
All prices are quoted in thousand Indonesian rupiah
& subject to 10% service charge and 11% government tax.
Any food allergies or intolerance? Please inform us

FIRE 
FESTIVE DINNER
CHRISTMAS EVE 2016 
 DRINK ME BEVERAgE PACKAgE
 IDR 545++/ PERSoN 
SPARKlINg wINE
Fantinel Spumante Prosecco, Extra Dry, Friuli-Venezia
Giulia, Italy, NV 

wHITE wINE
Chardonnay, Beringer Founder’s Estate, California, USA
Sauvignon Blanc, Ohau Gravels Woven Stone 
Malborough, New Zealand

RED wINE
Cabernet Sauvignon, Beringer Founder’s Estate, USA
Pinot Noir, Matua, Malborough, New Zealand

SPIRIT
GIN
Tanqueray
TEqUIlA
Jose quervo 
RUM
Havana 3 years
WHISky
Johnnie Walker Black label
VODkA
ketel one

CoCKTAIl
ESPRESSO MARTINI
Vodka, kahlua, Espresso, Simple Syrup
GINGER MARGARITA
Tequila, Cointreau, Home Made Ginger Syrup

HONEy MOJITO
Rum, Mojito Syrup, Top with Soda

APPlE BlOSSOM
Rum, Home Made Apple Syrup, lemon Juice

kISSING ME
Rum, Home Made Herb Spice Syrup
Passion Fruit Purée, lemon Juice

MINT lyCHEE ROyAlE 
lychee Syrup, Mint leaves, Top with Sparkling Wine

BEER
Bintang
Heineken

PRoBIoTIC juICE
Banana, date, cinnamon, honey,yakult & ice
Mango, passion fruit, honey,yakult & ice 
Papaya, tamarello, honey,yakult & ice
Blueberries, strawberris, honey, yakult & ice
wATER & SoFT DRINK

RE
MIX

YOUR
 YEAR

puT youR 
 SpIN oN 2018
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FIRE 
FESTIVE
CHRISTMAS DAy SuPER BRuNCH 2017 
 IDR 1.100.000/ PERSoN 
jIMBARAN STylE BBQ SEAFooD 
Pepes, baby squid, king prawn, Irian Jaya crab, slipper lobster, 
Jimbaran style clams, green mussels (all marinated and basted 
on our live grill station, cooked to order)  
Satay lilit, BBQ pork ribs, chicken wings, beef satay  (grill)
Hot dog sausage & buns (grill)

SouP STATIoN
Canadian lobster bisque with prawn and lemongrass toasts 
Truffled porcini mushroom soup, crème fraiche, chives 

SEAFooD oN ICE
Jumbo prawns, slipper lobster, Irian Jaya crabs, 
Green mussels, poached clams
Beet root cured salmon gravlax
Lime wood smoked salmon 
Ceviche of tuna and whitefish 
Condiments: cocktail sauce, nam jim, lime, lemon+

MAIN lINE 
Balinese babi kecap, traditional slow cooked Balinese pork stew 
Chicken kung pao, dried chilies, capsicum, cashews  
Organic vegetables with garlic & oyster sauce, wok fried with 
Chinese wine 
Nasi goreng, vegetable fried rice, egg, cabbage, fried shallots 
Roasted pekin duck red curry, pineapple, grapes, eggplant, coconut milk
Stir fried cumin beef, capsicum, spring onions, oyster sauce 
FIRE bouillabaisse, poached seafood in a lobster broth 
Fried chicken and waffles, chili maple syrup, fried sage 
Roasted miso cod, green beans, den miso sauce 
Grilled lamb chops, pumpkin puree, confit garlic, olive sauce 
Braised wagyu beef meatballs, savory beef jus, potatoes, baby onions 
Roasted snapper, banana leaf, crushed chili sambal, kemangi 

STREET SATAyS THAI-INDo STylE
Balinese babi satay, grilled marinated pork 
Curried chicken satay, Thai style, madras curry
Cumin lamb satay, Thai flavors, oyster sauce 
Peanut beef, Australian beef, peanut sauce  

CuRRy CoRNER
Roti canai hand pulled and grilled 
Beef masaman curry, savory curry sauce 
Byriani rice, vegetables, Indian spices, coriander  
Butter chicken curry
Braised Javanese lamb leg curry
Dhal Makani, black lentil, Indian spices 
Assorted chutneys, sambals, crackers and condiments 

HAwKER SECTIoN 
Wok fried rice, honey pork, kimchi, Malay omelet
Szechuan eggplant and tofu, spring onion
Condiments & sauces: sambal selection from the region

THAI STREET STylE FRIED CHICKEN
Crispy fried legs, thighs and chicken breasts Thai style
Som tum, green papaya salad, served spicy
Condiments & sauces: cucumber, coriander, spring onions, plum sauce, 
hoisin sauce
Lotus & mung bean steamed rice

CHRISTMAS CARVERy 
Traditional roast turkey, all the trimmings 
Roasted marinated leg of lamb, salsa verde, olives, 
preserved lemon 
Buttery truffle mash potato
Roasted organic root vegetables 
Condiments: lamb jus, mint sauce, romesco, mustard, 
Cranberry sauce, turkey gravy 

SuCKlINg PIg
Balinese style whole roasted suckling pig
5 type of sambal 
Salad urap 
Salad young jack fruit

EuRoPEAN CHARCuTERIE STATIoN
Selection of jamons, salamis & saucisson
Assorted country style terrines of duck, foie gras and pork
Chutneys, jams 
Home-made pickles
Sour dough breads

juICE BAR  
Assorted fruits of choice blended just for you 

FARMHouSE CHEESE STATIoN 
10 types of world class imported cheeses
Crackers, lavash, breads 
Chutneys, jams, honeys 
Dried fruits and toasted nuts

FoIE gRAS & RISoTTo STATIoN
Seared on brioche with dried fruit chutney 
Foie gras chawan mushi, duck crumble, truffle 
Lobster, fennel & orange risotto

SAlAD CoRNER
Potato and ham salad, German mustard 
Poached shellfish and seafood salad, rice noodles 
Grilled Thai beef salad, Thai herbs, nam jim dressing 
Backyard macaroni salad, picnic style  
Cous cous salad, Mediterranean vegetables 
Roasted beetroot salad with goats cheese 
Tricolored pasta salad, raw green vegetables, rocket pesto 
Grilled eggplant salad with miso dressing 
Assorted lettuce, condiments and dressings 

FRoM THE BAKE SHoP 
Snickers chocolate croissant 
Mixed berry muffin 
Almond palmier 
Chocolate almond donuts 
Cream cheese donuts 

BAgEl, BREAD & PRETzEl BAR  
Rock salt, multi grain, sesame seed, poppy seed
bagels and pretzel
Multigrain baguette, soya baguette, multi grain loafs, 
Milano bread, onion curry roll, 
Butters, olive oils, garlic butter, capsicum jam, honey 

PASTRy CoRNER 
Christmas favorites and classics; stollen, panettone, 
mini mince pie, yule log, spiced carrot cake, 
egg nog chocolate mousse, assorted macaroons,
lemon meringue tarts, snowman cupcakes, 
double chocolate brownies, mini apple pies, strawberry and
marshmallows dipped in chocolate, crème caramels, 
red velvet cake, black forest cake, assorted cake pops, 
pumpkin maple spice pie, cream cheese and ginger bread 
verine, hazelnut and chocolate floating island 

ES CAMPuR AND ICE CREAM BAR
Made to order “Es Campur”, basically an 
Indonesian snow cone, must try  
Double POD chocolate ice cream, brownies, 
frozen chocolate syrup
Javanese vanilla ice cream, golden spun sugar
Strawberry-mascarpone swirl ice cream, fresh and 
compote strawberries Subject to 10% service charge and 11% government tax.

Any food allergies or intolerance? Please inform us


