UMAJATI) RETREAT
HOME COOKED MEALS

hAondag

breakFas’c ~Homemade grano]a with yogurt, tropica[ fruit Platc, bread basket homemade flax seed
muffins, scrambled egg or vegetable omelet, with stimcr}j seasonal greens on the side, [ndonesian grown

coffee or green or black tea

| unch ~ [ arb with Nasi Kuning - Lightlg steamed cabbage leaves in bite size servings filled with
vcgetables and tofu (chicken) served with tangy soy sauce and sPcciaI 5e“ow rice containing slices of

omclct, fried sogbean, sweet coconut with shallots \/eg RP 55,000
Rp7opoo

Dinner - Balincsc Girilled Chicken (or TcmPe steak) with Roscmarg~Koastccl Garlic Mashed

Potatoes - served with steamed (Chinese long beans, tossed with garlic, balsamic vinegar and olive oil.

Fresh f:ruit served as Desscrt‘ \/eg RP 80,000

Rp9opoo

1—ucsdag

Break{:ast ~Homemade granola with yogurt, troPicaI fruit Plate, bread basket homemade flax seed
mu\cucins, scrambled egg or vegetab]e omclet, with stimcry seasonal greens on the sic]e, ]nc’onesian grown

coffee or green or black tea

Koastcd Chicken or Tcmpc on Lettuce - served with French beans in a tangy soy mustard sauce with
hummus and fresh sourdoug!ﬂ bread \/cg RP 55,000

Rp7opoo

Dinner- Malaysian Tofu Currg with SPicg-Feanut Sauce —~served with Pickleé vegctablcs and Nasi
(Mam; rice served with a variety of fresh spiccs to add flavor \/eg KP 75,000

Homemadc Chocolate cake RP 30,000
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Wednesday

Brcakﬁast~ }ﬂomemade grano]a with yogurt, troPica! fruit Plate, bread basket homemade scones,
scrambled eggor vcgetab[e omelet, with stir~]cr3 scasonal greens on the side, ndonesian grown coffee

or green or black tea

|_unch- Nasi Goreng - A Balinese favorite of fried rice cooked with (chicken) egg, tofu and
vegetables and young Morinc!a leaf \/eg KP 55,000

Kp 65,000

Dinner-[Fish Tacos with Cruncl-ly Cormn Salsa and | _ime-C oriander Rice - Make your own with
fresh lettuce and herbs and our avocado salsa. Light but mlingl KP 90,000

Clﬁoco[ate cake RP 50,000

Thursclay

Break{:ast~ Homemacle granola with 3ogur‘t, tropica[ fruit Plate, bread basket homemade scones,
scrambled egg or vegetable omelet, with stimcry seasonal greens on the side, Inc{onesian grown coffee

or green or black tea

Lunch-Tuna Sa]acl Sanclwich—scrvcd with baba ganoush and mCIinJo crackers KP 70,000

Dinner ~Tcrong Salad Colo Colo, Sate TcmPc, Sambal Merah & Sambal Hﬁau, Oseng Oscng,
Nasi & Dadar -~ Bahncsc eggp[ant salad, tempe sate, choice of savory light!g spiccc{ relish, sautéed

vegetables, red rice and Balinese Pancake for dessert

RP 85,000
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Friclag

Brcakﬁast ~f’10memade granola with yogurt, troPical fruit Plate, bread basket homemade scones,
scrambled egg or vegctaHe omelet, with stir~1cr3 scasonal greens on the side, ndonesian grown coffee

or green or black tea

Lunch-Soto Agam - Javanese st5|c sPicg chicken (tofu) soup or vegctablc soup with a side of
Balinese rice \/eg KP 60,000
Rp 75,000

Dinner - Baked Avocaclo—Mango Fish (T ofu) with Steamed Broccoli T ossed with Balsamic and
Olive Qil served with | _ime Coriander Rice \/eg RP 75,000
Rp 90,000

Homcmade Carro’c cake RP 30,000

Satu rclay

Brcakﬁast ~f’10memac]e granola with yogurt, troPicaI fruit Platc, bread basket homemade flax seed
mu\cucins, scrambled egg or vegetab]e omclet, with stimcry seasonal greens on the sic]e, ]nc’onesian grown

coffee or green or black tea

| unch-Saigon Chicken or Tempe Salad-served with crunch soy nuts and lemongrass-kaffir lime
dressing

Veg RP 65,000

RP 70,000

Dinner ~Fepes |kan, or Pepes T ofu, (Urab Fakis, Acar, Sambal Matah, Nasi Merah, Dadar -
Palinese steamed fish with fresh spices cooked in banana leaf, steamed fern tips and beans with fresh
coconut, Palinese Pickles, lightly sPiced relish of fresh gingers and onions in coconut oil, brown rice,
Palinese pancake
Veg  Rp 85,000
Rp 90,000
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Sundag

Brcakﬁast~ }ﬂomemade grano!a with yogurt, troPicaI fruit Plate, French T oast with Balincse Palm

sugar, goghurt, Indonesfan grown coffee or green or black tea

Lunch-Egg Salad Sandwich with side of green salad KP 55,000

Dinner~ Grilled \/egetable Pasta with Cl-layo’ce Mango SOUP - penne pasta tossed with Parmesan
cheese, gri”cd chcrrg tomatoes, bell pepper and onions and toPPed with fresh basil. Served with a side
of mango chagote soup, Farmesan gar]ic bread and fresh fruit RP 95,000

Salads

Mixed chetable Salad with cheese RP 35,000
Green Salad with cheese RP 35,000

Choice of Dressings
Soy Mustard
PBalsamic Vinegar Olive Ol
Ginger Sesame

Flates of Steamed Vegetables Rp 30,000
Broccoli
Chinese | _ong Peans
French Beans
Bok Choy
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Drinks

Beer (Bintang} Large KP 45,000
Sma” RP 35,000

Coca Cola RP 15,000

Spﬁ'te Rp 15,000
T onic Water RP 15,000
Juice ~ Watermelon, Fapaga, Lemon, Mango RP 15,000
Lassie ~ Fapaga, Mango (seasonal), Banana RP 40,000

Coffee
Jndonesian grown coffee from Café Seniman (Sumatran, Kintamani, FaPua>. Visit Café Seniman in

Ubud - see from roasting the beans to the unique style of making coffee. RP 20,000 cup

Tea - V\/e use D]ﬁarma Teas as our house tea due to their suPerior qualitg and ethics in suPPorting
small farm tea growers in |ndonesia while helping them imProve their growing and Processing ted‘miques
as well as certifications. RP 35,000 Pot serves 2

Black
Agung - amedium bodg with no astringency, and sliglﬁt spicg character - served with/without milk

(ireen
Golden LCa]C~ a heavier })odg but Iight I‘C]Ciﬂcd, floral aroma

Oolong
Telaga Oolong~ a lightlg oxidized oolong with Fruity notes

Herbal

Red Perries - a well rounded mixture of fruit, flowers and berries

Agter Dark~good as after dinner drink with a mix of sPearmint, chamomile and Iemongrass

UMAJATI RETREAT (A



