
A TASTE OF EASTER

SMOKED TUNA PERKEDEL
Indonesian potato cakes infused with smoked tuna, 

served with dill yoghurt sauce

HOMEMADE MANSUR RICE 
SOURDOUGH & SPICED BUTTER

served with coconut nectar and Bali sea salt

TOBA TILAPIA
marinated with turmeric and lemongrass, 

served with cucumber achar and chili

ROASTED ORGANIC 
FREE-RANGE CHICKEN KALASAN

Javanese-style roasted chicken, served with 
spiced coconut gravy and pickled vegetables

SAYUR LODEH WITH YOUNG JACKFRUIT
slow-cooked farm vegetables in a light coconut broth

HERITAGE MANSUR RICE LIWET
aromatic coconut rice infused with 

pandan and lemongrass

GRILLED CAULIFLOWER WITH SAMBAL DABU-DABU 
fresh cauliflower charred over the grill, topped with Manado

style sambal and crispy shallots

DUCK BREAST RENDANG
slow-braised Peking duck breast in Indonesian spirces with

coconut milk, paired with grilled vegetables and cassava leaf

SPICED CARROT CAKE WITH CASHEW FROSTING
moist spiced carrot cake using locally grown carrots, 

toppedwith roasted cashew frosting

990 per person

RESERVE YOUR TABLE AT +62 853-3723-4495

PRICE IS IN THOUSAND IDR AND EXCLUDE 10% TAX AND 7.5% SERVICE CHARGE

VEGAN, NO RED MEAT, AND PESCATARIAN MENUS ARE AVAILABLE UPON REQUEST

WWW.BEGAWANBIJ I .COM

CANAPES

MAINS

SIDES

DESSERT

WARM CHOCOLATE & BALI VOLCANO SEA SALT
rich molten chocolate cake made with Indonesian cacao, 

served with vanilla bean gelato

minimum order for two person
50% off for children aged 4–12 and free of charge for children aged 0–3


