BARA SET

First and Foremost
et A 1450 et B s
Bumbu Kemangi Ayam Goreng 3erundeng
STIR-FRIED WITH JAVANESE STYLE FRIED CHICKEN
AROMATIC LEMON BASIL LEAVES TOPPED WITH SECRET BLEND

(CHICKEN or MUSHROOM) OF FRIED SPICES AND HERBS

et 0 15.50 el E 16.50

Ayam Goreng Cabe [jo Sate Litit
FRIED CHICKEN TOPPED WITH BALINESE MIXED
GREEN CHILI SAUCE CHICKEN & PRAWNS
SATAY SKEWERS

et € us
Ayam Bakar Bara

BARA STYLE GRILLED CHICKEN
GLAZED WITH SWEET SAUCE
WITH " SAMBAL MATAH'

et F 1s00

Empal Kiea Kiea

INDONESIAN STYLE FRIED BEEF.

TOPPED WITH RED SAMBAL

Jet 6 18.50

Bawal Bumbu Bali

CRISPY POMFRET FISH DRIZZLED WITH BALINESE SAUCE

3ambal ldang Kentang 12.50

INDONESIAN MIXED SALAD
IN PEANUT DRESSING

PRAWNS AND POTATOES COOKED
IN RED " SAMBAL'

Gyam Suwir Cabe fjo  Tumis Buneis EBE 9.50

FRENCH BEAN COOKED WITH
SMALL SHRIMPS

SHREDDED CHICKEN COOKED
IN GREEN CHILI SAUCE

Telor Balade 350 Tereng Balade 11.00

FRIED EGGPLANT
IN RED " SAMBAL'

DEEP FRIED HARD-BOILED EGGS
IN RED " SAMBAL’

INDONESIAN STYLE BEEF SOUP " SOTO’
WITH POTATOES. TOMATOES. SPRING ONIONS
AND SERVED WITH MELINJO CRACKERS

ALA-GARTE

Your Midedle Companion

Cumi Goreng Tepung 12.50 Bawal Bumbu Bali 12.50

DEEP FRIED SQUID CRISPY POMFRET FISH DRIZZLED
WITH BALINESE SAUCE

Kangkung Gelaean 9.50 Tempe Orek  9.50

MORNING GLORY COOKED STIR-FRIED TEMPE
IN SHRIMP PASTE SAUCE COOKED IN SWEET GARLIC SAUCE

INDONESIAN STYLE CHICKEN SOUP ' SOTO’
WITH RICE VERMICELLI NOODLE. SHREDDED CHICKEN MEAT
AND A PLETHORA OF VEGETABLE TOPPINGS



Y11141]1), Ep—

NASI BAKAR (1PC) BAKWAN JAGUNG (CORN FRITTERS) PERKEDEL (POTATO CAKES) HOME-MADE LENONGRASS DRINK ICE CALAMANSI ICE LEMON TEA
3.00 8.00 (3PCS) / 3.00 (1PC) 7.50 (3PCS) / 2.80 (1PC) 4.50 4.50 4.50
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Ll -l A PORTION OF MELINJD CRACKERS PRAWN CRACKERS FLZZY YUZU DRINK FLZZY MANGO DRINK
| 2.70 2.70 450 450

%6

LALAPAN (RAW VEGETABLES SALAD) SMALL BOWL OF BARA SAMBAL
4.50 2.70

-

TEH BOTOL CAN DRINKS

KOPI TUBRUK
3.50 3.00 2.50 4.50
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