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A natural cavern shaped by time, The%éc‘*r =t Cave
a setting of rare character. Enveloped by-ancient stone walls, §
the evening unfolds with thoughtful culinary expressions,
crafted to honour the moment in a quietly memorable way.
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Reservations
E-mail : dining.bali@raffles.com
WhatsApp:(62) 811 3820 9559



RAFFLES

BALI

THE SECRET CAVE

Valentine Menu

AMUSE-BOUCHE
Crayfish tart, tomato, caviar
Beef tartare, Choron sauce, pickles
Foie gras beignet, black truffle aiol

CATCH OF THE DAY
Pak Oka's catch of the day sashimi, radish,
roasted tomato consomme, Kaviari caviar

BAMBOO LOBSTER
Butter-poached bamboo lobster,
Jerusalem artichoke, lobster bisque

EGGPLANT TORTELLINI
Jamon, burrata, cherry tomato confit, pomodoro sauce

SCALLOPS
Bell pepper, fennel, chorizo, saffron sauce

WAGYU BEEF RIB-EYE
Char-grilled Stockyard Wagyu MB9+, potato textures,
Périgourdine sauce

DESSERT
Ball Sakanti 68% chocolate, berry textures, ginger



