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Balifood checks out what's new — 000
Seminyak and Canggu
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From the elegant new Sea Salt at Alila Semimyak to the earthy flavours of authentic pineos from the Basgue counbry at Echo
Beach, new Aavours and classic recipes are spicing up the menus in Seminyak and Canggu. Balifood checks out rew

restaurants and new menas incur neighborood. s ¢ threesixtyguides -
bali

What's your idea of a greal sak
SeaSalt Taking inspiration from its stunning $e3 front lscation. Sea5alt restaurant recently e hed a8 the Al in hotday? Villa ar resart? Why
Seminyak A nod to the sea, salt and the ancient culinary traditions of Japan has revealed a menu that will keep everyone nol bath? Yillas Jike Andart Ball
Willas ofer rEson Servides
including staft, in-vilka spa
treatments and best of Al
includes the Seasalt salad with prawns, smoked butterfish, cured bonito, crab, tuna and kalamansi dressing; vegetarian privacy. Makes you wani o
furnp foF oy Simaglan
#balhilas #andarball @350ball

izlanalite

happy. Keeping thedr prices competitive means that Seaball can be enjoyed by everyone without the Ave-star price tag This

5.3 menu made for sharing with 4-5 diches recommended per table. that's If you can hold back. A few musts on this mena

dishes full of Japanese umami; deeply delickons mixed mushrooms and a Kyato hummeous: full-flavoured butterfish, roasted
with a misgand honey dressing resting on 1op of 2 stunning carrof pures with howse-made pickles to sharpen the
creaminess of the fish: and blue swimmer crab chawanmushi, a savoury custard that delivens big time on flavour, There's
plenty of variely for meat eaters and the Sunday brunch is about to be ré-launched with new packages aimed o1 familiss
ansd theys e whe Hke to settle inwith cocktails or bubbles. There are few mare beaut iful places 1o spend & Sunday [or any dayl.
by the sea, by the poal, enjoving a full day of sun, fun, cocktalls, good food and Aindshing up with a glorious sunset. Seabalt

simply gives us another reason to hang out here.

Filales and fea view af Seasall Seminyak

Basgue at Echa Beach Echo Beach regulars usually head straight for the sea and the famous barbecus spread overiooking
the swrfers catching waves. There 1s now a great reason 1o enjoy the upstairs restaurant, and it is called Basqgue. Long time
consulting chef, Asler, s a Basque native and the dishes an the mena bere are as authentic as you'll find. YWe tried the
traditional potatoes. creamy. spicy and more-ish, grilled chorizowith aboli. garlic prawns with a savce that cried out for
bread {and we got ith, a plate of finely sliced lberico ham with traditional tomato bread. We also feasted on traditional
meatballs in a stick Lo your ribss wine sauce, This is the parfect accampaniment bo a glass of great Spanish wine, which they
have on the menu, or a fewcold beers, Don't forgo dessert either. including the traditional flan, A g00-gy benny cheesecake
and a deap, dark curl of chocolate mouste servied on a bed of berries, Basque it a great scdition 1o the Canggu soene and an
excellent reason to hang out in the renovated restaurant,

Delfciows pinxos at Basque st Echo Baach

Plpsekcie Mejakawi s about a5 special a5 it gets and now they are simplifying the menu te include diners who want leaner
options to their colebrated degustation menus And the nee featurs on this mena is steak, charred cutside, perfectly pink
Inside, & ehaies of twa different cuts is offered with awine pairing aption that elevates the humble steak dinner to faw
heights, Mejekawd 5 bullt around the ogen kitchen and watching the preparstson i3 almest & distracting 2 the moonlit e
amd the action dovnstairs a5 Ku De Ta entertains. With teao wibdly talented chels runming this shoay, the food is mever less
that wow and the new menus. and the rotating roster of visiting chefs from some of the region’s best restaurants, makes
Mejekawi a hit. P4: the degustation menus featuring five or eleven dishes are still on the menu and worthy of a celebration

diner you won t soon forgel. Bead more

Char-grifted sreaks, wing palring and fabulous wews aF Meargkaiwd Ku De Th

Tiffun Biadl Indian food lowvers will adose this little Indian street-side diner located in a row of small restavrants offering
everything from ltalian to Greek and Vietnamese, opposite Da Maria. The team behind it are five star all the way but Tiffin
isrustic. affordable and authentic. Craving adosa. an Indlan-inspired breakfast, Traditional street snacks. warm currfes
{some very warm!) and savoury meats and seafood, this is a must stop, Wash if down with some cold beers or a fraditional
lassi and head home with change. Upstairs the speakeasy-style Baker Street 20cial { no signs required) is agreat place to
Blow off steam and relax into the evening. Thiy are opening earlier and offering canapds upstairs 20 you can still enjoy it
AND ger vour beauty sleep.

Savewry Indhan faod feature in smad pilabes af Fifire Bal

P Sippey Mirs Sippy launched into Serminvak with a splash, literally. The late<t day ¢lub to apen in Bali s bailt areuind
huge, turguoise pool with a two-tiered diving platform. Much of the action happens in and around the pool. I may be easy
toowverleok the food here, but don't. Alarge charcoal grill Is turning out some mouth-watering, Rame-licked meat and
seafood. Burnished pravms, octopus. ribs and steaks are served alongside salads that cross-over from traditional, like the
Greek and Castar. to more adventurows like the charred caulifiower salad burnizhed with raisins, nuts and pecoring. The
pizzas are my favourite and it is hard to go past the bubbling. chewy, wood-fired numbers that conte a5 plain as you ke or
peppered with spicy toppings, There are standards like the burgers, nachos and sandwiches Mongside a meiting butterfish
tartare, frish prawns and charuberie. My tip is (o g6t there sarly, they sérve a prétty good breakfast, and stay for the day. In
the afternoons, things start o heat up, especially on Thursday and Sunciy whan they party with discounted cocktails [t'sa

lot of fun and it can get a little hectic, which is when you want o step it up.

Fizzas, gritls and cockgtalls faature o the alf day menus at Mrs Spoy

Spice Semiryak Coming soon to Batw Belig is Spice by Chris Salans, One of the island’s leading chefs, Cheis created a
whode ninwy dining experience at Mozaic in Ubud by combining French techaiaues with 1ocal ingredients. Spice is his take on
a Gastrobar offering fab food, and spiked cocktalls to match, at affordable prices, making the genius of Mazaic available to
everyone. First Ubud. then the elegant Sanur Spice and very soon. Yakkers will have thelr very own local. Chef-difven street
food, mixologists who work with the chefs to pair amazing cocktalls that tell a story of the archipelago with the wuse of
ingredients that have were once currency In the first world. Local flavowrs, global culsine with a street vibe, created by the
amagzing team of chefs working with Chris is golng bo add colowr and culinary cred to the nelghborhood, Duwe to open in July.
sostay tuned, Bead mors
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