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SIGNATURE VEGETARIAN DISHES

APPETIZERS

Creamless Roasted Organic Parsnip Soup with Burnt Cauliflower Flowerets

Young Jackfruit and Cépe Mushroom Emulsion with Cépe Sate

Fresh Belgium Endive, Apple, Edam Cheese and Walnut Salad in Mustard Dressing

Seasonal Red and Yellow Plum Tomato Salad, Tomato Sorbet and Coulis.
Garlic Tuile

Terrine of Confied Seasonal Tomatoes, Organic Goat Cheese and Fresh Basil,
Lemongrass Gelée and Black Rice Crisp

MAIN COURSES

Risotto of ‘Alba’ Truffles and Green Vegetables in Organic Parsley Sauce

Organic Barley and Wild Mushroom ‘Risotto’. Balinese 'Rujak' Sauce
and Baby Bok Choy

Roasted Eggplant Caviar and Sautéed Baby English Spinach in a Cardamom
Reduction. Toasted Spices

Stir Fried Seasonal Vegetables prepared in an Asian Manner, Fresh Lime Leaf
infused Yellow Bell Pepper Sauce

Spicy Curried Corn and Pinot Noir-Kintamani Grape Reduction
in a Garden Chive-Pea Emulsion

Main Courses are served with Steamed White Rice or Mozaic’s signature Creamy
Potato Purée.

A large variety of dishes and ingredients are available. There really is no limit to
what can be offered so please contact us for any specific request
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SORBETS AND CHEESE COURSES

Fresh Kintamani Grape Sorbet, Black Currant Vodka Gelée and Black Rice Tuile

Fresh Star Fruit Sorbet, Confied Young Balinese Star Fruit and Star Fruit Chip

The Chef's Selection of Fresh French A.O.C. Cheeses and Condiments

DESSERTS

Jivara Valrhona Milk Chocolate Mousse, Rose Flowers and Raspberries.
Fresh Ginger Flower Sorbet

Warm Valrhona Chocolate Moelleux, Sour Cherry Chutney and Ginger Ice Cream

Mixed Seasonal Berry Tiramisu, Marscapone Cream and Pineapple Sorbet

CAKES

Classic and Contemporary Designs,
Cubic, Stacked, Multiple Leveled or Croque-en-Bouche

Traditional and Modern Flavors,
From White to Milk and Dark Chocolates,
From Fresh Fruits to Citrus and Spices

Timeless and Innovative Finishes
Tailored Designed from Fresh Flowers
to Color Matching Finishes
and Themed Decorations



