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The always happening neighbourhood of Seminyak in Bali has just welcomed a new

culinary addition that couldn’t be more suitable to the location. Behold, Seasalt restaurant
boasting a spectacular oceanfront setting, which coincidentally is also the inspiration

behind the concept, along with the outstanding locally harvested sea salt. T e
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Staying true to the namesake, Chef Vivian Vitalis takes guests on a delectable sailing trip
through Seasalt’s excellent seafood creations imbued with a dash of Japanese infusion.
Noteworthy dishes include the signature sea salt-baked white snapper, French Nicoise
salad with katsuobushi and two-year-old black miso, and the chawanmushi with blue
swimmer crab mayonnaise. Other highlights include the Chef's Seafood set menu, which
is specially designed for two, and the Seasalt Specials, prepared with shio koji, a special
fermented rice mixed with sea salt - a typical Japanese tradition used in tenderising meat
and fish that gives a natural umami taste.

Vivian applies his culinary philosophy to Seasalt’s fare by focusing more on a healthier,
down-to-earth approach te his cuisine. He works with neighbouring fishermen and local
suppliers to get the freshest and finest seafood and produce, and ensures the quality of
the dishes served at Seasalt.

The restaurant is designed to mimic a boating experience, with its layout and materials
reflecting the celours and the waves of the ocean, the changing patterns of light and
shadow on the outdoor decks throughout the day, plus the ocean breeze from the actual
ocean just beyond the decks.
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