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AUTHENTIC INDONESIAN CUISINE

STARTER

TAHU ISI (V) 6.96

Fried Tofu stuffed with vegetables and
served with fresh chilli.

BAKWAN SAYUR (V) 6.96

Deep fried vegetables fritters, served
with chilli.

BAKWAN JAGUNG (V) 6.95
Corn Fritters mixed with spring onions.

TEMPE MENDOAN (V) 6.95

Crispy & crunchy savory fried Tempe
with a spiced batter.

CIRENG BUMBU RUJAK (V) 6.95

Tapioca Fritters served with Rujak Sauce,
brown sugar, tamarind juice and chilli.

BREADED KING PRAWNS @ 7.95

Deep fried King Prawns in
breadcrumbs served with sambal.

OTAK OTAK® 7.95

Finely ground spiced fish or chicken,
reshaped and grilled. Served with
peanut sauce and sambal.

Choose from fish or chicken.

MARTABAK TELOR 9.95

Spiced egg pastries filled with
spring onion and spices

MARTABAK AYAM 12.95

Crispy pastries filled with chicken,
potatoes and carrot

MARTABAK DAGING 12.95

Crispy pastries filled with ground beef,
spring onion and spices.

MARTABAK VEGETARIAN (V) 11.50
Pastries filled with potatoes and carrot

INDONESIAN SATAY

Available as a starter or main

SATAY AYAMO® S 11.95| M19.95  SATE LILIT S11.95 | M 19.95
Chicken Satay marinated with our own Fresh Balinese style Fish Satay served

spices, gently grilled, served with fresh acar ~ with sambal matah.

salad, peanut sauce and sweet soy sauce. )
SATE KINGO® © S 13.95 | M 23.95

SATE MARRANGGI S 11.95| M 19.95 PRAWN

Beef Satay marinated with our own spices.  King Prawn Satay marinated with
Sundanese Style served with sambal tomat. sweet and spicy honey.

SATE KAMBING ©@®S 11.95 | M 19.95

Lamb Satay served with sweet soy sauce,
shallots, tomatoes and chilies.

RICE & NOODLE
CLASSICS

MIE GORENG @@ 17.95 NASI GORENG®  17.95

Chef’s Special Fried Noodles with our  Our Chef's Favourite Fried Rice with
own in-house spices. Choose from our own in-house spices. Choose from
Chicken, Vegetarian or Vegan. Chicken, Vegetarian or Vegan.

SATE TEMPE (V)® S 10.95 | M 17.95

Tempe Satay, marinated and served with
sambal kecap and pickles

SATE TAHU (V) © S 10.95 | M 17.95

Tofu Satay, marinated chunks of tofu
skewered and grilled, served with peanut
sauce and acar segar.

SIDES

JASMINE RICE 4.00
KING PRAWN & 5.50
CRACKERS

PERKEDEL 8.95

(potato fritters)
EMPING CRACKERS ®5.50



RENDANG DAGING © 22.95

Slow-cooked beef simmered in coconut
milk with aromatic spices and herbs,
finished with fried shallots.

SEMUR DAGING © 22.95
Pastries filled with potatoes and carrot

AYAM BETUTUO @ 18.95
Corn Fritters mixed with spring onions.

BEBEK GORENG BETUTU @@ 20.95

Deep fried crispy duck, served with
betutu sauce, Balinese spices and
sambal matah.

RAWON SOUP® 19.95

Keluwek-infused black beef soup with
a rich, earthy broth, served with
salted duck egg and jasmine rice.

BAKSO KUAH 19.95

Homemade beef meatball soup with
rice noodles, bok choy, bean sprouts,
fried shallots, and sambal.

INDONESIAN
SIGNATURE DISHES

GULE AYAM O O

Tapioca Fritters served with Rujak Sauce,
brown sugar, tamarind juice and chilli.

OPOR AYAM O @

Chicken braised in coconut milk,
served with jasmine rice, acar,
sambal, and tapioca crackers.
Choose on or off-the-bone.

KARE KAMBING &

Indonesian style Lamb Curry
served with potato & carrots.

RENDANG AYAM ©
Creamy chicken curry simmered in

coconut milk with fragrant spices and

fresh aromatics.

AYAM GORENG O
LENGKUAS

Crispy deep-fried chicken marinated
in our house spices, served with fresh

cucumber, cabbage, and sambal.

VEGAN &
VEGETARIAN DISHES

TEMPE OREK BASAH 16.95

Fried tempe cooked with long green
beans in sweet soy and spices, served
with cucumber, tomatoes, and sambal.

KAREDOK © 19.95

Fresh salad with bean sprouts, long
beans, cucumber, cabbage, basil, and
baby aubergine, served with peanut
sauce.

GADO GADO 19.95
Steamed mixed vegetables with fried

tempeh, potatoes, and tofu, served with
peanut sauce and fried shallots.

URAP SAYUR © 19.95

Steamed vegetable served with
shredded coconut, sprinkled with
fried shallots and tapioca crackers.

SAMBAL GORENG TERONG 17.95

Tempeh or tofu stewed in coconut
milk with garlic, onion, coriander,
chilli, and vegetables.

SAMBAL GORENG
KENTANG (VEGAN)

Spicey fried potato in a chilli paste

16.95

CAP CAY KUAH® 18.95

Chinese-Inspired mixed vegetables
with jasmine rice, vegetarian
crackers, and vegetarian sambal.
Add chicken or seafood for £1.

KUPAT TAHU BANDUNG 19.95

Rice cakes with tofu and bean sprouts,
served with peanut sauce, tapioca
crackers, acar, and sambal.

TOFU WITH BEAN SPROUTS 16.95

Stir-fried tofu with bean sprouts,
onion, garlic, chilli, and sweet soy
sauce, served with jasmine rice.

STIR FRIED MORNING @ 17.95

GLORY

Stir-fried greens with garlic and
shallots, with optional shrimp paste.

TOFU/TEMPE CURRY® 17.95
Indonesian tempe or tofu stew cooked
in coconut milk with garlic, onion,
coriander, chilli, and vegetables.

TEMPE/TOFU BACEM 16.95

Tempeh or tofu simmered in spiced
coconut milk, then fried for a rich,
aromatic finish.

19.95
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SOTO AYAM

Slow-cooked chicken soup with glass
noodles, cabbage, bean sprouts,
tomato, fried shallots, and sambal.

OXTAIL SOUP ©

Oxtail soup served with carrots,
potatoes, tomatoes, celery, spring
onion, and sambal.

SIOMAY BANDUNG &

Steamed chicken dumplings in peanut
sauce, served with cabbage, potatoes,
bitter melon, hard-boiled egg, and tofu.

BATAGOR BANDUNG ©
A classic Bandung street dish: fried fish

or chicken dumplings in tofu and wonton

pastry, served with peanut sauce.
Choose fish or chicken.

DENGDENG BALADO ©

A fiery beef stir-fry with potatoes,
ginger, galangal, garlic, and
plenty of chillies

SEAFOOD
SPECIALTIES

GRILLED LOBSTER® 54.95
Grilled Lobster with our Pineapple

& Chilli Sambal, Served with
Fragrant Jasmine Rice

MONKFISH CURRY 24.95

Monkfish marinated in our
Indonesian-style curry sauce and
served with jasmine rice.

SAMBAL GORENG®  23.95

KING PRAWN

King prawns cooked in sambal chilli
with our blend of Indonesian spices

IKAN BAKAR BANDUNG 19.95

Grilled sea bass marinated in
house spices, served with fresh
tomato, chilli, sweet soy sauce,
and jasmine rice.

IKAN BAKAR A LA LESLIE 19.95

Banana-leaf-wrapped grilled sea
bass marinated in Indonesian
herbs, served with jasmine rice.

LAST UPDATED: 05/11/25

Please inform us of any allergies before ordering. Full allergen information available on request. Some dishes may contain traces.
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