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LUNCH MENU The Seraya
KOMODO | INDONESIA
SHARE PLATES PASTA
SERAYA TACOS 130 Choice of: Fettuccine, Spaghetti, Penne or Fusilli pasta
Cajun spiced shredded fish or chicken with cumin and
herbs, served with lettuce, cabbage, tomato salsa, SEAFOOD MARINARA 180
mozzarella cheese, sour cream and lime wedges Sautéed mixed seafood with capers in marinara sauce
served with parmesan cheese and garlic bread
BRUSCHETTA VARIATION 110
3 slices of garlic bread topped with tomato salsa, BASIL PESTO (V) 150
herb cheese and cheesy melted fish Basil pesto served with parmesan cheese
and garlic bread
QUESADILLA (VE option available) 130
Choice of classic cheese and herbs, tomato or chicken NAPOLITANA (V) 150
quesadilla served with sour cream and tomato salsa Classic tomato and basil sauce served with parmesan
cheese and garlic bread
RICE PAPER ROLL (V, VE, GF) 110
Fresh lettuce, cabbage, cucumber, coriander leaf, BOLOGNESE 180
crushed peanut and rice noodle wrapped in rice paper, Fragrant minced beef and herbs in tomato base served
served with sweet chilli dressing with parmesan cheese and garlic bread
GRILLED CALAMARI 130

Grilled calamari with black pepper, greens

and vinaigrette

BAKWAN JAGUNG (V, VE) 110

Deep fried Indonesian style corn fritter served

with tomato sambal SANDW[CHES

BEEF SALSA WRAP 150
Lettuce, cucumber, tomato, ground beef,

mushroom sauce and mozzarella cheese served
with potato wedges and tomato salsa

SALAD BBQ CHICKEN WRAP 150

Mixed sliced onion, tomato, cucumber, BBQ chicken

and mozzarella cheese wrapped with lettuce and

FETTA & WATERMELON SALAD (V, GF) 110 tortilla, served with fries and fresh salad

Cubed watermelon, fetta, red onion, greens, olives

and mint with a balsamic dressing GRILLED CHEESE SANDWICH 150
Grilled cheese sandwich with mozzarella and

PAPAYA SALAD (V, VE, GF) 110

cheddar cheese served with fries
Shredded young papaya, red shallot, mint leaf,

crushed peanut and spicy Asian dressing

LAWAR AYAM KACANG PANJANG 110 (GF) 110
Diced long beans, grilled chicken breast with
desiccated coconut, pineapple and kaffir lime

GADO GADO (V, GF, VE option available) 110
Steamed mixed vegetables, fried tofu, potato, bean

curd, boiled egg and emping crackers served with

peanut sauce
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MAINS

CURRY SELECTION (RED, YELLOW OR GREEN) 170
Choice of vegetable, beef, chicken or mixed seafood
served with steamed rice and prawn crackers

CRISPY AYAM LALAPAN 160
Deep fried chicken leg served with sambal seraya,

steamed rice, fresh vegetables and crackers

BURGER AND FRIES 180
Choice of beef, breaded fish or breaded chicken with
bacon, caramelised onion, fried egg, tomato, homemade

pickle and cheese served with French fries and fresh salad

FISH AND CHIPS 180
Beer battered fish served with French fries
and fresh salad

NASI GORENG SERAYA 160
Indonesian fried rice with chicken satay, pickle acar

and prawn crackers

MIE GORENG SERAYA 160
Indonesian fried noodle with chicken satay, pickle acar
and prawn crackers

SOTO AYAM 160
Traditional chicken and vegetable clear soup with rice
noodles, served with steamed rice and tomato sambal

VEGETARIAN MAINS

PEPES TAHU (V, VE, GF) 140
Steamed yellow tofu curry with red chilli, shallot, garlic,
local basil & cassava leaf wrapped in banana leaf served
with steamed rice and melinjo crackers

RENDANG NANGKA (V, VE, GF) ) 140
Slow cooked young jackfruit stew with Sumatran style
rendang spice and fried tofu served with coconut

serundeng and peanut

SWEET SOY TEMPE (V, VE, GF option available) 140
Deep fried tofu and bean curd sautéed with red chilli,
garlic, shallot and sweet soy sauce served with

vegetable urap and steamed rice

TEMPE BAKAR (V, VE, GF) J 150
Grilled marinated tempe served with mixed salad,
steamed rice and Seraya sambal

EGGPLANT LASAGNA 150
Thin sliced eggplant layered with mushroom, tomato
sauce, onion, basil, mozzarella and parmesan cheese

SIDES

MASHED POTATO 50
MASHED SWEET POTATO 50
MASHED PUMPKIN 50
STEAMED RICE 50
FRENCH FRIES 50
KRIDS MENU

FISH & CHIPS 00
BURGER & FRIES Beef or fish 90
CHICKEN NUGGETS with fries 90
HAWAIIAN PIZZA 75
PASTA AGLIO E OLIO 75
GRILLED SAUSAGES with fries 75
KIDS NASI GORENG with crispy chicken 75
KIDS MIE GORENG with crispy chicken 75
PEANUT BUTTER SANDWICH 50
DESSERT

SERAYA ICE CREAM (VE) 90
Two scoops of vanilla, strawberry or chocolate ice cream
served with crushed cashew nut and choco stick

FRUIT PLATTER (VE, GF) 90
Selection of four seasonal fruits

MARTABAK MANIS (VE) 90
Indonesian pancake with crushed peanut, condensed milk
and chocolate sauce inside, served with vanilla ice cream
HOMEMADE CAKES 90

Daily selection of cakes by our pastry chef

PRICES IN O0OO's & SUBJECT TO 21% GOVERNMENT TAX & SERVICE

L
’ = MEDIUM SPICY | V = VEGETARIAN | VE = VEGAN | GF = GLUTEN FRIENDLY | IF YOU HAVE ANY ALLERGIES PLEASE INFORM OUR STAFF




DRINKS MENU
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TEA & COFFEE

HERBAL TEA POT 55
Peppermint, English Breakfast, Chamomile, Ginger & honey

ICED LEMON TEA 55

Freshly made lemon iced tea & simple syrup

FLORES COFFEE 55
Traditional unfiltered Local Manggarai black coffee pot

ESPRESSO COFFEE

Single espresso 40
Double espresso, Long black, Iced long black 60
Cappucino, latte, iced coffee 60
CHOCOLATE 60

Hot or iced chocolate

JUICES & SHAKES

FRESH FRUIT JUICE 75
Choice of one (seasonal) - watermelon, dragonfruit,

orange, papaya, lime, mango, pineapple or banana

MIXED JUICE 80
Choice of three fruits (seasonal)

SMOOTHIES 80
Choice of one fruit blended with yoghurt & Honey

SERAYA BLENDS 80
YELLOW | pineapple, banana, orange & turmeric
GREEN | green mango, parsley, spinach, ginger & mint

BANANA SHAKE 85

Banana, vanilla ice cream, milk come with whipped cream

HEALTH BOOSTERS

TRADITIONAL JAMU 55

Ginger, turmeric, lime juice & honey. Served hot or iced

HISBISCUS COOLER 70

Iced hibiscus, lemongrass, orange juice, lime juice, honey

SOFT DRINKS

SPARKLING WATER 50
Equil sparkling mineral water 380ml

aqua sparkling mineral water 380ml

SOFT DRINKS 35
coca-cola, coke zero, sprite, tonic water, soda water

FRESH YOUNG COCONUT 55
The ultimate island refreshment - served chilled & straight
from the husk. Add a squeeze of lime for a zesty tropical
twist. Looking for a little edge? Try the COCO LOCO
cocktail for an extra zing!

BEERS, CIDERS & SPIRITS

BEERS

Prost 60
Bintang 65
CIDER

Albens apple cider 85
VODKA

Smirnoff red 85
Ketel One 95
GIN

Gordons London Dry 85
Tanqueray 95
RUM

Captain Morgans Spiced 80
Captain Morgans White 80
TEQUILA

Jose Cuervo Gold 95
SCOTCH

Johnny Walker Red 95
Johnny Walker Black 100
LIQUEUR

Baileys 85
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MOCKTAILS

HIBISCUS SODA 60
Homegrown hibiscus syrup & fresh lime juice, topped with

soda water

MINT CLASSIC 90

Mint leaves, fresh lime wedges, simple syrup & soda water

PINEAPPLE NOJITO 90
Mint leaves, pineapple chunks, lime, simple syrup & soda
water

VIRGIN PINA 90

Fresh & frozen pineapple blended with coconut cream

COCKTAILS 150

KAFFIR CAPRIOSKA
Smirnoff Vodka, kaffir lime leaves, Lime, coconut sugar

syrup & soda

ESPRESSO MARTINI
Ketel One Vodka, coffee liqueur, espresso & caramel syrup

TIRAMISU MARTINI
Ketel One vodka, coffee liqueur, Baileys, tiramisu syrup
& espresso coffee

CLASSIC MARGARITA
Jose Cuervo tequila, Triple Sec, lime & simple syrup

CHILLI VANILLA MARG
Jose Cuervo tequila, fresh chilli, triple sec, lime &

vanilla syrup

CLASSIC MOJITO
Captain Morgans White Rum, mint, lime wedges,
topped with soda

SPICED MOJITO
Captain Morgans Spiced Rum, mint, lime, spiced
syrup & ginger ale

PINEAPPLE MOJITO
Captain Morgans White Rum, pineapple chunks, mint,

lime & soda

cocoLoco
Whole young coconut spiked with Captain Morgans white

rum, lime juice, coconut liqueur & brown sugar syrup

PINA COLADA
Captain Morgans White Rum, pineapple, coconut

cream & simple syrup

SERAYA SIGNATURES 5

Crafted using fresh, homegrown ingredients from our
island garden, these cocktails celebrate the true

taste of Seraya. Simple, seasonal, and full of flavour.

TAMARIND SOUR
Smirnoff vodka, tamarind home syrup, lime juice,

spiced syrup & egg white

THE JAMU
Gordons gin, coconut liqueur, honey lime juice, fresh

coconut water & turmeric

SUMMER SPICE
Captain Morgans Spiced Rum, lime juice, lychee
lemongrass syrup, kaffir leaves & pineapple chunks

OCEAN ALOE
Gordons gin, aloe vera gel, vanilla syrup, lime juice,

blue curacao, orange bitters & triple sec

SERAYA SPICE
Gordons Gin, homemade tamarind syrup, fresh ginger,
spiced syrup, lime & soda

HIBISCUS MARGARITA
Bianco tequila, hibiscus syrup, triple sec, lime &

simple syrup

WINE SELECTION

Our wine availability varies due to limited island supply.

Please ask our staff for today’s selection.
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