The Restaurant

Lunch

Salads

Strawberry Fields V H D N
fresh strawberry, baby gem,
ricotta cheese, avocado,
fresh mint, honey ginger
dressing and black sesame
seeds

Indian Ocean Seafood SF
prawns, calamari, octopus,
ocean fish, rocket, baby
gem, black olives, sea
vegetable

Mama Panzanella V G D
hand-crushed sourdough,
tomato, red onion,
cucumber, fresh basil,
bocconcini cheese

Caesar Salad SF G D
with choices of:
Chicken

Prawn

or Plain

classical Caesar sauce, mini
lettuce, parmesan cheese,
toast melba, grilled protein

Bacon is optional

Healthy Squash Quinoa H
V

roasted squash, quinoa, red
onions, pumpkin seeds,
pomegranate, fresh rocket,
ricotta cheese and mint

Poke Donburi H SF N

Soups

Soup of the day
please ask a member of the
Restaurant team for options

Minestrone Soup V D N
carrot, zucchini, parmesan
cheese, celery stick, tomato,
white bean, fennel, basil
pesto

Soto Ayam H SF G N

rice vermicelli soup,
chicken, boiled egg,
lemongrass, fresh coriander

Pizzas

Margherita V G D
Italian-style Neapolitan
pizza, fresh mozzarella, basil

Pepperoni G D P
Italian-style Neapolitan
pizza, pepperoni, black
olives, green peppers

Snacks

Falafel Pockets H V G D
hummus, yoghurt, pita,
tomato, fresh tomato,
cucumber, lime

Club Sandwich G P

bacon, ham, grilled chicken,
fried eggs, lettuce, tomato,
avocado, pickles

Snacks

Amankila Burger G N P
braised beefribs, burger
patty, lettuce, tomato,
pickles

Choice of: Fresh or
Caramelized Red Onion

Cheeseburger G D N
burger patty, lettuce,
tomato, cheddar, pickles

Choice of: Fresh or
Caramelized Red Onion

Fish Burger SF G D N
ocean fish, lettuce, coleslaw

Choice of: Fresh or
Caramelized Red Onion

CancunTaco G D SF
guacamole, sour cream
horse radish mix, coriander

Choice of: Chicken or Fish
Choice of: Hard or Soft
Taco Shell

Garden Tacos VG H G N
organic Indonesian
vegetable curry, chickpeas,
coriander, spicy dip, crispy
tempeh, achar

Fried Calamari SF G N
fluffy calamari, tarator sauce
with dill,

steam rice, yellowfin tuna, lemon wedges
avocado, edamame, spring Chili Beef Rib Sandwich G
onion, nori, daikon, D
toasted sesame seeds slowly braised beefribs,
chilli pepper pickle, smoked
cheese, horseradish sauce
(V) Vegetarian (VG) Vegan (H) Healthy choice (SF) Seafood (G) Gluten (D) Dairy (N) Nuts (P) Pork

Our menu may contain allergens. Please inform a restaurant team member of any food allergies, intolerances, restrictions, or dietary requirements.
All prices shown are in thousands of Rupiah (IDR) and are subject to 21% government tax and service charge.
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Lunch

From Land and Sea

Spaghetti Carbonara G D P
egg yolk, bacon, parmesan

gluten-free pasta option
available

Spaghetti Bolognese G D
bolognese sauce, parmesan
cheese,

fresh basil

Penne Arrabbiata V G D
chilli arrabbiata sauce, black
olives,

parmesan cheese, chopped
parsley

Grilled Cube Roll D
grilled cube roll steak,
sautéed potato wedges,
butter spinach, grilled corn
and mustard cream sauce

Market Fish SF D
pan-fried catch of the day
fish fillet with citrus butter,
mango salsa

Mie Goreng SF G
Choice of: Chicken and
Prawn or Vegan
Indonesian stir-fried
noodles, vegetables

Nasi Goreng SF G N
Choice of: Chicken and
Prawn or Vegan
Indonesian stir-fried rice,
vegetables, sunny side up,
protein satay, peanut sauce

(V) Vegetarian (VG) Vegan

(H) Healthy choice

From Land and Sea
Kway Teow SF G
stir-fried flat rice noodles

with chicken, egg, bok choy,
bean sprouts, carrot

Mie Kuah SF G

chicken, prawn, noddle soup
Sides Dishes

Steamed White Rice VG
Steamed Tumeric Rice VG
Steamed Vegetables VG
French Fries VG

Creamy Spinach V D
Grilled Asparagus VG

Roasted Potato
Wedges V D

(SF) Seafood

(G) Gluten

Sweets

Gelati V G D
daily selection of artisanal
ice creams from our pastry

Sorbetti VG G
homemade sorbets with
seasonal local fruits

Affogato G D

soft vanillaice cream, salted
caramel, espresso, cookie
bits

Tropical Fruit Platter VG
local fruits

Triple Chocolate Brownie
VGD

dark, milk, and white
chocolate, vanilla bean ice
cream

Mango Parfait V D N
Italian merengue, fresh
mango, mango mousse

Créme Catalana V D
creamy custard, citrus
flavours,

torched caramelized skin

(D) Dairy (N) Nuts

(P) Pork

Our menu may contain allergens. Please inform a restaurant team member of any food allergies, intolerances, restrictions, or dietary requirements.
All prices shown are in thousands of Rupiah (IDR) and are subject to 21% government tax and service charge.
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