Sandikala

All Day Dining

Salads & Bowls

Mix Leaves Salad (VG)
romaine, rocket, lollo,
radicchio, tomatoes,
kemangi basil, mint,
vinaigrette

Caesar Salad

romaine lettuce,
parmesan, croutons,
classic Caesar dressing

with choices of:

Plain (G,D,E, F)
Bacon (G,D,E, F)
Chicken (G, D, E, F)
Prawn (G,D, C,E F)

Spicy Tuna Poke (E, F)
steamed rice, avocado,

yellowfin tuna, edamame,

spring onion, nori,

daikon, gochujang mayo,

sesame seeds

Amankila Bowl (VG, N)
anourishing bowl of
red rice, tempe, lawar
sayur, charred corn,
pickled, toasted peanut,

crispy shallot, lime-vegan

mayo

add seared tuna (F)

(VG) Vegan

Soups

Seasonal Vegetable Soup (G)
croutons, olive oil

please ask a member of our
team for the option

Tomato Gazpacho (VG, G)
chilled tomato soup with olive
oil, vinegar, diced avocado

Pizzas

Margherita (G, D)
tomato sauce, mozzarella,
fresh basil

Zucchine, Burrata, Anchovies
(G,D,F)

white base with mozzarella,
grilled zucchine ribbons,
burrata cheese, anchovies

Chorizo & Red Onion (G, D)
tomato sauce, mozzarella,
chorizo, basil, lightly pickled
red onions

(N) Nuts (G) Gluten (D) Dairy (C) Crustacean

Burgers, Wrap &
Sandwiches
all served with French fries

Amankila Smashed Burger
(G,D, B)

smashed beef burger patties,
Gruyere cheese, acar timun,
base genep mayo, sambal
embe

Crispy Fish Wrap (G, E, F)
deep fried fish fingers, curry
mayo, Asian coleslaw

Club Sandwich (G, D, E)
house-made white bread,
chicken, bacon, fried egg,
lettuce, tomato, Dijon
mustard, mayonnaise

Grilled Cheese Toast (G, D)
house-made sourdough,
melted Gruyere, gherkin,
mixed leaf salad

(E) Egg (F) Fish

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.



Sandikala

All Day Dining

Global Flavors

Miso Spaghetti (G, D)
onion & miso cream,
parmesan cheese,
nori flakes

Tagliatelle Bolognese
(G,D,B)

bolognese sauce,
parmesan cheese

Rigatoni Amatriciana

(G, D)

tomato sauce, guanciale,
pecorino

gluten-free pasta option
available

Steak & Frites (D)
grilled Australian wagyu
ribeye steak, French fries,
peppercorn sauce

Chicken Schnitzel (G, E)
breaded crispy chicken
breast, mixed leaf salad,
lemon

Market Fish (D, F)
pan-fried fish fillet,
lemon, caper, spinach,
blistered cherry tomatoes

(VG) Vegan

Asian Inspired

Soto Ayam (G, E, F)
rice vermicelli soup,
chicken, boiled egg,
lemongrass, fresh celery

Seafood Hokkien Mee

(G, CEPF

wok-fried yellow noodles,
prawn, squid, choy sum,
sweet soy, chili sambal

Nasi Goreng (N, G, E, F)
Indonesian stir-fried rice,
vegetables, egg sunny side
up, protein satay, peanut
sauce

Choice of:

Chicken and Prawn (C)

or Vegan (VG)

Kway Teow (SF, G)
stir-fried flat rice noodles
with chicken, egg, bok
choy, bean sprouts, carrot

Nasi Campur (N, G, C, F)
traditional Balinese
selection of seafood, meat,

seasonal vegetables, tempe,

white rice

(G) Gluten (D) Dairy (C) Crustacean

Sides Dishes

Steamed White Rice
(VG)

Steamed Turmeric Rice
(VG)

French Fries (VG)

Wok-Sauteed Greens
G, P
oyster sauce, garlic, chili

Sweets

Amankila Ice Cream
(D, B)

Amankila Sorbet (VG)
please ask our staff for the
ice-cream and sorbet
selection

Tropical Fruit Platter
(VG)
local fruits selection

Chocolate & Coffee
Pot de Creme (D, E)
sea salt, cacao nibs,
vanilla Chantilly

Sticky Rice Sundae (VG)
black sticky rice cream,
coconut sorbet, banana,
palm sugar nectar

(E) Egg (F) Fish

Please let us know if you have any allergies or special dietary requirements, or if you require any further information.
Our choice of suppliers and local produce - including fish, meat, dairy, fruits and vegetables - is informed by our commitment to sustainability.



	Slide 1: Sandikala
	Slide 2: Sandikala

