Menu

Breakfast:
Fruit or Juice:

Banana, orange, melon, pineapple, papaya, watermelon, grapefruit, mango stem
Banana or Coconut Bread

Apple or Banana & Berry Muffins
Orange Hotcakes

Fuit filled blintzes or plain French crepes
Pancakes

Preserves: Butter, jam, marmalade, honey, Nutella, Maple syrup
Eggs: Boiled (soft, medium or hard ), poached, fried, scramble, omelets
Grilled ham, bacon, sausage

Smoked ham, smoked salmon, smoked beef, prosciutto
Cereals: Cornflakes, rice krispies, shredded wheat, Muesli

Yoghurt: Plain, strawberry, blueberry, blackberry, raspberry, peach
Beverages: Tea, coffee, milk, chocolate milk, espresso
Banana & Honey Smoothie

Indonesian Breakfast:
Nasi goreng,
Mie goreng
Bubur

High Tea
Rich Chocolate Cake
Brownies
Lemon cake
Cupcakes
Chocolate chip cookies
Lemon & coconut tart
Plate of fruits
Cocktails
Villa Sound of the Sea own drink
Mojito
Fruit Daiquiri
Cosmopolitan
Bloody Mary
Watermelon, mint and vodka
Canapes:
Thai fish cakes
Mushroom & pancetta Brushetta
Coconut prawns
Pissaladiere
Goat cheese tartlets
Bread sticks

Lunch menus ideas
Salt & pepper squid with lemon & mango sauce
Thai chicken/fish curry
Ice Cream
Fish soup with lemongrass, coriander & lime
Mango Crumble
Gazpacho
Beef Thai Salad
Crème brulee
Tuna salad with green mango and papaya
Pesto linguine
Fresh fruit platter
Shrimp with tropical coconut laksa gravy
Brownies
Chicken/Beef Satay
Nasi/Mie Goreng
Lemongrass & coconut crème caramel

Lunch menus ideas
Thai Beef & lettuce rolls
Pad Thai (prawn, chicken)
Ice Cream
Seafood & vegetables kebabs
Mango Crumble
Eggplant salad with tomato & coriander
Korean style grilled beef
Crème brulee
Tuna tartare
Torta Caprese
Pavlova with tropical fruits
Tuna carpaccio
Wild Mushroom pizza
Fresh Fruit platter
Fish cakes with curry leaf pesto
Tabbouleh
Lemongrass crème caramel

Dinner menus ideas
Leek & potato Vichyssoise with lemongrass
Salmon roulade with crab sauce
Tarte tatin with ice cream
Fish in a sweet & sour broth
Grilled Beef steak with Asians spices
Crème brulee
Gazpacho
Coconut & green mango fish parcel
Chocolate Marquise
Seared scallops with orange clove sauce
Roasted Chicken with rosemary
Pavlova with tropical fruits
Salt & pepper squid with lemon & mango sauce
Thai Beef curry
Mango Crumble
Thai style Pumpkin soup
Korean style grilled beef
Lemongrass crème caramel

Dinner menus ideas
Fish soup with Lemongrass, coriander & lime
Stir-fry chicken with pesto Chicken & Thai basil
Lemon, lime & ginger cheesecake
Tuna salad with green mango and papaya
Pasta with pepper steak
Fruit skewers
Baked aubergines with goast cheese & creme
Fish with asparagus & herb vinaigrette
Laklak ( Balinese pancake with grated cococnut and palm sugar )
Shrimp with tropical coconut laksa gravy
Chicken Lakas
Chocolate Marquise
Prawn with coriander & lime
Thai chicken/beef/pork curry
Mango Crumble

BBQ
Fish

Lobster
Prawn
Squid

Red snapper
Tuna
Meat
Beef

Pork
Lamb

Chicken sausage
Vegetables

Eggplant Mushroom
Sweet corn
Zucchini

Bell pepper
Onion

Cassava
Potato

Accompaniments: French fries, potato wedges, rice, green salad

Sauce: Bbq sauce, gravy, butter lemon garlic sauce, peanut sauce, sambal matah, chili and
sweet soy sauce

A la Carte …

Villa Sound of the Sea is very proud of its excellent cooking standards.

Our cooking team is at your disposition to realize any course you might fancy.
Below you can find some of our chefs’ specialties.

Please do order your lunch and dinner a day before.

Villa Sound of the Sea charges only the cost of the food. No surcharge applies.
	
  

Salads:
Beef salad with Thai herbs and mandarin
Tuna salad with green mango and papaya
Eggplant salad with tomato & coriander
Salade Nicoise
Tabbouleh
Guacamole & Nachos

Soups:
Gazpacho
Thai style pumpkin soup with Coriander pesto
Leek & potato Vichyssoise with lemongrass
Fish in Sweet and sour broth
Beef noodle soup with fragrant herbs
Shrimp with tropical coconut laksa gravy
Fish soup with Lemongrass, coriander & lime
	
  

Starters:
Seared scallops with orange clove sauce
Fish cakes with curry leaf pesto
Prawn with coriander & lime
Salt & pepper squid with lemon & mango sauce
Tuna & avocado tartare
Tuna carpaccio
Thai Chicken/Beef Satay
Beef carpaccio
Thai Roast beef and lettuce rolls
Torta Caprese

Fish:
Baked ginger soy fish with sweet tamarind dip
Coconut & green mango fish parcel
Thai fish curry
Fish in Sweet and sour broth
Shrimp with tropical coconut laksa gravy
Fish with asparagus & herb vinaigrette
Salmon roulade with crab sauce
Seafood and vegetables kebabs

Meat:
Stir-fry chicken with pesto Chicken & Thai basil
Roasted rosemary chicken with new potatoes
Thai chicken/beef/pork curry
Spiced pork with warm greens
Grilled Beef steak with Asians spices
Grilled Korean style steak with spicy cilantro sauce
Beef noodle soup with fragrant herbs

Indonesian Specialties
Nasi Goreng
Mie Goreng
Pad Thai
Chicken kalas
Chicken kare
Ayam betutu
Be siap panggang
Sate lilit

Pastas:
Spaghetti with ricotta & rocket
Linguine with prawns and fresh herbs
Pesto linguine
Roasted tomatoes penne
Braised mushroom with angel hair pastas
Lemon & Goat cheese penne
Pasta with pepper steak	
  	
  
Pad Thai (prawn, chicken)

Pizzas:
Wild Mushroom pizza
Romano/Capriciosa/Margherita pizza
	
  

Sandwiches:
Smoked salmon, sliced cucumber & lemon mayonnaise
Tuna, gerkins & caper mayonnaise
Oven-roasted tomato, fried eggplant and olive tapenade
Ham, tomato, gerkins, and mustard
Cheddar, tomato, rocket, and pesto
Club sandwich
Hamburger and fries
Cheeseburger and potato wedges

Kids’ Favorites
Chicken nuggets & fries
Fish fingers & fries
Hamburgers & fries
Hot Dogs & Fries
Steamed fish and vegetables
Pizzas
Chicken/Beef Sates & prawn crackers
Ham & cheese Crepes

	
  

Western Desserts:
Tarte Tatin with ice cream
Pavlova with tropical fruits
Lemon, lime & ginger cheesecake
Lemongrass & coconut crème caramel
Mango crumble
Crème brulee
Chocolate Marquise
Mousse au Chocolat
Fruit skewers & chocolate sauce
Selection of ice creams
Fresh fruit platter

Asian Desserts:
Bubur injin ( black rice pudding )
Klepon (rice flour dumpling with palm sugar )
Pisang rai (cooked plantain with grated coconut )
Sumping (rice flour pudding with plantain steamed in banana leaf )
Dadar unti (Crepes stuffed with grated coconut )
Laklak (Balinese pancake with grated cococnut and palm sugar )

