VISTA

Grab a quick bite, lunch or dinner at Vista Cafe,
open through the day at the Lobby area of Cassia Bintan.

Open Daily
1AM - 11PM
(Last Order at 10:30PM)

Extension Number:
4020




SALAD & SOUP

CAESAR SALAD (W) (E) 130°
Baby Cos| Sundried Tomato| Capers|
Parmesan| Crouton

CAJUN CHICKEN LYCHEE SALAD (SP) 150°
Cajun Chicken Breast| Mixed Lettucel

Tomato| Kyuril Jicamal Apple| Pear|

Lycheel Coriander| Chili Lime| Wonton Skin

SALMON NICOISE SALAD 170°
Pan Seared Salmon| Capsicum| Tomato|
Potato| Olives| Mixed Lettuce| Eggs

MUSSELS BISQUE 130’
Green Musselsl Tomato Pastel Cream Fraiche

HOT AND SOUR SOUP (SP) (V) (GF) 120’
Ear Mushroom| Leek| Shiitake| Tofu|
Carrots| Garlic

SNACKS & BITES

VEGETABLE SPRING ROLLS (V) 130’
Mixed Vegetables | Chili| Sweet Thai Chili Dip

CHICKEN QUESADILLA (D) 195’
Minced Chicken | Capsicum | Onion |
Guacamole| Tomato Salsa| Mozzarella
Cheese| Cheddar Cheese

BASIL CROQUETTE HARISSA (D) (E) 120’
Potato| Basil Pesto| Roast Capsicum|
Garlic| Olive Oil

SAMOSA (V) 130°
Potato and Green Peas in Onion Gravy Wrap |
Cucumber Raita

CHEESE CASSAVA (SP) (GF) 80’
Served with Signature Sambal Bintan

STACKS

VISTA CLUB 185’
Toast Bread | Chicken Breast | Beef Bacon |
Fried Egg| Cheddar| Lettuce| Tomato|

Onion

VISTA BEEF BURGER 205
Beef Patty| Ice Berg Lettuce| Tomato|
Onion| Gherkin| Mustard| Cheddar Cheese

PASTRAMI SANDWICH 195
Whole Wheat Bread | Pastrami Beef| Onion
Relish Gherkinl Mayonnaise

GRILLED FISH SANDWICH 195°
Ciabatta Bread | Seabass Fish Fillet |

Tomato| Capsicum| Coriander

AVOCADO TOMATO CHEESE (V)(W) 165’
Focaccia Sandwich with Avocado Slices |

Bocconcini| Tomato | Romaine

(SG) Signature | (SP) Spicy | (V) Vegetarian | (W) Wellbeing | (GF) Gluten Free | (SF) Seafood

Prices are in ‘000 Indonesian Rupiah and subject to 10% service charge and 11% government tax.




LOCAL SIGNATURES

GADO GADO (SG) (V) (W) 80’
Spinach| Cabbage| Long Beans| Bean
Sprouts| Bean Cake| Tofu| Potato| Eggs|
Peanut Sauce and Melinjo Crackers

SOTO AYAM LAMONGAN (SG) 165’
Chicken Broth with Turmeric Flavor |
Lime | Sambal | Shrimp Crackers

NASI GORENG KAMPUNG

(SG) (SP) (SH) 175
Dried Anchovy with Green Chili Sambal |

Egg | Pickle and Fried Chicken

BIHUN GORENG VEGETABLES
(SG) (V) (N) 160°
Vegetarian Fried Rice Noodle

SATE AYAM (SG) (SP) 175
Grilled Chicken Skewers | Rice Cake |
Peanut Sauce| Lime| Vegetable Pickle

AYAM BETUTU (SG) (SP) 185
Balinese Spices Marinated Roast Chicken |
Cassava Leaves| Sambal Matah|

Served with Rice

BEEF RENDANG (SG) (SP) 205
Braised Beef with Red Chili Spices and
Coconut Cream

ASEM ASEM SALMON (SG) (SP) 195’
Poached Salmon Fillet in Sour Broth | Tomato |

Carambola Lemongrass| Lime Leaves|
Chili and Coriander

NEIGHBOURING
DELIGHTS

PARATHA (V) 130°
Plain Paratha | Vegetables Curry

NASI LEMAK (SP) 195’
Coconut Rice | Beef Rendang | Spiced Fish
Bilis | Egg Sambeal | Fried Shallot

PRAWN LAKSA 195
Prawn | Tofu| Fish Ball | Bok Choy |
Bean Sprouts| Egg Noodle

MIE GORENG MAMAK (SP) 165’
Traditional Fried Egg Noodle | Egg |
Vegetables Cake | Chicken

SEAFOOD KWETIAU (SP) 220’
Wok-Fried Rice Flat Noodle | Seafood |
Vegetables | Egg

NIKU UDON 220
Beef Yakiniku | Udon Noodle| Tenkatsu |
Spring Onion

SALMON TERIYAKI 250
Pan Seared Salmon Fillet | Glaze with Teriyaki
Sauce | Yasai ltame Vegetables| Steamed Rice

CRISPY DUCK 220
Deep Fried Duck| Vegetables |
Steamed Rice




PASTAS

LINGUINI PRAWN HEAD BISQUE 240
Linguini Pasta| Prawn| Bisque Sauce|
Parmesan Cheese

SPAGHETTI AGLIO OLIO CLAMS (SP) 240
Spaghetti Pasta | Green Mussel | Clam | OIivel
Cappers| Tomatol Garlic| Tomato Cherry

PENNE PUTTANESCA (SP) 205’
Penne Pasta| Garlic| Olive| Tomato| Basil|
Anchovies

LASAGNA AL RAGOUT 220
Roll House-Made Pasta | Minced Beefl Creamy
Béchamel | Parmesan Cheese

TOPPING

GRILLED CHICKEN 60’
Grilled Chicken Breast with Salt
Pepper and Olive Oil

GRILLED PRAWN no’
Grilled Prawn with Salt |
Pepper and Olive Oil | Lemon

GRILLED SALMON no’
Pan Seared Salmon with Salt |
Pepper and Olive Oil | Lemon

CRISPY BACON 80’
Pan Seared Beef Rasher

TO SHARE

IGA BAKAR 680’
Beef Ribs Grilled Sweet Glaze | Beef Broth |
Carrot| Potatoes| Green Sambal| Emping

GARLIC STEAMED FISH 480°
Steamed Fish Grouper | Richness of Garlic |
Soy Sauce | Leek and Red Big Chili Slice

GRILLPOT COMBO 580’
Prawn | Crab Stick | Fish Tofu |

Beef & Chicken Slice | Vegetables |

Mushroom | Vegetables Broth

SIDES

TRUFFLE FRIES (V) 70°
French Fries | Toasting Truffle Oil |
Parmesan Cheese

POTATO WEDGES 70’
Deep Fried Potato Wedges Fluffy On the Inside

MASHED POTATO 70
Mashed Potatol Butter| Cream|
Parmesan Cheese

STEAMED RICE 35
Classic| Fluffy| and Perfectly Cooked

SAUTEED VEGETABLES 58’
A Vibrant Mixed of Seasonal Vegetables
Quickly Sautéed Garlic | Butter

DESSERT

BURNT BASQUE CHEESECAKE 90’
A Rich | Creamy Interior and A Beautifully
Caramelized "Burnt" Top

TRIPLE CHOCOLATE CAKE 90’
Layers of Premium Dark| Milk|
Tuile Dan Berries Coulis

TIRAMISU 90
Coffee Lady Fingers | Smooth Mascarpone
Dusted with Cocoa

AVOCADO AFFOGATO 85’
Home Made Avocado Ice Cream Drenched in a
Shot of Premium Espresso

PISANG GORENG 90
Traditional Indonesian-Style Fried Bananas

FRUIT PLATTER 85’
Sliced Fresh Fruits

(SG) Signature | (SP) Spicy | (V) Vegetarian | (W) Wellbeing | (GF) Gluten Free | (SF) Seafood

Prices are in ‘000 Indonesian Rupiah and subject to 10% service charge and 11% government tax.

Cassia Bintan



INDIAN VEGETARIAN

VEGETABLE BIRYANI (D) 155’
Fresh Vegetables in A Lightly Spiced Sauce |
With Herbs | Baked with Basmati Rice

VEGETABLE SAMOSA 135’
Flaky Pastry Filled with Seasoned Potatoes
and Peas | Choice of Raita and Chutney

ALOO GOBI 180’
Spiced Potatoes | Cauliflower | Onions and
Tomatoes | Choice of Rice | Raita | Chutney

PARATHA (D) 1o’
Whole Wheat Bread with Butter |
Choice of Raita and Chutney

SABJI JALFREZI (D) 1o’
Bell Pepper| Carrot| Young Corn|
Cauliflower | Potato and Peas |

Choice of Raita and Chutney

VEGETABLE PAKORA (D) 155’
Mixed Vegetables Fritters |
Choice of Raita and Chutney

BRINJAL CURRY (D) 155’
Grilled Eggplant Cooked in Curry |
Choice of Raita and Chutney

CHUTNEY 55’
Tomato Chutney

Tamarind Chutney

Green Chutney

RAITA 55’
Cucumber Raita

Tomato Raita

Pineapple Raita

RICE by’
Basmati Rice
Pulao

INDIAN NON - VEGETARIAN

PRAWN BIRYANI (D) (GF) 310°
Fresh Prawn in A Lightly Spiced Sauce |
with Herbs | Baked with Basmati Rice

PRAWN JHINGA MASALA (D) 310’
Braised Prawn with Aromatic Gravy and
Yoghurt | Papadam |

Choice of Rice | Raita| Chutney

GOAN FISH CURRY (D) 280°
Braised Fish with Aromatic Gravy and

Yoghurt | Papadam |

Choice of Rice | Raita| Chutney

CHICKEN BIRYANI (D) (GF) 280’
Fresh Chicken in A Lightly Spiced Sauce |
with Herbs | Baked with Basmati Rice

MURGH MAKHANI (D) (GF) 280
Grill Marinated Chicken in Spices and

Yoghurt | Cooked in Creamy Tomato Sauce |
Choice of Raita and Chutney

MURGH TIKKA MASALA (D) (GF) 280’
Grill Marinated Chicken in Spices and

Yoghurt | Cooked in Creamy Tomato Sauce |
Choice of Rice |Raita | Chutney

MURGH TIKKA PARATHA (N) (D) 280’
Grill Marinated Chicken in Spices and

Yoghurt | Cooked in Creamy Tomato Sauce |
Paratha [ Choice of Raita and Chutney

BEEF VINDALOO (D) (GF) 295’
Braised Beef with Aromatic Gravy and
Yoghurt | Papadam |

Choice of Rice | Raita| Chutney

LAMB BIRYANI (D) (GF) 295’
Fresh Lamb in A Lightly Spiced Sauce |
with Herbs | Baked with Basmati Rice

LAMB ROGAN JOSH (D) (GF) 295’
Braised Lamb with Aromatic Gravy and
Yoghurt | Papadam |

Choice of Rice |Raita | Chutney

Please choose one option from each category:

RICE
Basmati Rice | Pulao

RAITA

Cucumber Raita | Tomato Raita |
Pineapple Raita

CHUTNEY

Tomato Chutney | Tamarind Chutney |
Green Chutney

Prices are in ‘000 Indonesian Rupiah and subject to 10% service charge and 11% government tax.




MOCKTAILS

HOLIDAY ISLAND
Orange Juice | Pineapple Juice | Banana |
Grenadine

HURRICANE
Pineapple Juice | Lime Juice | Ginger |
Herbal Leaf

FRUIT PUNCH
Pineapple Juice | Orange Juice |
Lemon Juice | Sprite | Grenadine Syrup

SHIRLEY TEMPLE
Sprite | Grenadine

MILKSHAKES

CHOCOLATE
VANILLA
BANANA
STRAWBERRY

SMOOTHIES

BANANA
HONEYDEW
LYCHEE
MANGO
PINEAPPLE

FRESH FRUIT JUICES

ORANGE
PINEAPPLE
WATERMELON
HONEYDEW
LEMON

LIME

135

135

135

135

65’
65’
65’
65’

90’
90’
90’
90’
90’

80’
80
80
80
80
80

COFFEE AND TEA

FRESH COFFEE
ESPRESSO
CAPPUCCINO
CAFE LATTE

HOT TEA

ICED TEA

ICED LEMON TEA
ICED LYCHEE TEA
ICED COFFEE
HOT CHOCOLATE
ICED CHOCOLATE

WINES SELECTION

GLS
WHITE WINE
Lindeman’s Bin 85, Pinot Grigio,
Australia 295
B&G Réserve, Chardonnay, France  285%’

RED WINE

Lindeman's Bin 80, Cabernet - Merlot,
Australia 295’
B&G Réserve, Cabernet Sauvignon,

France 285

ROSE WINE
Lindeman’s Bin 35, Australia 295’

SPARKLING WINE
Louis Perdrier, Brut Excellence,
France 300’

55’
55’
55’
55’
55’
55’
55’
55’
55’
55’
55’

BTL

1,650’
1,450’

1,500’

1,450’

1,550’

1,650



