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Trotting out the Bistrot

From 17th century Paris to the shores of Bali and into the capable hands of restaurateur Daniel Vanneque

ol The Living Room fame, Bistrat I'Entrecote {originally made renowned by the Gineste de Saurs family
in 1959} is ready to help us stake out the steaks and fry out the frites with lashings of black peppercorn
or Béarnaise sauce. This in homage 10} street-side eating venue open for lunch, serving salad, steak and
- you guessed it - french fries, all for Rp.95k++ (there s grilled catch of the day if you don't do meat) with
desserts being served 'a la carte’ Heading up the Bistrot's kitchen is Marc Francois wha is, of course, in
charge of keeping the authentic, authentic, Just one ward of warning, and in authentic Bistrot-style - no
reservations required or allowed! Look out for the wine-coloured awning halfway down JI. Lasmana,

lel 4734533 Yak idap Q.8

as the sun slips as easily into the sea as the caipirinha or sangria slips betw

Decking the decking

Nusa Lembongan, the new 'IN' place for those that want to get off-island
from an island..go figure! Just east of Baliis Lemnbongan, the most popular of
the three Nusa ilslets, Penida, Lembongan and the smaller sister, Ceningan.
Top sanctuary on the island is Batu Karang Resort & Day Spa; luxury villas with
waves, beach view and spa..and here maybe | should mention the sun setting

behind Bali's Gunung Agung, not visible from Bali! Recently BKR addded to
their already upper-deck lifestyle by creating The Deck Cafe & Bar - serving
gourmet baguettes, panninis, pies, pastries, pizzas, salads.. and the ever-so
tempting home-baked cakes... and sweets, Gelato ice cream, ice cold beer
and awesome cocktails as the sun sets behind Bali's most famous volcano is
something one doesn't even have a time to write a postcard home about.

Carpe Diem!

lel. 0366 5596376 www.batukaranglembongan.com

El Kabron

‘Cabroryin Spanish can either e complementary or abusive - this liff-top Spanish,
hacienda-style chiringuito {eatery), has wooed the Serninvak crew and won! Chef
Marc Torices, of the three-Michelin-starred resto of Sant Pau in Barcelona, has donned

his hat and is cooking up a veritable smorgasbord of all things [herian. Apart from

tha ourstanding food, the view plays just as much a part in making (1 Kabron &
memorable, weekly-must-do on everyane's sunset dance card CHITLop - watch

MEEN SUN

waorshipers'lips. This new venue is so amazing that, in the complementary sense of

the word, one has to say Cabion!

Tel 7803416 Located off Ulawater's S Labahic Salton JEPanarc e nckek



