
Chicken Satay  - Grilled chicken on skewers served with  SITI's home made 
peanut sauce [peanut,soya] 

Vegetarian Spring Roll - Vermicelli, shredded carrots, bean sprouts and leek 
spring-roll served with sweet chilli sauce (V) [gluten,soya]

Salad – pickled vegetable salad with turmeric dressing (V) [mustard]

to start

Nasi campur Bali – Traditional Balinese blue rice set [nut,peanut] 
served with:

 
- Ayam Betutu – Slow cooked chicken breast in banana leaf
- Bebek Betutu  – Slow cooked duck leg in banana leaf
- Tum ikan - Haddock in banana leaf with basil and grated coconut  [fish]
- Babi guling – Slow roasted pork belly in Balinese spice
- Urap - mixed vegetables in spicy grated coconut 
- serundeng kacang - sweet, tangy caramelised grated coconut and peanuts
- sambal matah - Balinese sambal made of chilli, lemongrass, kafir lime leaf, 
shallot,tomatoes, lemon juice and olive oil

continue with

Black sticky rice  - glutinous rice cooked in palm sugar and served with 
coconut milk (V)
Pandan Panacotta  - served with palm sugar syrup and toasted coconut flake 
(V)

then to finish

February 14th 2023 Valentines Dinner Menu 
'Nasi campur BALI' 

'Sharing for Two' - £70 per table - (BYOB alcohol)

For reservations please contact us via: 
email: info@bysiti.com tel: 01446 793653 or Facebook
£10 per person deposit required to confirm reservation

Allergen: VG: Vegetarian V:  Vegan For further details please ask our staff
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