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BRAISED WAGYU
STEAK

at Ju-Ma-Na

Proudly nestled within the grounds of
Banyan Tree Ungasan and perched high
on Bali's southernmost cliff, Ju-Ma-MNa
serves a gourmet feast of delectable fresh
seafood and quality cuts prepared with

a touch af Asian inspiratian. On top of
this innovative take on their dishes, the
Ju-Ma-Na chefz pride themselves on using
only the freshest ingradients to create

the restaurant’s contemporary fine dining
menu, and it certainly comes across in the
cuisine. In particular, Chef Imam Fayumi's
signature Braised Wagyu Steak is coated in
a homemade gojuchang sauce using fresh
anion, garlic, ginger, honey and the Korsan
flavours of gaj J:'II-Ir]_'; itself. The =,1'_r_!rl'_L

glazed meat is then paired to a selection of
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at Nawghity Nuri's Warung Batubelig

Dubbad as the best ribs in Bali, Naug

Muri's Warung has became synonymous
with its legendary rack of barbecued

“wicked" pork

@ Blalse Sanay
.

atubelig is

a street-side smoky barbecus warung

complete with caveman-style slabs of
glistening ribs that encourage sticky fingers
and the urge to lick your plate claan

The juicy

rib meat effortle alls off of

homemadea BB() sauce with the perfect
amount of charring on the outside to give

the ribs that delicious smoky Bavour, A

selection of side dishes are also on affer ¢

accompany the ribs, or simply wasl

with one of the "Brutal Martinis”, namad

by celebrity chef Anthony Bourdain as the

best DMriv Martini outside of New York
The martinis are made with 4 ounces of

either gin or vodka, shaken at your table as
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