SMALL BITES

Wood fire Edamame \Va

Chaat Masala, chili, Sea salt

Peanut Chaat \? ()

SEMAYA BEACH RESORT

Pumpkin Soup

MEAT AND SEAFOOD

Pumpkin seed, pesto, coconut cream, cilantro, crouton Barramundi 0
Chaat masala, Chili, coriander, red onion, Fresh tomato, sea salt, cassava chip ) X . )
E h Sori Roll \v’ Creamy Tomato SOUp Oven braised, tomato, white wine sauce, baby potatoes, basil
res pring Rolls Cream, parsley, crouton iaqi
Rice vermicelli, carrot, cucumber, mango, avocado, jalapenos, basil, mint, ' P 4 ) Parmlglgna _ 0
coriander, peanut dipping sauce Mushroom Essence Capuccino Tomato, grilled eggplant, basil, mozzarella cheese, shaved parmesan cheese
Tomato Bruschetta \vg Whipped cream, cinnamon pwder, truffle oil, toasted brioche Salmon Fillet 0
Grilled sourdough, garlic, black pepper, olive oil, basil Ares \F Pan fried, asparagus, mash potatoes, dill cream sauce
Burrata cheese Banana sterm, traditional spiced broth Chicken Milanese 0
Prosciutto, wood fired ciabatta, peperonata, pesto Parmesan crusted chicken breast, mozzarella, tomato, peperonata
Falafel \? PASTA Pancetta Primavera 0
Pickle red onion, coriander, capsicum hummous Crispy pork belly, sundried tomatoes, chili, basil, parmesan cheese
Chicken sate Spaghetti Bolognese Beef Rib Eye Steak 320 gr 0
Peanut sauce, rise cake, vegetables acar beef rogut, oregano, parmesan cheese Green peppercorn sauce
Pao De Queijo Penne Pesto
Gluten freen cheese bread bite, babaganoush Pancetta, mushroom, parmesan cheese S L | D Y
Pritzel Long twist Seafood Caneloni
Beer Dip Tiger preawns, calamari, barramundi, scallops, tomato sauce, chili Grilled Chicken Breast 0
Pumpkin Ravioli Ice berg lettuce, tomato, cucumber, onion, cheedar cheese
Ga.rllc brown. butter, alrnond, lemon zest, parmesan cheese Ham Cheese 0
M E Z E P LA T T E R Risotto Ai Funghi Smoked ham, cheedar cheese, tomato, Dijon mustard, arugula
Arbario rice, mixed mushrooms, black truffle essence, parmesan cheese .
BBq Jack Fruit 0
Charcuterie board cured meat SALAD Red onion, avocado, cashewnut crumble
Salellmi, halm, artisarT chesses, olives, pickles gerkin, date, Grilled Beef and cheese 0
apricot dried, sundried tomato, walnut, water crackers Ice berg lettuce, tomato, cheese melt, caramelized onion
Semaya Board Tuna Carpaccio
Roasted sweet potato, capsicum, red radish, cucumber, black and green olive, beetroot humus Red onion, jalapeno, capers, lemon, parsley, dill, arugula, olive oil
Tzatziki, vegan fetta, crispy tempeh, pita bread Scallops SIDE
Cheese Board With pea puree, cream butter sauce,spring lettuce
ggecidel?; chfeaetszee,lbrle cheese, gouda cheese, grape, apple, mixed nut, apricot jam, sour dough Beef Ca rpaccio Organic Mixed Green Salad 0
»P Arugula, spring onion, parmesan cheese, pine nut, white wine vinaigrette
Sauteed Asparagus 0
Tuna tartare
C O M F 0 R T FO O D Fresh ginger, soy sauce, sesame oil, lime juice, sesame seed, Forest Mushroom 0
spr?ng onion, alfalfa sprout Creamed Spinach 0
Grilled octopus Salad Potat Au Grati 0
Green Quinoa and Crispy Marinated Tofu Cherry tomato, cucumber, red onion, roasted pepper sauce otatoes Au Gratin
Edamame, spinach, pomelo, pumpkin seed pesto, hummus Moroccan Couscous Salad Truffle Mash Potatoes 0
: : Marinated eggplants, couscous, lentils, shallot, cherry tomatoes, :
Cthken Quesgdllla; X goat cheese, wild rucola, honey vinaigrette French Fries 0
Flour tortillas, capsicum, onion, cheese, pico de gallo, guacamole
fire C Gado Gado
Wood fire heese paratha Assorted steam vegetables with fried tempeh and tofu, SWEETS
Paratha bread, onion, cilantro, Wildnut crackers and peanut sauce
vegan mozzarella cheese served with green chutney, pickle beetroot
. . Beetroot Salad . A
Beer Battered Fish and Chips Roasted beetroot wedges, wild rucola, vegan feta cheese, Banana Passion Fruit piss 0
John dory, French fries, tartar sauce, lemon roasted walnuts, shaved pear, lemon Nutella,banana, passion fruit, almond crumble, drizzle with honey
Seafood Skewers \ . Vegetables Roasted Salad Mini Churros 0
BLarramundIE P")'ar;"’ squide, capsicum, onion, pineapple, herb potato, Sweet potato, carrot, beet root, pumpkin, red onion with chimichurri, dukkah Cinnamon sugar, chocolate sauce
emon garlic butter sauce
. . Brigaderio 0
\(ISYeoecn)CcihEtlrl;:( l?)iacglgige—tl;gz? masala ASIAN SPECIALITIES Chocolate brownes, vodka chantily, mixed berry compote, chocolate chip
Drunken Chocolate Fool 0
WOOD FIRE OVEN PIZZA Lumpia Chocolate brownes, vodka chantily mixed berry compote, chocolate chip
Crispy fried vegetable spring rools, swee sour sauce Bread Butter Pudding 0
Margarita Indonesia Seafood Curry Cream diplomat, Cointreau, raisin compote, sprinkle hazelnut
Tomato sauce, cherry tomato, basil, fresh cheese, olive oil Prawn, squid, barramundi, mussle, curry paste, coconut milk, vegetables Cheese Cake 0
Veggie Attack Rendang Daging Mixed berry compc.)te
Tomato sauce, red pappers, eggplant, zucchini, vegan mozzarella, pesto drizzle Slow braised beef, spiced coconut milk, turmeric, coriander Assorted Fruit Platter 0
Quattro F . ' Nasi Goreng Watermelon, papaya, pineapple, dragon fruit, banana, strawberry, grape, lime
uattro Formaggi i
Tomato sauce, ricotg%heese, pecorino, gorgonzola, mozzarella cheese Vegetable fried rice, fired tempeh, vegetables crackers, tofu satay Selection of Ice cream 0
Bievele Mie Goreng Vanilla, chocolate, strawberry, coconut
Salami, chili, black olive, oregano, mozzarella cheese Wok fried egg noodles, chicken, vegetables crackers, egg, chicken satay Sorbets 0
Thai Chiken Kway teow Ma.ngo, pineapple, lime, berrylicious
Peanut sauce, grilled chicken, carrot, bean sprout, chilantro, crusted panut Rice noodle, beef, chives, bean sprouts, egg, sambal, soy sauce Plsang Goreng 0
Rendang Thai Green Curry Fried banana, brown sugar, icing sugar, vanilla ice cream

Braised beef, tomato sauce, rendang paste, casava leaf, fried shallot, mozzarella cheese

Chicken thigh, greend round eggplant, green chili, thai basil, coconut milk

Chole Masala
Indian red curry base, chickpea, naan bread, green chutney, pickle beet root

Prices are in thousand Rupiah and are subject to 10% service charge and 11% government tax.
Please inform our hosts or chefs of any food allergies

\FVegetarian Gluten free Pork Contain nuts



