
Beef Rendang Set

LUNCH MENU
Indonesian Nasi Lemak
Coconut rice, Tenderised  beef,
Eggs, Vermicelli, Tempeh, and
Coconut lemongrass chilli
sauce. (GF)

Monday - Friday
11:30am - 3:00pm

Beef rendang,  Eggplant in
Balado chilli  onion relish,
Steamed rice. (GF)

Change to coconut rice 
+ $1.50

Rice Sets:

Chicken Satay Set
3 pcs Grilled chicken skewers,
Peanut sauce, Pickles, Steamed
Rice. (GF)

Change to coconut rice
 + $1.50

Char Kwe Tiau

$21.90

$21.90

$21.90

Fried Chicken Set $21.90
Indonesian fried chicken
(breast/leg), Tofu, Sunny side
up egg, Chilli sambal, Salad,
Steamed rice. (GF)

Change to coconut rice
+$1.50

Beef Chilli Set $21.90
Tenderised beef with chilli onion
relish, Tofu, Sunny side up egg,
Salad, Steamed rice. (GF)

Change to coconut rice
+$1.50

From woks :
Nasi Goreng $21.90
Indonesian fried Rice, Shredded
chicken, Sunny side up egg,
Pickles. (GF, VO, VGO)

$21.90
Stir-fry flat rice noodle, Prawns,
Egg, Bean sprouts, garlic chive.
(VO, VGO)

Others (soup/salad) :
Soto Ayam Soup $19.90
Vermicelli noodle, Shredded
chicken, Eggs, Potato cake,
Cabbage, Bean sprouts, Lemon.
(GF)

Gado Gado Salad $19.90
Cabbage, Lettuce, Cucumber,
Potato, Tofu, Tempe, Eggs,
Peanut Sauce, Crackers. (GF, V,
VGO)

Also available for Take Away 

Add soft drink for only $3.00

Please let us know if you have any allergies before you order.
All cards incur a 1.65% surcharge. Amex surcharge is 2.9%. 

Try Indonesian Coffee !!

- Black coffee
- Milk coffee
- Palm sugar coffee



















 

 
 
 
 
 
 

Drinks 
Menu 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

All cards incur a 1.65% surcharge. Amex surcharge is 2.9%. Group of 10 or more will incur a 10% service charge. 
Please note, a surcharge of 15% will apply on public holidays 

DRINKS MENU 
 
SIGNATURE COCKTAIL 
 
Aroma Island.................................................................................................................26 
Coconut rum, Purple Ube, Pineapple juice, Condense milk. Creamy, perfectly balance, 
and topped with Coconut aroma smoke bubble. 
 
Toraja Negroni...............................................................................................................26 
Housed-infused coffee gin, Campari, Vermouth with a hint of gula aren (palm sugar). 
SFrred and served with sweet coffee aroma. 
 
Bali Breeze.....................................................................................................................26 
Lemongrass infused Vodka, Rice wine, Fresh lime, Elderflower syrup, and a splash of 
coconut water. Served tall with a lemongrass sFrrer. 
 
Sasando Sour................................................................................................................26 
Spiced whiskey, Passionfruit, Egg white, Citrus, and Cinnamon dust. Named aNer the 
rhythmic Rote Island instrument. 
 
 
CLASSIC COCKTAIL 
 
Negroni..........................................................................................................................23 
 
Old Fashion....................................................................................................................22 
 
Cosmopolitan................................................................................................................22 
 
Aperol Spritz..................................................................................................................20 
 
Mojito (Classic / Lychee)................................................................................................23 
 
Caprioska (Classic / Passionfruit)...................................................................................23 
 
Daiquiri (Classic / Strawberry).......................................................................................23 
 
Margarita (Classic / Spicy).............................................................................................24 
 
Sour Cocktail (Whiskey / AmareVo)..............................................................................24 
 
MarAni (Classic / Vodka / Lychee / Espresso (+1)).........................................................22 

 



DRINKS MENU 
 
BEERS & CIDER 
 
Heineken 0.0% ALC (Netherlands).................................................................................10 
 
James Boag’s Light 2.5% ALC (Australia).......................................................................10 
 
Heineken Lager (Netherlands).......................................................................................11 
 
Bintang Pilsener (Indonesia)..........................................................................................11 
 
James Squire 150 Lashes Pale Ale (Australia)................................................................12 
 
White Rabbit Dark Ale (Australia).................................................................................15 
 
Hills Apple Cider (Australia)...........................................................................................13 
 
MOCKTAIL (non-alcohol) 
 
Lychee Mojito................................................................................................................13 
Lychee juice, Mint, Lime, Soda water 
 
Pina Colada....................................................................................................................13 
Pineapple juice, Coconut milk, Lime 
 
SOFT & COLD DRINKS (non-alcohol) 
 
Coke / Coke Zero / Fanta Orange.....................................................................................6 
 
Schweppes Lemonade / Ginger Ale / Tonic Water...........................................................6 
 
Bundaberg Ginger Beer....................................................................................................6 
 
Lemon Lime BiVer / Lemon Squash.................................................................................7 
 
Fresh Coconut Juice.........................................................................................................7 
 
Homemade Iced Tea........................................................................................................6 
 
Homemade Ice Lemon Tea..............................................................................................7 
 
Juice (Orange / Cloudy Apple / Cranberry / Pineapple)...................................................7 

 

DRINKS MENU 
 
COFFEE & TEA (non-alcohol) 
 
We use Arabica coffee from Toraja, South Sulawesi which has a hint of cinnamon and 
cardamon that brings unique flavour and aroma to the coffee. That’s why Indonesian 
coffee is oNen enjoyed black.  
 
>> Milk is available to be served on the side - Full cream milk / skim milk / soy milk 
 
 
Kopi Tubruk.....................................................................................................................5 
Indonesian style coffee served long black style (served hot) 
 
Kopi Gula Aren................................................................................................................6 
Long black coffee with a hint of sweetness from caramelised palm sugar (served hot) 
 
Kopi Susu.........................................................................................................................6 
Long black coffee with sweetness of condense milk (served hot) 
 
Hot Milo..........................................................................................................................6 
 
Tea (500 ml pot) By SINGABERA.....................................................................................7 
SINGABERA offers an endless selecFon of tea blend, created from the finest tea leaves 
and the best natural ingredients, grown naturally by local farmers and communiFes 
from across Indonesia archipelago. 

- Java Breakfast 
- Parahyang Green Tea 
- Pure Chamomile 
- Wedang Uwuh (ginger & lemongrass) 

 
 
 
 
WATER (non-alcohol) 
 
Purezza 750 ml Filtered Sparkling Water..............................................................8/boVle 
 
Purezza 750 ml Filtered SFll Water.............................................................................Free 
 

 
 
 



WINE LIST 
 

SPARKLING 
120ml / 750ml 

NV Gio DOC – Prosecco – Ponte di Piave, IT....................................................14/72 
  Dry – Citrus and ExoFc fruits 
 
NV De Pierre – Brut Rosé – Burgundy, FR.............................................................75 
 Dry – Strawberry and Citrus 
 
NV Laurent Perrier La Cuvee – Champagne – Tours sur Marne, FR....................270 
 Dry -Small flowers, White fruit, and Iced paFsseries 
 
WHITE WINE 

150ml / 750ml 
2024 Paracombe – Pinot Gris – Adelaide Hills, SA...................................................62 
 Dry – Pear, Spice, and Green apple  
 
2023 CanAna Trevigiana – Pinot Grigio – Veneto, IT..........................................15/65 
 Dry – Peach, Pear, and Lime 
 
2023 Petal & Stem – Sauvignon Blanc – Marlborough, NZ.................................14/62 
 Dry – Citrus, Passionfruit, and Green apple 
 
2020 Jack Estate – Chardonnay – Coonawarra, SA.............................................15/65 
 Dry – Yellow apple and Pineapple 
 
2024 Wilson Vineyard Watervale – Riesling – Clare Valley, SA................................67 
 Dry – Peach, Flowers, and Sweet lemon 
 
2023 Gustave Lorentz – Pinot Blanc – Alsace, FR....................................................95 
 Dry – Flowers, Honey, Melon, and Citrus 
 
2024 D’Arenberg Sun Surfer – Fiano – McLaren Vale, SA........................................78 
 Off dry – Rich, Creamy, Lively acidity 
 
2022 Bouchard Aine & Fills – Chablis – Burgundy, FR...........................................159 
 Off dry – Vanilla, Mineral, Floral, and Dried fruits 
 
2023 Creamery – Chardonnay – California, USA....................................................119 
 Bold – Toast, Vanilla, and BuVer 
 
 
 

WINE LIST           
 

ROSÉ WINE 
150ml / 750ml 

2024 Mediteo – Rosé – Mediteranee, FR...........................................................14/62 
 Dry – Raspberry, White peach, and Blossoms 
 
2024 Marchand & Burch  – Rosé – Great Southern, WA.........................................70 
 Dry – Watermelon, Cherry compote, and Lavender 
 
RED WINE 

150ml / 750ml 
2023 Scothmans Hill Jack & Jill – Pinot Noir – Geelong, VIC..............................17/75 

Light – Bright cherry red and Flowers  
 
2024 Chard Farm – Pinot Noir – Central Otago, NZ................................................120 
 Light – Black cherries, Violet, and Black spice 
 
2021 Shut the Gate – Grenache – Clare Valley, SA...................................................85 
 Light – Bright cherry red and Flowers 
 
2022 Saint Nic Geoff Merill – G.S.M. – McLaren Vale, SA........................................70 
 Medium bodied – Dark cherry, Raspberry, and Spices 
 
2023 Smokin’ Barrels – Merlot – Barossa, SA....................................................14/62 
 Medium bodied – Mulberry, Mocha, and Spice 
 
2021 Poggiotondo – ChianF Superiore – Tuscany, IT..............................................112 
 Medium bodied – Earthy, Liquorice, and Dried cherries 
 
2023 The Gaucho Club – Malbec – Mendoza, ARG..................................................65 
 Full bodied – Dark plum, Chocolate, and Toasted oak 
 
2019 Jack estate – Cabernet Sauvignon – Coonawarra, SA.....................................72  
 Full bodied – Dark berries, Cacao, and Mint 
 
2021 D’Arenberg The Love Grass – Shiraz – McLaren Vale, SA...........................17/75 
 Full bodied – Fresh, Dark plum, and Berries 
 
2021 Peter Lehmann VSV 1893 – Shiraz – Barossa, SA..........................................140 
 Full bodied – Dark plum, Spice, and Cherry oak 
  

 



DESSERT, SPIRIT, & LIQUEUR 
DESSERT WINE 
 
2023 Piquitos – Moscato – Valencia, SP......................................................14(150 ml) 
 Sweet – Mandarin peel, Honey, and Orange blossoms                        62(750 ml) 
 
2023 D’Arenberg The Noble – BotryFs Riesling – McLaren Vale.................22 (90 ml) 
 Sweet – Marmalade, Toffee apple, and Honey         80 (375 ml) 
 
VODKA     WHISKEY 
         30 ml     30 ml 
Wyborowa....................................12 Jameson Irish..........................................13 
Absolut.........................................12 Tullamore D.E.W Irish.............................17 
Belvedere.....................................15 Johnie Walker Black Scotch....................12 
Grey Goose...................................18 Three Monkey Scotch.............................15 
     Glenfiddich 12 YO...................................24 
GIN     Glenfiddich 18 YO...................................33
     Glenfiddich 21YO....................................48 
Gordon.........................................12 Jack Daniel’s Tennessee..........................13 
Tanqueray.....................................15 Wild Turkey Bourbon..............................15 
Four Pillars....................................15 Woodford Reserve Bourbon...................16 
Bombay Saphire............................16 Wild Turkey Rye......................................12 
Hendricks.....................................18  Bulleit Rye...............................................22 
 
RUM     LIQUEUR & APERITIF 
    
Bundaberg....................................12 Baileys Irish Cream.................................10 
Bacardi Blanca..............................12 Kahlua Coffee.........................................10 
Sailor Jerry....................................12 Frangelico Hazelnut................................10 
The Kranken..................................14 Midori Melon.........................................10 
     Southern Comfort...................................10 
COGNAC & BRANDY   Alize Blue................................................12 
     Chambord...............................................12 
St Remy VSOP Brandy....................12 Wild Turkey American Honey.................12 
Martell V.S. Fine Cognac................15 Malibu Coconut......................................10 
Henessy V.S. Cognac......................15 Cointreau................................................12 
     Campari..................................................12 
TEQUILA    Aperol.....................................................10
     Domain de Canton Ginger......................16 
Jose Cuervo....................................13 
Espolon Blanco...............................13 
El Jimadon......................................13  
Patron Silver...................................17 
Patron Anejo..................................22    

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


