
M A N D U N A  R E S O R T

Full Board

L U N C H D I N N E R

MONDAY

TU E SDAY

WEDNE SDAY

THURSDAY

FR I DAY

SATURDAY

SUNDAY

M E N U S  M A Y  V A R Y  A C C O R D I N G  T O  S E A S O N A L  A V A I L A B I L I T Y    ·    K I N D L Y  I N F O R M  U S  O F  A N Y  D I E T A R Y  R E Q U I R E M E N T S

Chilled Watermelon, Tender Leafy

Greens

Wok-Tossed Beef, Coconut Fragrant

Rice

Heirloom Tomato Broth

Pan-Seared Catch of the Day,

Seasonal Vegetables, Raisin Pilaf,

Chimichurri

Pandan Sponge, Ice Cream

Mixed Garden Greens, Bright Citrus

Dressing

Ginger & Garlic Chicken, Potato

Purée, Market Vegetables

Spiced Lentil Dahl

Egg-Wrapped Fried Rice, Crispy Fish

Fingers, Smoked Tomato Relish

Dark Chocolate Cake, Ice Cream

Quinoa & Heritage Greens

Manduna Rice Bowl — Minced Beef,

Fish Cake, Garden Vegetables, Onsen

Egg

Roasted Carrot Velouté

Asian Wok Cabbage, Poached

Chicken, Steamed Rice, Stir-Fried

Greens

Coconut Cocada, Ice Cream

Roasted Pumpkin, Garden Greens

Banana Leaf Rice, Malaysian Fish

Cake Satay, Tempeh Skewers

Potato & Leek Consommé

Spaghetti Aglio Olio, Flaked

Yellowfin Tuna

Molten Chocolate Lava Cake, Ice

Cream

Green Papaya, Chili, Lime, Tender

Greens

Thai-Style Chicken, Coconut Rice,

Toasted Nuts

Creamy Cauliflower Bisque

Crispy Indonesian Sweet & Sour

Fish, Coconut Rice

Silken Panna Cotta, Berry Compote

Cucumber, Garden Greens

Crisp Fish, Thai Basil Sauce, Jasmine

Rice

Tom Kha Tofu Broth

Mie Goreng, Pan-Fried Fish

Spiced Carrot Cake, Ice Cream

Mixed Garden Greens, Bright Citrus

Dressing

Chicken Parmigiana, Saffron Rice,

Hand-Cut Potatoes

Velvety Pumpkin Soup

Aromatic Fried Rice, Grilled Fish

Satay

Caramelised Vanilla Bean Pudding


