TANAMAN FAMILY FEAST
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a snack from our farm by the sea
seaweed, tomato, cucumber, herbs

Sowing
seed (n) sprout & leaf
sesame, kenari, baby chayote, shoots, herbs, citrus
sunflower
Growing
root flower
sweet potato, frangipane, kecombrang, marigold

mushroom, ginger
Return to earth

fruit grain (n)
grilled young soursop, grilled rice, pete sambal,

yeast, bali mole young mango

Regrowth

fall ferment
tape ragi, banana skin balinese chocolate
pod, smoked chili caramel

to seed again
jackfruit bonbon

(p) peanut (n) nut (g) gluten (gfo) gluten-free optional
please inform our staff if you have any allergies or dietary restrictions



TANAMAN FAMILY FEAST
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alcohol package

welcome drink
a refreshing, house-designed fermented mocktail crafted from
a blend of local fruits, vegetables, and natural effervescence

magnoliaflower kombucha
cempaka flower, jasmine green tea kombucha

cocktail

floral
premium arak, orange-infused arak, fermented rosella soda

spice
palapa nutmeg liqueur, island spiced rum,
upcycled passion ginger shrub, oolong tea soda

beans
banana-infused spiced rum, upcycled coffee liqueur,
munduk coffee, mesoyi cordial

mocktails

bali roots cola
coconut water and white citrus topped with bali roots cola

good green cooler
pineapple, green apple malang, asian cucumber, green kale,
mint leaves, green spirulina, coconut water
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