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The Bay Restaurant
Indonesian Menu

Soup & Salad
Sop Iga Brenebon
Beef Ribs, Brenebon, Carrot, Potato served in Beef Clear Soup

Soup Ikan
Hot and Sour Fish Soup

Gado - Gado
Beansprout, Tofu, Cabbage, Long Bean with Peanut Sauce

90
 
 

100
 
 

50

Main Course
Ayam Panggang Bumbu Plecing
Spicy Grilled Chicken Served With Sautéed 
Water Spinach, Steam Rice Chili Sauce and Crackers

Cumi Goreng Telur Asin
Wok Fried Calamari With Salted Egg, Chili, and Spring Onions

Ikan Kukus Bumbu Kemangi
Steam Fillet Of Fish Catch Of The Day With Local Basil, Tomato

Kangkung Balado (V)
Sautéed Water Spinach with Chili Sauce

100
 
 
 

80
 
 

100
 
 

50

Kwe Tiau Goreng Udang
Spicy Wok-Fried Sticky Rice Noodle with Prawn and Mixed Vegetables

Lawar Bunga Papaya
Cooked Papaya Blossom With Cassava Leaf in Fresh Coconut

Mie Goreng Ayam
Egg Noodles Chicken, Beansprouts, Spring Onion Pok Choy, 
All Flavored With Oyster Sause &Sweet Soy Sauce Topped With Fried Onions

Nasi Goreng Ayam
Indonesian Chicken Fried Rice with Fried Egg And Fried chicken

Nasi Goreng Se'i Sapi
Traditional Indonesian Beef Fried Rice, Mixed Vegetables 
Served With Pickle, Plecing And Crackers

Se’i Sapi Tumis Daun Kemangi
Stir Fried Beef With Local Basil, Tomato, Onion And Chili 

Udang Balado
Wok Fried Prawn With Chili Sauce

85
 
 

60
 
 

80
 
 
 

80
 
 

85
 
 
 

150
 
 

100
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Udang Lada Hitam
Wok Fried Prawn With Black Pepper Sauce

Udang Lada Hitam
Wok Fried Prawn With Black Pepper Sauce

Ikan Goreng Asam Manis
Sweet and Sour Fish

Ayam Masak Kacang Mente
Wok Fried Chicken With Cashew

Nasi Putih
White Steamed Rice

150
 
 

120
 
 

100
 
 

100
 
 

20

International Menu
Appetizer

Middle East Falafel (V)
Chickpeas Falafel served with Yoghurt Dip

Traditional Veggie Spring Rolls (V)
Onions, Cabbage, Mushrooms, Carrots and Beansprouts served with Sweet
Chilli Sauce

Thai Fish Cake
Marinated Fish Cake with Lime Leaf, Red Curry, Long Bean served with
Sweet Chili Sauce

80
 
 

70
 
 
 

80

Salad
Classic Caesar Salad
Romaine Lettuce, Beef Bacon, Croutons, Caesar Dressing served with
Grilled Chicken or Prawn

Tabbouleh (V)
Parsley, Quinoa, Tomatoes, Spring Onions, Lime, Olive Oil served with Dark
Integral Bread

120
 
 
 
 

100
 
 

Soup
Minestrone Soup
Mix Seasonal Vegetables in Chicken Broth, Toasted Baguette and
Grated Parmesan

Pumpkin Soup (V)
Cream of Local Pumpkin Soup served with Sweet Potato Chips and
Grated Parmesan

90
 
 
 
 
 

80
 
 

Pasta
Tagliatelle or Spaghetti Frutti Di Mare
Calamari, White Fish (Catch of The Day), Prawns Tossed in Fresh
Tomato Sauce

Spaghetti or Tagliatelle Bolognaise                                                                
Ground Beef, Tomato , Mushroom , Carrot and Herbs

100
 
 
 

150



Burger & Sandwich
A touch of the Middle East” Falafel Wrap 
Chickpea’s Falafel, Greens, Onions & Aioli Wrapped in
Tortilla Bread served with Fries

Cheese Burger (240gr)
Beef Patty, Emmenthal Cheese, Gherkins, Greens, Packed
in a Brioche Bun served with Fries

Original Club Sandwich
Chicken, Egg, Lettuce, Tomato, Bacon (Pork or Beef)
Gherkins, Fries

Local Rib Eye Beef Steak in French Baguette (160 gr)
Cooked At Your Like
Rib Eye, Caramelize Onions, Salad, mayonnaise served
with Fries

120
 
 
 

120
 
 
 

120
 
 
 

100
 

From the Grill

Char Grilled Australian Rib Eye (200gr) 
Special Cut australian rib eye with Black Pepper Jus, Herb Potato Puree,
Seasonal Sautéed Vegetables 

Cajun Grilled Chicken Breast
Rub Chicken Breast with Cajun Spices, Buttered Broccoli, Apple Infused
Carrot Puree, Oregano Mushroom Sauce

Grilled Fish - Catch Of The Day
Freshly Catch from Local Fisherman served with Braised Red Bean in
Fresh Tomato, Lime Basil Cream Sauce and Vegetable Tempura

350
 
 
 

160
 
 
 
 

170
 
 
 

Main Course
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Dessert
Slice Seasonal Fresh Fruits

Pisang Goreng
Fried Banana Fritter with Palm Sugar syrup

Es Campur
Mix Fruits, Agar Agar, Sago, Rice Pudding , Condese Milk in Crusted Ice

Cream Caramel
Smooth Custard in Caramel Sauce

Assorted Ice Cream 100ml
Vanilla
Coconut
Chocolate
Pistachio 
Yoghurt Amaria
Lime

60
 

50
 
 

60
 
 

60
 
 

40
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Wine by Bottle
G7 Gran Reserva Cabernet Sauvignon 
Iron Seven Crianza Rioja
Sunnyclift Shiraz
Wolf Blass Bilyara Chardonnay
Wolf Blass Bilyara Sauvignion Blanc
Two Ocean Sauvignon Blanc

1250
950
650
895
895
575

Softies
Sprite
Ginger Ale
Soda Water
Tonic Water
Coca - Cola

35
35
35
35
35

Fresh Juice
Orange
Pineapple
Watermelon
Dragon Fruit

50
50
50
50

Tea (Hot or Iced)
Arnold Palmer
Black Tea
Ice Tea
Ice Lychees Tea
Ice Peach Tea

35
35
35
45
45

Mineral Water
Equil Natural
Equil Sparkling
Aqua Reflection

50
50
50

Hot Coffee
Espresso
Flat White
Cappucino
Coffee Latte
Black Coffee
Mocha
Machiato
Picolo

35
50
50
50
50
55
35
35

Beer by Bottle
Bintang 620ml
Bintang 330ml
Bintang Radler

79
60
60

Beverages

Iced Coffee
Cappucino
Coffee Latte
Flat White
Black Coffee
Mocha

60
60
60
60
65


