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28.11.2020

SAMI SAMI
ANTIPASTI 

Insalata dei Cesari    105 
Traditional Caesar salad with aromatic herb croutons
with choice of: tiger prawns or grilled chicken  155

Insalata mista      110
Organic AYANA mixed greens served with tomato, 
black olives, celery, topped with fresh shaved 
parmesan cheese and balsamic dressing

Panzanella alla fiorentina    125
Tuscan chopped salad with cucumber, red onion, 
bell pepper, tomato, black olives, garlic croutons 
and fresh mozzarella cheese

Caprese      140
Fresh mozzarella cheese, aromatic organic tomato, 
basil leaves with drizzled extra virgin olive oil

PASTE E RISOTTO

Spaghetti alla carbonara    175
Italian fresh pasta made with fresh egg, smoked pork 
bacon and drizzeled with tasty pecorino cheese

Stracci di pasta con ragu e porcini   180
Homemade pasta, slow cooked beef bolognaise sauce
with sautéed wild porcini mushrooms

Risotto al funghi porcini   185
Creamy rich  Italian rice, wild porcini mushrooms, 
served with roasted hazelnut and tasty chicken reduction

Fettuccine nere ai frutti di mare,   210
Homemade squid ink fettuccine pasta, tossed with 
assorted Jimbaran seafood and cooked in a light 
saffron lemon sauce

Tagliolini all’aragosta     360
Homemade ribbon pasta, cooked with fresh bamboo 
lobster, cherry tomatoes, fresh parsley and finished 
with extra virgin olive oil

ZUPPE

Minestrone di verdure con pesto,   120
Thick Italian soup, made from fresh mixed vegetables,
homemade pasta and served with basil pesto

PESCE E CARNE

Italian burger     185 
Juicy Wagyu beef patty with  melted cheedar cheese, 
red onion marmalade, roasted Roma tomatoes, 
baby arugula served in a sesame bun and fries

Pollo Parmigiana   250
Breaded tender chicken breast with aromatic 
tomato sauce, parmesan, served with organic rucola 
salad and aromatic balsamic dressing

Cioppino    320
Stewed local seafood in tasty tomato sauce, 
fresh herbs served with home made gremolata 
garlic bread

Filetto di manzo     390
Grilled tender beef filet, truffle scented polenta 
served with sautéed local baby vegetables and 
rosemary infused beef sauce

PIZZA

Margherita      150
Homemade aromatic tomato sauce, mozzarella 
and fresh basil 

Balinese sambal matah   160
Homemade aromatic tomato sauce, mozzarella, 
shredded chicken, lemongrass, shallot, green chili, 
kaffir lime leaf, shrimp paste

Frutti di mare      195
Homemade aromatic tomato sauce, mozzarella 
assorted local seasonal seafood finished  with fresh parsley 

I DOLCI

Tiramisu      85
Coffee flavoured dessert with mascarpone cream, 
lady fingers, coffee punch and mascarpone 
Kahlua sauce

Exotic fruit platter   75
Assorted local sliced fruits with lime

Gelati e sorbetti artigianali 
double scoop     75 
Assortment of ice cream and sorbet
Sorbet: mango, coconut, lime
Ice cream: vanilla, strawberry, chocolate, matcha
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Antipasti 
Fiori di zucca    V    150                                                                                                                                        

Crispy zucchini flowers in batter, stuffed with ricotta  

and Scamorza cheese and served with spicy tomato 

sauce 

 

Tartare di pesce    GF    160                                                                                                                                   

Pick your favorite yellowfin tuna sashimi grade  

or barramundi fish fillet lemon and garlic marinade  

citrus vinaigrette radish, Sturia vintage caviar, caper berries, 

pistachio crumbles, cultured coconut cream. 

 

Selezione di antipasti    (for two) P  260                                                        

Spicy salami, mortadella, Parma ham, Piattone cheese, 

gorgonzola cheese, mozzarella, semi dried tomatoes,  

Calabrian olives, marinated artichokes, bruschetta classic and 

tapenade, pistachio crumble. 

 

Insalate 
Aragosta “alla Catalana”     260                                                                                                                                                                                      

Lobster tail in tempura, Sturia caviar, crispy crackers,  

organic quinoa, couscous tomatoes, cucumber, celery, red 

onion, parsley black olives, yellow pepper, capers, garlic, 

lemon, e.v.o.o. 

 

Insalata caprese    V-GF-N   210                                                                                                                  

Organic tomatoes, oregano, burrata, basil pesto  

and garlic oil. 

 

Insalata di verdure    V-GF   110                                                                                                                     

Radicchio, wild rocket, baby romaine lettuce, semi dried 

tomatoes, zucchini asparagus and pumpkin grilled, flax seeds 

pumpkin seeds, pine nuts, balsamic vinaigrette dressing 
Add grilled chicken 70 Add brie cheese  50 

Add king prawns 90 Add grilled black Angus beef  95 

 

Zuppe 
Vellutata di zucca    V    160                                                                                                                                

Roasted pumpkin soup, veggie meatballs, parmesan sauce, flax 

seeds, pine nuts and basil oil. 

 

Caciucco    GF     240                                                                                                                                                   

Seafood soup with local fresh calamari, prawns, Manila clams, 

barramundi, yellowfin tuna, parsley and tomato. 

 

Paste e risotto 
Cannelloni vegetariani    V-N-E   180                                                                                                 

Homemade pasta stuffed with king oyster mushrooms, 

Ricotta and Scamorza cheese, topped with basil pesto, 

tomato coulis and parmesan sauce. 

 

Gnocchi di patate viola    P   180                                                                                                            

Purple potato gnocchi, almond sliced, guanciale, 

asparagus and gorgonzola cheese sauce. 

 

Spaghetti alle vongole    190                                                                                                                                    

Italian spaghetti, Manila clams, garlic, hot chili, e.v.o.o.  

and parsley. 

 

Paccheri alla Genovese    240                                                                                                                                     

Paccheri pasta, with slow cooked meat stew sauce,  

onions, Wagyu beef, white wine, celery carrots, parmesan 

cheese, e.v.o.o. and Stracciatella cheese. 

 

Risotto all’aragosta    380                                                                                                                                          

Carnaroli rice, lobster tail, white wine, lobster bisque ,  

e.v.o.o. and asparagus cream.       

 

Fettuccine nere ai frutti di mare   210                                                                                                                     

Squid ink fettucine pasta, mixed seafood and saffron lemon 

sauce 

 

Tagliolini all’aragosta    360                                                                                                                                       

Lobster tagliolini, tomato, parsley and extra virgin olive oil 
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Secondi piatti 
Parmiggiana di melenzane    V   180                                                                                                              

Fried eggplant layers oven baked with tomato sauce,  

basil, mozzarella and parmesan cheese. 

  

Filetto di spigola alla Livornese    GF  190                                                                                                                            

Locally sourced barramundi fillet, black olives, capers,  

garlic, oregano and tomato sauce served with green beans.  

 

Passatina di ceci e gamberi    GF   280                                                                                                           

Chickpeas and beetroot purée with jumbo prawns’ tails,  

garlic, chili and lemon. 

 

Bistecca alla Fiorentina    GF   550                                                                                                                    

Grilled t-bone Australia black Angus 500gr,  

grilled vegetables, garlic and herbs roasted potatoes  

and beef jus.                        

 

Petto di pollo agli agrumi    GF   180                                                                                                           

Sous vide free-range chicken breast with citrus  
and herbs sauce, pumpkin purée, asparagus grilled  
and confit carrots.   

              

 

 

 

 

 

Pizza 
Margherita    V     160                                                                                                                                

Tomato sauce, buffalo mozzarella, basil, e.v.o.o        

 

Pistacchiosa    P     280                                                                                                                                     

Mozzarella, mortadella Bologna IGP, burrata,  

pistachio pesto and crumbles, e.v.o.o.                                   

 

Valtellina     180                                                                                                                                                           

Tomato sauce, mozzarella, cherry tomatoes,  

bresaola punta d’anca, rucola, e.v.o.o. parmesan shaves.                                

 

Violetta    P     190                                                                                                                                    

Purple potatoes sauce and chips, mozzarella,  

spicy salami, parmesan sauce, basil. 

 

Pescatora     190                                                                                                                                                          

Tomato sauce, calamari, prawns, Manila clams,  

barramundi, tuna, basil, oregano and garlic. 

 

Parma    P     190                                                                                                                                     

Tomato sauce, mozzarella, cherry tomatoes, basil,  

rocket, e.v.o.o. parma ham 12 months, burrata cheese 

 

Pizza con Pollo     180                                                                                                                                                 

Tomato sauce, mozzarella, free-range chicken breast,  

sweet corn, black olives, basil, e.v.o.o. 
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I Dolci 
 
Tiramisù classico    V 90 
served with coffee gelato 
 
Wild berries panna cotta    V-GF 80 
served with strawberry gelato and raspberry coulis. 
 
Delizia al limone    V 90 
Ayana farm organic lemons cake 
 
Biscotti Gelato 120 
Cookies sandwiches stuffed with gelato vanilla, 
chocolate, strawberry, salty caramel sauce 
 
Gelati e sorbetti artigianali per scoop 55  
Assortment of ice cream and sorbet 
 

 

Bevande  
 
Organic Tea Selection  50 
English breakfast, earl grey, darjeeling,  
peppermint and chamomile  
 
Coffee  
Freshly brewed coffee or decaffeinated,  65 
coffee espresso 
 
Cappuccino, double espresso 65 
 
Café latte  70 
 
Jamaican Coffee 165 
Bali coffee, tia maria, dark rum  
and whipped cream 
 
Jimbaran Coffee 165 
Bali coffee, brandy, kahlua, brown sugar  
and whipped cream 
 
Italian Coffee  165 
Bali coffee, amaretto and cream 
 
 

 
 

 




