Sanah

TERRACE

Experience all the essence and heritage of Ba]inese cuisine enhanced with influences from the

entire |ndonesian archipelago.

With its great service culture and culinary arts we evoke the real “back to the roots” experience

based on authentic recipes, traditional tec}miques and seasonal ingredients from the region.

In Bali, foodis usua”3 eaten “ﬁamilg style” sharing several dishes laid on the table at once. T he food
IS alrcady cut into small Pieces) knives are not needed as Palinese usua”y Prefcr to eat from a flat

dish with a western~stglc fork and spoon.

E_njoy the local traditions while dining in our signature |ndonesian restaurant.



|ndonesian [Flavors Famiiy Sty‘e Menu

Sta rters
Soto UAang chmol

Tiger prawn and coconut soup, turmeric and kaffir lime leaves

Urab Daun KoPi
(offee leaf salad, fresh coconut, gar]ic and galanga]

Satc Ayam

Changri”ec] chicken skewers served with peanut sauce

Main Courscs
”(an Bakar

Cl’xaﬂgri”ecl barramundi, sambal merah, momingglorg and colo-colo sauce

Bebek Gorcng
Balinese stg!e braised and dccp fried crispy duck, sambal bajak, Piklcd salak and wild ferns

T umis Gcnjcr

\Wok-fried 9enow ve]vet]eaﬂ oyster muslﬂroom, cl’xili, garlic and galangal

Dcsscrts
E_s Dawct Nangka Ccndo‘

Fresh coconut milk soup, Palm sugar, Pandan leaf andjack fruit

790 per person

Minimum for 2 persons and served for the entire table

Al /or/ltcs are in thousand Kup/ﬁ/? and are sw;/)/’ect to a 10% service C/lalge and the Preval//lg 11% government tax.



Sta rters

Soto UJang chmo]

iger prawn and coconut soup, turmeric and kattir lime leaves
Tg p d t P,t d kaffirl |

SoP Buntut
Braised oxtail soup, }Dabg sha”ot, chi]i, herbs, chagote and nutmeg

OPor Faicis Ayam
Wx!é Fern, chicken and coconut curry, galangal and sPices

Lawar K|unga]'1
Green coconut shell sa|ad, bumbu genep, shallots and ginger

Urab Daun KoPi
(Coffee leaf salad, fresh coconut, garlic and ga!angal

”(an Tuna Gohu

Suiawesi stgle fresh marinated 3e”ow fin tuna, kaffir lime leaves, chili and peanuts
KcPiting Gorcng
DCCP fried stuffed blue crab shells with crab meat, PorL, garlic, sesame and coriander

Tumis Udang T elor Asin
Stir-fried prawn with brined duck egg, sPring onion and herbs

T umis Kcrang
Wok-fried clams with c{rg red curry, Iemongrass and kemangi

Agam Fclalah

Shrec{c{ec{ gri“e& chicken, bumbu merah, lime, peanuts, coconut oil, kaffir lime leaves and fried shallot

Al pr/ces are in thousand Kup/ki/t and are swf’)/’ect to a 10% service C/lalge and the preval//lzg 11% government tax.

225

215

220

195

195

220

245

255

230

210



Mains

lkan Kakap Woku

KCC‘I snapper, coconut and turmeric Iight stew, ]Delim]jing and bamboo shoot

Sambal Gorcng UC]ang
Tiger prawn 3ellow curry, fresh coconut milk, galangal, kaffir lime leaves and eggplants

Samba] Gorcng Jkan Dcngan Fctai
Wok-fried smoked skipjack tuna with Petai beans, sambal merah, kaffir lime and eggp]ants

Nasi Gorcng
Traditional |ndonesian wok-fried rice with chicken, sPiccs and fried egg

chc]ang FiPi SaPi

Slow cooked beef cheek in coconut and tamarind scented renc{ang curry

bcbck Gorcng
Balinese s’cﬂle braised and deep fried crispg duck, sambal bajak, Pickled salak and wild ferns

Babi Gu|ing

T raditional Balinese sPiced roasted sucuing Pig,, cassava leaves and coconut

Tumis Gcrjcr

Wok-fried 3enow velvetleaf, oyster mushroom, chili, garlic and ga]anga]

T umis Pakis
Stir-fried wild ferns, garlic and ga]anga]

T umis Kangl(ung
Wok-fried morning glorg, galangal, gar]ic and shallots

Al pr/ces are in thousand Kup/ki/t and are swf’)/’ect to a 10% service C/lalge and the preval//lzg 11% government tax.
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" rom the Gri”

A” our items are marinated with homemade traditional sauces and char~gri”ecl on coffee wood and natural charcoa

Sate skewers served with peanut sauce and rice cake:

“l_i]it”, Balinese stgle minced seafood skewer (5 Pcs) 215
“u:lang”, Frawn (5 Pcs) 215
“Agyam?, (hicken (9 Pcs) 215
“Sapi”, Beef (7 Pcs) 215
“Ta]"lu dan Tcmpc”, Toxcu and Tempe (9 Pcs) 180
Gurita Fanggang Rica-Rica 245

Changriuec{ octopus, rica-rica sambal, green beans, turmeric, ginger and herbs

”(an Bakar 290

Changri”ec{ barramuncli, sambal mcrah, morningglorg an& COlO-CO]O sauce

Fcpcs llcan Kakap Mcrah 290

Changri”ec{ red snapper in a banana leaf wrap, kaffir lime leaves, kemangi and tomatoes

Udang Bakar %30

Chaﬁgri”ec{ tiger prawns, sambal merah, morninggiory and colo-colo sauce

Udang Karang Bakar 640

Char-gri”ed Balincse stglc rock lobster, sambal merah bas’cing, wild ferns and colo-colo sauce

]ga Babi Bakar 300
Changriued sPicec{ Pork ribs, black pepper and PineaPPIC skin sauce

Agam Bakar Maclu 290
Changri”ed babg chicken, chili, soy and honeg sambal

Ta]‘nu dan TcmPc 190
Changri”ec] marinated tofu and tempe

Al pr/ces are in thousand Kup/ﬁ/? and are suz)/lect to a 10% service C/lalge and the /DI‘C\/(?///h‘g 11% government tax.



Dcsscrts

Fisang Gorcng 125

Banana gritter, chocolate sauce and molasses custard

K etan Bakar 125
Chamgri“ecl stickg rice wraPPecl in banana leaf wi’clﬁjack{:ruit and coconut

E.S Dawct Nanglca Ccnéol i25

Fresln coconut milk soup, Palm sugar molasses, Pandan leaf andjack fruit

Fisang F_Pc 125
Cl‘mar~gri”ed babg bananas with coconut and Palm sugar toffee

Tape Ui 125

[ried stickg rice cake, sweet rice and coconut soup

All dessert coming with one scoop option of local flavor ice cream:

Frcsh Cocon ut
Banana~Chocolatc

Vani"a

Al pr/ces are in thousand Kup/ki/t and are swf’)/’ect to a 10% service C/lalge and the preval//lzg 11% government tax.



