STARTERS

Satag

Meat skewers marinated using a sPccial house
rcciPc and gri”cd over an open flame

Beef, chicken, or Pork (min. six) 1.6/skewer
Tigcr rawns (Portion of four) 12

| amb portion of four) 12

Krupuk - Prawn crackers 4
EmPing -Padi oat crackers 4
E_xcc”cnt with beer

Roti [rata - Philo crépe  6.25
Served with a tasty curry dip

Mar‘taba‘( -Beef samosa 6

Thc [ ast |ndian influence on Indonesian
cuisine is evident in this version of the spicg
beef samosa

Agam Gorcng Asam

~T amarind fried chicken drumettes 9
Chic‘ccn drumettes marinated in a sPiccd
tamarind sauce, then dccp—Fried until golden
brown

T ahu Gorcng KCCT - Cl‘ispg fried tofu 6

Served with a sPicc soy sauce

LumPia -5Pring roll Z.Zﬁ/Pc (min. 2)

Beef or vegetarian

A hint of the Chinese influence emerges with
this adaptation of the spring roll

Fcrkcdcl - Potato cake 2.5O/Pc (min. 2)
A\ contrast in texture with a crisPE outer shell
conccaling a soft Potato~bcc{: cake

Rcsolfs - Chicken crépe roll 5.25/}36
Creamg chicken {:i”ing wraPPcd ina crispy

créPc

LcmPcr‘—- Chicken rice roll §/PC
Minced chicken Filling seasoned with kaffir lime,

rolled in stickg rice

Gado Gado ~ |ndonesian salad

T he most Popular and most varied salad in
Indonesia, consisting of tossed mixed
vcgetablcs and a spiccd Pcanut sauce

Sma” 8 Largc 10
Soto Ayam ~ Maduran chicken soup 4.50

| emon grass chicken soup from the island of

Madura

T ofurther enhance your unique Jndonesian
dining c?cricncc, we recommend that entrées be
share ,just as theg are erjogec] in Jndonesia



ENTREES

(A” our main courses come with steamed rice)

CHICKEN

Singang Agam - Sumatran gri“ccl chicken 15
hicken marinated in a comPlcx kaffir lime,
lemon grass sauce, then gri”ccl over an open

flame

OPor Agam ~Coconut chicken 15

Nutmcg and coconut cream flavoured chicken

K ari Ayam Java ~ Javanese curry chicken 15
A delicate curry chicken dish originating from

the island of Java

MEAT

chdang Da ing - Sumatran sPicecl beef 16
T he most well-known |ndonesian beef dish,
slowly cooked with over i 3 different exotic

spiccs

Samble Babi - South Sumatra Por‘c 16
Fori(. shoulder slowlg cookedina sPiccd

coriander sauce

Gulai Kambing - Currg lamb 20
New Zealand sPring lamb cooked in a complex

curry sauce ~gu|ai.

SEAFOOD

Cumi-Cumi Paso - Stuffed calamari 23
(alamari stuffed with minced prawns and
calamariin a tangy tomato chili sauce from the

island of 5ulawesi

Gu]ai UClang - Currg tiger prawns 19
iger prawns Prcparcd ina galangal lemon
grass white curry sauce

Jkan Bali -Palifish 18
DccP~1Cricd sole fish fillet toPPcd with our very

Oown galangal Prawn sauce

|kan K ari T omat - T omato curry fish 18
Red snapper fish fillet simmered in a tantalizing
curry sauce enhanced with zesty tomatoes

Flease inform your server of any a"ergies.
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VEGETABLES

Sagur Lodcl“l -~ Coconut sauce vcgctablcs 14
Flavours unite in this well-known creation of
assorted vcgctables in a succulent coconut
sauce

Sayur Kari ~ Curr9 vegetab[es 12
Various vcgetablcs simmered in a sPecial house
curry sauce

Sambal T umis Kacang Fanjang or Puncis 12
Tcnder long beans or Sweet green beans
sautéed wit shrimp in a seafood Pastc

T eron Jamur Kari ~ Curry eggplant 15
A perrect union of cggplants and shiitake

mushrooms in an cnticing curry sauce

ONTHESIDE

Nasi Gorcn ~ |ndonesian fried rice 12

A comPlcx c{lgsh of seasoned rice, sl'lrimp, and
ork, toPPcd with a fried egg and served with a

Erupuiz~

Pami Gorcng - |ndonesian fried noodle 12
Sautéed egg noodles with shrimp, Porlc, and
vcgetab!cs

Nasi Udu]( 2.50

Rice cooked in coconut milk, flavoured with
lemon grass and Southeast Asian basil leaf

Nasi Futih 2

Long~grainjasminc steamed rice

THEINDVIDUAL SET
ENTREES

Thc Flying Dutchman 18
|ndonesian shrimp and Eork fried rice , served

with tamarind fried chicken, BBQJ'umbo tiger
prawn skcwcr, sambal egg & egg

Sata Lontong Platc 18
BB () meat skews served with (Gado

Gado(]ndoncsian green salad) and rice cake
with peanut &iP, a PoPular |ndonesian road side

dish

Lontong Champur 18
Assorted vcgctablcs and rice cake cooked in a

coconut sauce, served with various side dishes:
Sumatran beef, sambal egg, and Acar (Picklcd

curry vcgetables)

“A” our sPice blend are Frcshlg made in house”



The RUSTTAFEL

A delight{:u! Jndonesian dining cxPcricncc
$55/Pcrson

(Gado (Gado ~ lncloncsian mixed green salad

Satc - bBQs‘(cwer

Javanese Curry Chicken
bcc{: Kcndang - gumatran beef

Gulai Udang—~ Currg Prawn

urmeric coconut rice
&
Dcsscr‘c

DRINKS

lce Cendol 6

C oconut milk drink with Palm sugar and tear-
clronc“y, toPPccl with shaved ice

Young coconutﬁjuice

Fresh from the husk 5 with Rum 8

Lcmon Grass ]cc tea 5
f:reshlg made in-house

Seasonal fresh fruit drink 6

Grass Je”g 3
(Cubes of translucent grassjc”g ins rup make

a most re{:reshing drink after a 5Pic3~ ot meal

5hrcclclccl Coconut b
A dChCiOUSI‘a syrup drink with sweet shredded

coconut ﬂcs

KoPi Tubruk 7
Stron% extra fine grind |ndonesian

coffee Sumartra blend), served with
condensed milk on the side

KoPi | uwak 6O/cuP
100% pure luwak beans, the world’s rarest
coffee

San Fe”egrino sParHing water (750ml) 6

Coffee, tea, soft drinks,juicc
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