Indonesian F}avors Fami]g Stylc Menu

Startcrs

Soto UCIang chmol

Tiger prawn and coconut soup, turmeric and kaffir lime leaves

Urab Daun Kclor

Moringa leaf salacl) roasted coconut, crispg sha“ots) garlic and galangal

Satc Agam

Changri”ccl chicken skewers served with peanut sauce and rice cake

Main Courses
Jkan Bakar

Char~gri“ed barramundi, sambal merah, morm’ngglory and colo-colo sauce

Byebek Goreng
Balinese sty]c braised and clccp fried crispy duck, sambal bajal( and wild ferns

T umis Gcrjcr

Woic~1criecl 3cnow velvetlcaF, oyster musl’rroom, chi]i, gar!ic and galangal

Desserts
E_s Dawct Nangka Ccndol

]:resh coconut milk soup, Palm sugar, Panclan ]eaFanclJack fruit

790 per person

Minimum for2 persons and served for the entire table

Al /orl'ccs in thousand Jndonesian K u/o/}j/r and 511/{7/}:‘ct to 10% service C/m/gc and 11% govcrnmcnta/ tax



