


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.



Mixed Asian Selection
Deep-fried wontons, mini spring rolls, stuffed tofu and 

chicken wings style served with sweet and sour sauce

Tempura Garlic Prawns
Rocket tossed with balsamic dressing served with 

garlic lime butter sauce

Tuna Tartare
Marinated sushi grade tuna fillet finely chopped with 

coriander, mixed capsicum, onions, kaffir lime leaves 

and mixed greens with pesto oil

Chilled Smoked Tuna Salad
Thin slices of smoked tuna, fresh mixed salad and 

green peppercorn served with wasabi mayonnaise 

dressing

Barbeque Green Papaya Duck Salad
Oven-roasted duck leg with Chinese fivespice, crispy 

potatoes and mixed greens

Pomelo Salad
Seared chicken cubes with pomelo and Thai dressing

Rujak Bali Nyambu Style
Balinese mixed fruit slices with tamarind chili sauce

Appetizers Salads



Tomato Soup
Fresh spring vegetables and tomato soup served 

with garlic bread

Asparagus Soup
Green asparagus purée and fresh cream served with 

garlic bread

Green Pea Soup
Mixed greens from fresh vegetable soup

Young Coconut Soup
Fresh coconut from the garden

Soups



Western Favourites

Mushroom Spinach Ricotta
Crispy oven-baked spinach, mushroom and ricotta 

cheese served with pesto sauce

Rack of Lamb
Grilled Australian lamb rack, daily vegetables, bok 

choy, couscous, lamb gravy and mint jelly

Chicken Breast Special Arsana Estate
Grilled chicken breast and baby lobster, potato 

risotto, green vegetables served with mushroom 

ragout sauce

Tasmanian Salmon Fillet
Pan-seared fillet of salmon, angel hair noodles and 

daily vegetables served with lemongrass white sauce

A Taste of  Asia

Green Papaya Seafood Soup
Spicy mixed seafood broth, lemongrass, kaffir lime, 

green papaya and coconut milk

Sweet Corn and Crab Soup
Warm sweet corn and crab soup served with garlic 

bread

Chicken and Coconut Soup (Tom Kha Gai)
Thai spicy chicken and coconut, straw mushrooms, 

lemongrass, hot chili, coriander, lime juice and 

coconut milk

Mains



Vanilla Crème Caramel
Combined with fresh fruit

Apple Tart
Slice apple tart with vanilla sauce and strawberry 

coulis

Ice Cream and Sorbet
Choose your favorite scoops of ice cream or sorbet

Black Rice Pudding
Balinese black rice with mixed ice cream and 

chocolate sauce

Main Courses

Fish Fingers
Deep-fried fillet of fish with mashed potatoes and 

steamed vegetables

Chicken Nuggets
With French fries

Vegetable Soup
Mixed clear vegetable soup

Sandwich
Finger sandwiches with chicken, tomato and French 

fries

Desserts

Jelly and Ice Cream with Sprinkles

Homemade Fruit Ice Blocks

Fruit Kebabs

Desserts For The Kids


