from 11.30am - 4pm

snacks
Cassava wedges © GF NF salads
with homemade tamarillo ketchup 38 Probioti lad © GF h
. . . robiotic sala raw crunchy
@ Dadinhos V GF NF cheesy tapioca fried vegetable noodles, fermented cabbage
cubes with chilli jam sauerkraut, pesto cucumbers, seed & nut
Tostones® GF NF crispy plantain with a sprinkle in a ginger sesame dressing
tangy avocado sauce 49 .
) . Haloumi salad V GF organic lettuce &
\Izzvriltﬁd goat éheese bites (a’) V GF NF arugula with roasted pumpkin, sweet potato,
sweet & sour tamarind sauce 49 beets & tomatoes over a rich onion jam 75
soup add shredded organic chicken +30
- Southern Thai GF NF DF cold curried rice
SouPch t.hlf day c(;ally h® NF a2 noodles with a vibrant coconut-based
served with sourdoug curry, fresh herbs, green mango larb
Veggie laksa ) GF NF our vegan take on the salad, topped with grilled prawns 9
Nusantara creamy coconut soup packed swap prawns with tempeh 69

with vegetables and rice noodles 35
add organic chicken +30
grilled prawns +30

@ Organic chicken noodle soup NF DF

homemade noodles in chicken broth
with crispy wontons and bok choy 62

sandwiches & burgers

Cheese toastie V NF
cheddar. tomato. onion jam on focaccia 45
add organic ham +30 chicken +30

Open salad sandwich )

avocado, lemon basil pesto, paprika cashew
cheese, fermented cabbage sauerkraut,

fresh tomato & sprouts on sourdough 65

Italian roasted vegetable focaccia V
Roasted & marinated Italian veggie mix,

with feta, kemangi pesto & sun-dried

tomatoes 65

organic Chicken avocado veggie wrap

with organic arugula, lettuce and kale, local
cheddar cheese, corn tomato salsa and
tangy cashew crema toasted on tortilla 78

Reuben kimchi foccacia sandwich NF
pastrami, swiss cheese, locally made spicy
kimchi & homemade tangy dressing

Lion’s mane burger ) marinated lion’s
mane mushroom with caramelized onions,
vegan aioli, fresh tomato & lettuce on a

vegan bun, served with cassava crispy
wedges 110

@ Aussie beef burger NF wagyu beef patty
with cheddar, bacon & onion jam, tamarillo
ketchup, fresh tomato & lettuce on a bun,

served with cassava crispy wedges 110

French V GF organic lettuce salad with

baby potatoes, green beans & fresh

tomatoes, creamy mustard dressing

topped with a poached duck egg &

a chunk of local camembert ”
add seared 100g tuna tataki+35

Japanese NF DF marinated raw salmon &
tuna, edamame, pickled daikon, carrot &
cucumbers, mango slices, soy-simmered
shiitake mushrooms, served over organic

salad with a sesame citrus dressing 110

L) swap fish with gmo free soft tofu 69

bowls

Bali OYGF organic rice topped with taro
& corn pergedel fritter, a tofu peanut
satay, tempeh bakar & Balinese sambal 69
matah
add organic chicken +30
seared tuna tataki 100g +35

Mexican L) GF organic lettuce with bean
chili, avocado mash, coconut sour cream,
salsa & cashew chili cheese, topped with 7™
coriander & corn chips

add shredded organic chicken +30

@ Greek V feta salad, roasted marinated

beets, tzatziki cucumber and coconut

yogurt salad & stuffed tomato with 79

organic rice, nuts & raisins with pita bread
add lamb koftedes meatballs +40

Middle East CYNF mungbean falafel atop
hummus, babaganoush, taboule parsley &
couscous salad, drizzled homemade tahini 7
sauce & pita bread

prices in '000 rupiah. exclusive of tax 10% & service 6%



