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Meat lovers will adore Seminyak Kitchen's
Thursday Aussie Barbecue programme this
month (Rp 200,000/S$19.50 per person).
Fill up with the sausage sizzle, grilled steaks
and assorted kebabs with protein-laden
sauces. Seafood Saturdays are another
highlight, where a feast of grilled prawns,
squid, freshly shucked oysters and a range
of hot dishes and salad (Rp 250,000 per
person) await; while Roast Sundays feature
Yorkshire pudding and a selection of roast
lamb, beef or chicken (Rp 285,000 for two
people). Courtyard by Marriott Bali Seminyak,
Jalan Camplung Tanduk No. 103 SP, Dhyana Pura,
Seminyak, Bali 80361. Tel: +62 361 8499 600

There's a little bit of
Kyoto in Sanur. At
Kuu, small plates and
light bites brimming
with innovative and
classic Japanese
flavours are the main
event; while polite
service and a display
kitchen form the
delicate trimmings.
For lunch, this
izakaya offers familiar
fare: bento boxes,
noodles and rice
bowls. During dinner,
otowmami like Goma

Dofu (Rp 30,000)

and hand-cut lotus chips go well with sips of their fine sake, while
nigiri sushi platters and cooked items make hearty meals.
Maya Sanur Resort & Spa, Jalan Danau Tamblingan No. 89M, Batujimbar,

Sanur 80228. Tel: +62 361 849 7800.

GLOBETROTTING EPICURE

Indonesia

Aussie Barbecue

Should you find yourself in Surabaya
this month, visit Cuca’s first pop-

up at Restaurant 1903, within the
historical Society Complex, on 23
and 24 October. The special menu
features six tapas creations that
include Bali Breakfast and new
addition Meat and Potatoes.

Rp 490,000 for tasting meal;
beverage pairing available.

JI. Sumatera No. 40, Kota SBY, Jawa Timur
60281, Tel: +62 31 5033003 or
ma‘rketmg@so::fery,co,a'd
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