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Trnopised,  Dining
by Chef Ashley

“We hawe erealed, this menu lo eapress my culinary jewwney thweugh this mest
amaszing ceunby and lo celebrale the floverw of nel enly “13ali bul wemele villages
and, veaside kampungs of Indenesia.

“Wilh o keen eye on ouslainabilily, i i ewr misoien le supperl and build welolion-
ohipo wilh local farmeno and, fusherumen weing the best local, producls available in
Tndenesio.

“With mederw, innsvalive twisls and, a. menw full, of: sunprives, we have loken the
sead, levo Bavelled, and, legethes, my team has wealed, o delicieus and, Tndenesion
inopied, meruw we axve all proud of.

VY lemesiies from the seafoed morkels lo the nice fieldn, lo my wife’s village in
Jawa, axe weven tswugheul the nesl nine cewwes yeu will enjey.



1st

Tuna
Sambal olek - ginger flower

2nd

Braised Beef
Croquette - Javanese spices

3rd

BBQ Quail
Rice husks - bumbu paste

4th

Rawan “Tea”
Lobster - glass noodles - herbs

5th

Crispy Prawn
Yuzu - sriracha

6th

Salmon
Crab - sweet corn - dumpling

7th

Duck Breast
Red curry - cauliflower - coconut milk

8th

Passion Fruit
Mango - coconut

9th

Bali Chocolate
Smoked orange - liquid nitrogen



