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STARTERS  

GADO – GADO (Veg, N) 
Mixed steamed vegetables, egg, tofu, tempeh served with coconut peanut sauce 

150 

SAYAP GORENG (GF) 
Deep-fried chicken wings cooked in turmeric, ginger and lemongrass, served with mayo sambal 

150 

LUMPIA (V, Veg) 
An authentic Indonesian snack filled with bamboo shoots, carrot, bean sprout, onion and 
sweet-sour sambal 

150 

FRESH SPRING ROLLS (GF) 
Rice paper rolls, lettuce, rice noodles, cucumber, carrot, charred pineapple, crispy tofu, mint and basil 
served with Thai dressing 

150 

CORN FRITTERS (V, Veg) 
Sumbanese-style corn fritters, served with mayo sambal 

150 

SOUPS  

ROASTED TOMATO SOUP (V, Veg) 
Tomato soup, extra virgin olive oil, served with croutons 

160 

CREAMY PUMPKIN SOUP (V, Veg) 
Pumpkin purée, toasted pumpkin seeds, chunky roasted squash 

160 

SALADS 
 

CAESAR SALAD 
House garden mixed greens, chicken, egg, onion, bacon, croutons, parmesan cheese served 
with caesar salad dressing 

170 

PUMPKIN SALAD (V, Veg, N) 
Roasted pumpkin, lettuce, balsamic dressing, roasted almond flakes and feta cheese 

160 

GREEN SALAD (V, Veg, N) 
House garden mixed greens, tomatoes, cucumber, onion, olives, roasted cashew nuts, feta cheese 
and vanilla & orange dressing 

160 

FISH NICOISE 200 
Line caught Tenggiri, boiled egg, shallots, olives, green beans, tomato, sesame seeds and potato, 
served with honey & balsamic dressing 

 

OPTIONAL ADD-ONS   

Fish / Chicken  

Tempeh / Tofu 

French Fries 

70 

50 

80  
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MAINS  

SANUBARI WAGYU CHEESE BURGER 
Grilled wagyu beef patty served on a toasted brioche bun with smoked cheddar cheese, house-
made pickled cucumber, tomato, mustard, and burger sauce, accompanied by potato fries. 
 

230 

CURRY CHICKEN WRAP 
Curry-sautéed chicken served in a butter-toasted tortilla wrap with sliced onion, tomato, lettuce, and 
sambal mayonnaise, accompanied by potato fries. 
 

180 

SANUBARI CLUB SANDWICH 
Barbecue-poached chicken layered with crispy bacon, mashed egg and mayonnaise, served in butter-
toasted bread with lettuce, tomato, and tomato ketchup, accompanied by potato fries. 
 

190 

CHICKEN PARMAGIANA 
Crispy panko–fried chicken topped with homemade tomato sauce, smoky bacon and melted 
mozzarella and Parmesan, served with an organic salad dressed in a honey–balsamic vinaigrette, 
accompanied by potato fries. 
 

200 

GRILLED CHICKEN BREAST (GF) 
Pan-seared chicken breast basted with herbed butter, served with taro–potato purée, roasted 
onions, charred carrots, grilled green beans, and finished with beurre blanc sauce. 
 

210 

FISH TACOS 
Grilled and shredded Tenggiri tossed with charred corn and pineapple, fresh tomato, cucumber, lettuce, 
and onion, seasoned with salt, pepper, and olive oil, finished with cilantro and garlic aioli. 
 

190 

FISH AND CHIPS 
Grilled or battered fish, served with simple salad, potato fries and tartar sauce 
 

200 

FISH FILLET 220 
Parmesan and brioche-crumb–crusted grilled Tenggiri with garlic, thyme, and oregano, served on a 
creamy taro and potato purée, creamed capers, and herb oil, accompanied by charred cabbage and 
grilled Asian long beans. 
 

 

GRILLED TIGER PRAWNS (GF) 200 
Butter and white wine–grilled tiger prawns, served with beurre blanc sauce and accompanied by a fresh 
mixed salad. 
 

 

GRILLED EGGPLANT (V, Veg, N, GF) 200 
Served with babaganoush, cashew cream, pesto, mix salad and balsamic reduction 
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ASIAN  

SATE AYAM (N) 
Grilled chicken skewers, urap and peanut sauce, served with steamed rice 

200 

SATE LILIT (N) 
Grilled minced fish, lemongrass skewer coated with turmeric, urap, peanut sauce, served 
with steamed rice 

200 

SATE REMBIGA (N) 
Grilled beef skewer Lomboknese style coated with pineapple, urap, peanut sauce, served 
with steamed rice 

210 

RENDANG (GF) 
Sumatran slow braised beef with spices and coconut milk, served with cassava leaf curry steamed 
rice 

250 

NASI GORENG (N) 
Sanubari-style stir-fried rice, vegetables, fried egg and chicken satay served with peanut sauce 

180 

MIE GORENG (N) 
Sanubari-style stir-fried noodle, vegetables, omelette and chicken satay served with peanut sauce 

180 

GULAI IKAN (GF) 
Indonesia yellow curry, rice noodle, vegetables with grilled line caught Tenggiri 

200 

IKAN BAKAR SAMBAL MATAH (GF, N) 
Grilled fish marinated with ginger, lemongrass and turmeric, Balinese salsa, urap, served 
with peanut sauce and steamed rice 

210 

SWEET AND SOUR  
Traditional Asian crispy chicken or fish with sweet and sour sauce, served with steamed rice 

200 

BLACK PEPPER CHICKEN 
Stir-fry chicken, carrot, green beans and onion with Asian sauce, served with steamed rice 

200 

 

V – Vegan / Veg – Vegetarian / N – Contains Nuts / GF – Gluten Free 



dsfs 

PASTA  

BOLOGNESE  
Sanubari-style homemade Bolognese pasta with parmesan on top 

200 

ARRABBIATA (V, Veg) 
House-made tomato sauce, garlic, basil, chilli flakes, and parmesan 

190 

AGLIO e OLIO (V, Veg) 
Tossed in garlic confit, olive oil, fresh basil, and parmesan. 

190 

CREAMY PESTO (V, Veg, N) 
House-made garlic, cashew, and basil pesto, finished with parmesan and lemon zest 

190 

CARBONARA 
Creamy carbonara sauce with sautéed smoked ham, garlic, parmesan, lemon zest, and crispy bacon. 

220 

GRILLED PRAWN al LIMONE  
Grilled tiger prawns glazed in white wine, served with your selection of pasta and finished in a creamy 
lemon butter sauce scented with garlic, chilli, parmesan, lemon zest, and basil. 

250 

SELECTION OF PASTAS: 
Spaghetti, Fusilli, Penne, Gluten Free Fusilli, Gluten Free Penne 

 

PIZZA 
 

MARGHERITA (V, Veg) 
House made tomato sauce, EVOO, basil, mozzarella 

215 

NEAPOLITAN 
House made tomato sauce, mozzarella, anchovies, capers 

230 

HAWAIIAN 
House made tomato sauce, pineapple, chicken, mozzarella 

230 

MEAT LOVERS 
House made tomato sauce, sausage, bacon, mozzarella 

230 

SOMETHING SWEET 
 

GINGER CRÈME BRÛLÉE (GF) 

Classic Crème Brulée with ginger infused creme 
130 

NUTELLA CREPE (N) 
Classic crepe filled with Nutella  

130 

POPIA PISANG (N) 
Deep fried banana and chocolate wrapped in pastry, palm sugar, caramel and almond flakes 

130 

PISANG GORENG (N) 
Banana fritters, caramel coconut sauce, mixed nuts crumbs, served with ice cream 

130 

PASSION FRUIT CHEESECAKE (N) 
Classic style cheesecake with home grown passionfruit coulis and almond flakes 

140 

ICE CREAM  

1 Scoop 50 
2 Scoops 70 
3 Scoops 100 

 

V – Vegan / Veg – Vegetarian / N – Contains Nuts / GF – Gluten Free 


