


BREAKFAST

BREAKFAST BURITO 75K

Wrapped avocado, eggs, spinach, potato with cilantro lime dressing

EGG BENEDICT 95K

English muffins, spinach, eggs, bacon/ham, hollandise sauce

SAVOURY BREAKFAST BOWL 85K

A bowl of eggs, mushroom,roasted tomatoes, spinach, baby potato avocado

BREAKY QUESADILLAS 80K

With scramble eggs and mozzarella cheese

AVO ON TOAST 80K

Sliced multigrain bread with cream cheese, poached/scrambled egs,
cherry tomatoes

OATMEAL BANANA PANCAKE 65K
Served with butter/honey

SMOOTHIE BOWL 80K

Berries, banana, mango, dragonfruit, granola, roasted, sliced almond,
coconut flakes

FRESH FRUIT JUICE 45K

Choices of orange,guava, watermelon, papaya, banana, tomato or mixed juice

COFFEE OR + TEA 55K

PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES




BREAKFAST

165K

AMERICAN BREAKFAST

Country Fresh Eggs of your choice

Bacon, Sausage,Grilled Tomatoes and
Spinach

White/Brown Toast served with butter
and jam

Sliced Seasonal Fresh Fruits
Seasonal Fresh Fruit Juice

Hot Coffee or Tea

ENGLISH BREAKFAST

Country Fresh Eggs of your choice

Grilled Tomatoes, Mushrooms, Baked
Beans,and Sausage.

White/Brown Toast served with Butter
and jam

Sliced Seasonal Fresh Fruits
Seasonal Fresh Fruit Juice

Hot Coffee or Tea

CLASSIC CONTINENTAL

Freshly-Baked Mini Danish and
Croissant

Pancake with Butter and Honey

Toasted Muesli/Granola with Low Fat
Milk

Sliced Seasonal Fresh Fruits
Seasonal Fresh Fruit Juice

Hot Coffee or Tea

INDONESIAN BREAKFAST

Indonesian Fried Noodles or Fried
Rice with Chicken,Fried Egg and
vegetables served with Shrimp
Crackers

Sliced Seasonal Fresh Fruit
Seasonal Fresh Fruit Juice

Hot Coffee or Tea

*Noodle choice: Egg Noodles or
Rice Noodles

PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES




MENU

The Shanti Retreat

STARTERS

MAIN COURSE

Calamari ring with tartar sauce 65K ;
One-pan pesto chicken and 110K
Creamy mixed vegetables soup 75K veggies
with Parmesan Garlic butter beef meatballs with 155K
Tomato bruschetta 45K zucchini noodle in tomato sauce
Garlic bread 55K BBQ Chicken Wings 85K
Shrimp fritters with sriracha mayo 85K Classic Spanish seafood stew 215K
Mixed greens with preserved 95K served with garlic bread
lemon dressing and feta Pan seared white fish in tomato 175K
Thai Style Seafood Salad 135K basil sauce, asparagus
Coconut Tofu Mushroom Curry 75K Cauliflower fried rice 85K
Cajun Shrimp Taco 85K Pork ribs served with potato puree 155K
Cous;ous Salad wit Roasted 75K Beef fillet with potato puree, baby 305K
Veggies and Feta Cheese greenbean, garlic butter thyme
Grilled squid salad 65K
(Gluten Free Option Available)

Sauce Choices :

. Manggo Sorbet 55K
Arrabiata 135K
Garlic and Chilli Tomato Sauce
Pesto al Genovese 145K Almond 55K
classic basil pesto Dacquoise
Aglio e olio peperoncino 125K
olive oil, garlic, chilli, parsley Blueberry Cheese 35K

Cake

Frutti de Mare 210K
seafood in tomato sauce Strawberry Tart 55K
Creamy mushroom sauce 145K
Bolognese 165K

Please let us know if you have any food allergies.



SANDWICH CORNER

BEEF BURGER 85K

With cheddar, caramelized onion, mayo

BUTTERMILK CHICKEN BURGER 65K

With crunchy lettuce, melted cheese, grilled pineapple, ranch/sriracha mayo

PORK BANH MI 75K

With cruncy pickle carrot and daikon, mayo

CAPRESE SANDWICH 75K

Basil pesto, tomato, mozzarella

BACON SANDWICH 75K

With caramelized onion, tomato, arugula

CRISPY BUFFALO CHICKEN SANDWICH 65K

With ranch slaw

PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES




SIDES

POTATO WEDGES
SMASHED BABY POTATO

HANDCUT FRIES

HERBS ROASTED VEGGIES

POTATO WEDGES

BATTERED FRIED ZUCCHINI

CORN ON THE COB

MIXED GREEN WITH ITALIAN DRESSING

45K

PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES




THE INDONESIAN MENU

NASI/MIE GORENG 75K

Fried rice/noodle mix with vegetable
served with fried egg & chicken satay

SOTO AYAM 75K

Indonesian chicken noodle soup

BEEF RENDANG 175K

Indonesian slow cooked
beef in coconut milk seasoned
with herbs and spices

BALINESE CURRY 85K

Chicken/seafood/vegetarian
cooked with vegetables,
served with rice

BABI KECAP 155K

Slow cooked with balinese spices,
tasted sweet and spicy

PEPES IKAN / AYAM 135K

fish/chicken wrapped in banana leaf
served with rice and veggies

GADO-GADO 45K

Ssteamed mix vegetables with peanut sauce

SATE AYAM 65K

Ssteamed mix vegetables with peanut sauce

IKAN BAKAR JIMBARAN 155K

Grilled fish served with sambal
vegetables and rice

BAKSO KUAH 75K

Chicken/beef meatball soup
garnished with glass noodle,
vegetables and fried shallot

PERKEDEL JAGUNG 55K

Corn fritters with onion,
garlic,chilli

DESSERT

ES CAMPUR 35K

Cold and sweet dessert/fruit
cocktails/tapioka pearl/grass jellies
served with syrup & condensed

PISANG GORENG 35K

Banana fritters served with light
palm sugar syrup

SLICED TROPICAL FRUITS 35K

PLEASE LET US KNOW IF YOU

HAVE ANY FOOD ALLERGIES




DRINKS

FRESH JUICE 35K

Orange, Lemon, Watermelon, Pineapple, Manggo

TEA 35K

Ice Tea / Lemon Tea / Lychee Tea

SOFT DRINKS 30K

Coke / Sprite / Tonic / Ginger Ale

BEER 40K

Bintang / Heineken / Corona / Radler

PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES




MEN

Shrimp fritters with lime mayo
Grilled squid salad

Grilled sirloin, garlic butter thyme
Pan-seared fish, tomato basil

Chocolate Mousse
Blueberry cheesecake

Red Wine

IDR 650.000 NETT PER PERSON




