BREAKFAST

IN VILLA DINING

JUICES, SMOOTHIES, LASSIES
Fresh Fruit Juices orange, pineapple, watermelon, apple, papaya, tangerine or mixed
Fresh Vegetable Juices carrot, tomato, beetroot, cucumber, celery, or mixed
Smoothies & Lassies banana, strawberry, mango, papaya, pineapple
YOGURT
Strawberry, mango, apple, berries, plain

FRUITS & MUESLI
Home Made Granola with yoghurt and honey
Tropical Fruit Plate

CEREAL
Corn flake, coco crunch
TOAST & PASTRIES
Basket of Daily Pastries croissant, danish, muffin, white or rye toast, with home-made preserves
Pancake banana, strawberry, pineapple (gluten free on request)
French Toast with honey
Bagel with cream cheese and berry
MAIN
Eggs Any Style grilled bacon, ham, sausage, smoked salmon, tomato, mushroom, potato patties
Nasi Goreng or Mie Goreng indonesian stir fried rice or noodle with chicken or prawn, fried egg
Bubur Ayam indonesian rice porridge with chicken and shallot
Bubur Udang asian rice porridge with prawn and coriander
Japanese Set Breakfast grilled salted salmon, japanese omelet, miso soup, umeboshi, potato
salad, nori, agedashi tofu and nasu, japanese rice, fresh fruits
Korean Set Breakfast seared fish, tahu soup, slice beef, green zucchini, mushroom, korean nori,
fried egg, kimchi, japanese rice, fresh fruit
Chinese Set Breakfast dried crispy fish, soft peanut, salty egg, congee, egg drop soup, siomay,
wok leek & beef, crispy chicken, green vegetable
Ametis Cheese Platter gouda, gorgonzola, feta, slice cheddar, beef salami, green apple,
strawberry, tomato and grissini
Smoked Salmon Bagel cream dill and norwegian smoked salmon slice
Vegetarian Delight mix green salad, avocado tomato salsa, tortilla chips, sautéed baby
vegetables, potato patties
COFFEE SELECTION
Espresso, long black, cappuccino, café latte, flat white, bali coffee
TEA SELECTION
Indonesian tea, earl grey, peppermint, jasmine, english breakfast, chamomile, konacha

LUNCH

IN VILLA DINING

STARTER
Ahi Tuna Carpaccio baby green bean, spicy yuzu sauce
“Pangsit Ayam (4 pieces) “ chicken dumplings, peanut and sweet sour sauce
“Sate Lilit” grilled minced seafood, grated coconut and kaffir lime
Seafood Tomato Soup lemon grass infused, and garlic crouton
Vegetables and Tofu Soup fresh grated ginger in Konbu broth

55
55
50
55
45

SALAD
Thai Beef Salad with arugula lettuce, nahm jihm sauce
Chicken Caesar Salad crunchy romaine, anchovy with herb crouton
Greek Salad romaine and arugula lettuce, feta cheese, black olive, tomato
cucumber, shallot balsamic dressing
Ametis Special Salad Bowl mesclun lettuce, cube vegetables, feta cheese, smoked ham,
egg, avocado, Ametis signature dressing

58
58
60
60

INDONESIAN FAVORITES
“Nasi Campur” mixed rice with fried chicken, beef stew, fried prawn, sate lilit
balinese vegetables, tofu, egg and crackers
“Nasi Kuning” yellow rice with chicken, sweet chili prawn, beef stew, boiled egg
balinese vegetables and crackers

98
98

PASTAS
Signature Homemade Prawn Linguini with glaze white wine prawn, arugula, cheese
Your Own Pasta choose your favorite pasta and your favorite sauce
Pasta: spaghetti, penne, linguine, fettuccine
Sauce: bolognaise, carbonara, seafood marinara, aglio-olio

95
95

SANDWICH & BURGER
Ametis Club with bacon, ham, egg, chicken, tomato, avocado
Fish Pesto tomato, sweet chili onion jam, ciabatta bread
Beef Steak cheese, sweet chili onion jam, baguette bread
Vegetables zucchini, cucumber, onion, tomato, avocado, gluten free bread
Ametis Burger with beef or chicken patties, tomato, and cheese

92
85
98
80
85

PIZZA
Your Own Pizza choose your favorite topping from chicken, beef salami,
ham, bacon, seafood mushroom, onion, capsicum, mixed vegetables

85

Tortilla Wrap choose filling from chicken, beef, ham, bacon, egg, seafood
mushroom, onion, capsicum, cheese, mixed vegetables
served with mayonnaise, salsa, sour cream sauce

85

Above price is in thousand Indonesian Rupiah, and subject to 11% government tax and 10% service charge

DINNER
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STARTER & SALAD
Chef’s Sampler pan seared rare tuna, cucumber, prawns lemongrass tomato broth

53

Babi “Panggang” crispy pork belly, long bean and coconut vegetables

54

“Pangsit Udang” (4 pieces) prawn dumpling, tomato celery salsa

55

Salad “Tahu” tofu infused local basil, mesclun, cucumber

46

Salad “Ayam” roasted chicken infused kaffir lime, pomelo and mixed lettuce

48

“Sambal Be Tongkol” shredded tuna with Balinese fresh shallot dressing

55

Smoked salmon salad with heart of fennel, orange, rocket, radish, lemon capers
vinaigrette, sesame grissini

58

A-hi Tuna Avocado cube grilled medium rare tuna with sesame dressing

58

Ametis Duo grilled medium rare beef tenderloin, prawn
Glazed wine, garlic sauce, baby vegetables

59

SOUP
“Sop Buntut” caramelized oxtail soup infused star anise

55

“Soto Ayam” chicken soup with glass noodle, bean sprout, crackers

55

Pumpkin and Ginger Soup garlic crouton and smoked salmon

52

“Tom Yam Gong” sour and spicy prawn soup with coriander, galangal and mushrooms

55

Clear Vegetables Soup caulis vegetables and sweet corn with vegetables broth

35

FROM THE FARM
“Ayam Bakar Bumbu Rujak” sweet and spicy grilled chicken

75

“Ayam Bakar Rica – Rica” grilled chicken, chili and shallot sauce infused with lemongrass

80

“Rendang Sapi” sumatran traditional beef stew, baked bean

95

“Babi Kecap” Ametis pork belly on sweet soya sauce infused star anise

95

Spring Chicken thyme marinated, green bean, cream white wine mushroom sauce

95

Char – Grilled Fillet Mignon spinach, edamame, glaze shallot, black pepper sauce

110

Rosemary Lamb sautéed baby zucchini, herb red wine reduction sauce

135

Pork Hock Confit (serve for two) with nahm jihm pork jus sauce, bok choy vegetable

275

Above price is in thousand Indonesian Rupiah, and subject to 11% government tax and 10% service charge

DINNER
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FROM THE SEA
“Cumi Bumbu Balado” braised squid, tomato chili sauce
baby green bean and bean sprout

80

“Ikan Barramundi Kecicang” poached barramundi with butter and shallot
ginger flower cream sauce

80

“Udang Bumbu Bali” boiled prawn, balinese herb infused coconut cream

85

“Ikan Bakar Dabu – Dabu” char grilled barramundi, fresh tomato, shallot, kaffir lime

85

Pan Seared Tuna Cajun Spices yellow zucchini puree, truffle curry volute

90

Crush Barramundi baked barramundi fillet wrapped with almond and grated coconut
shaved broccoli, vanilla butter sauce

95

Pan Seard Salmon Caper Butter marinated with oregano
vegetables, black pepper butter sauce

185

Ametis Seafood Platter marinated pesto, fish, prawn, squid, romesco sauce, vegetables

210

SIDE DISHES
“Nasi Merah” steamed red rice

20

“Nasi Uduk” coconut rice

20

“Kentang & Ubi” fried crispy sweet potato and cassava

45

Poteto potato wedges, parsley potato, mashed, or french fries

35

“Tumis” Bok Choy chopped garlic and ginger, oyster sauce

35

“Cah Kangkung” sauteed shallot, garlic, red chili, water spinach

35

“Urab Sayur” balinese mixed vegetables with coconut sauce

35

Sautéed Baby Root Vegetables with asparagus, carrot, radish, turnip, zucchini

40

Chef Salad Bowl mixed lettuce, vegetables, smoked ham and cheese

45

Wild Mushroom sautéed shiitake and button mushroom

45

Above price is in thousand Indonesian Rupiah, and subject to 11% government tax and 10% service charge

SUPPER

IN VILLA DINING

Mustard Vinaigrette Salad mixed lettuce, hard boiled egg, bacon
tomato, cucumber, carrot

40

Smoked Butter Milk Chicken Salad crunchy romaine lettuce, tomato, avocado
basil mint sauce

43

Warm Barbequed Seafood Salad with chili, warm sesame dressing, red cabbage slaw

45

Fried Chicken Egg Noodle caisin vegetables, celery, sprinkle with fried shallot

55

Seafood Tomato Soup lemon grass scented, garlic crouton on the side

53

Beef or Chicken Burger homemade burger bun, caramelized onion, cheddar cheese

75

Chicken or Fish Finger deep fried butter dough chicken or fish with french fries

75

Beef Salami Pizza tomato, mozzarella and basil

85

Prawn Bihoon Goreng Indonesian fried grass noodle with prawn and vegetables

75

Bakmi Ayam Jamur fried noodle with chicken and fresh mushroom vegetables

75

Nasi Goreng chicken or seafood fried rice, belacan sauce with fried egg and crackers

80

Green Tea Soba shimeji mushroom, asparagus, atsuaage, with soy dipping sauce

90

DESSERT
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Balinese Pumkin Cake constard, pandan coconut milk and melted palm sugar

20

Special Ametis Sundae soft ice cream, twister, choco chips strawberry, chocolate sauce

35

Ametis Sorbet (2 scoop) your choice of mango, orange, lime or strawberry

35

Crepe Soufflé stuffed with fluffy lime zest cream, citrus sauce, orange sorbet

35

Coffee Bean Parfait frozen custard served with coffee bean emulsion

40

Black Rice Coconut Cream Malibu
lemon wedges, strawberry caulis, caramelized palm sugar

40

Green Tea Panna Cotta cream anglaise sauce, strawberry caulis

45

Chocolate Fondant cocoa sauce dripping and ice cream

45

Assorted Indonesian Sweet “dadar gulung”, “klepon”, “lupis”
coconut crepe, rice balls stuffed with palm sugar, steam sticky rice wrapped
with banana and black rice cake

48

Above price is in thousand Indonesian Rupiah, and subject to 11% government tax and 10% service charge

