
 
 
 

The above prices are in thousands rupiah and subject to 21% service charge and government tax 

 

 

 

MEMORABLE MOMENTS TO SHARE 

 

 
 

 

 

…A Romantic Dinner served only for you… 

Floating curtains, candles and an unforgettable view 

A unique and exclusive experience to share with your loved one… 

 

An exquisite menu created by our Chef 

Just for this memorable moment with a private and discreet service… 

 

                   Price per couple 

 100 Candlelight Romantic Dinner  

- With Champagne IDR 4300  

- Without Champagne IDR 3100 

 A True Balinese Discovery Dinner IDR 3000 

 Obsession Seafood Dinner : 

- With Lobster IDR 3800 

- Without Lobster IDR 3100 

 

 

 



 
 
 

The above prices are in thousands rupiah and subject to 21% service charge and government tax 

 

100 CANDLELIGHT ROMANTIC DINNER 
 

 With Champagne IDR 4300 / couple 

 Without Champagne IDR 3100 / couple  
 

…A Romantic Dinner served only for you… 

Floating curtains, candles and an unforgettable view at our Beach Gazebo or in your Villa. 

A unique and exclusive experience to share with your loved one… 

 

THE 100 CANDLELIGHT ROMANTIC with CHAMPAGNE 
 

** 
Amuse Bouche 

Black Cod on Asian Salsa with a balsamic reduction 

** 
Entrance  

Pan seared foie gras with a raspberry acid sauce 
Served with a tropical avocado and herbs salad and its mango vinaigrette 

** 
Trou Normand  

Lemongrass Sorbet 

** 
Grilled rack of lamb with its mint sauce 

Accompanied with bell peppers comfit, shitake mushrooms and silky potatoes puree 

Or 
Grilled veal loin rolled on bacon topped with shallot comfit and its thyme jus 

Served with steamed baby green beans and grilled herb tomatoes 

Or 
Pan Seared Salmon and Scallop 

White mushroom fricassee and sautéed green asparagus and soya butter sauce 

** 
Melted Chocolate Cake  

Served with raspberry sauce and vanilla ice cream 

 
THE 100 CANDLELIGHTS ROMANTIC without CHAMPAGNE 

  
Amuse Bouche 

Black Cod on Asian Salsa with a balsamic reduction 

** 
Entrance  

Pan seared foie gras with a raspberry acid sauce 
Served with a tropical avocado and herbs salad and its mango vinaigrette 

** 
Trou Normand  

Lemongrass Sorbet 

** 
Grilled veal loin rolled on bacon topped with shallot comfit and its thyme jus 

Served with steamed baby green beans and grilled herb tomatoes. 

Or 
Pan Seared Salmon and Scallop 

White mushroom fricassee and sautéed green asparagus and soya butter sauce 

** 
Melted Chocolate Cake  

Served with raspberry sauce and vanilla ice cream 



 
 
 

The above prices are in thousands rupiah and subject to 21% service charge and government tax 

 

A TRUE BALINESE DISCOVERY DINNER 
 

Price: IDR 3000 / couple 

 

Enjoy a true sharing Balinese dining experience 

At our Beach Gazebo or in your Villa 

Under the stars and the soft sound of 2 live Rindik music players 
 

 

BALI DISCOVERY DINNER MENU 

 

Mango Frozen Arak Drink to welcome the evening 
Traditional local rice alcohol cocktail with fresh mango puree 

** 

Selection of 3 Lawar served on an authentic Dulang (colorful Balinese tray)  

 

Lawar Nangka 
Chopped jackfruit with pork and grated coconut 

Lawar Kenus 
Balinese calamari salad with green papaya 

Lawar Kacang 
Balinese green bean salad with chicken and grated coconut  

 

** 

Jukut Ares 
Balinese duck soup with steamed banana 

 

** 

4 Sates, with its delightful peanut sauce accompanied with Nasi Sela and water spinach 
Sate Lilit Be Pasih – seafood, Sate Plecing – Jimbaran local fish, Sate Be Siap – chicken, Sate Be Celeng – pork, 

served with Nasi Sela – Balinese white steamed rice with sweet potatoes 

and “Sayur Urap” – vegetable blanched with spiced grated coconut 

** 

Homemade Balinese crackers with traditional dips 
Pork skin crackers with and Balinese Sambal Matah – shallot with lemongrass and chili  

and Balinese Sambal Bongkot – Torch Ginger, shallot, lemongrass  

** 

 Mini Selection of Traditional Balinese sweets  
With a refreshing tropical seasonal fruits pearls collar 

“Jaje Klepon” – Rice flour ball with palm sugar filling; “Jaje Dadar” – Green pandan crepe with shredded coconut 

and palm sugar; “Batun Bedil” – Rice flour dumpling with palm sugar;  

“Bubur Injin” – Black sticky rice with coconut sauce 

** 

Bali Kopi or Balinese Ginger tea 

 

  



 
 
 

The above prices are in thousands rupiah and subject to 21% service charge and government tax 

 

OBSESSION SEAFOOD DINNER 
 

 With Lobster IDR 3800 / couple 

 Without Lobster IDR 3100 / couple  

Choose your Venue at our Beach Gazebo or in your Villa  

 
OBSESSION SEAFOOD DINNER with LOBSTER 

 

Amuse Bouche 
Kiwi Boat topped with Lobster and Scallion Mayonnaise 

** 

Lobster Medallion Salad 
Poach Lobster with mango, avocado, green salad, strawberry on mango vinaigrette and balsamic reduction 

** 

Trou Normand 
Green Lime Sorbet 

** 

Lobster Termidor Balinese Touch   
Creamy Béchamel seasoned with Balinese herbs and spices with full body lobster 

Accompanied with sautéed green asparagus, tomato cherry  

and traditional Balinese three layer colors of steamed rice 

** 

Dessert 
Black Dark Valrhona Chocolate Cake 

With a delightful Balinese mango sorbet 

 
 

OBSESSION SEAFOOD DINNER without LOBSTER 
 

Amuse Bouche 
Pan Seared Deep Sea Scallop 

With a cool fresh papaya, mango, cucumber salad with cilantro and fresh mint 

** 

Jimbaran Bay Prawns Salad 
Local grilled prawns on Balinese basil garlic sauce, served with a fresh salad of avocado, citrus chili salsa and 

strawberry vinaigrette 

** 

Trou Normand 
Green Lime Sorbet 

** 

Magic Grilled Seafood 
Grilled black cod, Jumbo prawns and squid topped with shimeji mushrooms, served with baby bok choy, greens 

and its mango sauce and a three bell peppers reduction. 

Or 
Grilled yellow fin tuna steak, Jumbo prawns and Octopus marinated with Balinese herbs topped with a parsley 

lemon “Beurre Blanc” and served with green asparagus, capsicum comfit, grilled marinated artichokes hearts and 

its silky olive oil puree  

** 
Dessert 

Mini Trio Delight 
Passion fruit Crème brûlée, Manjari chocolate soft cake, sweet refreshing mint red fruit salad  

 


