) and rice cake

SUMBA TUNA SAMBAL MATAH - 165
Grilled tuna steak with balinese sambal matah coconut vegetables
(sayur urap) and steamed rice

FARM ROASTED CHICKEN - 140
Free range roasted half chicken with baked roasted potato and
thyme sauce

PAN-SEARED RED SNAPPER - 190
Pan-seared red snapper with eggplant babaganoush, red grilled
capsicum, confit cherry tomato and kalamata olive sauce

UDANG BALADO - 270
Grilled king prawn with sweet chili and kemangi dressing,
eggplant, and quail eggs

200gr BLACK ANGUS BEEF TENDERLOIN - 440

Served with shiitake mushrooms, capsicum puree, buttered potatoes,
and thyme demi-glace

Beef Nuts Mollusc/Shellfish Fish & Dairy

Price are in ‘000 Indonesian Rupiah (IDR). All prices are in Thousands of
Indonesian Rupiah (IDR) and subject to 7% Service Charge and 10% Government Tax



