GLOW LUNCH

KUDUS HOUSE SPECIALTIES

SOuP

Sop lkan Laut Asam Pedas GF LF
Hot and sour seafood soup, baby corn, shiitake mushrooms, cherry tomatoes,

lemon basil

Soto Ayam GF LF

Traditional Indonesian turmeric chicken soup with shredded pouch chicken, rice
vermicelli, boiled egg, and aromatic herbs with melinjo crackers

SALADS

Sayur Hijau Kacang Mete vV LF
Raw and lightly cooked green vegetables, tempeh, cashew nut sauce

Urap Kelor GF LF
Minced fish, moringa, snake bean leaf salad, turmeric, coconut dressing

Tuna Sambal Matah GF LF
Grilled spiced flaked tuna, long beans, apple eggplant, lemongrass, torch ginger, shallot
sambal, kaffir lime

WITH FLAMES FROM THE WOK

Udang Masak Nanas LF
Wok-fried prawns, pineapple, torch ginger, split red chilli, tamarind, lemon basil

Mie Goreng LF
Wok-fried fresh egg noodles, seafood, shredded vegetables, sweet soy, sambal, egg
crepe

Nasi Goreng
Wok-fried red rice, shredded vegetables, tempeh, sweet soy, sambal
or

Shredded vegetables, fried egg, chicken sate, sweet soy, sambal LS

BRAISED AND STEAMED

Gudeg Nangka vV GF
Yogyakarta-style curry of young jackfruit, tempeh and tofu

Krapu Menyat-nyat GF LF
Light yellow curry of grouper, choko fruit and shoots, red chilli, lemon basil
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Rendang Sapi

Braised organic beef short rib in rich fragrant Sumatran style curry, roasted turmeric

coconut

GLOW

SOUPS

Seasonal Vegetable Soup of the Day VvV GF
Supercharged Sea Vegetable Broth, VvV GF

Seaweed, assorted mushrooms, leafy greens, ginger, spring onions

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

APPETISERS

Chia, Zucchini, Walnut Crackers V GF LF
Cherry tomato, cauliflower, pomegranate salsa, cashew nut cream

Edamame, Sesame Dip V GF LF
Topped with asparagus, seaweed, ponzu pickled mushroom, fern tips served with red

rice crackers
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Shambhala Caesar V GF
Baby gem, avocado, capers, coconut bacon, almond cheese, ‘coco-nut’ Caesar
dressing
Roast Beetroot Salad GF
Baby carrots, baby beans, radicchio, peppery leaves, orange dressing, pistachios,
Persian feta cheese
Ceviche of Yellowfin Tuna GF LF
Peppers, chilli, tomato, lime, passion fruit dressing, coriander
Chilled Prawn Salad GF LF
Pomelo, jicama, shaved fennel, lemongrass, sweet basil, chilli, lime dressing
Lemongrass Chicken Salad LF
Green papaya, long bean, black fungi, cherry tomato salad, tamarind lemongrass,
kaffir lime dressing, crushed cashew nuts
Grilled Marinated Rare Beef Salad GF
Pickled and fresh vegetables, Chinese cabbage, fragrant herbs, red chilli, vinegar
dressing
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BOWLS

Shambhala Chopped

Raw and cooked vegetables, shredded and shaved vegetables, chickpeas, assorted

leaves, sesame, citrus dressing

Power House

Chopped broccoli, cauliflower, kale, red rice and cabbage salad with mint, shaved

fennel, almonds and dried cranberries, ginger, miso dressing
Aztec Bowl
Warm roast pumpkin, black bean, quinoa salad, red cabbage kraut, sweetcorn,

cucumber, tomatoes, avocado, spiced seeds

Poke Bowl

Ponzu-compressed beetroot, marinated mushrooms, seaweed, avocado, pickles and

ferments, Asian greens, red rice, Japanese dressing

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

MAIN PLATES

Shambhala Mezze Plate
Chickpea and green herb falafels, chunky, quinoa, cherry tomato, pomegranate
tabbouleh, romaine, hummus, tahini sauce, sauerkraut

Roast Spiced Cauliflower
Nigella yogurt, pistachios, pomegranate molasses, marinated kale salad

Southern Indian Lentil and Vegetable Curry
Indian rice cakes, raw pumpkin, radish, green chilli, grated coconut salad

Spelt Noodles
Yellowfin tuna, olive, capers, lemon, parsley, garlic, dried chilli

Curry Leaf Scented Poached Grouper
Tomato, tamarind rasam, baby carrots, cavolo nero

Pepper Crusted Seared Rare Tuna
Wok-fried mushrooms, greens, sweet basil, tamari, spicy lemon, garlic sauce

Herb and Spiced Crusted Chicken and Vegetable Skewers
Tomato, olive salad, baby cucumber tzatziki, barley, almond, pomegranate pilaf

Stockyard Gold Beef Sirloin
Grilled mushrooms, charred onion, asparagus, fine herb salad, black garlic sauce
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SIDES

Mixed Leaf, Fine Herb Salad

House vinaigrette

Greek Style Salad

Tomato, baby cucumber, peppers, red onion, olives, capers, lemon oregano dressing,

feta cheese

Steamed Seasonal Greens,
Lemon, extra virgin olive oil

Grilled Zucchini
Mint, lemon zest

Wok-fried Asian Greens
Garlic, tamari, sesame

DESSERTS

Estate-grown Tropical Fruit Plate

Trio of Tropical Fruit Sorbets
Tropical fruits, star fruit wafers

Mango Carpaccio

Indonesian vanilla, kaffir lime syrup, mango sorbet

Flourless Chocolate and Almond Cake
Vanilla mascarpone, poached pears

Fresh Ginger, Jackfruit Pudding
Banana, passion fruit sorbet

Pandan Crepes

Caramelised coconut, banana filling, coconut sorbet
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