ONG

to start

Vegetarian All Dining

(one-day advance order is required)

ORGANIC VEGETABLES

70

\NIC N ORGANIC QUINOA SALAD @ @ 60
rolled in rice paper, sweet chili sauce nashi pear; papaya relish, toasted almonds, curry vinaigrette
MUSHROOM SOUP 7> RAW PAPAYA SALAD @ © 60
garlic crouton . . - .

crispy peanut and soybean cake, coriander chili dressing
PUMPKIN soup & @ 75 CASHER HUMMUS © s
with sourdough vegetable crackers, local vegetables, garlic naan
POTATO AND CHEESE DUMPLNG () 70 AVOCADO SALAD @ 75
dill sour cream sauce candied orange, baby cos lettuce, yoghurt, and chive dressing
GOLDEN GAZPACHO 60
sweet tomato and cucumber soup with mango
RED RICE VEGGIE BOWL 90 STIR-FRIED RICE VERMICELLI 105
with asparagus, edamame, and fried tofu soybean cake skewer
VEGETABLE FRITTERS @ 90 NASI GORENG SAYUR @ 105
in chickpea butter, spiced tomato sauce Indonesian vegetable fried rice
RED OR GREEN CURRY VEGETABLES 85 TIM TAHU 90
vegetable, coconut milk served with red rice steamed tofu in banana leaf, sambal matah, steamed brown rice
HAKKA STYLE NOODLES @ 105 GULAI TEMPE SAMBAL @ 90
stir-fried vegetables, crispy tofu soybean cake coconut curry, steamed rice
SZECHUAN TOFU STIR-FRY WITH CASHEW NUTS © 115 MUSHROOM RIsOTTO @ 110
vegetable, dried chili, steamed rice with parmesan foam, grilled button and shiitake mushroom
BANANA FLAMBE 55
with chocolate sauce
SLICE FRUIT 50

assorted fresh slice fruits

Half-portions, portion-controlled condiments, and drinking water are available upon request

@ spicy | @ nuts | @ peanuts | @ dairy | () gluten
Please inform us about your dietary preferences so we can make sure dishes are prepared accordingly
All prices are indicated in thousand rupiah and subject to 11% government tax and 10% service charge



