KHANDURI REMPAH

An Acehnese-inspired rijsttafel featuring a rich selection of
heritage dishes and regional spices.

1 June - 31 July 2026
IDR 500,000++ / pax

Bali Beach Hotel The Heritage Collection Sanur Kaja, Denpasar
+62 811 3831 3077 Bali 80227
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KHANDURI REMPAH

Peumulia Jamee

House made Begina and Kembang Goyang Kecombrang
‘Jati Luwih” organic red rice cracker with Balinese root spice and star cracker with torch ginger
and condiment with selected of Nusantara Sambal.

SOUP

Soto Aceh
Chicken, potato cake, cabbage, tomato, coconut broth.

MAIN COURSE

Pacri Nanas
Spicy pineapple pickle, cinnamon, star anise, nuts.

Sotong Sambal Asam Pedas
Local catch squid, chili, lemongrass, lime, leek, tomato.

Asam Udeung

King prawn, shallot, ginger, tomato, lime.

Peulemak Tenggiri
Grill mackerel fillet in banana leaves, shallot, chili, kafir lime leaves.

Ayam Tangkap

Deep fry free-range chicken, curry leaves, pandan leaves, turmeric sauce..

Sie Reuboh

Braised wagyu beef short-ribs, cardamon, chili.

Urab Aseman
Cucumber, papaya, carambola, coconut.

Nasi Gurih

Pandan, shallot, garlic, leek.

DESSERT
Putri Mandi

Palm sugar coconut, sweet rice porridge

Tapak Kuda Aceh Gayo

Vanilla sponge, dark ganache, coffee sauce, chocolate soil

Tape Ketan
Black fermented glutinous rice, cocopandan sauce
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