UMAJATI ) RETREAT
HOME COOKED MEALS

hAondag

Brcakpast -rﬂomemac!e granola with gogurt, tropical fruit P]ate, bread basket homemade flax seed
mu]cicins, scrambled eggor vcgetch omelct) with stir-xcrg seasonal greens on the sicle, |ndonesian

grown CO‘F]CCC or green or b]ack tea

Lunch-Saigon Chickcn or Tcml:)c Salad~servccl with crunch soy nuts and |cmongrass~l<a1cpir lime
dressing \/eg RP 65,000
Kp7opoo

Dinner- Hcarty Tcmpc Shephcrd’s Fic Crcmpe or Chickcn)~ served with green salad & toasted

Pumpkin seeds. \/eg KP 75,000
RP85poo
Homemac{e Choco]ate cake KP 30,000

q_ucsdag

Brcald:ast Homemade granola with yogurt, troPicaI fruit P]ate, bread basket homemade flax seed
mu]cicins, scrambled eggor vcgetch omelct) with stir-xcrg seasonal greens on the sicle, |ndonesian

SI"OWH CO‘F]CCC or gFCCﬂ or b!acl( tea

Luncl’) - Larb with Nasi Kuning - Ligl’ltlg steamed cabbage leaves in bite size servings filled with vegctablcs and
tofu (chicken) served with tangy soy sauce and special He”ow rice containing slices of omelet, fried sogbean,
sweet coconut with shallots \/cg RP 55,000

Rp7opoo

Dinner-Kare Nangka, Sate | jlit |kan (or Tcmpc), Sambal T omat, Urab 5cngi<ong, Nasi Putih -

Balinese currgjaclocruit with fish or tempe sate, tomato re]isl‘l, cassava leaf mixed with fresh coconut,
rice TcmPe RP 75,000
Chicken Rp 80,000

Homcmade Choco|ate cake KP 30,000
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chncsday

Brcak{:ast— Homemadc grano!a with 3ogurt, troPica| fruit Platc) bread basket homemade scones,
scrambled egg or vegetable omelet, with stir~1cr3 seasonal greens on the side, ]ndoncsian grown coffee

or green or }Dlack tea

[ unch - Grilled chctablc Sandwich with TcmPc or Cheese and Salad & Bread - A sandwich

with Pcsto and gri”ed vcgctabies and a choice of cheddar cheese or fried tempe on sourdough bread
and side of mixed green salad Tempc RP 65,000

Cheesc RP 72,000

Dinner-Vietnamese Steamed [Tish with Lcmongrass and Scallions with Pomelo Salad- served with

tofu galangal soup and fried shallot rice
Kp 95,000

Thursdag

Brcald:ast~ Homemac!e granola with Hogurt, troPical fruit Plate, bread basket homemade scones,
scrambled egg or vcgctable omelet, with stir~1cr9 seasonal greens on the sic]e) |ndonesian grown coffee

or green or black tea

Luncl‘!—Ayam Sambal Matah with Oscng | eek-Carrot and Nasi Putih-Balinese chicken (Tcmpe

or chicken) salad with a side of sautéed carrots and lecl(, and served with white rice

Veg  Rp 55,000
RP 65,000

Dinner- Eggplant Farmcsan with 5tcamccl Broccoli - served with a small side of penne pasta tossed

with fresh flat-leaf lta]ian Pars]eg and Farmesan cheese. Dessert of f:resh fruit

Rp 95,000

f“]omemaée Carrot cake RP 30,000
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]:riday

Brcai({:ast —Homemade granola with 3ogurt, troPica] fruit Platc, bread basket homemade scones,
scrambled egg or vegetable omelet, with stir~1cr3 seasonal greens on the side, ]ndoncsian grown coffee

or green or }Dlac‘( tea

[ unch - \/ictnamcsc-Stglc Lcmongrass~Turmcric T ofu Sandwich with Baba (Ganoush and

Mclinjo - A sandwich with pesto and lcmongrass turmeric marinated tofu with fresh Pickies of daikon
and carrots with a side of baba ganousl’x and melinjo cracker

Rp 65,000

Dinner-K are Agam (T ofu), Nasi Coklat, Javancsc Terancam Salad ~ Balinese chicken (or tofu)

curry with brown rice and a side of sPicg Javanese salad \/eg RP 70,000
Rp 80,000
Homemadc Carrot cake KP 30,000

Saturdag

Brcal({:ast -fomemade granola with yogurt, tropical fruit Plate, bread basket homemade flax seed
muffins, scrambled egg or vegetaHe ome|et, with stir—{:ry seasonal greens on the side, [ndonesian

grown coffee or green or black tea

[unch - Umajati’s SPccial chctarian Nasi CamPur with milc”g sPicg fried tempe, ribbons of omelet,
cggplant, fried sogbean, and Palinese sPiced grated coconut with shallots
Rp 65,000

Dinner ~Festo asta,&Gin er (arrot Soup -pasta with fresh mushrooms and parmesan clﬁeese,
2 PP P

ginger carrot soup and a reFresl‘zing watermelon-feta salac{, served with a dessert of fresh fruit

Rp 95,000
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Sunday

Brcal({:ast— [Homemade grano!a with yogurt, troPical fruit Plate) tofu blucberry Pancakes with

Balinese Palm sugar, gogl’xurt, ]nclonesian grown COF{:CC or green or blac‘( tea

Lunch — Tempc and Sunﬂowcr Sccc{ Burgcr with homemade tomato sauce with a side of fresh

salad with sliced carrot ancU’icama with Farmesan

RP 65,000

Dinner -Tcrong Merah, Tcmpc Manis, Nasi Kur\ing with Saur and Kacang Geles - ]:_ggplant
salad with red |ndonesian sauce, fried sweet tempe, traditional He”ow rice with toPPing of soy nuts and

sweetened coconut. A dessert of Balinese Fancake

Kp 75,000

Salads
Mixed Vegctablc Salacl with cheese RP 35,000
Green Salad with cheese RP 35,000
Choice of Dressings

503 Mustard

Palsamic \/incgar Olive Ol

Ginger Sesame
Plates of Steamed chc’cables RP 30,000

Broccoli

Chinese Long Beans
French Beans

Bok Choy
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Drinks

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

Coca Cola RP 15,000

Spﬁte Rp 15,000
T onic Water Rp 15,000
Juice - Watermelon, Papaya, |_emon, Mango Rp 15,000
Lassie - Papaya, Mango (seasonal), BHanana Rp 40,000

Coffee
]ndonesian grown coffee from Café Scniman <5umatran, Kintamani, Fapua). Visit Ca\cé SCniman in Ubu& ~

sce from roasting the beans to the unfquc st3|c of making coffee. RP 20,000 cup

Tca - Wc use Dl’]arma Tcas as our house tea due to their suPcrfor quality and ethics in suPPor‘tfng small farm
tea growers in ]ndonesia while hclpiﬂg them merovc their growing and Proccssiﬂg tecl'miciucs as well as

certifications. KP 35,000 pot serves 2

Black
Agung - amedium boclg with no astringency, and slight spicg character - served with/without milk

Green
(Golden | eaf - a heavier bodg but Iigl’lt refined, floral aroma

Oolong
Tclaga Oolong~ a lfghtlg oxidized oo|ong with Fruitg notes

Herbal

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

After Dark ~gooc! as after dinner drink with a mix of sPcarmint, chamomile and 1emongrass
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