


Decadent dining to make your holiday perfect. Our highly-trained chef will 

be happy to customise meals to suit your palate accounting for allergies and 

preferences, including a tempting children’s menu. Dine in and enjoy local 

delicacies as well as several international cuisines.  

This suggested menu is subject to availability of ingredients. Seasonal fruits are provided in the villa for your 
consumption. Please inform your villa manager of  any special food requirements or allergies.



Turmeric Cabbage Spring Roll
Homemade vegetable spring rolls with carrot, leek, 
white cabbage, long bean, bean sprout, served with 
chili dipping sauce

Nut Seed Vegetable Sushi Roll
Mixed nut, julienne cucumber, carrot, white asparagus, 
avocado served with two dipping sauce

Vegetable Samosa
Fried vegetable samosa served with yoghurt curry 
sauce

Balinese Grilled Fish Wrapped 
in Banana leaf
With chili, lime and Balinese spices

Appetizers

Soups

Salmon Salad
Salmon, romaine, potato, ceri tomato, Asian herb & 
yogurt dressing

Squid Salad
Squid with long bean, carrot, cucumber, green 
mango, Asian herbs and chili, vinegar and lime 
dressing

Green Mango Salad
Julienne green mango, spring onion, red chili, cashew 
nut, mint leaves, coriander and Thai dressing

Tomato Cucumber Salad
With red onion, baby romaine, mixed capsicum, mint 
leaves and lemon dressing

Salads

Vegetable Soup
Fennel, celery, asparagus, English spinach,
broccoli, with vegetable broth 

Prawn Soup
Vietnams prawn soup with spring onion,
lemongrass, tomato and lime leaves



Mains

Stirred Fried Prawn
With guacamole and quinoa

Grilled Salmon
Served with mango salsa

Pork Belly
Twice cooked pork belly with tree of fennel and 
pineapple sauce

Brown Rice Salad
With mixed nuts and salad

Desserts

Balinese Black Rice Pudding
With mango and coconut cream

Banana Crepes
With vanilla ice cream & palm sugar syrup

Desserts

Warm Chocolate
With strawberry syrup and ice cream

Souffle with 3 Variants
Strawberry, Chocolate or Mango


