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Al Emping with Sambal Terasi «.ccccceveevieiiiiiicnnneeneicnnnnnnn. 5.00

Made 100% from melinjo nuts, it has a slightly bitter nutty taste that
is perfectly balanced by our famous sambal terasi

A2 TARU TEIUY cevurrerrenieniereneenesesssrsseenssssssesssenssssnnse veeneeees 12,00

A tower of tahu and flossy egg mixture, served with our tangy special sambal
tahu sauce

A4| Chicken Sata-y LR R R R R R A R R R R R R Y] 12.00
Marinated chicken strips, perfectly charcoal-grilled to tender & moist
on the inside, lightly charred on the outside. Served with satay peanut sauce

As. Cumi-cumi BaKar ......cvuieveireeieenieneirenseniseneseensennsesennes 15.00
Calamari charcoal-grilled over embers & basted with our Cumi Bakar sauce
for a light smokey, caramelised flavour

TR (= 71 L SR 13.00
A mix of marinated minced prawns, squid, fish and chicken. Skillfully threaded
onto a lemongrass skewer and charcoal-grilled till perfection. Served with sambal
terasi and kicap manis

Cumi-cumi Bakar



SAL Keredok .iuiucisiissisisssssssssssssssosnissssasasssssassssnssosssassoss, 10:00
Freshly cut cucumber, cabbage & long bean tossed in our special peanut
& herb sauce. Bursting with flavours from our secret blend of herbs & spices

sa2. Belimbing Salad with Crispy Slim Fish.................... 10.00
Combination of starfruit slices with crispy slim fish, fresh herbs & vegetables.
Mildly spicy with a sweet & sour finish

sa3. Mango Kerabu ......ccocveiiiiiiiiiiiiiieicccenccecccneee. 10.00
Fresh young mango tossed in our homemade salsa sauce with fresh herbs bursting
with tangy, sweet & sour flavours. Great to be paired with Soft Shell Crab

sas. Spicy Green Apple Salad with Crispy Slim Fish ...... 10.00
Combination of green apple with fresh herbs, crispy slim fish & chilli sambal.
Mildly spicy with a sweet and sour finish

Keredok 4



SOI-Javanese Home Style Soup LR R R R L R R R R R R R R R R R R R R R N ) 10]00
Slow cooked chicken soup with a tinge of javanese herbs. Served with tender
chicken strips, carrots, potatoes and crispy glass noodles

$02. SUP BUNIUE c.cuvvseesitiotlisssacvsncssstsnsnisnessessasarassessassssacsonssas il s
Oxtail slow boiled till juicy & tender. Aromatically flavoured with herbs & spices
A soup with a “kick” served with rice crackers

-,

Prices are subject to 10% service charge & prevailing government taxes e Javanese Home Style Soup
Pictures are for illustration purposesonly



e e Served With homemade salsa’satice made

B e

mango & fresh herbs

Served with traditional salsa sauce fro
- Manado, Indonesia : =

SE](C). Witjl Belilh]zi_l]:g_salad sessnsssssnnse 38. 00
Served with_*'staffr_u_i_tjs_'lices tossed in a mildly
spicy, tangy sweet & sour sambal







Ikan Nﬂavéﬂ*mnAsmn R 1 [ 00

f@tamarind

TKan §éfbass with Sembat Hijau dan
Ikan Nila with Sambal Hijau dan Merah

~ Served with delicious homemade sambal of
green & red chillies

g & shallots d:ppmg sauge




— _. >
Deep fried soft shell crab with a special blendic bal, lobster bisque, eggs, herbs & spices. Served with crispy rice cracker

ar



ette ...... 26.00 -" -

e -

-

Marinated in our signature mix of Balinese
herbs & spices for 24 hours then fried till the skin
is crispy. Served with homemade chilli sauce




v2. with Belado Chilli ...... 26.00 K IR o with Sambal Hijan &
| h ' Sambal Merah ...... 26.00




with Asam Saucegh
P3(a). 1/4 chicken ......... 13.00
P3(b). 1/2 chicken veeenee. 22.0

ps. with Percik Sauce
P4(a). 1/4 chicken ......... 13.00
Pa). 1/2 chicken ......... 22.00

ps. with Sambal Hijau & Merah
P5(a). 1/4 chicken ......... 13.00
p5(). 1/2 chicken ......... 22.00

’.

p6. with Sambal Cobek Merah
P6(a). 1/4 chicken ......... 13.00

m(man‘ 2.00

T

Prices aresubject to 1096 service
Pictures are for ill



p7. Ayam Goreng Berempah
P7(2). 1/4 chicken eeuereecersencrennceenncernncceencssecenss 13,00
P7(b). 1/2 Chicken sueeeceereeeecrecenseccncencacsnsnncanneesss 22.00
Fresh chicken marinated in local herbs & spices before frying

p9. Ayam Goreng Chilli Belado ......................... 13.00

Deep fried chicken wok-tossed with homemade sambal
belado paste




m1. BBQ Beef Ribs
MiG). with Green & Red Chillies .....cccccevvvernnnnenne.. 35.00

mib). with Sambal Matah ......cceuvevienieeiiiiiiincinnnanns 35.00
Mi(o). with Sambal Cobek Merah .......cccccevveeeenneene.. 35.00
Mid). with Chilli Jeruk Belado .......cccueeeeeeeneencncnnnn. 35.00

Australian short ribs marinated 24 hours with various herbs & spices,
then grilled over glowing charcoal embers

m2. Buntut Belado Enak ........ccciiisiviiinissssisssinens 36.00
Australian oxtail, marinated & braised in aromatic herbs & spices.
Then barbequed over charcoal embers to intensify the flavours.
Served with our special non-spicy chill




m4. Dendeng Belado ..........uceeeueiiiinneccnnnccennn. 23.00
Marinated Australian beef tenderloin strips slowly
wok-tossed to absorb all the flavours of aromatic
spices used. Served with flavourful chilli

ms. Daging Empuk Goreng ........cccccceevineeannne. 23.00
Marinated Australian beef tenderloin strips, slowly
wok-fried till crispy. Served with flavourful non-spicy chilli

M6- Daging Rendang R R R R R R R R R RN R ) 25.00
Australian beef tenderloin, braised over low heat till tender.
Aromatically flavoured with local herbs, spices & coconut milk

1 - i Y i ) ‘



vi. Cha Kangkung (Bandung Style) .......cccocerrinuiiiiininnnne 12.00
Young kangkung fried with taucu, onions & fresh chilli. Best paired
and eaten with Seabass Bakar

v2. Cha Kangkung with Sambal Belacan ...........c...cccueeeeee. 12,00

Young kangkung fried with our famous sambal & tossed with dried shrimps

v3. Kailan with Crispy Slim Fish ......eeveiriiiiiiiininiininnnnes 13.00

Fresh, young & tender Hong Kong kailan wok-fried with crispy slim fish

v4. Kailan with Oyster Sauce ......cccceeveviiiieeiicineccnnecenne. 12.00

Fresh, young & tender Hong Kong kailan wok-fried with garlic & oyster sauce

vs. Kailan Sambal Belacan with Prawns ..........ccccceeeeeeeeeeee. 13.00
Fresh, young & tender Hong Kong kailan wok-fried with prawns
& sambal belacan

ve. Mix Vegetable with Gulai Sauce .......cccoceeevueiirieninnnene. 13.00

Kailan Sambal Belacan with Prawns



Terong Sambal Hijau
& Sambal Merah

p——

vs. Terong Belado ....ccccoueiiieeiinieiiiicciciincininienineen. 13.00

Eggplant wok-fried with green chilli paste, dried anchovies & egg.
A typical kampung homecooked dish

W-Terong Smbal LR R R R R R R e R R R R R R R R R R R ] 13-00
Grilled eggplant topped with our special sambal with
slight sweetness & a tinge of assam

vio. Terong Sambal Hijau & Sambal Merah .............. 13.00
Grilled eggplant topped with our special green & red chilli paste

vi1.Grilled Terong with Sambal Cobek Merah .......... 13.00

Grilled eggplant topped with a mixture of chillies, onions, garlic,
tomatoes, herbs & spices

vi2.Stir Fried Terong with Basil Sauce ...................... 13.00
Eggplant wok-fried with homemade chilli belado, Indonesian
black sauce & basil leaves

viz.Sambal Lady's Finger ......cccccecisiorssssessssrsssassassose 13.00

Blanched lady's fingers topped with our special sambal
with slight sweetness & a tinge of assam

visLady's Finger Belado ........ccoovuvievnneininniinnnennen. 13.00
Fresh lady's finger wok-tossed with homemade chilli belado
sauce, egg & dried anchovies

vis.Wok Fried Mix Vegetables with Sambal ............... 14.00
Wok-tossed mixed vegetables of the day with homemade chilli prawn
paste & dried shrimps






Rice

r1. Nasi Wangi Putih ................. 2.00
(per bowl)

r2. Nasi Berempah Kuning ......... 3.50
(per bowl)



Coffee & Tea

c1. Espresso

c2. Double Espresso
c3. Long Black

c4. Cappuccino

cs. Latte

c6. Café Caramel
c7. Café Mocha

cs. Cucumber Latte
cs. Affogato

c10. Chocolate

ci1. Milo

c12. Teh Koci in a Pot
Jasmine Tea served with rock sugar

c13. Green Tea

c14. Oolong Tea

c1s. Teh Tarik

c16. Teh Botol

ci7. Iced Lemon Tea
cis. Honey Lemon

c19. 3 Layer Tea

c20. 3 Layer Kopi (Kaw)

Signature Beverage

sB1. Star Fruit with Asam Boi

sB2. Ribena Sprite Longan

sB3. Lime Mint with Asam Boi Soda
sB4. Basil Mint Asam Boi Soda

sBs. Green Tea Honey Lemon

sBe. Jasmine Mint with Passionfruit
sB7. Jasmine Mint with Mango

sss. Kedondong with Preserved Plum

HOT
5.50
6.50
5.50
6.00
6.00
6.00
6.00
6.00
9.00
6.00
6.00
5.50

5.50

5.50
5.00

6.00

COLD

6.00
6.50
6.50
6.50
6.50
6.50

6.50
6.50

6.00
6.00
5.50
6.00
5.50
6.50
6.00
6.00

9.00
9.00
9.00
9.00
9.00
9.00
9.00
9.00




Tea-in-a-Pot by Gryphon

T1. -l G N e 8.00) Tce Blended

B Dritsh Braldastves e S i o 2 8.00 1. Ice Blended Café Mocha ..oooeeeeesseeeerssneeerssoneesssnesses 9.00

13. Chamomile Dream ......ocvvvvvviisnniriiiin. 8.00 182, Ice Blended Café Caramel Tl ..........cociniennienns 9.00

4. Lemon Ginger Mint ..o, 8.00 183. Ice Blended Avacado with Coconut I(:e‘Cream ............. 10.00
K

Local Flavours

vri.Homemade Barley (Free Flow) .................... 5.00

tr2.Homemade Barley Lime (Free Flow) ........... 5.50

ymBlack Jelly- oo 5.50

rreBlack felly Lionoan oo s 6.00

yrsJeed Bandung ienissesmiessionisinsssarsnsig 5.50

rs.Iced Bandung Longan/Cincau .........cccueuue..e. 6.00

crz.Longan Lemon ......ooeevviiiiiiiiiiiiiniiiiiinins 6.50

vrg.Iced Lychee Mint Tea .....cccccceevvvveirninnnncnnenn. 6.50

LF9.Jced SIrap ..o 5.00

Fresh Juices

FJ1. Fresh Lime Juice ..ccooveevvviiiviiiiiiiicciieeccieee 6.00

F2. Fresh Lime Juice with Preserved Plum ......... 6.50

F3. Fresh Lime Juice with Cincau ..............c....... 6.50

Fj4. Fresh Lime Soda ............. verrrnnnnnnneens 6.50

15. 100% Fresh Fruit Juices Wlth Ice .................. 6.50

F6. 100% Fresh Fruit Juices without Ice .. svee 150

Choice of watermelon, orange, apple, pineapple

Soft Drinks & Mineral Water

s1. Coke / Diet Coke / Sprite / Ginger Beer ..... 4.50
s2. Vlinieral Water ..o ciiimsosisessiossmscssmsmsessasson: 1.80
s3. S. Pellegrino Sparklmg Water ... cereenenns 6.00
s4. Acqua Pana ... SRty ()

85. Filtered Water ...uvvveeveveeveueeeeeineeseneneseseeeeesneenens 0.50




D1. MEIBBIOIO0 ..................cconns

)RR - csisousiedssisiossonnnennsnrnssd iisimsanins 10.00
/3. Ice Kacang with Vanilla Ice Cream ............... 12.00
D4, Cendol .....ovueveeeeeeeeeeeeeeeeeeeee e, 10.00
Ds. Ice Cream ....eeeeeeevvnneieecceiiieccenee, b anassensasas 3.00
pe.Banana Split ......cccouvivenncnee. e

pz.Caramelised Bananas with
Palm Sugar & Ice Cream ...iiiiisneeiniee.. 10.00
ps.Sweet Potato with Coconut Scrapings,

Palm Sugar & Vanilla Ice Cream ......ccseuusenes 10.00
9. Fresh Blended Avocado with

_ Coconut Ice Cream and Espresso-.................. 15.00

i e ——




