UMAJATI) RETREAT
HOME COOKED MEALS

Mondag

Breakmcas’c Homemade granola with yogurt, troPica| fruit Plate, bread basket homemade banana muffins,

Balinese Pancakes (crepes) with banana and gratecl coconut, Inclonesian grown coffee or green or black tea

Lunch - \/cgctarian Laksa ~ A mild curry broth with wheat noodles with tofu, bean sprouts and toppcd with
mint. Served with a side of sPic3 tomato relish (sambal tomat). A non-vegetarian laksa is available with shredded

Poacl']ed chicken in a mild curry chicken broth

Veg Rp 65,000
Chic!«in RP 75,000

Dinner - Lentil |_oaf with homemade T omato Sauce , and a Chinese K ale Salacl with a Cumin Drcssing—
Our Umajati’s vegetarian adaptation of a traditional meat loaf, and served with a Chinese kale salad with a

tangy cumin c{ressing and a side o]cgarlic bread

Rp 75,000

Homemadc Carrot cake RP 30,000

1—uc5da9

Brcak{:ast~ }ﬂomemade granola with yogurt, troPicaI fruit Plate, bread basket homemade scones, scrambled egg

or vegetable omelet, with stir-fry seasonal greens on the side, |ndonesian grown coffee or green or black tea
|Lunch - Roasted Vegetables [Tlatbread with a side of ginger carrot soup and garlic bread

Rp7opoo
Dinner ~ Mushroom Tikka Masala and Oven-roasted Spiced Cauliflower ~ An [ndian-style mushroom curry

with a side of oven-roasted cauliflowers and brown rice. Palinese Pancakc for dessert

RF‘ 85,000



Wednesday

Brcak{:ast - Balinese Jaﬁqe Sandwich with fried egg, tomato and fresh herbs. Served with a side of sambal

tomat as a condiment.

| unch - Vietnamese Rice Fapcr Salad Rolls with Nasi Kuning with tangy soy sauce and sPecial

3euow rice containing slices of omelet, fried sogbean) sweet coconut with shallots

KP 65,000

Dinner~ Fcnnc Fas’ca with home-—macle, oven-roasted Tomato Saucc, Mushrooms and Tempch “meatba"s,”
toPPcd with fresh basil and gratcd FParmesan cheese. Served with a side of steamed green beans with a yogurt-

garlic sauce and a slice of garlic bread. I:resh fruits as a dessert
Rp 85,000

Thursdag

Breakmcas’c ~Homemade grano]a with yogurt, troncal fruit Plate, bread basket homemade flax seed muffins,
scrambled eggor vegetable omelet, with stir~1cr3 seasonal greens on the sic{e, ]ndonesian grown coffee or green

orblack tea

Lunch - Mie Gorcng Bali Sambal T omat - A sligl’xtlg sPicg Balines&stgle fried noodles with tofu or chicken

with a variet3 of vcgetab!es‘ \(jerved with a side of sPicy tomato relish (5anzba/tomat)

Veg Rp 50,000
Chicken RP 65,000

Dinner = Electric Chili — A | atin America~inspire<:l bean chili (mild) with fresh corn and tomatoes. Served with

a side of brown rice and a side of mixed salad.

Rp 75,000
Homemade Carrot cake RP 30,000



]:riclag

Brcak{:ast - Balines&style Pancake (crePe) with sliced bananas and toPPec{ with gratecl fresh coconut with a

squeeze of lime, Inc{onesian grown coffee or green or black tea

| unch - chetablc Frittata Sandwich — T he Pchect comfort food for a lazy da9 by the Pool. QOur frittata
sandwich is enriched with a variety of vcgctablcs and toPPec{ with lettuce. Jf you like that extra zing, we can add

some chili flakes or smear it with our sambal tomato. Served with a side of Baba (Ganoush and Melinjo crackers
Rp 65,000

Dinner—Thrcc Flavors Braised T ofu Stew — A braised tofu stewed with carrots, lecks, ginger, garlic, soy

sauce, sesame oil and touch of Palm sugar to melt the flavors. Served with white rice, and stir~¥r9 mixed greens
Veg KP 70,000

Homemadc C!’locolatc cai«: RP 30,000

Satu rdag

Break{:ast -Homemade granola with yogurt, troPical fruit Plate, bread basket homemade flax seed muffins,
scrambled egg or vegctable omc]ct, with stir~1cr9 seasonal greens on the sic{c, ]nc]onesian grown coffee or green

orblack tea

[ unch -~ Soto Ayam/Tomcu Beehoon ~ A mild Javanese spicg broth with shredded chicken or tofu, and rice

vermicelli noodles and drizzled with fried shallot-infused oil
Chicken Rp 70,000

TO]CU KP 55,000

Dinner -~ Nasi Campur Spesial Umajati with Gedang Mekuah — An authentic PBalinese mealt Our
vegetarian Palinese Nasi (Campur, soy-marinated eggplant, fried tempeh with Balinese spices, egg omelet
ribbons and a side of green papaya soup.

RP 65,000

Homemadc C!’locolatc cai«: RP 30,000



Sunday

Brcak{:ast - French T oasts with Balinese pa[m syrup, ]ndonesian grown coffee orgreen or black tea

Lunch ~ Gado Gaclo -A very Popular ]ndonesian salad of blanched green [ong bcans} bean sprouts, carrots,

sPinach, fried toucu, boiled potatoes and served with an ]r\c{oncsian Peanut sauce and Melirjo crackers

RF‘ 50,000

Dinner - T urkish Mint | _entil Soup with T urkish Tcmpcl'n-Mus]'iroom Raviolis — An inspircd T urkish meal of

mint lentil soup, T urkish home-made manti (ravioli) with a tempel%mushroom {:i”ing inawarm 3ogurt~garlic sauce,

a side oggrcen salad and a slice olcgar!ic bread

Rp 80,000

Homemaclc Choco]ate cake RP 30,000
Salads
Mixed chctablc Salacl with or without cheese Rp 30,000
Gireen Salad with or without cheese KP 30,000
Choice of Dressings

503 Mus’card

Balsamic \/inegar Olive Ol

Ginger Sesame
Plates of Steamed chc’cables KP 25,000

Broccoli

Chinese |_ong Beans
[rench Beans

Bok Choy



Drinks

Beer (Bintang} Large RP 30,000
Small Rp 20,000

Coca Cola RP 15,000

Spﬁ'te Rp 15,000
T onic Water RP 15,000
Juice ~ Watermc!on, Fapaya, Lemon, Mango KP 15,000
Lassfc ~ FaPaga, Mango (seasonab, Banana RP 35,000

Coffee
Jndonesian grown coffee from Café Seniman (Sumatran, Kintamani, FaPua). Visit Café¢ Seniman in UBud ~

see from roasting the beans to the unfquc st3|c of making coffee. RP 15,000 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 Jndonesia while l'uc|Ping them improve their growing and Proccssing techniques as well as
certifications. RP 50,000 pot serves 2

Black
Agung - amedium }Jody with no astringency, and sliglvt spicg character - served with/without milk

Green
(Golden | eaf - a heavier }Docly but light refined, floral aroma

Herbal

Ag’cer Darl( ~good as after dinner drink with a mix of sPearmint, chamomile and lemongrass



