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MAIN COURSE

DESSERT

Christmas
Menu

PRAWN COCKTAIL (DF, GF) - 130,000
AVOCADO, CHERRY TOMATO, LETTUCE, COCKTAIL SAUCE

DIPS PLATTER (VT, VG*) - 95,000
GUACAMOLE, HUMMUS, TZATZIKI, HOME MADE GARLIC BREAD

SWORDFISH CRUDO (GF,DF) - 115,000
CHILLI & CAULIFLOWER PICKLE, AVOCADO CREMA, LEMON DRESSING

HALF ROASTED CHICKEN (GF, DF*) - 175,000
ROASTED MIX VEGETABLE, BROCCOLI PURÉE & HOME MADE GRAVY

GRILLED BARRAMUNDI (GF, DF*) - 195,000
CAULIFLOWER PURÉE, BROCCOLI, CHERRY TOMATO, BASIL OIL, HERB
BUTTER SAUCE

IMPORTED STEAK RIB EYE (GF, DF) - 360,000
ROSEMARY BABY POTATO, BOK CHOY, CHIMICHURRI, RED WINE JUS

VEGETABLE LASAGNE (DF, VT, VG) - 140,000
ROASTED VEGETABLES

LEMON CHEESE CAKE - 90,000
BERRY COMPOTE

APPLE TART ALMOND CRUMBLE (VT) - 85,000
ALMOND CRUMBLE, VANILLA GELATO

VEGAN CHOCOLATE CAKE (VG) -  85,000
CHOCOLATE SAUCE

BOOKINGS ESSENTIAL
+62 877 4329 1700

BEACHCLUB@SANDYBAYLEMBONGAN.COM

KIDS
QUARTER ROAST CHICKEN - 100,000
CHIPS, VEGETABLES, GRAVY

VEGETABLE LASAGNE - 100,000
ROASTED VEGETABLES

PRICES ARE EXCLUSIVE OF 17.7% GOVERNMENT TAX AND SERVICE CHARGE.


