e Seasonal Fruits v 80
Chilled tropical fruits

e Ice Cream Sandwich 70
Chocolate and vanilla bean ice cream, strawberry preserve,
almond biscuit

¢ Strawberry Tartletd v 80
Strawberry, vanilla, coconut tart, cranberry, macadamia nut

crust

¢ Warm Chocolate Cake 80

(preparation time: 12 minutes)
Poached spiced tamarillos, chocolate sorbet

* Lime-scented Pavlova 80
Fresh mango, banana, passionfruit curd and syrup, toasted

coconut

* Jackfruit, Ginger Pudding 80

Mango sorbet, passionfruit sauce

* Dadar Gulung 80

Pandan crepes, candied coconut, banana, coconut sorbet, palm
sugar syrup

* House-made Ice Cream and Sorbet 70
Selection v
Please ask your server for today’s selection

COHO Shambhala Cuisine uses seasonal, nutritious ingredients in combinations that are delicious
and nourishing. V denotes vegan dishes.
All prices are in thousands of Rupiah and subject to a 21 per cent tax and service charge.



DRINKS

TWG Tea Selection 45

* Moroccan Peppermint
* Chamomile

* Sencha Green

e Earl Grey

e English Breakfast

*Made Tea’ Selection 55
* Moringa

e Vanilla Chai

Black tea, Vanilla, Cardamom, Coconut, Cinnamon, Pandan

* Tropical Chai
Lemongrass, Cardamom, Pandan, Rose, Globe Amaranth

Speciality Coffees by Expat. Roasters

* Espresso 30  Café latte 45
* Piccolo 30 e Flat white 45
e Americano 40 * Mochaccino 50
* Cappuccino 45 e Iced latte 50
Liquor

* PFernet-Branca 100
e Baileys Irish Cream 115
* Campari 115
e Jagermeister 115
e Kahlda 115

e Luxardo Amaretto 115

All prices are in thousands of Rupiah and subject to a 21 per cent tax and service charge.



