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THE NEW METIS

A RESTAURANT THAT HAS EVERY ANGLE COVERED

Standing at the top of Petitenget like a sentinel overlooking
the fine-dining district of Seminyak, METIS is bold but does it
have what it takes to be the best? FRV takes a look.
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has been a while since something new
and exciting has come to Seminyak.
Yes, there have been a number of

new bars and restaurants opening in the last
few years, but nothing quite on the same
scale as this new restaurant, METIS, on Jalan
Petitenget.

The 7500 square metres of land and 1700
square metres of building make METIS one
of the biggest ventures to appear in recent
times to begin with, but more importantly,
its the heritage and pedigree that makes it
such a special restaurant. Doudou and Said,
proprietors of METIS, came to Bali as young
men many years ago and amongst other things,
kept Kafe Warisan in the top three restaurants in
Bali for over a decade. Warisan became famous

-
in the region and besi erving  delicious
food they were also helping to make Bali the
place it is now — sophisticated, up-market
and a world-renowned food destination. The
new restaurant is a continuation of a process
that started with Kafe Warisan, continued
with Bali Catering Company, Gourmet Café
and now it’s arrived at this, the jewel in their

crown, METIS.

Right from the outset, the restaurant’s grandeur
is apparent. The sweeping driveway to the
entrance with garden lawns, Romanesque pots
and soft lighting is nothing less than estate-
like. The design is robust, almost masculine,
in its stateliness and the solid construction
looks set to keep it there for the long term. The
dining area inside is similar to the lay-out of




the original Kafe Warisan being U-shaped with
a patio at the front overlooking manicured
rice fields, but while the original had an olde-
worlde feel about it, METIS is contemporary
in every way. Architect Sinta from Nexus, with
input from Doudou and Said, has created an
excellent dining space, maybe double the size
of the original and fitting approx 160 pax.

We hadn’t booked before our arrival and were
asked to sit down at the bar lounge area while
a table was prepared. It was a Sunday evening,
the sky was clear and the restaurant was busy.
Large groups were dining, chatting and the
clatter of a busy restaurant was in the outside
air. The lounge area is comfortably set out with
designer chairs, sofas and small tables [designer
Aisha] and a small terrace overlooking the rice
fields. The waiter offered us drinks and placed
a lounge bar menu in our hands. We hadn
thought of it before that point, but having our
starter at the lounge while sipping on a glass of
red seemed like a good idea. We ordered a dish

of Moroccan lamb sausage that came on a hot
plate with baked capsicum, onion and tomato
[45k] which was really quite delicious. We
decided to order mains while we were at the
lounge too and since we weren't very hungry
we opted to share the lamb rack and extra
cooked  vegetables.

Just as we finished

the wine we were

shown to our table.

We were seated at the

front of the patio; a

table for two with

the stars above and

overlooking the rice

fields. T'd imagine

this position to be

the pick of the whole restaurant for a romantic
evening’s dining. There are tables under cover
surrounding the patio, which I'm sure will be
well utilized during the coming rainy season,
but for now we were seated in the box seat.




Doudou’s kitchen and menu have been well
documented over the years. You would be hard
pressed to find better high-end French cuisine
anywhere in the world let alone the island
of Bali. The freshest ingredients and years of
experience guarantee quality dining every time
and with help from his well trained sous chefs
they really deliver.

After ordering another red wine, the grilled
Australian lamb rack and extra cooked
vegetables arrived. The two pieces of lamb rack
were placed on top of sauté baby vegetables,
potato gratin, rosemary flower jus [Rp 220k].
The vegetable dish consisted of steamed
bedugul organic baby vegetables, lemon
vanilla chervil butter sauce [Rp 85k]. Both

were perfectly cooked and presented and I'm
sure no fan of Warisan would be dissappointed

with the food at METIS.

Since there was a little more room we went for
the special of the day dessert, a baked apple
tart with blue cheese [Rp 58k] which was
delightful. New Pastry Chef Gilles Delaloy
is responsible for the desserts and the new
patisserie store in METIS thats home to
many sweet morsels like pralines, macaroons
and pastries. Other additions in the new
METIS are a private dining room which
also acts as the wine cellar. Small groups of
six to ten people can book this elegant space
at a minimum spend of ten million Rupiah.
Larger groups (from 25 — 120 pax) are also




catered for in the upstairs dining room, which
is ideal for private parties, wedding receptions
and corporate events.

METIS is the continuation of many years
work from restaurateurs Said and Doudou.
In racing terms it has the pedigree of a true
thoroughbred, and by the looks of a quiet
Sunday night in November when we visited,
it looks set to be busy—the kind of restaurant
where one will surely need to book in advance
during the high seasons.

As we retired back to the lounge to enjoy a last
drink and hear the tunes of the resident DJ, I
was thinking about Metis, the Greek god of
wisdom and deep thought. There has obviously
been a lot of that from the two partners in
making this new, exciting restaurant. METIS
has every angle covered.
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