fivelements

Sakti Dining Koom

Our Sakti Dfning Koom ofters a raw /fving vegan & vegetanan cuisine in celebration of our
aliveness. \We select the finest organic ingrcclicnts to honor the earth and ourselves as we are
one and the same. We support the local farmers, sustainable agriculturc and cnvironmcnta"y

Fricnd]y Proclucts. We invite you to step inside and cnjog bcing someone who chooses:
Loving your ]ti, adoring Hoursclﬂ acccpting the world, bcing present,
generous and grathul every dag. Have fun and cnjog bcing nourished.

«[ et Food be 7—/75 Medicine and Medicine be 7—/75 Food «

Food Menu and Drink | ist




Break{:ast Menu

Just Fruit
plate of fresh seasonal fruits, ime
40
Fresh Scasonal Fruit
young coconut ﬂogur[; cas/wws, ﬁoncy
60

Live Seed and chi bcrrg Granola
with nut or seed m//k, fresh banana, and berries
70
Fresh Fruit Salad
young coconut\gog/ulrt andﬁoncy

65
Seasonal Bali Fruits and [laxseed Forric]gc
with cashew nuts
60
Raw Zucchini FHummus
almond herb crackers, marinated greens, avocado, fresh basil
50
Egg Free- Scramble T ofu Florentine
tomatoes, mushrooms, scallions, turmeric served on swirl spinach
55
Miso Shiro Soup
vegetable miso broth, tofu, wakame, diced carrots, daikon and scallions
30
Kice Congcc
with either nori, scallion, banana and tamari or coconut milk
45
Who]c (rain | oast
with tropical fruit jam and almond butter, or genovese basil pesto spread with fresh tomato shees
and extra virgin olive oil ~cither served with smoked tempeh
50
Sa uteed Grccns
broccol and baby 5/:’//736/7 with smoked tempe and red sweet pepper caulis
45

Small t/7/ng5

Mixed greens with extra virgin olive oil and
20
Baked sweet potato with garlic
20
Grillccl tomatoes with oyster and shitake mushroom
40



Break{:ast Menu Fackage

Fresh [Fruit Juicc or (Green Juicc

C/w/'cc of Jwo C ourses Menu /tcms

Just Fruits
or
Fresh Fruit Salad
with Young (Coconut Yougurt and [Joney

k%%

[ ive Seed and Gojibcrrg Granola
With nut or seed milk, fresh banana and berries

or
]:_gg Free ~ Scramble T ofu Florentine
T omatoes, mushroom, scallions, turmeric served on sautéed 5P/nac/7
or
Rice Congcc
With either nori, scallions, banana and tamari or coconut milk
or
Wholc (arain | oast
With trop/ca/ fru/ijam and almond butter or (senovese 535//;7651_‘0 sprcaa/ with fresh tomato slce
and extra virgin olive oil - either served with smoke tempe
or

7 ucchini Flumus

A/mona/ herb crac,éers, marinated greens, avocado and fresh basil

k%%

Choice of Qur T eas and Herbal Blcnd



Lunch Menu

3 (ourses Prix fix menu ~ choice of one aPPctizcr, one entrée and one dessert

250

5ou/os
Soto Seitan

Bcan sprouts, ca/)/)agc, c/mr(g tomatoes, sweet /ootato, cc/crﬂ, corn vermicelli with turmcr/c~/cmongrass

bouillons *heated dish
40
Lentil Dal
Garnished with coconut ﬂOg/?U/’[} cilantro and lime *heated dish
40
Cilantro-Cress Soup
Sweet-sourcilantro-cress soup with zucchini and red pepper concasse, and cas/7c3W~p/nc nut sour cream
40
Live TomYam

Marinated shitake and white button mu5/7room5, tomato and coriander leaves

60

A Ppctizcrs

Stuffed Zucchini Blossom

/\/a/oa ca/)éagq bok 6/705, shitake mu5/7rooms, tO)[u, g/ngcr root, green c/w///oaste and \guzu~tamar/53uce
60

Tu]ambcn Cral}- Frcc Ca!(c
A/monc{ zucching red bell pepper; nutrition yeast, kombu, caressed with m/’50~/oar5/eﬂ sauce
35
Raw Furplc Sweet Potato Nori Maki
Sesame mushroom, avocado, carrots, scallions, cucumbers, ginger root and /cmongrass
+5
Bruschctta Flatc
Vie-ripened tomatoes and /)as/z sp/'ccc/ avocado and coriander pesto, almond feta cheese and tamarillo

50

Salads

Gri”cc] Organic chctab]c Salac]
Asian /our/o/c cgg/o/ant; zucchini, red and \gc//ow /oa/orlka, /)aéﬂ arugu/a, almond feta cheese with pure balsamic
reduction
70
Farmer Spring Salad
Fresh organic spr/ng greens from Raturiti farms and r//benec/ avocado with orange trutfle c/ress/ng
55
The SamP|cr
§a/ac/ of tender /ettuce, almond curry cracker-olive tar enac/e, mini garden >/223, herbed nut cheese and
Y P garden p
ca/)éa‘geéipp/e slaw
85
Horiatiki Greek Salad
K//benec/ tomatoes, Cucumécr, sweet red pepper kalamata o//ves, almond feta cheese and oregano

served on a bed of romaine lettuce tossed with olive ol vinaigrette

60



Bali Seaweed Salad

Fresh harvest green and white seaweed, tossed with 5/:>iccc/ young coconut c/ress/ng
40
Babg Romaine Caesar Salad
[Fome-made creamy (aesar c/rcss/ng; pine nut parmesan cheese, almond bread croutons, kalamata olve

and scallions

65
E ntrees

Zucchini Manicotti
Stutted with /cmon~/o/nc nut “ricotta “ gar//c tomato Cau//s, 5/:’/1736/7, raisin and P/Stacﬁ/b compote
180
Live Lasagna
/ﬁaﬂercc/ cashew cheese, tomato marinara, basi/pcsto, /)a/)y 5/3/}736/7 and marinated shitake mushrooms

with béchamel herb sauce

80
(Garden Fizza
Tomato sauce, /)asi//ocsto, olive ta/oenac/q avocac/o, seasonal ocgan/c vcgcta/)/cs, fresh herbs
and flax seed crackers

100

Live Falafel Sanclwich

§avorﬂ zucchini humus, tahini sauce, tomato, /D/'ck/cc/ white ca/méagc Auggcc/
on sp/bcc/ curry sunflower seed crackers served with lokal green salad

80

Tofu Club Sandwich

/~ emon-rosemary to[u, organ/c vcgcta/)/cs, beetroots and avocado set on curried almond bread
with coriander pesto accom/oan/cc/ /Dy fresh rocket salad
75
(,H)uc] Brown Rice FPaella
Paked splbcc/ totu, gr///cc/ zucchini and coconut cream sauce

75

\/cggic Tcmpc WraP

Babﬂ 5(/7uas/z, carrots, Fortobello mushrooms, sweet red pepper; ﬁj/%/'seawccc{ scallions and corn vermicelli

wra/o/oec/ inrice paper, with splbcc/ cashew sauce

90

Side Dishes
Avocado with lcmonjuicc and extra olive oil
25
Sautéed rosemary oyster and shitake mushrooms with garlic
50
T ri~color bali nese rice
25
Toasted whole grain bread with extra virgin olive oil

45

Asian kale-slow

35



Dinner Menu

Chefs dai]g tasting menu, 5 to 7 courses
T he Chefs or (Guest choice of favorite menu items, 5/.7@6/13/ seasonal dishes of the c/aﬂ

anc/écvcragc accompan/cc/

500,/ 650
5oulos

Spccia] Soup of the Dag
45
| entil Dal
Garnished with coconut yog/nlr[; cilantro and lime *heated dish
40
Asparagus hill
As/oaragus spears with splbcc/ totu in clear miso-shitake broth *heated dish
40
Cilantro-Cress Soup
Sweet-sourcilantro-cress soup with zucchini and red pepper concasse, and cas/7c‘w~f>/nc nut sour cream

40

A Ppctizcrs

Portobello Carpaccio
/ﬁaﬂercc/ with almond feta cheese and coriander /oesto, decorated with sun-dried tomato Pcsto

55

Duo Sushi Maki

/ 7’0ncy-g/azcc/ tempe, carrots, sweet bel peppers, /7]"/%/5@2 weed and mango salsa

80

bruschctta Flatc

th~r//bencc/ tomatoes and /935/[ slofccc/ avocado and coriander /oesto, almond feta cheese and tamarillo
50
Tu]ambcn Cral:)—- Frcc Ca!cc
A/monc/, zucchini, red bell peppers, nutrition yeast and kombu, caressed with m/30~p2r5/6ﬂ sauce

35

Salads

Girilled Organic chctablc Salad
Asian /our/o/c cgg/o/ant; zucchini, red and ﬂc//ow ca/os/cum, /)a/)ﬂ arugu/a and almond feta cheese with pure
balsamic reduction

70

Farmer SPring Salad

[resh organic spr/ng greens from Paturiti farms and r//benec/ avocado with orange trutfle c/ress/ng

55

Mixed | okal Greens

Foached beet, candied pecans and smoked tempe served with red wine vinaigrette

65



E ntrees

Zucchini Manicotti
Stutted with /emon~/o/ne nut “ricotta, gar//c tomato cau//s, 5/?/1736/7, raisin and P/Stacﬁ/b compote
180
Live Lasagna
[ﬁaﬂerec/ cashew cheese, tomato marinara, 535//pcsto, babﬂ 5/:)/1736/7 and marinated shitake mushrooms
with béchamel herb sauce

80

Tri-violi Jtaliano

5;c>r/hg onion-trutfle-cashew cheese ravioli served on sliced marinated beetroots, fava bean puree on \gc//ow
zucchini and young coconut meat stutfed with marinated shitake mu5/7roon75toppcc/
with balsamic [/g puree and ginger cream sauce

125

FcPcs Cendawan

Ba//is/o/bcc/ mixed mushrooms and /o/hc nuts wra/o/occ/ /n romaine /cttucc, served with ca/)éagc%a/o/o/c

and “sambal matah®
75

chgi e Kig’sttamcd

Trac//t/ona/ 53//}7656 urab vegcta/;/es with [resﬁ/ﬂ gratec/ coconut, sweet tempe, cashew nuts
and seitan-tofu with cardamon kcca/o, served with aromatic 5/:>iccc/ brown rice and sweet chili sauce
100
chct Black St:samc Koastcc] Eggp]ant
Serned overa bed of //g/ﬂ’/ﬂ sauteed 5/.7//736/7 and coconut-infused black rice with 53///765@ cilantro sambal

120

Seitan E_sca]opc

Wa/nut~cru5tcc/ caramelized seitan, mashed nori, sweet /ootatocs and /)a/)ﬂ green beans served
with cardamon kccap sambal
110
Brown Rice Risotto
Or(gan/c brown rice and oyster mushroom roll top,occ/ with pars/eﬂJcmongrass foam,
accompan/cc/ /)ﬂ /)a/)ﬂ rocket salad
110
The Barjar
7 ofu-minced sate on /cmongrass skewers, coconut-infused black rice and vcgcta/)/c relish

served with chili coriander sauce

90

Side Dishes

Avocado with lcmonjuicc and extra virgin olive oil
25
Sautéed rosemary oyster and shitake mushrooms with garlic
50
T ri~color bali nese rice
25
T oasted whole grain bread with extra virgin olive oil
45
Asian kale~ slaw

35



v ?’ KIDDY MENU

T omato Cream soup
[ome made tomato soup with sun-Hower seed and cashew cream
50
CHEESY QUINOA
(Quinoa with cashew cheese & pine nut parmesan
45
DRAGON CORN VERMEICIL
Sautéed veggies & corn vermicellf with totu and scallions
30
VEGGIES “SFAGHET TP FOMODORO
Slced Spiral vegetables “spaghetti” with pomodoro sauce
35

Donald Duck

§un~)£70 wer-sesame Pat’ﬁcs with gr///cc/ /o/nc a/o/o/c and sweet chili sauce
30

Toh-vcgctablc Sate

7 otu, cﬁcrry tomato and zucchini on bamboo skewer, served on vcgg/és~/7ro wn rice

40

Sweet Potatoes Chips

Paked gar//c marinated sweet potatoes served with real tomato éctc/ullo
30

KIDDY GARDENFIZZA

cashew mozzare//a, /o/hc nut parmesan, /735///0651{'0, tomato sauce, C/mrfy tomato, olive ta/ocnac/c,

pine apple and avocado
50
TROFICALFRUIT YOGHUTS
Young coconut yoghurt with seasonal tropical fresh fruit
45

SWEET TOOTH

Your choice of ive Cﬁoco/atc Cake with walnut crust or stra WAC/‘Iy cake with pecan crust
50

Your choice of liveice cream & sherbet, c]wocolatc, coconut vani”a, Purplc sweet potato ice cream,

mango shcrbct, tangcrinc sherbet or coconut sherbet



Dessert Menu

Fruit Paradise

Trolo/ca/ fruit rofls served with five goj//)errﬂ ice cream and stra W/)errﬂ sauce

55

Mar\go Moussa

56/’1/Cd W/f/? sweet /‘ZSPbCI‘Iy sauce

55

| emon Pie

YOU/’Ig COCOI’IUt, /emonjufcq avocac/o anc/agave nectaron a ACC/O)[PCCBI’I crust

top/oec/ with our (het's 5/.766/:2/ turmeric coconut sauce

55

Divine Cl—:ocolatc Cake
Park chocolate with Crunc/zg nuts to/o/oec/ with a live chocolate g/aze and rasp/)cr(g swirls

60

Tropica! Parfait

/ﬁaﬂercc/ young coconut vanilla and fruit Pan[a/ts with straw/yerrﬂ compote
40

Semifreddo Fistachio Panna Cotta

56/‘1/66/ W/f/l b/}foSWCCf cacao sauce 2/7(/3/7 B/ITYOHC/VBI’I///B WZI[Cf

35

Supcrpood Raw Chocolatcs

hoice of- chocolate mint, almonds, wa/nuts, 52//]7656 /0175r pepper, chili or cinnamon

5 per /o/ccc

T}'lc 5ympl-|on3

Servedall kind of our desserts on a P/a te with chocolate and raspéerry sauce
80

Sakti Sorbets & | ive |ce Cream

56250/72/ selection

60 perscoop



Hcalthg Juices and smoothies

Juiccs, waters, and tonics

SParHing Lcmongrass and ginger tonic
35
]:rcsh young coconut water
25
Boclg Clcanscr

dark leat greens, cucumber, ginger, P/neapp/e, cilantro, lime
35
Supcr immunity booster
broccol;, dark leat greens, Ce/erﬂ, Pars/ey, turmeric, ginger, app/e, orange
65
Vitamins boost
carroft, ce/erﬂ, tomato, watercress, limes

30

Stomach soother

aloe vera, ﬁoneﬂ lime-aid
55

Fresh seasonal citrus_juicc
50
Fresh Citrus_juicc with whcatgrass

70

[ iver cleanse shot

turmeric, honey, cinnamon, lime
30
Gingcr shot
ginger, honey, lime
25
thatgrass shot
30
Tamari”ojuicc
50
Pure Tropical Juiccs

wa ferme/on, papaya, /.7/}76<?/.7P/€, tanger/he, mango, banana
50
Strcngth & Aphrodisia
56250/73/ )[ru/’f, maca and raw /loneﬂ

40



]:_quil sparkling water
30

Aqua mineral water
20

SParHing rose water
40

Milks and blended drinks

Fumpkin and sesame milk

45

Cashew milk
45

Almond milk
45

(Coconut milk
45

(areen energy smoothie
greens, banana, orange /U/'ce, spl'ru//na, /70/76ﬂ

40

Hcaltl‘ly bones and blood

cashew milk, banana, borneo bee pollen, bali cinnamon
70
Pleasant Digcstior\
papaya , lime, honey
30
Wakc up and go
raw chocolate, almond milk, vanilla bean, maple syrup
65
Calcium aid

banana, seed millk, berries, basil
60
Himalagan uplhct
goyr berries, coconut milk, vanilla, bananas, ginger
45
TroPica! stomach Potior\
orange /U/be, coconut, papaya, ﬁoneﬂ, mint, vanilla bean
+5
Low blood pressure omega boost

avocado, lime, coconut sugar

30
Additional 5upp/cmcnt5

Raw cacao, Maca, Spirulir\a
Bcc Po"cr\, Kaw cocoa butter
15
Raw l-lor\cg, " xtra virgin coconut oil

i0



Teas and Herbal Blends

Fivelements PBlends

Pertiwi
F u—c‘r/z, /6n70ngr255, aa/as

45

Apah

white tea, cardamom, spearm//?f
40
Tejo
cinnamon, ginger, pepper, clove

40

Akasa

chamomile, vanilla, cardamom
30
Ba yu
rose//a, Con'ana/er, sencha

30

Black Tea
Javanese Agung

one of [ndonesia’s, a medium bodied black tea with spicy notes
30
Lapsang 50uc|10ng
smoky (_hinese tea which has been cured over pine fires
30

]:_arl Grcg

classic black tea with oil of bergamot lending intense citrus flavor
45
Giin ger Black
blend of black tea and dried ginger root
35
Chai

blend of 5/0/665 and tea, served with coconut milk and raw ﬁoneﬂ
30

Oo/ong [ ea
Tclaga Oolong

Jndonesian 00/0175r with subtle /[ru/ty notes
30



Grccn Tca

(Genmai-cha
rich green tea with roasted rice, low in catfeine
55
Jasmine
chassic Hloral scented tea with great refaxation /oropcrt/cs
40
Gin ger Gireen
a 5/)17/[)/6 blend of green tea with gingerroot
30

[ isanes

Fruit Paradise

a tro/o/ca/ infusion /hc/uc//hg hibiscus and rose/wlb
40

Hcrbal ]:_ncrgizcr

a st/}nu/at/hg herbal infusion with anise notes

40

Matc

a traditional south American herb tea with a smoéﬂ, grassy Havor
55
Red Berries

fruit, Howers, and berries
40
Rooibos
red bush tea from South Africa, rich and full taste
55
Rosella Kombucha

rosella infusion, cultured with /oro/)/ot/c Lkombucha cu/turc, served chilled with me
30

Al Pﬂbcs are in thousands of. ru/D/Ia/7 and are subjcct to 21% [ axand Service Cﬁargc



