
Breakfast

Yogurt
Fruit or plain yogurt

Cereal
Corn flakes, muesli, Koko Krunch, All Bran

Tropical fruit
Selection of local fruits

Chia pudding
Coconut & vanilla, topped with mango, blueberry & pistachios

Waffle
Served with Mixed berry compote, Chantilly cream & salted candied walnuts

Farmer’s plate
Eggs your way (sunny side / over easy / boiled / scrambled / omelet) accompanied with 

Chicken sausage, pork bacon, herb-roasted tomatoes, Gouda cheese and Sourdough toast

Terrace benedict
Poached eggs, smoked salmon, avocado & cream cheese, served on a toasted bagel & topped with 

homemade hollandaise sauce

“Mister Crunchy”
A grilled sandwich of Brioche French toast, turkey ham, Emmental cheese, served with a mesclun salad

Congee
Rice porridge served with shredded chicken & salted duck egg

Mie Goreng
“Bihun” noodles sautéed with vegetables & topped with a fried egg

Fresh juice
Freshly squeezed juice of the day

Bread: white toast, whole meal and sourdough available

Nutella, peanut butter, honey, sugar free jam, dried fruit available on request

Enjoy fresh vegetables & fruits grown with love by our Kijang

farmers group.

If you have any food allergy, intolerance or meal preference,

please let us know so we can make sure your meal is served

correctly.

Discover the Indonesian delicacies & enjoy our local recipes 

selection.

Terrace Restaurant “Breakfast” menu



CARAMEL PANNACOTTA 

Fresh Pannacotta with caramel topping served with 

berries compote

ICE CREAM

choice of vanilla, chocolate and strawberry

DESSERT OF THE DAY

Selection of desserts 

FRESH SEASONAL TROPICAL FRUITS

AYAM BAKAR

Grilled boneless chicken leg marinated with local spices, 

served with fried rice & homemade Sambal Terasi

GOURMET BEEF BURGER

100g beef patty, caramelized shallots, dbl cheese, bacon 

& fried egg, espresso BBQ sauce served with fries

(Plant based burger available upon request)

KOREAN SHIN RAMYUN 

spicy noodle soup 

with fried egg on top & vegetables

SEABASS CEVICHE

Fresh coconut, lemongrass, local ginger(Jahe), onion, coriander, kaffir lime and coconut oil

FRESH CATCH OF THE DAY

Grilled fish fillet served with warm quinoa salad local mango salsa

FRESH SQUID

Grilled with garlic & kaffir lime butter & served with steamed rice & mixed greens

Or

Crispy fried served with aioli, steamed rice & mixed greens

Enjoy fresh vegetables & fruits grown with love by our

Kijang farmers group.

If you have any food allergy, intolerance or meal preference,

please let us know so we can make sure your meal is served

correctly.

Discover the Indonesian delicacies & enjoy our local recipes 

selection

Terrace Restaurant “Late lunch” menu

PECEL

Steamed vegetables, boiled egg & Longtong(steamed 

rice cake) served with peanut sauce

LOCAL FARM GARDEN SALAD

Avocado, Tomato, Cucumber, fresh corn, Carrot, 

Lettuce, White & Red Cabbage

Add-on your choice

Grilled Chicken or Grilled fish filet

Served with Balsamic dressing or Sesame dressing

VEGAN WRAP

Marinated grill vegetables & Tempeh in a toasted tortilla 

served with sweet potato fries

Add-on your choice

Grilled Chicken or Grilled fish filet



Starter

Main course

CRÈME BRULEE 

is a dessert consisting of a rich custard base topped 

with a layer of hardened caramelized sugar

INDONESIAN DESSERT “JAJANAN PASAR”

Kue lapis/ steamed colorful layered soft glutinous rice flour , 

Onde onde/ fried sesame ball filled with sweet mug bean 

Tapioca pears pudding topping with banana

Dessert

CREAMY MUSHROOM SOUP

A warm bowl of soup so deliciously creamy with tender bites of mushroom pieces.

AVOCADO AND COCONUT COLD SOUP

A refreshing & light chilled soup, perfect for warm evenings

CHOICE OF CHICKEN OR VEGETABLE LUMPIAH

Indonesian spring roll served with mango Salsa

GRILLED MISO EGGPLANT 

Served with carrot humus, quinoa and Pak choi tomato salad

SASHIMI

Tuna, local fresh red snapper, octopus served with pickled ginger, wasabi and soy sauce

THREE VARIETIES OF SEAFOOD
Gong gong, fresh prawns, fresh squid, served with lemongrass sauce

Enjoy fresh vegetables & fruits grown with love by our

Kijang farmers group.

If you have any food allergy, intolerance or meal preference, please let us

know so we can make sure your meal is served correctly.

Discover the Indonesian delicacies & enjoy our local recipes selection

RAVIOLI AUROA SAUCE

Ricotta spinach ravioli serve with creamy tomato

NEW ZEALAND BEEF TENDERLOIN 

Grilled beef tenderloin, served with fondant potato, buttered green beans, caramelized carrot, bordelaise sauce 

AUSTRALIAN LAMB SHANK

Lamb shank braised in red wine & garlic served with potato wedges, minted green peas, Rosemary & red wine jus

GRILLED LOCAL KING PRAWNS

Marinated with local spices, served with fresh lime, edamame, snow peas, garlic pak choi and quinoa 

Chicken DABU DABU

Manado dish oven bake chicken with lemongrass, onion, garlic, lime, chili pepper, lime leaf

Serve with grill vegetables and fragrant coconut rice

IKAN BAKAR

Grilled local fresh grouper, served with corn fritter warm green tomato salad, steamed rice & sambal balado

Terrace Restaurant “Dinner”

TIA MARIA

Hazelnut chocolate cake with coffee liqueur, whipped 

ganache

ICE CREAM

Selection of soft serve ice cream

FRESH LOCAL FRUITS

Enjoy our local fresh fruits of the day



Desserts

RICE RAINBOW SALAD

Rice salad with fresh vegetables and a homemade honey dressing

FRESHLY GRILLED CATCH OF THE DAY

Served with fresh vegetables

GRILLED CHICKEN 

Marinated grilled chicken breast served with tomato rice

PASTA OF THE DAY 

Served with homemade tomato sauce or our signature bolognaise sauce

BEEF BURGER

Homemade bun, sliced cheese served with French fries 

ASSORTED PASTRIES

Selection of assorted pastries

ICE CREAM

Please ask your waiter for the today’s choices of 

our selection of ice cream

TROPICAL FRUITS

Selection of fresh fruits 

For the little one’s

Enjoy our low-fat dishes served with fresh vegetables

& fruits

If you have any food allergy or intolerance, please

contact our restaurant staff who will ensure to answer

to your question and meet your needs during your stay

Club Med Bintan Kids’ signature selection


