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01 KERUPUK UDANG_(S,G) 55,-
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Rejechips med krydret Lao Gan Ma mayo

Prawn crackers with spicy Lao Gan Ma mayo

TUNA GOHU (N,S,G) 149,-
Tuntartar med basilikummayo, korianderdressing og
knust Jordned

Tuna Tartare with Basil Mayo, Coriander Dressing and
Crushed Peanut

JAMUR TIRAM GORENG (G, V) 79.-
Stegt estermushroom serveret med chili
blommesauce

Fried Oyster mushrooms served with Chili Plum Sauce
SATE KAMBING (G,L) 99.-
Sad sojamarineret lammesatay med

Sambal Kecap, 3 stk.

Sweet soya Marinated Lamb Satay with

Sambal Kecap, 3 pcs.

SATE JAMURTIRAM (G,L,N ,V) 79.-
King Oster svampesatay serveret med

tamarind sauce, 3 stk.

King Oster Mushroom satay served with

Tamarind sauce, 3 pcs.

HOVEDRETTER - MAINS
BUNTUT SAPI BAKAR (G ,S) 179,-
Grillet oksehale, oksebovillon serveret med jasminris
Grilled Oxtail, Beef Broth served with Jasmine Rice
NASI GORENG (G,S,VO) 179.-
Stegte ris med kylling eller oksekg@d, solsiden opad,
rejekiks og pickle grontsag
Fried Rice with Chicken or Beef, Sunny Side Up,
Prawn Crackers and Pickle Vegetable
MIE GORENG ACEH (G,S,VO)
Stegte cegnudler med Chicekn eller oksekad,
karrykrydderier, rejepaste , rejekiks og pickle
grontsager
Fried Egg Noodles with Chicekn or Beef, Curry Spices,
Shrimp paste, Prawn Crackers and
Pickle Vegetable
AYAM WOKU (S,VO) 169,-
Langsomt tilberedt kylling, peberfrugt, champignon i
kokosngd karry sauce serveret med jasminris
Slow Cooked Chicken, Bell pepper, Mushroom in
Coconut Curry sauce served with Jasmine Rice
SALMON LAKSA (G,S) 179.-
Marineret grillet laks med Laksa sauce og broccolini
serveretmed Jasmin Ris
Marinated Grilled Salmon with Laksa Sauce and
Broccolini served with Jasmine Rice
IGA SAPIBAKAR (G)
Grillede okseribs, pickle agurk serveret med
lime-blade ris
Grilled Beef Ribs, Pickle Cucumber served with
Lime-leaves Rice

179.-

189,-

ALLERGENER - ALLERGENS

SHELLFISH (S) NUTS(N) GLUTEN (G) LACTOSE (L)

VEGETARIAN (V') VEGETARIAN OPTIONS (VO)
CAN MAKE ALLERGENS FREE ( GREEN COLOR))

SEE A PICTURE
PLEASE SCAN ME
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EXTRA RICE, NOODLE, MEAT

GADO GADO (N,G,V) 99.-
Blandet grentsag, braiseret sojabgnnekage kogt ceg
og avocado, serveret med jordngddesauce

Mixed vegetable, braised soya bean cake boiled
egg and avocado, served with peanut sauce
UDANG SALAD (S,N)

Grillet tigerreje med mangosalat,
basilikummayo og coriander Forbinding
Grilled Tiger Prawn with Mango Salad, Basil Mayo
and Coriander Dressing

SIOMAY GORENG (G,N,VO) 95,-
Kylling eller grentsagsbolle serveret med
jordngddesauce, 6 stk.

Chicken or Vegetable Dumpling served with

Peanut sauce, 6 pcs.

LUMPIA AYAM (G,VO) 85,-
Kylling eller gregntsagsfordrsrulle, bland grentsag
serveret med chili sovs, 3 stk.

Chicken or Vegetable Spring roll, Mixed Vegetable
served with Chili sauce, 3 pcs.

SATE AYAM (N,G,L) 95,-
Marineret kyllingespyd serveret med
jordngddesauce, 3 stk.

Marinated Chicken Skewer served with

Peanut Sauce, 3 pcs.

119.-

AYAM KULUYUK (G.S) 179,-
Sad og sur sprad kylling serveret med blandet salat
og Jasmin ris

Sweet and Sour Crispy Chicken served with Mixed
Salad and Jasmine Rice

GRILLED JIMBARAN (G,S,L) 219,-
Grillet hel havbrasen serveret med Dabu-Dabu og
Mango Salat

Grilled Whole Seabream served with Dabu-Dabu
and Mango Salad

TOFU BALADO (G,V) 169.-
Friturestegt tofu overtrukket med sambalsauce og
syltet Agurk serveret med jasminris

Deep Fried Tofu Coated with Sambal Sauce and
Pickled Cucumber served with Jasmine Rice

BEEF RENDANG (G,S) 189,-
Braiseret oksegryderet med blandede krydderier og
ristet kokosmcelk serveret med jasminris

Braised Beef Stew with mixed spices and Rosted
Coconut Milk served with Jasmine Rice

SODT - DESSERTS
PISANG COKLAT (G,L,N) 89,-
Banan pakket ind med chokolade og vaniljeis
Banana Wrapped with Chocolate and
Vanilla Ice Cream
PANDAN CHEESECAKE (G,L) 89,-
Pandan Cheesecake med snittet kokoskad
Pandan Cheesecake with Sliced Coconut Meat

20 ,-



