
Spaghetti     
with asparagus, spinach and pesto sauce. (v)

Gnocci
With scallops, ricotta and burnt almond butter sauce.

Linguini with fresh picked crab meat 
Diced zucchini, in a lemon and chilli infused olive oil sauce   

Trio of wild mushroom risotto
Rocket, parmesan and micro herb salad. (v) (g)

Spaghetti Bolognese 
Rich homemade Bolognese sauce, topped with grated grana padano parmesan.

Fettuccini pollo 
Sautéed chicken, roasted capsicum, pine nuts and garlic, flambéed with brandy in a 
light creamy sauce and finished with rocket.

Grilled Pita bread        
With vegetable crudities, roasted beetroot dip and raita. (v)

Tomato Brushcetta 
With basil oil and Balsamic reduction. (v)

Chicken Quesadilla 
Filled with Swiss cheese, chilli and spinach.

Hot chips 
With tomato sauce and oil. (g)

Nacho’s 
Beef chilli bean mix, guacamole &sour cream. (vegetarian option available)

Rocket and pear salad   
With watercress and fennel. (v) (g) 

Blistered corn salad 
Served with roasted cauliflower and bean salad with a honey mustard dressing. (g) (v)

Grilled prawn salad   
With cucmber, crispy noodles, fresh orange and Asian greens.

Caesar salad       
Cos lettuce, crispy bacon, garlic croutons, shaved parmesan, aioli, anchovies, grilled free 
range chicken and a poached egg.

Roast pumpkin and couscous salad 
With minted yoghurt, pepita seeds, dried figs, rocket, dried apricots and walnuts. (v)



Pane di bistecca     
Australian grain fed steak, with roasted fennel, aioli, tomato chutney, marinated 
tomato, basil, rocket, parmesan and red onion salad served on a warm baguette.

Spinach wrap     
With red rice, beetroot paste, shaved pear and a pineapple salsa. (v)

GRAIN burger    
100% ground Australian beef, GRAIN’s own BBQ sauce, aioli, lettuce, tomato, 
caramalised onions, grilled Swiss cheese and beetroot relish.

Pulled pork burger 
Slow roasted pork with homemade apple sauce, Asian slaw served on a sesame bun.   

Italian baguette     
Shaved leg ham, salami, tomato, swiss cheese, seeded mustard, aioli, roquette.

Chicken baguette 
With Vietnamese pickled shaved carrot and cucumber salad, spring onion, coriander 
and cos lettuce served with aioli.

Cured salmon bagel  
Dill cream cheese, freshly sliced tomato, cucumber, Spanish onion, rocket and 
avocado fan.  

Vietnamese rice paper rolls    
Stuffed with chicken, pickled vegetables and served with nouc cham and peanut 
sauce.

Piri Piri portugese BBQ chicken breast  
Served with avocado salsa, fresh lime and coriander. (g)

Local baby grilled snapper 
With pickled cucumber, dill and edamame salad. (g)

Balsamic cherry tomato, onion and feta tarts 
Served with garlic potato and minted green bean salad. (v)

Lamb pot pie     
With chunky lamb cubes, mushroom, mashed potato, rosemary, garlic and side of 
Greek salad.

Fish tacos  
Pan fried Swordfish fillet with shredded cabbage, coriander, red onion, sweetcorn 
and avocado salsa with a harissa mayonnaise and lime wedge.

Papaya and tempe skewers 
served with peanut sauce and rujak salsa. (v) (g)

Beer battered Swordfish 
Chips, green salad, lemon and tartare sauce.

(gluten free bread available)



Mie Goreng noodles 
Combination with carrot, squid, prawn and chicken OR vegetarian served with 
carrot, white cabbage, leek, red chilli and shallot.

Nasi Goreng 
Stir fried rice with chicken, carrot, shallot, leek, red chilli and fried egg.

Gado Gado 
Eggplant, baby bean, bean sprout, tofu, boiled egg served with a peanut sauce.

Soto ayam 
Balinese spices, bean sprout, leek, boil egg , shredded chicken served with diced 
local tomato and steamed rice.

Chicken Satay   
Local organic farmed chicken with classic peanut sauce.

Beef Rendang    
Braised beef in a rich coconut and spiced sauce served with steamed rice.

Curry sayur   
With zucchini , baby bean broccoli, spring onion,carrot and Balinese spice curry and                  
steamed rice. (g)

Ayam Bakar 
Served with steamed rice, kecap manis, sambal oelek and sambal matah.

Cap Klang Kung    
Sautéed klang kung with sesame oil and smabal matah.

Ikan Segar     
Served with steamed rice, kecap manis, sambal matah & sambal oelek.

Rice pudding  
White coconut rice pudding served with spiced mango. (g)

Fried banana fritter  
Served with vanilla bean ice cream and maple syrup.   


	grain_bali_menu_-_indonesian_bl
	grain_bali_menu_-_salads_and_pasta_bl
	grain_bali_menu_-_sandwiches_and_lunch_bl

