ALMUERZO
LUNCH MENU

GUACAMOLE vV
avocado, green chilli, coriander, corn tortilla

85

WHITE BEAN HUMMUS G|V |D
refried white bean hummus, cotija cheese, coriander, pita

100

POMFRET CEVICHE

pomfret, mango, burnt avocado, jalapeno chilli water, cocoa nib
130

BARRAMUNDI CEVICHE
barramundi, heirloom cherry tomatoes, leche de tigre, wood sorrel

120

OCTOPUS COCKTAIL

octopus, salsa al acapulquena, avocado, corn chips
130

BEEF TARTARE G

angus beeft tartare, chipotle crema, smoked tomato, chilli tomato, fried tortilla
190

CAESAR SALAD G|D

charred romaine, guanciale, parmesan, tortilla crips
190
add grilled chicken 40

PRAWN & CORN SALAD G|D
- grilled corn salad, lime, cotija cheese, fried tortilla chips

195

CHILAQUILES VERDE D

fried corn chips, salsa vérde, burnt avocado, sour cream, white onion salad, coriander
100
add fried egg 15

MEXICAN “PIZZA” G|D

smoked tomato & watermelon tartare, crispy kale, chilli tomato, fried tortilla,
cotija cheese

180

TUNA TATAKI TOSTADA G
fried corn tortilla, guacamole, ponzu, chipotle mayo, fried leeks

95

visit and tag us
@maize_ bali




ALMUERZO
LUNCH MENU

QUESADILLA D

CHOICE OF HANDMADE CORN FLOUR OR WHEAT FLOUR TORTILLA

blue & white corn tortilla, mozzarella, cotija cheese, black sesame & guajillo mayo

cheese 70 chicken 90 tepic beef 125

ZUCCHINI BLOSSOM G |D

corn tempura, jalapeno queso fresco, smoked chilli emulsion
220

STUFFED QUESADILA G|D

wheat tortilla, cabbage, smoked pineapple, mozzarella, queso fresco, pico de gallo
chicken 140 roasted pork belly 170 prawn 210

TACOS (2PCS)

CHOICE OF HANDMADE CORN FLOUR OR WHEAT FLOUR TORTILLA

BATTERED BARRAMUNDI G
tempura fish, chipotle mayo, pico
de gallo, cabbage, lime

120
BRAISED LAMB SHOULDER D GRILLED WAGYU FLANK,
MB 7-8, CARRARA D
slow cooked lamb, cotija cheese, lime, mild roasted capsicum, white onion,
pebre (Chilean salsa) coriander
180 220

DULCE sweeT

STRAWBERRY VG|N CHURROS G|D

horchata panna cotta, ‘strawberry crumble, dulce de leche, cinnamon sugar
strawberry sorbet 80

80

RICE PUDDING N | D GOATS MILK FLAN G|D

orange, salted caramel, roasted pearl barley syrup, popped
almond sorghum

80 80

CORN TAMALE b CHOCOLATE nN|D

corn puree, caramel corn, tapioca pearl, fermented banana, balinese cashew,
salted dulce de leche snow vanilla oll

80 ' 80

VG - VEGAN - V - VEGETARIAN P G — GLUTEN
N — NUTS « D - DAIRY

ltems are subject to availability. All prices are in thousands of rupiah &
subject to 10% government tax and 8% service charge.




