Saturday 3 1

dining from 6"

WINE BAR < CAFE ISTRO

October 2026 HG | I S reservations /
pre-bookRings only
B

- INDONESIAN NIGHT MENU -
3 COURSES - ¢35

- Prawn Crackers & Sweet Chilli Dip on arrival -

(gfo)

Mussels
served with chilli butter & fresh berbs

Lightly Spiced Vegetable Soup (vgo) (vo)

with chicken & prawns

Chicken Satay Skewers
served with peanut sauce

Minced Pork Cakes
with chilli & lemongrass

(gfo)

all dishes are served with Indonesian Festive Rice

Nasi Goreng (vgo) (vo)
Sfried rice with soy, garlic, chilli & shrimp paste & topped with a fried egg

Beef Rendang
slow cooked, tender dry beef curry simmered in coconut milk & spices

Fried Duck
with mushrooms & ginger

Magadip

aromatic chicken served with crispy deep-fried onions

Bali White Fish Fillet Curry

(Vgo)
Deep-Fried Bananas

with cinnamon sugar & lime wedges

Avocado Mousse & Chocolate Ganache
topped with crunchy roasted cashews

Lychees (gfo) (vo)

in vanilla bean & kaffir lime syrup with mango sorbet

Pineapple & Lime Semi-Frozen Mousse (gfo)

(vgo) Vegetarian Option (vo) Vegan Option (gfo) Gluten Free Option



