
CREATE YOUR OWN CULINARY JOURNEY
The degustation menu is exclusively crafted by Chef Andrea Astone who is highly acclaimed 
for his unrivaled culinary skills.

Koral presents a culinary experience like no other. It is an amalgamation of talent, locally 
sourced ingredients and surprising compositions of regional flavors elegantly presented in a 
contemporary bistronomic style.

2 Courses Per Person (Starter & Main course or Main course & Dessert)  750

3 Courses Per Person (Starter, Main course & Dessert)  950

FROM THE SHORE (STARTER)

Blue Crab
Lump meat with macédoine of jicama, sturia caviar, granny smith, cucumber, 
torch ginger, chervil and chili, green apple jelly

Clear Fish Soup
Slightly spiced turmeric and ginger soup with flavor of clams, lump crab meat and 
market fish, spicy tomato ravioli, sliced local vegetables

Burrata & Caviar 
Cannolo of creamy burrata and tomato jelly, Indonesian pesto, garden Bedugul tomatoes, 
avruga caviar and stracciatella ice cream

Mahi Mahi
Marbled fish terrine and fried brandade cromesquis, kemangi and lemongrass flavor,
spicy sweet sour green coulis, scallion pickles and cucamelon 

Smoked Gravlax
Tasmanian salmon wrapped with Indonesian kemangi and celery chlorophyll jelly, 
cauliflower purée, beans, radish, cress and kaviari caviar

Seafood Symphony
Marinated prawn, octopus, squid, fish with wild ginger flavor, 
Balinese spicy long beans cosmo salad, avruga caviar and peanut finger crackers

Koral Carpaccio | add 150
Barramundi marinated with Balinese flavors, Kaviari caviar,
Fennel ginger mousse, shallots and kaffir lime

Some of items is subject for additional charge

Prices are quoted in ‘000’ Indonesian Rupiah 
and subject to 10% service charge and prevailing 11% goverment tax



Some of items is subject for additional charge

Prices are quoted in ‘000’ Indonesian Rupiah 
and subject to 10% service charge and prevailing 11% goverment tax

FROM THE SEA (MAIN COURSE) 

Red Grouper
Smoked and grilled garoupa glazed with soya caviar, red chili sauce,
galangal lemongrass sauce, sautéed sweet chili and fried shallots

Red Snapper
Confit white fish with baby onions, shrimp paste flavor, coconut kaffir lime sauce, 
mashed potato, glazed cucumber, asparagus and herbs

Prawn & Lime
Stuffed minced prawn with spicy tomato, dabu-dabu salsa,
gnocchi, parmigiano reggiano cheese, and burrata coulis

Octopus 
Grilled octopus marinated in sweet soya and chili, coconut kaffir lime coulis,
tempura green water spinach, soya beans, garlic chips and dried chili

Calamari
Squid stuffed with wok-smoked spicy rice, broth of keluwak,
ink pasta root, lightly toasted Chinese cabbage and sweet chili coulis

Lobster | add 550 
Slow poached spiny lobster, Thai red spicy sauce, black cappelletti, 
cassava and lime glazed vegetables

FROM THE LAND (MAIN COURSE)  

Bali Chicken
Slow cooked free range breast with flavors of boemboe, skin crust, natural jus,
black garlic, braised chicken stuffed cabbage pie

Kemangi Rice
Creamy risotto spiced with Indonesian basil, water spinach and garlic,
parmesan coconut sauce, sautéed sweet chili and fried shallots

Beef “Rossini” | add 450
Wagyu tenderloin marbling 9+, “rougié” foie gras, truffle beef sauce,
tartuffo chicken velouté and brioche, braised shallots 

Lamb Duo
Slow braised Australian lamb shank and seared crispy tenderloin, natural jus,
butternut tartlet, mustard caviar and korma coulis

FROM THE HARVEST (DESSERT) 

Bali Souvenir
Coconut mousse with rosella-raspberry, kaffir lime meringue and hibiscus sorbet

Mango Yuzu
Panko cake, mango mousse and pudding, mandarin gel, white chocolate, 
mango-passion sorbet

Bedugul Strawberry Creme Brulee
Sablé of vanilla cream and strawberry mousse, strawberry guava ice-cream,
caramelized Munti Gunung walnuts

Banoffee Valrhona
Caramelized banana coffee mousse, praline, Bali dark chocolate, and whipped ganache

Farandole 
Selection of local cheeses, papaya-chili, tamarillo chutney, dried fruits and nut bread


