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Seafood At Seasalt
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After a gala opening last week, with all the A-listing Bali folk in attendance, FRV Bali had the chance
to try the new Seasalt restaurant at Alila Seminyak straight out of the blocks.

Seasait Signature White Snapper

Written by DAVID TRAUTS

It was a quiet Tuesday evening when we walked in and sat at the new bar in the seazide-residential
styled space that overlooks the Indian Coean. YWe ordered a couple of Seasslt signabure cocktails: a
Spicy Cha Margarita and a Chocolate Blanc Martini to kick off proceedings. There are seven tasty
Seasalt Margaritas tochoose from.

The back part of the main dinmg area st Seasalt has been raized up 5o everyone now gets a view of
the wawes, and as the designer says, the whole restaurant now has the feel of being in a large boat
sailing on the ocean. The back risen section has become a lounge and dining area, with new
furnishings and timber dividers succeeding to give the space mare intimacy,

Dhming on the fron: terrace clase 1o the ocean is stlll popular as many tables are occupied on the
evaning of ourvisic. An expansive, halogen lit, open kitchen takes up one side of the restaurant and
iz operated by the tatented Chef Wivian Vicalis, originally from Kuala Lumpur, he and his staff have
created aswunning and inventive seafood dining experience,

Camrfert on the new. risgn rear zection of Seasair

Having such a breathtaking beachside setting and the abundance of fresh seafood on the izland. it's
easy to imagineg how the management of Seazalt decided on the seafood restavrant concept. Add
to that the extensive use of locally harvested =ea salts, a dash of japanese inspiraticn coming from
Chef Vivian's past posizion in ane of Malaysia's best [apanese restaurants, and you get & picture of
what the dining here s all about.

The five specially prepared sea salts are a principal part of the Seazalt restaurant experience. Thay
are Seasalt Signature (8 mix of sea salt, curry, |eal, lemongrass, cumin, coriander seed & leaf and
cinnamaon) Black Garlic Seasalt Lernon and Thyme Seasalt, Lime and Chili Seazalt and Nori
Seaveeed Seasalt. These salts are used for garnishing margarita glass rims and as part of the
ingredients of somse disnes.

Erach fizh 50 AERE frewn e Inaian Cegan gng balow. the Surterfieh off the manes meany

The dining at Seasalt starts with complimantary hers d'oguvres Including a plate of refreshing
compretzed watermelon with a little eur ry pawder ar el then, che Seasalt Ritwual, which introduces
gUoEtE o the ea 8t concapt af the réstaurant. Homa made mackerel spread 12 wrappad in MNan
seawedd shoers and caked in the Seasalr '.5||;,:|'|.|'.I||'1,: FrlE & a I:-.'Jl.lr'lj,; dizh amel then baked im the
aven, YWwhen the hardoned salt v ehippad araray By thed walber nt the mble, guasis have the chance Lo
Iy ERmME very tasty mackgral wath MNaorl which 12 a great opening to the dintng to come, And as | 5algd
above, complimentary Tor all dinrmer guascs
The gnvreaey =ide of the manu hat two sections, Rew arnd Vegatahle Tha Raw section it moztly
Japanese Influanced raw ard cured izl salad dizshes, We tried the fq:_l;'n'uj.ll Backaral with Yuru
curod ard Porea o eIEing -:"I'JI-.] and Cured Bonito with daghi mavonnaise. green tomato and wasab)
[0k )
begtrool SWwedl poLtaco, red miso puras |:"'I|f.'lh]

From Veperable we went for Kyore Homimus (30K ) and ceazalr Roasted Roors with carror,

Curegd Banta froum the Raw s@lection

¥ve began the malns with the coatal :.:ul:."l‘.nl-,' ..'..{'.‘ul-.:- wihich is a whole whiteé snapper, again cakad
iy e Sessall .".||.L|I|1‘.I||'|: i and Baked i the oven and comes with four side dithaes, b may vl Be

the most Surprising plece of Snapper you hive ever saten, Julcy, Succulent, almost butbery in tesiure

ay the seemingly compressed white flesh melts 0 your mouth, This 5 a fisk dizh that you slmply
must Yy, We alse had the Burcerfigh |;'...'1'-l.]'.-.lllh misa-Mondy roasted and carret puree, and the Blus
Sariremar I','r'.1lsl:'-,',“':-LJ that arrived with crab maysnnaise and chawanmusil - an epg cuscard dizh
found in japan. Most of the seafood dishes at Seasalt dre japanese influenced, which means of
course that they are very tasty and as healthy to match,

Thara are atso 4 number of favorite meat dizhes an the menu for those who aren't longing far

seaiood.

We finished off with a couple of delectable dessarts. The Dulcey (30K). a 32% Valhrena dulcey
parfait, milk solids and salted lvaire caramel, and the Matcha (904), a green tea namelaka, green tea
cake and red bean ice cream. Both were creamy and delicious

The new Seasalt restauwrant offers a fresh dining experence in an elegant. beachside setting and the
dinlng on offer iz new, creative and deliclous, but the dishes remain healthy, fresh and just hke Chef
Vivian himself, always down toearth. Seasalt i= a true dining experience from start £o finish,
reasonably priced and seafood has neyver tasted sa good!

The saa salted Berry Marganta
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