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À  L A  C A R T E

T O  S T A R T

Gado-Gado Sayur (S)(P)(G)(E) 70
Indonesian classic salad, soybeans, tofu, boiled egg, peanut sauce

Asinan Pindang (F)(R) 75
Indonesian “ceviche”, organic seabream, chayote, passion fruit gel, andaliman oil

Perkedel Tuna & Crab (F)(G)(E)(SF)(R)(D) 90
Authentic Indonesian potato cake served with tuna tartare, crab salad, fermented pineapple

Pangsit Kukus Ikan (G)(S)(E)(F)(SF) 80
Homemade king fish & prawn dumpling, sambal colo-colo, spring

S A T A Y

Sate Lilit (SF)(F)(D) 80
Minced shrimp & fish grilled on lemongrass stick, shallot and chilli relish

Sate Ayam (G)(S)(P) 75
Grilled chicken satay, peanut sauce

Marangi (G)(S)(D) 96
Wagyu beef skewer, sambal colo-colo, vegetable pickled

F A M I L Y  S T Y L E

Andaliman Tiga Satay (G)(SF)(F)(P)(D)(S) 285
Seafood satay, BBQ beef satay, chicken satay

Andaliman Seafood Platter (SF)(D)(G)(S)(F)(MO)(SE) 610
Catch of the day Jimbaran style, coconut BBQ sustainable prawns and honey calamansi chili sauce, charcoal Lobster
Andaliman sauce, grilled corn, wok fried baby potato, tumis kangkung, coconut rice

Catch of The Day (G)(S)(D)(SF)(F)(MO)(SE) Market Price
(Please ask our team to assist you with the option) Sourced from a sustainable whole fish, Jimbaran spices, shallot and
chili relish, tumis kangkung, coconut rice

V E G E T A R I A N V E G A N

(C) Celery · (D) Dairy · (E) Eggs · (F) Fish · (G) Gluten · (L) Lupin · (MO) Molluscs · (M) Mustard

(P) Peanuts · (R) Raw · (SF) Seafood · (SE) Sesame · (S) Soybeans

(SD) Sulphur dioxide/sulphites · (TN) Tree nuts

Consumption of raw or undercooked animal, seafood or poultry products including eggs may increase your risk of foodborne illness. Additionally, if you

have any known food allergies or intolerance, please notify our service colleagues since our food is prepared in a common area where allergens are

handled. The resort will take maximum precautions but does not assume liability of the same.

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% municipality fees.



À  L A  C A R T E

S L O W  C O O K E D

Soup Buntut (C) 85
Slow cooked aromatic earthy oxtail broth, red tomatoes, fried shallot, melinjo crackers, sambal hijau, served with
steamed rice

Gulai Kambing 145
Slow cooked lamb shank in turmeric coconut sauce, served with steamed rice

Beef Rendang 160
Slow braised Australian angus beef cheek with fresh coconut milk, fragant spices, served with coconut rice

Ayam Goreng Kremes (E)(G)(SF) 135
Indonesian deep fried aromatic whole chicken, crispy crumble, sambal terasi

W O K

Nasi Goreng Seafood (S)(SF)(MO)(E)(G)(F)(M)(C) 90
Village style fried rice, king prawns, locally fished baby squid, fish balls, pickled vegetable, fried omelette

Nasi Goreng Ayam (S)(MO)(E)(G)(F)(M)(C) 70
Village style chicken fried rice, pickled vegetable, fried omelette

Kota Jakarta Beef Char Kway Teow (F)(E)(S)(MO)(G)(SE) 90
Indonesian Chinese Wok flat rice noodles, sliced beef, bean sprouts, scallion, egg, pickled vegetable, and chili

Bakmie Goreng Laut (E)(F)(G)(SF)(S)(MO)(M)(C) 90
Stir fried egg noodles, prawn, baby squid, fish cake, bean sprout, bok choy, pickled vegetables

Bihun Goreng Sayur (G)(S)(E) 70
Stir fried rice stick noodles with vegetables, boiled eggs, pickled vegetables

Kangkung Kuah Kari 55
Wok fried water spinach in coconut sauce

C H A R  G R I L L

Ayam Bakar Rujak (SF) 98
Spicy & aromatic grilled half chicken, cassava and lemongrass mashed, steamed rice

V E G E T A R I A N V E G A N

(C) Celery · (D) Dairy · (E) Eggs · (F) Fish · (G) Gluten · (L) Lupin · (MO) Molluscs · (M) Mustard

(P) Peanuts · (R) Raw · (SF) Seafood · (SE) Sesame · (S) Soybeans

(SD) Sulphur dioxide/sulphites · (TN) Tree nuts

Consumption of raw or undercooked animal, seafood or poultry products including eggs may increase your risk of foodborne illness. Additionally, if you

have any known food allergies or intolerance, please notify our service colleagues since our food is prepared in a common area where allergens are

handled. The resort will take maximum precautions but does not assume liability of the same.

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% municipality fees.



À  L A  C A R T E

C H A R  G R I L L  ·  C O N T I N U E D

Pesmol (F) 85
Sourced from a sustainable fish fillet, turmeric emulsion, tomato-chili salsa, coconut rice

Andaliman Udang Bakar (SF)(G)(S) 145
Coconut BBQ sustainable prawns, honey calamansi chili sauce, crispy kale

Nasi Bule — served with cucumber salad, sambal hijau, coconut rice — choice of:

Pepper crusted beef tenderloin 200gr 165

Wagyu Striploin 300gr 257

BBQ Lamb chop 140

Add BBQ Bone Marrow 35

V E G E T A R I A N V E G A N

(C) Celery · (D) Dairy · (E) Eggs · (F) Fish · (G) Gluten · (L) Lupin · (MO) Molluscs · (M) Mustard

(P) Peanuts · (R) Raw · (SF) Seafood · (SE) Sesame · (S) Soybeans

(SD) Sulphur dioxide/sulphites · (TN) Tree nuts

Consumption of raw or undercooked animal, seafood or poultry products including eggs may increase your risk of foodborne illness. Additionally, if you

have any known food allergies or intolerance, please notify our service colleagues since our food is prepared in a common area where allergens are

handled. The resort will take maximum precautions but does not assume liability of the same.

All prices are in UAE Dirhams and inclusive of 5% VAT, 10% service charge and 7% municipality fees.


