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SMALL PLATES & SATAY
$10.0

01 KERUPUK
(Indonesian Crackers)
Various Indonesian crackers with
peanut sauce, chilli tomato salsa,
and green chilli sambal. (VG)

03 ‘VEGAN SCALLOP’ SAMBAL
DABU-DABU

$13.0

Corn fritters (4 pcs), chilli tomato
salsa, green chilli sambal. (VG)

$12.0

Roasted king oyster mushroom,
chilli tomato salsa, charred corn,
pea puree. (VG)

04 SATE AYAM
(Chicken Skewers)

$24

Grilled chicken skewers (4 pcs)
with pickles and homemade peanut
sauce.
$27.0

05 SATE BABI
(Pork Skewers)

02 BAKWAN JAGUNG
(Corn Fritters)

Grilled pork skewers (4 pcs)
marinated with sweet soy sauce,
candlenut, chilli, onion, palm
sugar, and galangal.

06 SATE LILIT
(Fish Skewers)

$20.0

Balinese fish skewers (4 pcs)
marinated with kaffir lime leaf,
coconut, lemongrass, chilli and
spices. Served with Balinese chilli,
lemongrass, and eschallot relish.
$28.0

07 IGA BAKAR KONRO
(Grilled Beef Short Ribs)
Makassar-style grilled beef short
ribs marinated with nutmeg, kluwak
nuts, and other spices. Served with
peanut sauce.

POULTRY, MEAT & SEAFOOD
08 AYAM BAKAR TALIWANG
(Lombok-style Grilled Chicken)
Lombok Island-style grilled smoky
chicken basted with tomato, garlic,
chilli, and kaffir lime leaf sambal.
(Limited portion)

$30.0

$28.0
09 BEBEK GORENG SAMBAL
DABU-DABU
(Fried Duck with Chilli Tomato Salsa)

Fried duck leg marinated with
garlic. Served with Manadonese
chilli tomato salsa. (Limited Portion)

Due to the nature of our traditional cuisine, our kitchen continually processes nuts, gluten, soy, and shellfish - cross-contamination
may occur. Please let our front of house staff know of any dietary requirements. 10% weekend and 15% public holiday surcharges
apply due to the penalty rates. Minimum charges apply for a group of 9 people and above.

10 AYAM BETUTU
(Balinese Chicken)

$30.0

Balinese half chicken cooked in our
homemade paste of turmeric, chilli,
garlic, lemongrass, shrimp paste, and
other spices. Served with Balinese
chilli, lemongrass, and eschallot relish.

12 BABI GULING
(Balinese Roasted Pork)

11 RENDANG SAPI
(Sumatran Beef Rendang Curry)

$38.0

Beef dry curry cooked in coconut
milk and our homemade paste of
chilli, garlic, candlenut, ginger,
galangal, lemongrass, cinnamon,
and kaffir lime leaf.

$40.0

Inspired by Bali’s most iconic dish.
Roasted pork knuckle, Balinese
spiced broth, Balinese sambal
matah, steamed vegetable salad in
spiced shredded coconut.

13 SOTO TANGKAR
(Jakarta Beef Coconut Soup)

$24.5

Jakarta-style traditional beef soup
with coconut milk, cumin,
lemongrass, galangal, chilli, and
kaffir lime leaf. Served with rice
and bitternut crackers.

(Please allow 15 minutes waiting time)

VEGETABLES
14 KANGKUNG CAH TERASI
(Wok-fried Water Spinach with
Shrimp Paste)

$19.0

Wok-fried water spinach,
beansprout, and tofu tossed with
garlic, chilli, and shrimp paste.
Vegan version available.

16 GADO-GADO
(Steamed Vegetables Salad with
Peanut Sauce)
Steamed vegetables salad mixed
with our homemade peanut
sauce.Served with cucumber,
tomato, lontong (rice cakes), tofu,
tempeh, and crackers. (VG)

15 TERONG SAMBAL IJO
(Grilled Eggplant with Green Chilli
Sambal)

$19.0

Grilled eggplant with green chilli and
green tomato sambal. (VG)

$20.0

17 VEGAN RENDANG
(Sumatran Vegan Rendang Curry)

$22.0

Traditional rendang dry curry made
with plant-based mushroom-soy
meat and potato. Slowly-cooked in
our own house-made spice paste of
chilli, galangal, cinnamon, ginger,
lemongrass, and coconut milk. (VG)

+ add boiled egg for $2.50

Due to the nature of our traditional cuisine, our kitchen continually processes nuts, gluten, soy, and shellfish - cross-contamination
may occur. Please let our front of house staff know of any dietary requirements. 10% weekend and 15% public holiday surcharges
apply due to the penalty rates. Minimum charges apply for a group of 9 people and above.

RICE & NOODLES
18 NASI GORENG KOMPLIT
(Fried Rice)

$25.5

19 MIE GORENG KOMPLIT
(Fried Noodle)

Indonesian fried rice tossed with
chicken, prawns, egg, and
vegetables. Served with a fried egg,
a chicken skewer, pickles and
crackers.

Indonesian fried noodles tossed with
chicken, prawns, egg, and
vegetables. Served with a fried egg,
a chicken skewer, pickles, and
crackers.

Vegetarian & vegan version available
with fried tofu, king brown
mushrooms and vegetables.

Vegetarian & vegan version available
with fried tofu, king brown
mushrooms and vegetables.

20 NASI GORENG IGA SAMBAL IJO
(Beef Short Ribs Fried Rice)

$40.0

Classic Indonesian fried rice with
beef short ribs, green chilli sambal
and crackers.

22 MIE CELOR LOBSTER
(Creamy Lobster Prawns Egg
Noodles)

21 PANGSIT GORENG BABI
(Wok-fried Pork Wonton)

$25.5

$25.5

Indonesia’s recent street food
favourites. Pork wontons,
vegetables, and eggs wok-fried in
the style of fried rice.
$38.0

Creamy noodle dish from Palembang
city in Sumatra Island. Prawn egg
noodles in chilli garlic coconut cream
sauce. Served with soft boiled egg,
beansprouts, and grilled lobster tail.
(Please allow 15 minutes waiting time)

SIDES
23 URAP KELAPA
(Steamed Veggies with Spiced
Coconut)

$13.0

Steamed vegetables with shredded
coconut that is flavoured with chilli,
garlic, kaffir lime leaf, and other spices.

24 NASI UDUK
(Coconut Rice)

$5.0

Indonesian jasmine rice cooked in
coconut milk, galangal, eschallots,
and lemongrass. (VG)

Due to the nature of our traditional cuisine, our kitchen continually processes nuts, gluten, soy, and shellfish - cross-contamination
may occur. Please let our front of house staff know of any dietary requirements. 10% weekend and 15% public holiday surcharges
apply due to the penalty rates. Minimum charges apply for a group of 9 people and above.

25 NASI COKELAT
(Brown Rice)

$5.0

Steamed brown rice. (VG)

27 SAMBAL IJO
(Green Chilli Paste)

$4.0

28 SAMBAL DABU-DABU
(Tomato Chilli Salsa)

$4.0

Red tomato, chilli, and red onion
salsa in lime juice. (VG)
$4.0

Balinese red chilli, shrimp paste,
lemongrass, and eschallot relish in
lime juice.

31 SAUS KACANG
(Peanut Sauce)

$4.0

Steamed jasmine rice. (VG)

Chilli paste made of green chilli,
garlic, and red onion. (VG)

29 SAMBAL MATAH
(Balinese Sambal)

26 NASI PUTIH
(Steamed Jasmine Rice)

$4.0
30 SAMBAL TALIWANG
(Lombok-style Chilli Tomato Sambal)

Chilli paste made of red chilli,
tomato, garlic, red onion, and kaffir
lime leaves.
$4.0

Our house-made peanut sauce
cooked with garlic, kaffir lime leaf,
sambal, and tamarind. (VG)

DESSERTS
32 DADAR GULUNG

$14.0

Traditional pandan crépe rolls with
shredded coconut and palm sugar filling.
(VG - Please allow 15 minutes waiting time)

34 TROPICAL SUNDAE
Mango sorbet, longan, berries, fairy
floss, served inside a fresh whole
young coconut. (VG)

$18.0

33 VEGAN PANDAN &
COCONUT CRÉME BRÛLÉE

$15.0

Pandan and coconut creme brulee,
diced coconut, fruit. (VG)

35 ICE CREAM SCOOP

$6.0

Mango Sorbet (VG) / Vanilla

Due to the nature of our traditional cuisine, our kitchen continually processes nuts, gluten, soy, and shellfish - cross-contamination
may occur. Please let our front of house staff know of any dietary requirements. 10% weekend and 15% public holiday surcharges
apply due to the penalty rates. Minimum charges apply for a group of 9 people and above.

