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V Vegan     GF Gluten-free     LF Lactose-free     N Contain nuts     LS Locally-sourced     SS Sustainably-sourced 
 

GLOW DINNER  
 
 
 

 

SOUPS       

Seasonal Vegetable Soup of the Day    V GF LF 160 

Supercharged Sea Vegetable Broth,  
Seaweed, assorted mushrooms, leafy greens, ginger, spring onions 

 V GF LF 160 

Golden Beef Bone Broth 
Turmeric, lemongrass-scented, fine herbs 

  GF LF 220 

      

APPETISERS      

Jicama Maki Roll 
Marinated shiitakes, asparagus, avocado, Asian herbs, wasabi tofu, tamari soy  

V GF LF N 180 

Baby Romaine Hearts  
Shaved fennel, radish, fine herb salad with mung bean sprouts, creamy ranch style 
dressing  

V GF LF N 180 

Garden Greens Salad 
Asparagus, baby beans, sugar snaps, avocado, mixed leaves, fine herbs, ginger, 
miso dressing  

 V GF LF 190 

Warm Salad of Roast Vegetables  
Butternut squash, beetroot, baby carrots, leafy salad greens, dukkah spice, orange 
dressing  

V GF LF N 190 

Gypsy Salad 
Tomato, watermelon, pomegranate, baby cucumber, shaved cauliflower, radicchio, 
mint, Persian feta, dates, almonds 

  GF N 190 

Tuna Tartare 
Hijiki seaweed, edamame, radish, watercress salad, Japanese-inspired dressing, 
Chinese cabbage, sesame seeds  

 GF LF LS 240 

Vietnamese Lemongrass, Chicken Sate   
Crispy lettuce cups, fresh fruits and vegetables, pickles, chilli, lime, vinegar dipping 
sauce, fragrant herbs  

  GF LF  220 

Fragrant Lamb Kofta 
Chopped cauliflower, pomegranate, quinoa, cherry tomato salad, smoky eggplant 
puree, pistachios  

 GF LF N 250 

      



Price are in 000’ Indonesian Rupiah and subjected to 21 per cent tax and service charge 

V Vegan     GF Gluten-free     LF Lactose-free     N Contain nuts     LS Locally-sourced     SS Sustainably-sourced 
 

 
  

BOWLS       

Shambhala Chopped 
Raw and cooked vegetables, shredded and shaved vegetables, chickpeas, assorted 
leaves, sesame, citrus dressing  

 V GF LF 220 

Power House 
Chopped broccoli, cauliflower, kale, red rice and cabbage salad with mint, shaved 
fennel, almonds and dried cranberries, ginger, miso dressing 

V GF LF N 220 

Aztec Bowl 
Warm roast pumpkin, black bean, quinoa salad, red cabbage kraut, sweetcorn, 
cucumber, tomatoes, avocado, spiced seeds  

 V GF LF 220 

Poke Bowl 
Ponzu-compressed beetroot, marinated mushrooms, seaweed, avocado, pickles 
and ferments, Asian greens, red rice, Japanese dressing  

 V GF LF 220 

Additions: grilled fish of the day 150 | grilled tiger prawns 180  
grilled chicken breast 140 | seared haloumi 120  

     

      

MAIN COURSE      

Barlotto 
Braised pearl barley, asparagus, sautéed mushrooms, arugula, basil 

   LF 260 

Eggplant, Braised Lentil, Spinach ‘Lasagna’ 
Roast tomato sauce, almond cream, olive, basil, arugula salad  

V GF LF N 260 

Tempeh, Tomato, Fresh Turmeric Stew 
Cauliflower, sweet potatoes, long beans, quinoa, dried cranberry, almond pilaf  

V GF LF N 260 

Split Jumbo Prawns 
Grilled red pepper, anchovy, caper, olive salsa, garlic, parsley sauce  

 GF LF LS 350 

Steamed Fish of the Day in Ginger, Shallot Sauce 
Shiitake mushrooms, bok choy, spring onions, sesame oil, red rice 

 GF LF LS 260 

Roast Ocean Trout  
Baby bean, celery, shave cauliflower, green grape, almond tarator 

GF LF N LS 340 

Southern Indian Chicken Curry 
Sweet potatoes, chayote shoots, red rice  

 GF LF LS 320 

Grilled Stockyard Sirloin 
Grilled Mediterranean vegetables, chimichurri  

  GF LF 500  
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SIDES      

Mixed Leaf, Fine Herb Salad 
House vinaigrette  

 V GF LF 140 

Greek Salad 
Tomato, baby cucumber, peppers, red onion, olives, capers, lemon oregano 
dressing, feta cheese 

 V GF LF 160 

Steamed Seasonal Greens 
Lemon, extra virgin olive oil  

 V GF LF 160 

Grilled Zucchini 
Mint, lemon zest, extra virgin olive oil  

 V GF LF 140 

Wok-Fried Asian Greens 
Garlic, tamari, sesame 

 V GF LF 140 

      

DESSERTS      

Flourless Chocolate, Almond Cake    
Vanilla mascarpone, poached pears 

  GF N 160 

Young Coconut Jelly 
Strawberry, pomelo salad, strawberry hibiscus sorbet  

 V GF LF 150 

Pumpkin, Quinoa, Coconut Pudding 
Pumpkin, papaya, young coconut salad 

 V GF LF 150 

Flourless Orange Cake 
Honey yogurt, candied orange syrup, almonds   

  GF N 150 


