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S M A L L S

KERUPUK GFO VG 8
Assorted crackers with house sambals

VEGETABLES SPRING ROLL VG 11
Cabbage, carrot, vermicelli, mushroom, sambal bawang

CHICKEN SPRING ROLL 12
Minced chicken, vegetables, sambal bawang

RAW SALMON ASINAN BOGOR GF 21
Bogor-style pickled pineapple, cucumber, green mustard,
granny smith, toasted peanut & raw salmon, chilli
vinegar dressing, emping

CHICKEN SKIN GF 14
Crispy fried marinated chicken skin, coriander seed,
turmeric, sweet chilli sauce

BATAGOR 17
Bandung street food — fried fish dumplings, tofu &
potato, house peanut sauce, sweet soy, fried shallots

SALT & PEPPER FRIED CHICKEN 17
Allspice, pepper, coriander seed, sea salt, sweet chilli
sauce

BAO BUN 7 ea
Soft shell crab, chicken or tofu — steamed bao,
cucumber, fried cabbage, sambal mayo, coriander, chilli

TEMPE CHIPS VG 14
Thinly sliced battered tempe, spring onion, coriander
seed, peanut sauce

SATE KERANG MEDAN GF 19
Medan-style spiced mussel & clam skewers — chilli,
galangal, turmeric, cumin, coconut

CORN RIBS GF VG 10
Wok-tossed corn ribs with saus padang

M E D I U M

CHICKEN LAWAR SALAD GF 20
Balinese salad — long beans, young jackfruit, bean
sprout, poached chicken, grated coconut, shallot, garlic,
chilli, kaffir lime

GADO-GADO GFO V 19
Steamed vegetable salad, boiled egg, tofu, tempe,
peanut sauce, sweet soy, fried shallots
Add chicken 5 · prawn 7

CAP CHAY GF 19
Stir-fried vegetables, oyster gravy, fried shallots
Add chicken 5 · prawn 7

TUMIS KANGKUNG GF 20
Wok-tossed water spinach, chilli, garlic, oyster sauce
Add chicken 5 · prawn 7

TAHU TOGE GF 19
Tofu & beansprout stir fry, garlic, chilli, chives, oyster
sauce
Add chicken 5 · prawn 7

S I D E S

JASMINE RICE VG 3

KETUPAT / RICE CAKE VG 3

ROTI V 7

LALAPAN VG 7
Cucumber, cabbage, long bean

EXTRA SAMBAL VG 3
Bawang, kalasan, peanut or matah

L A R G E

NASI GORENG JAWA GF V 18
Javanese fried rice, sambal paste, egg, garlic chives,
kecap manis, acar
Add fried egg 3 · chicken 5 · prawn 7

MIE GORENG TEK-TEK V 18
Street-style stir-fried noodles, egg, choy sum, carrot,
bean sprout, chilli paste
Add fried egg 3 · chicken 5 · prawn 7

NASI GORENG MAWUT V 18
Nasi Goreng Jawa & Mie Goreng Tek-Tek combined
on one plate
Add fried egg 3 · chicken 5 · prawn 7

SATE AYAM MADURA GF 26
Madura-style grilled chicken sate, house peanut
sauce, acar, kecap manis

BARRAMUNDI ACAR KUNING GF 33
Braised barramundi fillet, pickled carrot & cucumber,
dry yellow curry sauce

BEBEK GORENG KALASAN GF 35
Yogyakarta fried braised duck maryland in chilli spice
paste & coconut water, lalapan, sambal kalasan

CUMI SAUS PADANG GF 35
Calamari tossed in sweet & spicy saus padang, corn
ribs, carrot, cabbage, broccoli, shallots

SOP KAMBING JAKARTA GF 35
Slow-cooked goat in cinnamon & clove milky broth,
daikon, tomato, emping, parsley

WHOLE BARRAMUNDI GF 42
Jimbaran-style grilled with sambal matah, or crispy
fried with saus padang

SOTO AYAM LAMONGAN GFO 25
Chicken noodle soup, vermicelli, cabbage,
beansprout, boiled egg, tomato, koya, turmeric broth

C H E F ' S  S I G N A T U R E S

RENDANG "MAMAH UUN" GF 42
Alfie's family recipe wagyu beef rendang,
crispy potato, serundeng

BABI GULING GF 34
Balinese crispy pork belly, bumbu genep,
lawar kacang, sambal matah

MARANGGI BEEF SATE GF 36
West Java marinated beef sate, acar, sweet soy
chilli sambal

S W E E T S

KEMBANG TAHU VG 12
Soymilk pudding, sweet pandan, ginger & palm sugar
sauce, crushed peanut

KUE BINAS V 13
Steamed glass noodle & pineapple cake, grated
coconut, coconut crème anglaise
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P L A N T - B A S E D EVERY DISH 100% VEGAN

KERUPUK GFO VG 8
Assorted crackers with house sambals

VEGETABLES SPRING ROLL VG 11
Cabbage, carrot, vermicelli, mushroom, sambal bawang

TEMPE CHIPS VG 14
Thinly sliced battered tempe, spring onion, coriander seed, peanut
sauce

CORN RIBS GF VG 10
Wok-tossed corn ribs with saus padang

GADO-GADO GFO VG 19
Steamed vegetable salad, tofu, tempe, peanut sauce, sweet soy,
fried shallots

CAP CHAY GF VG 19
Stir-fried vegetables, mushroom gravy, fried shallots

TUMIS KANGKUNG GF VG 20
Wok-tossed water spinach, chilli, garlic, mushroom sauce

TAHU TOGE GF VG 19
Tofu & beansprout stir fry, garlic, chilli, chives, mushroom sauce

MIE GORENG TEK-TEK VG 18
Street-style stir-fried noodles, tofu, choy sum, carrot, bean sprout,
chilli paste

TAHU SAUS PADANG GF VG 27
Tofu tossed in sweet & spicy saus padang, corn ribs, carrot,
cabbage, broccoli, shallots

TAHU ACAR KUNING GF VG 28
Steamed tofu, pickled carrot, cucumber & red onion, dry yellow
curry sauce

JACKFRUIT RENDANG GF VG 29
Jackfruit curry, thirteen spices, coconut cream, crispy potato,
serundeng

L U N C H  S P E C I A L

W E E K D A Y S  ·  1 1 : 3 0 A M  –  3 : 0 0 P M

NASI GORENG JAWA GF V 16
Javanese fried rice, sambal paste, egg, garlic chives, kecap manis, acar
Add fried egg 3 · chicken 5 · prawn 7

MIE GORENG TEK-TEK V 16
Street-style stir-fried noodles, egg, choy sum, carrot, bean sprout, chilli paste
Add fried egg 3 · chicken 5 · prawn 7

NASI GORENG MAWUT V 16
Nasi Goreng Jawa & Mie Goreng Tek-Tek combined on one plate
Add fried egg 3 · chicken 5 · prawn 7

SATE AYAM KETUPAT 18
Grilled chicken sate, house peanut sauce, acar, side of rice cake

GADO-GADO GFO V 17
Steamed vegetable salad, boiled egg, tofu, tempe, peanut sauce, sweet soy, fried
shallots
Add chicken 5 · prawn 7

NASI SOTO AYAM GFO 18
Chicken noodle soup with rice

NASI BEBEK GORENG GFO 19
Fried kalasan duck maryland, steamed rice, sambal kalasan

CHICKEN LAWAR SALAD GF 18
Balinese salad — long beans, young jackfruit, bean sprout, poached chicken, grated
coconut, shallot, garlic, chilli, kaffir lime

Heritage
on a Plate

A tribute to recipes carried through generations, served with a modern edge. Rooted in tradition, shaped by modern Brisbane dining.
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