
 

FURTHER EAST LUNCH MENU 
 
 

PLANT BASED CORNER – RAW 

Fern Leaf Nusantara Salad, Chili, dry coconut, tomato 

Tuscany Pasta Salad Olive, romaine, purple cabbage, rocket, aged parmesan  

Persian Cous Cous, Pomegranate, parsley, mint 

Glass noodles salad, Bean sprout, carrot, kecombrang sauce 

Mushroom Ceviche, Lime, coriander, chili 

 

          MOZZARELA & BURRATA STATION 

                                   Crispy bread, Focaccia soft roll, Tomato salsa, Basil pesto, Preserves 

 

 COLD CUT AND SPREAD 

Smoke Duck, chicken nougat, Escolar pastrami, Pork tongue Haute truffle hummus, Olive tapenade, Sundried 

tomato pesto, 

ASSORTED BREAD 

Herbs Focaccia, Flat bread sour dough, multigrain baguette, soft roll,  

GAZPACHO 

Avocado calamasi, milk, pickles pomelo 

SOUP 

Coconut & Tofu  

 

SUSHI COUNTER 

Vegetable Maki (V) 

Cucumber Maki (V) 

Grilled Skipjack Maki  

Soft shell Maki 

Prawn avocado Maki 

 

KETO BOWL  

Rendang Fermented Soybean Tempe in traditional Java spice paste (Vg) 

Gyro Falafel, Tatziki, bulgur, tomato, crispy bread 

Organic rice, tomato salsa, avocado mole, jalapeno 

3 Days Aged Smoked Sulawesi River Eel 

Aged Indian Ocean Ruby snapper 

 

BURGER, SANDWICH & WRAP 

Plant Based Slider, Mushroom, chickpeas ginger pickled, teriyaki sauce (Vg) 

Crab Roll, Brioche, tobiko, furikake 

Tacos, Shrimp, guacamole, lettuce, corn, bean, tomatillo 

Caesar Salad Chicken Wrap, Wheat bread, anchovies, tomato 

Mutton Rendang Pocket Slow cooked Tokusen beef in Sumatran spice paste 
 

 

PLANT BASED CORNER - HOT 



 

Vegetables Margooga, Potato, cauliflower, curry leaf 

Mango Malabar Curry, Cardamon, coriander, coconut milk 

Mediterranean Vegetables Eggplant, basil, cherry tomato 

Tum Nangka Steamed banana heart in Balinese spice (Vg)) 

Eryngi Scallop satay Mushroom flesh skewers (Vg) 

 

        TASTE ME FRY 

              Falafel 

      Potato samosa 

 Chickpeas & Tofu ball 

            Chicken Carbonara spring roll 

      Seafood Wonton 

    

CARVING STATION 

 Crispy Pork Belly, five spiced  

Roasted Lamb tikka, spicy yogurt 

Slow Cooked SIR loin, au poivre sauce  

Roasted Corn Fed Chicken, garlic honey 

Catch of The Day, roasted, Indonesian style 

 

SIDES 

Starch, rice, mashed potato, creamy polenta 

Assorted Crackers, emping, prawn crackers, Taro chips 

Vegetable, peas and bean, sautéed broccoli, corn croquette 

 

DESSERT 

Paris breast 

Berrys Eclair 

Gari Vanilla Cream Brule 

Jackfruits cheese cake (V) 

Mango chia pudding (V) 

Sliced fruit (Vg) 


