
BITES MAINS
SANTA MARIA WOOD

FIRED GRILL

PUMPKIN 120k (gf )  (df )  (v )
gri l led pumpkin and kale, hummus, 

cr ispy gar l ic & cashew

EGGPLANT 120k (gf )  (v )  🌶️🌶️
smoky gri l led eggplant,  baba ghanoush, 

edamame salad, sambal & chi l i  oi l

LOMBOK HALF CHICKEN 165k (gf )  🌶️
marinated hal f  gr i l led chicken ser ved wi th 
woku sauce sambal matah & pickles radish

TENDERLOIN 380k (nf )
250gr Austral ian beef tender loin, 

t ruf f le f r ies,  beef jus

RIBEYE STEAK 480k (gf )
300gr South Austral ian r ibeye ser ved wi th s i lky

rawon sauce, creamy mashed potatoes, green chi l i
gel ,  and cr ispy emping

TUNA STEAK 220k (gf )  (df )
250gr gri l led tuna, drop of kalamarsi  sauce, f r ied

kemangi leaves & sunomono salad

J IMBARAN GRILLED PRAWNS 180k (gf )  🌶️🌶️
gri l led king prawns wi th sweet -spicy J imbaran glaze

ser ved wi th f resh dabu dabu salsa

SMALL PLATES

BEEF RENDANG TACOS 95K (nf )  🌶️
beef rendang, homemade tor t i l las,

yoghur t ,  cor iander,  chi l i ,  l ime 

BAJA TACOS 95k (nf )  🌶️
beer bat tered f ish f i l le t ,  homemade
tor t i l las,  pea & mint purée, pico de

gal lo,  coriander,  l ime & paprika
mayo

CHICKEN SATAI 95k (gf )  (df )
chicken t ight skewers,  peanut sauce

SATAI MARANGGI 120K (gf )
f i re-gri l led tenderloin skewers,

coriander seeds,  colo-colo,  yogur t
foam

FLAME-GRILLED CORN 50k (gf )  🌶️🌶️
charred sweet corn, sambal but ter,

coriander & paprika mayo

GORENGAN 75k (df )  (v )
assor ted Indonesian’s favori te cr ispy
fr i t ters and bi tes ser ved with sweet

soy glaze & sambal SALADS

CHICKEN TACOS 85k (nf )  🌶️
pul led chicken, homemade tor t i l las,
coles law, pickled onion, coriander,

l ime

ISLANDS NACHOS 95k (nf )  🌶️
cr ispy tor t i l la chips topped with

melted cheese, fresh mango salsa,
guacamole,  jalapeños, l ime crema

FRIED CALAMARI 95k (nf )
cr ispy fr ied calamari ,  aiol i

TRUFFLE FRIES 60k (nf )
t ruff le sal t ,  parmesan, aiol i

BEEF SLIDERS 130K (nf )
three mini  burgers,  homemade bun,

tomato, let tuce,  truff le mayo,
parmesan

TARTARE ON TOAST 120k
toasted sourdough, tuna, greek

yogur t ,  sumac onions

GYOZA TEMPEH 75k (v)  (df )
homemade dumplings f i l led with

tempeh orek and chives,  ser ved with
a soy-ginger dipping sauce

HUMMUS AND SOURDOUGH 75k (v)
(df )

creamy hummus topped with 
smoky paprika and cr ispy garl ic

MARKET CEVICHE 120k (gf )  (df )  (nf )
swordf ish cubes,  cucumber,  spring

onions,  papaya, red chi l l i

BEEF CARPACCIO 150k (gf )  (nf )
s l iced austral ian tenderloin,  rocket,

cherr y tomato, parmesan chips &
lemon dressing

Do y o u  k n o w?
 SANDS IS ALSO THE FIRST SOURDOUGH

BAKERY ON THE ISLAND

BREAD BASKET 60k
assor ted homemade bread basket from our

bakery ser ved with truff le but ter

GARLIC BREAD 70k
our s ignature sourdough topped with s low-
roasted garl ic ,  Japanese miso but ter,  mayo,

parmesan & parsley

FISH AND CHIPS 150k (nf )
 beer bat tered deep fr ied f ish f i l le t ,  

chips & tar tar sauce

CHICKEN SCHNITZEL 150k (nf )
deep fr ied breaded chicken breast ,

edamame, rocket,  cherr y tomatoes &
chicken jus

VEGGIE BURGER 120k (v)  (nf )
homemade bun, deep fr ied mushroom

patty,  coles law, aiol i ,  hummus,
let tuce,  tomato & fr ies

BEEF BURGER 160k (nf )
homemade bun, smashed double beef

patty,  cheddar cheese, caramel ise
onion, pickle,  le t tuce,  chimichurr i

mayo & fr ies

FRIED GUO TIAO 120k (v)  (df )
s t i r- fr ied f lat  noodles,  bean sprouts,

pakchoy, carrots,  mushrooms, eggs &
crispy fr ied shal lots

CAPRESE RISOTTO 140k (gf )
I ta l ian Carnarol i  r isot to al  pomodoro,

pesto,  mozzarel la cream & cashew
(add burrata +85k)

BOLOGNESE TAGLIATELLE 150k (nf )
homemade fresh egg tagl iatel le

ser ved with beef bolognese sauce &
parmesan cheese

PRAWN LAKSA NOODLE 160k (df )🌶️
egg noodles in a r ich laksa broth,

with but ter f ly-gri l led prawns,
crunchy bean sprouts,  fr ied garl ic  &

fresh chives

NASI GORENG 95k (df )
fr ied r ice wok-tossed, vegetables,

sweet soy, spices & eggs 
(add chicken +65k)

GADO GADO 110k (v)  (gf )  (df )  
a fresh mix of vegetables wrapped in
cabbage, fr ied tofu,  cr ispy tempeh,

and a boi led egg ser ved with peanut
sauce & sweet soy

CAESAR SALAD 120k (v)  (nf )
baby romaine, crouton, parmesan &

 caesar dressing
Add gri l led chicken +80k

THAI SALAD 130k (df )  (v )  🌶️
carrots,  cabbage, daikon, red

capsicum, red chi l l i ,  green papaya,
mint leaf,  cashew, crunchy noodles 

& thai dressing
Add gri l led chicken +80k

PUMPKIN SALAD 120k (v)  (gf )
mixed leaves,  gr i l led pumpkin,

parmesan chips,  toasted almonds,
mix seeds & mustard dressing

Add gri l led chicken +80k

BURRATA 170K (v)  (nf )
tomatoes,  fresh burrata, crouton,

basi l  ser ved with homemade
sourdough bread

QUINOA SALAD 120k (gf )  (df )  🌶️
kale,  rocket,  broccol i ,  asparagus,

quinoa, sesame seeds, walnuts
 & nahm yum dressing

Add gri l led chicken +80k


