A Hane

RESTAURANT AND LOUNGE

ALL DAY DINING AND POOLSIDE

10.00 AM to 19.00 PM

RAW, HEALTHY AND SALADS

CAESAR SALAD ¥ 130
gem lettuce, anchovies, bacon, parmesan and classic caesar dressing

with chicken 180
with prawns 230
GREEK SALAD v ¥ 150

tomatoes, capsicum, cucumber, red onions, feta cheese and olives

KINTAMANI CUCUMBERS V ¥ 100

marinated cucumbers, spirulina, mint and yoghurt

TOMATOES v # 120

tomatoes from plaga, olive oil kemangi and burrata

TUNA CEVICHE = & § 150

raw tuna, cold pressed coconut oil, kafir lime, and local seaweed

SUPER FOODS BOWL V& & 130

a bowl of quinoa, avocado, pumpkin seeds, raw kale and goji berries

SANDWICHES AND WOOD FIRED PIZZAS

BLACK ANGUS BURGER & 180

chargrilled australian beef, cheddar, bacon and homemade BBQ

BEEF STEAK SANDWICH 160
eggplant, yoghurt and tomato

MARGARITA PIZZA Y 140

tomatoes from plaga, mozzarella, basil and EVO

SEAFOOD PIZZA 240

prawn, tuna, squid, roasted garlic, and rocket

SPICY BAJA CHICKEN < 210

chicken, chipotle, avocado, fresh mozzarella, black olives, cilantro

< Chili V' Vegetarian

INDONESIAN

NASI GORENG BALI = 160

classic balinese nasi goreng, served with chicken sate and fried eggs

AYAM MASAK MERAH < & 140

red chicken curry, coconut milk, steamed rice and balinese urab

IKAN ASAM PEDAS - & 210

hot & sour soup with prawns, tuna and lemon grass

SUNSET SNACKS

TORTILLA CHIPS v & 120
tomatillo salsa, “queso fresco”, guacamole

SALT & PEPPER SQUID «» 150
garlic aioli

DYNAMITE PRAWNS » 170

wasabi sauce

DESSERTS

DRAGON BOWL # 80

frozen dragon fruit, yoghurt, mango and basil seeds

BEDUGUL “ETON MESS” 20

strawberries, aged balsamic, mint, vanilla, merengue

MILK & HONEY & 20

milk vanilla panna cotta, rambutan honey, milk caramel

PINA COLADA ¢ 80

grilled pineapple, coconut ice cream

Selection of ice creams 50

Y Pork ¥ Gluten free

Prices are listed in “000" IDR and subject to 10% service charge and 11% government tax.

For the convenience of our guests, please note that di Mare is a non-smoking restaurant.



