


SMALL

KERUPUK (GFO) assorted crackers with house sambals

VEGETABLES SPRING ROLL cabbage, carrot, vermicelli, mushroom & house sambal
CHICKEN SPRING ROLL minced chicken, mixed vegetables & house sambal

CHICKEN SKIN (GF) crispy chicken skin with coriander seed, turmeric & sambal asam
JAGUNG BAKAR (GF) grilled corn with garlic butter or sweet & spicy chilli sauce
CRISPY SQUID TENTACLES squid tentacles, cheese powder, kewpie mayo

OTAK-OTAK (GF) steamed & grilled fish cake in banana leaf with sambal peanut

SALT PEPPER FRIED CHICKEN coriander seed, kaffir lime & kewpie mayo

TAHU ISl crispy fried tofu stuffed with mix vegetables & sambal asam

TEMPE CHIPS thinly sliced battered Tempe, spring onion, coriander seed & sambal peanut

+ 4+ #
MEDIUM

CHICKEN LAWAR SALAD (GF) Balinese salad of long bean, jackfruit, poached chicken
& grated coconut

PECEL SAYUR (GFO)steamed vegetables with our peanut sauce, kerupuk, fried tofu &
tempe

SAMBAL ASAM SALAD (GFO)steamed kangkung, bean sprout & carrot, with sambal
asam & kerupuk

TAHU TOGE (GF)stir fried tofu & bean sprout with oyster sauce, chili & garlic chives
TUMIS KANGKUNG EBI (GF|stir fried kangkung, school prawns, chilli, garlic & oyster

sauce

* # # +
LARGE

NASI GORENG JAWA (GF) Javanese style fried rice, with egg, spring onion & acar
AYAM BAKAR TALIWANG (GF) grilled half chicken marinated in Lombok red chili paste
BEEF CHEEK KALIO (GF) Sumatran beef curry with potato & thirteen spices, cooked in
coconut cream

BEBEK GORENG SURABAYA (GF) Surabaya'’s style fried duck, with yellow curry paste
& serundeng

IKAN KAKAP BAKAR (GF) Jimbaran style grilled snapper fillet with sambal matah
KEPITING SAUS PADANG crispy fried soft-shell crab in Chili Padang sauce &

shallots

BABI GULING (GF) Balinese pork belly, bumbu genap, lawar kacang & sambal matah
MARANGGI BEEF SATAY (GF) West Java marinated beef satay, acar & sweet soy sauce
sambal

OPOR BEBEK SALATIGA (GF) Central Java duck white curry, with egg, jackfruit,
lemongrass & kaffir lime leaf

CHICKEN IFUMI Chinese inspired crispy noodle with chicken & vegetables gravy

+ 4+ #

15
17
15
11
20
19
19
16
15

23
21
21

19
23

21
31
41

37/half
65/whole
37

39

33
35

29

25



SIDES

JASMINE RICE 3
STEAMED CORN 7
ROTI 7
LALAPAN (CUCUMBER, CABBAGE, AND LONG BEAN) 7
EXTRA SAMBAL (Sambal Bawang, Sambal Asam or Sambal Peanut) 3

SWEBTS
KLAPPERTAART 17
Dutch-influenced coconut tart, with raisin, almond and topped with innamon powder
ESTELER 15
Avocado, jackfruit, coconut, grass jelly, tapioca pearl, crushed ice, condensed milk

A

VECAN & PLANT BASED
KERUPUK (GFO)assorted crackers with house sambals 9
VEGETABLES SPRING ROLL cabbage, carrot, vermicelli, mushroom & house sambal 15
TAHU ISl crispy fried tofu stuffed with mix vegetables & sambal asam 16
TEMPE CHIPS thinly sliced battered Tempe, spring onion, coriander seed & sambal peanut 15
PECEL SAYUR (GFO) steamed vegetables salad with sambal peanut, kerupuk, tofu & tempe 21
SAMBAL ASAM SALAD (GFO) steamed kangkung, bean sprout & carrot,with sambal 21
asam & kerupuk
TAHU TOGE (GF) stir fried tofu & bean sprout with mushroom sauce, chili & garlic chives 19
TUMIS KANGKUNG (GF) stir fried kangkung with chilli, garlic & mushroom sauce 19
JACKFRUIT KALIO (GF) jackfruit curry potato & thirteen spices, cooked in coconut cream 30
CAULIFLOWER CURRY (GF) cauliflower white curry, with long bean , jackfruit, lemongrass 30
& kaffir lime leaf
MUSHROOM IFUMI Chinese inspired crispy noodle with mushroom & vegetable gravy 21

* # # +

*CARD SURCHARGE WILL APPLY AMEX 2.5% ALL OTHER CARDS 1.3%

OUR MENU CONTAINS ALLERGENS PLEASE ADVISE STAFF OF ANY DIETARY REQUIREMENTS




RANTANGAN

An Indonesian style Banquet menu, served in tiffin box (minimum 2 people)

WHARISAN 49 PP

VEGETABLES SPRING ROLL cabbage, carrot, vermicelli, mushroom & house sambal
OTAK-OTAK steamed and grilled fish cake in banana leaf with sambal peanut

CHICKEN LAWAR SALAD Balinese signature salad dish, with long bean, young jackfruit,
poached chicken, grated coconut, shallot, garlic, chili & kaffir lime

KEPITING SAUS PADANG crispy fried soft-shell crab, tossed in Chili Padang sauce

with corn ribs, green shallots & herbs

OPOR BEBEK SALATIGA a classic central java dish of smoked duck curry in rich

coconut milk, with boiled egg, lemongrass, & kaffir lime leaf

JASMINE RICE

* % # +
VEGCEN 45 PP

VEGETABLES SPRING ROLL cabbage, carrot, vermicelli, mushroom & house
sambal

TEMPE CHIPS thinly sliced battered Tempe, spring onion, coriander seed &
sambal peanut

PECEL SAYUR mixed steamed vegetables salad with our house made peanut
sauce, kerupuk, fried tofu and tempe

JACKFRUIT KALIO jackfruit curry with thirteen spices, cooked in coconut cream &
served with potato

MUSHROOM IFUMI Chinese inspired crispy noodle with mushroom & vegetable
gravy

JASMINE RICE

+ # # +

ASK US
ABOUT OUR
LUNCH SPECIALS
MENU




SPARKLING WINE

NV ALPINO PROSECCO

NV OPHELIA METHODE TRADITIONELLE
2022 LA VIOLETTA ‘PATIO’ PET NAT

NV LAURENTI GRAND CUVEE CHAMPAGNE

ROSE & ORANGE WINE

WARISAN ROSE

2020 MAISON BOUEY X PANTONE ROSE

2023 RANGE LIFE ROSE

2023 UNICO ZELO ‘ESOTERICO’ (ORANGE)
2022 JILLY LONE RANGER PINOT GRIS (SKINSY)

WHITE WINE

WARISAN WHITE

2023 MINISTRY OF CLOUDS RIESLING

2024 BATTLES ‘OAS’ PINOT GRIS/GEWURTZ
2022 SHADY LANE SAUVIGNON BLANC
2023 RANGE LIFE PINOT GRIGIO

2023 UNICO ZELO ‘JADE & JASPER’ FIANO
2023 FIRST FOOT FORWARD CHARDONNAY
2023 SCORPO ‘ESTATE’ CHARDONNAY

RED WINE

2023 UNICO ZELO ‘FRESH AF’ (CHILLED)

2023 KOERNER ‘LA KORSE’ LIGHT RED (CHILLED)
2024 FLEET ‘LICHEN’ PINOT NOIR

2023 MINISTRY OF CLOUDS TEMP/ GRENACHE
2024 UNICO ZELO ‘TRUFFLE HOUND

2021 SYLVI SHIRAZ

2023 MARCO LUBIANA PINOT NOIR

2022 LATTA '‘ROUGE DELUXE’ SYRAH/GRENACHE

REGION
Alpine Valley - VIC
Adelaide Hills - SA

Great Southern - WA
Champagne - FR

Granite Belt - QLD
Provence - FR
Riverland - SA
Riverland - SA
Clunes - NSW

Hunter Valley - NSW
Clare Valley - SA
Great Southern - WA
Geelong - VIC
King Valley - VIC
Riverland - SA
Yarra Valley - VIC
Merricks North - VIC

Riverland - SA
Clare Valley - SA
Gippsland - VIC

Mclaren Vale - SA
Clare Valley - SA
Barossa Valley - SA
Derwent - TAS
Pyrenees - VIC

* % # +
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COCKTAILS

WARISAN FIZZY PUNCH
Pineapple, rum, salted coconut, lemon, bitters

SPIKED PEACH ICE TEA
Peach ice tea, vodka, melon liquor, supasawa, soda, grapefruit

SUNSHINE SPRITZ
Gin, mandarin oleo, tio pepe, kafir leaf 18

WARISAN HIGHBALL
Lemongrass gin, triple sec, lemon, cucumber, black pepper, soda

THE REVOLVER
Tequilla, salted 5 spice caramel, triple sec, coffee liquor, chocolate

SEMERANG MOJITO
Rum, ginger & kaffir lime, lime, mint, pomegranate

JAKARTA UP HIGH
Lemongrass gin, raspberry & guava, lime, plum wine, basil mint oil

THE BALI COOLER
Vodka, peach liquor, watermelon juice, lemon, agave

HOT HEAD TOM
Tommies Margarita, house spiced tequila, agave and lime

SAY DON'T SWAY (0%)
Coconut, lime, soda, nutmeg, sugar

COOL CALM TOM (0%)
Responsible house spiced Tommies using Lyres 0% Agave Blanco

SEMERANG SENSIBLE MOJITO (0%)
Lyres Cane Spirit 0%, ginger & kaffir lime, lime, mint, pomegranate

* # # +

SELECTED CLASSICS AVAILABLE
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BEERS

Sea Legs Pale Ale

Revel Japanese Rice Lager

Revel Mango Macadamia Sour
Felons Galaxy Haze

Felons Ginger Beer

Aether West Coast IPA

Aether XPA Mid Strength

Bin Tang 330ml (bottle)

Hiatus Pacific Ale Zero Alcohol (can)
Eight Day Pink Lady Cider (bottle)
Two Bays Gluten Free Lager (can)

Sea Legs Nitro Stout (can)

+ 4 # #
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