RICE WRAPPED IN BANANA LEAVES
[comes with RED and GREEN Chilli]
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MEAT SELECTIONS

RENDANG DAGING
West Sumatra Caramelised Beef Curry

M

M7 IGA PENYET SAMBAL HIJAU

Marinated Beef Ribs in our kind of
Green Chilli Salsa

GULAI KIKIL
Beef Tendon in tasty Curry

#M3

EMPAL GEPUK
Sweet marinated Tender Beef

My

AYAM BAKAR ALA PADANG
Curried Grilled Chicken

AYAM GORENG KREMES
Fried Marinated Chicken with Aromatic
Crumbs

M8

GULAI AYAM ALA PADANG
West Sumatra style of Aromatic Chicken
Curry

M0

AYAM RICA ALA WARTEG

Marinated Fried Chicken Tossed in Red
Chilli and Lemongrass

Ml

CUMI HITAM PEKALONGAN -~ f 5
Stewed Squid in Rich Aromatic Ink Sauce

UDANG SAMBAL PETAI -~ f ﬂ

Australian Tiger Prawn with Stinky Beans
in tasty Red Chilli Indonesian style
salsa

IKAN KARI mnms‘f‘ff

goneless Ling Fish in Flavorful Yellow
Curry Sauce

Vi

M3

M5

VEGS SELECTIONS
(// SAMBAL GORENG KENTANG BUNCIS (V)

Potatoes cubes in Shallot Chilli jam with Green
Beans

V2 GULAI DAUN SINGKONG (V)
Blanched Cassava Leaves in tasty Red Yellow Curry

V2 TEMPE OREK PONGGOL (V)

Soybean cakes in special sauce mixtures

4 TELOR BALADO (V)
Chilli Egg

(/5 TERONG SAMBAL TERI ASIN MEDAN

(contain anchovies)
Eggplant in Red Chilli relish with Anchovies

TAHU SEMUR (V)
Marinated Tofu in Lightly spiced with a hint of
Sweet Soy Sauce

CAPCAY GORENG (V)
Humble Stir Fry mixed Vegetables in Gravy

RENDANG NANGKA (V)

Green Jackfruit in Caramelised Indonesian Curry

SAYUR LODEH (V)
Stewed mixed vegetables of Chokoes, Soybean cake,
Snake beans and baby Corn

3
74
V8
9

VIO1UHIS BAYAM ALA WARTEG (V)
Sautéed Spinach in tasty gravy

V// | KERING TEMPE (V)

Fried Soybean Cake in Palm Sugar Glazed

F??TELHR DADAR BERBUMBU ALA WARTEG (V)
Indonesian style tasty, thick and spiced omelette

VI 4 DADAR JAGUNG (V)
Indonesian style Corn Fritters Cake

V] % PERKEDEL KENTANG(V)
Indonesian Mashed Potatoes Cake

EXTRA SERVE OF CHILLI

SEPARATE RICE/ CHILLI / GRAVY $6.50

MENU SELECTIONS ARE
SUBJECT TO AVAILABILITY
WHILE STOCK LASTS!

$2.50




START FROM $25 m

NASI, DAUN SINGKONG, TELOR BALADO, TERONG TERI ASIN
MEDAN, SAMBAL MERAH DAN HIJAU

(+ CHOOSE 1 PROTEIN OPTION)
Rice, Cassava Leaves, Chilli Egg, Eggplant with Anchovies, Red Green Chilli

START FROM $29 m

NASI, DENDENG BALADO, DAUN SINGKONG, TELOR BALADO,
TERONG TERI ASIN MEDAN, SAMBAL MERAH DAN HIJAU
(+ CHOOSE 1 PROTEIN OPTION)

Rice, Padang-Style Spicy Caramelised Beef, Cassava Leaves, Chilli Eqg,
Eggplant with Anchovies, Red Green Chilli

$24

.b\ NASI, DAUN SINGKONG, SAMBAL GORENG KENTANG BUNCIS, TELOR
2%.) BALADO, TAHU GORENG, TEMPE GORENG, SAMBAL MERAH DAN HIJAU

Rice, Cassava Leaves, Potatoes Cubes with Green Beans, Chilli Egg
Deep Fried Tofu, Deep Fried Tempe, Vegetable Gravy

CHICKEN (MARYLAND)

* AYAH GORENG KREMES (FRIED CHICKEN ARDMATIC CRUMBS)
* AYAM BAKAR (GRILLED CHICKEN)

* AYAH GULAI (AROHATIC CHICKEN CURRY)

* AYAH RICA ( RED CHILLI CHICKEN)

BEEF +38

¢ RENDANG (WEST SUMATRA CARAMELISED BEEF CURRY)
¢ EMPAL GEPUK (SWEET MARINATED TENDER BEEF)

¢ |GA PENYET (SMASHED BEEF RIBS)

* GULAIKIKIL (BEEF TENDON IN TASTY CURRY)

SEAFOOD +°58

¢ IKAN KARI KUNING (BONELESS LING FISH)
¢ CUMIHITAH (SQUID IN ARDMATIC INK SAUCE)
* UDANG SAMBAL PETAI (TIGER PRAWN WITH STINKY BEANS)
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Indonesia in one plate d

NASI UDUK KOMPLIT

(PRONOUNCED: NAH-SEE 00-D0OK)
$29 (chicken and beef)

Aromatic coconut rice paired with
both galangal fried chicken and
tender beef empal, vermicelli, sliced
omelette, crispy tempeh with
peanuts, fried tofu, cucumber, rich
peanut sauce, and savoury chilli.

NASI UDUK KLASIK

(PRONOUNCED: NAH-SEE 00-D0OK)
$26 (chicken/beef)

Aromatic coconut rice paired
with your choice galangal fried
chicken or tender beef empal,
vermicelli, siced omelette, crispy
termpeh with peanuts, fried tofu,
cucumber, rich peanut sauce,

‘:ﬁ?‘”‘; 7 lgm'ﬂ‘ﬁb‘t and savoury chilli.

NASI KUNING KOMPLIT

(PRONOUNCED: NAH-SEE KOO-NING)
$27 (chicken and beef)

Fragrant yellow turmeric rice paired with aromatic fried
chicken and tender beef empal. Served alongside thin-
sliced omelette, savoury beef floss, sweet-spicy fried
tempe, sambal-coated potato and green beans, a rich
balado egg, and refreshing cucumber to balance the
flavours,

NASI KUNING KLASIK

$23 (chicken) / $24 (beef)

@pandawa.australia
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GULAI TAMBUSU (USUS ISI), GULAI CUBADAK INANGKA), DAUN
SINGKONG, TELUR BARENDD, SAMBAL MERAH DAN HIJAL.

{+ CHOOSE 1 PROTEIN OPTION)

Beef Intestine Filled with Totu and Egg, Young Jackfruit Curry,
Cassava Leaves, Minang-Style Omelette, Red and Green Chilli

GULAI TUNJANG (KIKIL), GULAI CUBADAK (NANGKA), DAUN
SINGKONG, TELUR BARENDO, SAMBAL MERAH DAN HIJAL.

(+ CHODSE 1 PROTEIN OPTION)

Beef Tendon Curry, Young Jackfruit Curry, Hinang-Style Omelette
Cassava Leaves, Red and Green Chilli

GULAI CUBADAK (NANGKA), DAUN SINGKONG, TELUR BARENDD,
SAHBAL MERAH DAN HIJAU,

(+ CHOOSE 1 PROTEIN OPTION)

Young Jackfruit Curry, Cassava Leaves, Minang-Style Omelette,
Red and Green Chilli.

CHICKEN

« AYAM GORENG KREMES (FRIED CHICKEN AROMATIC CRUMES)
+ AYAM BAKAR (GRILLED CHICKEN)

« AYAN GULAI (AROMATIC CHICKEN CURRY)

« AYAM RICA (RED CHILLI CHICKEN)

BEEF +$3

- GULAI CANCANG DAGING (MINANG BEEF CURRY) \
« PARU BALADO (RED CHILLI FRIED LUNGS)

« RENDANG (BEEF RENDANG)

« IGA PENYET (SHASHED BEEF RIBS)

+ EMPAL GEPUK (SWEET MARATED TENDER BEEF)

SEAFOOD +$3
+ CUMI HITAH PEKALONGAN
(SOLND IN AROMATIC INK SAUCE)
« UDANG SAMBAL PETAI
(TIGER PRAWN WITH STINKY BEANS)
« IKAN KARI KUNING (BONELESS LING FISH)

v —— i ————— S

@PANDAWA.AUSTRALIA -~
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9’enyet Y,

SMASHED ae T

Iga Penyet $23
Smashed Beef Ribs with Sambal
« Goreng (Fried)
« Goreng Tepung (Golden Fried) +$1 Bakso Penyet $20

o Bakar (Grilled) +$1 &rmashed Meatball with Sambal T“ E” Y &
pV Zc

Ayam Penyet $22 Jamur Penyet $20

Smashed Fried

Smashed Chicken with Sambal PSRt e
= GCoreng (Fried)
= Goreng Tepung (Golden Fried) +% Terong Penyet $20
+ Bakar (Grilled) +$ Smashed Eggplant with Sambal

Bebek Penyet $23 | UdangPenyet $26
Srmashed Fried Duck with Sambal Smashed Fried Shrimp with Sambal

Cumi Penyet $35
Buntut Penyet $30 Smashed Fried Cglaman with Sambal

Smashed Oxtail with Sambal

s Goreng (Fried)

« Goreng Tepung (Golden Fried) +%$1 ”
« Bakar (Grilled) +$1 O é

Empal Penyet $23

Smashed Fried Sweet +
Spiced Beef with Sambal

SIDE (NO RICE)
_'_-____——_'—-
Tempe Penyet $16

Smashed Fried Termpeh

with Sarmibal

Tahu Penyet $16
Srnashed Fried Tofu

with Sambal
Tahu/Tempe Penyet

Smashed Fried
Tahw/Tempeh with Samibal $18
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: Sate Ayam Tretes  $23
Chicken Satay served with peanut sauce
Bebek Goreng

Nasi GorengJawa $205 | Sambal Hitam $23
Pavourful sod i : Fried Spiced Duck with Special
ﬁedegg::m“tm“m Blackened Sambal
Nasi Goreng Mawut $215 | Bebek Goreng 3
Flavourful stir-fried rice with noodle Legendaris
topped with fried egg and cracker Legendary Fried Spiced Duck with

. specy green and red sambal
Mie Goreng Jawa $205
ks Lontong Sayur %23
vt kel eocandic PR Lontong in coconut milk soup with

. . s shredded chayote, termnpeh, tofu, hard-

PRons: -riginal _ bolled eqg, cracker [Available with
'WET_ N'ME (Lhﬂ( tl‘Oth] [ menhﬁeg iy 1]

Bihun Goreng $215
Flavourful stir-fried rice vermicell
topped with fried egg and cracker

Kwetiau Goreng $215
Flavourful stir-fried flat rice
noodle topped with fried

. @f&g%*ﬂs\ T
« Seafood +535 b
+ lkan Asin /Salted Fish +§2

Nasi Ayam Geprek $22
Srnashied Spicy Chicken

Indomie Ayam Geprek $23
Shurpy Indormie with smashed Spicy Chicken

Nasi Kuning Komplit  $27

tender fried chicken, beef ernpal, crunchy
tempeh, chilll egg, small potatocubes,

Nasi (Rice) $4 Krupuk Udang

Lalapan $5 Emiping
raw vegetables as a side

Iga Sambal Lombok $23

Succulent Beef Ribs with Spicy Sambal
» Goreng (Fried)
« Goreng Tepung (Colden Fried) +§1
« Bakar (Crilled) +$

Ayam Sambal Lombok $22

Maryland Chicken served with spicy Chilli
« Goreng (Fried)

» Goreng Tepung (Colden Fried) «$1

« Bakar (Grilled) +$)

Fried Duck with Spicy Sambal

Buntut Sambal Lombok $30
Oxtail with Spicy Sambal
« Goreng (Fried)

= Goreng Tepung (Colden Fried) +$1
+« Bakar (Crilled) +$1

Empal Sambal Lombok 422
Spiced Beef with Spicy Sambal

Jamur Sambal Lombok $20
Smashed Fried Mushroom with Sambal

Udang Sambal Lombok $26
Smashed Fried Shrimp with Sambal

Cumi Sambal Lombok
Srmashed Fried Calarmari with Sambal

SIDE
$6 Side soup $25

$6 Krupuk Putih %25
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SIGNATURE & DESSERT

BEBEK GORENG
LEGENDARIS $23

Legendary Fried Spiced Duck with spicy
green and red sambal

ES CAMPUR $15

A colourful Indonesian snowlakes ice
desseﬁ made with coconut milk and syrup,
grass jelly, jackfruit, coconut gel sugar palm
fruit, tapioca pearls, and bread

Pebek Goreng
Legendaris

MIE [NOODLES]

MIE NYEMEK

Javanese style noodle dish with a
slightly thick and savory broth with
vegetables, egg and optional
proteins

LAKSA NYAI

Moodles drizzled with thick yellow
sauce from coconut milk with
tomato, boiled egg, chicken

MIE AYAM CEKER

Chicken Sweet Noodle with
options: meatball, chicken feet or
complete (+$1)

$20,5

$22,5

$22

INDOMIE GEPREK GOKIL $23

Smashed Crispy Chicken with
Slurpy Indomie and egg

Crispy fan-shaped fried Barramundi,
seasoned with aromatic spices fora
flavorful bite served with sambal matah

IKAN BAKAR JIMBARAN

Grilled fish marinated in Balinese spices,
served with Sambal Matah

CEMILAN [SNACKS]

$15

LUMPIA GORENG (V)
Crispy fried spring rolls filled with
seasoned mixed vegetable (3pcs)
KERIPIK KULIT AYAM

Crispy fried chicken skin with
special sauce

PASTEL GORENG
Crispy fried pastry filled with savol

$10

$18

shredded chicken and vegetables ?épcs}

$18
Indonesian Chicken Rissoles (3pcs)

RISOLES

NASI UDUK LIT $29

Aromatic coconut rice paired with both galangal fried

chicken and tender beel empal, vermicelll, siced omelette,
crispy tempeh with peanuts, fried tofu, cucumber, rich

220 Pitt St, Sydney, 2000

peanut sauce, and savoury chilli

@GaramMericaSydney
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SNACKS / LIGHT MEAL LP 3

TEMPE MENDOAN

Seybean Cake in Tasty Batter
TAHU PONG/POCKET TOFU

TAHU KEMUL/SEASONED COATED TOFU
LUMPIA GORENG / SPRING ROLLS (V)
RISOLES/CHICKEN RISSOLES $18
GADO GADO SIRAM KHAS SURABAYA

Indonesian mega salad with mix vegetables, eggs, potato, tofw, and lontong served with
prawn crackers, bitternut cracker and peanut dressing.

KETOPRAK KHAS BETAWI F8
Vegetarian dish Tofu Salad consisting of tofu, vegetables, rice cake, and rice vermicelli
served in peanut savce,

“extra omellete 55

STIOMAY KHAS BANDUNG (STEAMED/FRIED 29
Fish dumplings stuffed in bitter mélon & tofu, pi{tuton. czbbqgn:., hard-boiled eggs, served

with peanut savce & sweet soy sauce,

BATAGOR il
Fried wonton, fish cake and tofu served with peanut sauce

MIE / NOODLE
LAKSA NYAI

Treditional humble bowl of rich coconut broth, delicate noodle, boiled egg, lontong rice

eake and aromatic spices. Options "Chicken or Ssafood [+§3)

MIE AYAM GEROBAK i
Chewy, savory, sweet chicken noadle (Qptiens: meatball, chicken feet or complete [+51)
INDOMIE AYAM GEPREK / SMASHED CHICKEN WITH INDOMIE
Smathed Crispy Chicken with Slurpy Indomie and egg

MIE NYEMEK / JAVANESE WET NOODLE

Javanese styls noodle dish with a slightly thick and savery broth with vegetakles, egg $20.5
and cptienal proteins

$19

SOUP / PORRIDGE

BAKS0 KHAS MALANG $22
Meatball soup with tefu, fried wonton, thin rice B yellow noodle, celery, fried shallots.
Extra: Fried Wonton 51.50//pe

50TO AYAM KHAS LAMONGAN $20.5
Fragrant soup w juicy chicken, vermicelli noodles topped with tomato, sprouts, boiled sgg

S0TO BETAWL

$20.5
Beef soup slowly cooked in coconut milk broth served with optional of rice or lontong
*Extra rice flontong 54
BUBUR KUAH KUNING KHAS BETAWI $19.5

Chicken porridge with aromatic yellow chicken broth; toppad w crackers, fried cakwe,
shredded fried chicken.

IKAN KUAH ASAM KHAS KUPANG
Combination of savory fish in fresh sour soup
SOP BUNTUT NUSANTARA

Oxtail Soup with rice

RAWON PINCUK
Herbed Black Beaf Soup with Rice

RAWON BUNTUT NUSANTARA
Herbed Black Oxtail Soup with Rice
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H BAKSO HALUS Igﬁ BAKSO SPESIAL KOMBINASI
22

?Baksn Halus (reqular .m atha
-Mie Kuning (yellow noodle
-Soun (vermicelli

1 Bakso Tr.rms Ura1
yin beel tendon meatha
3 Bakso Halus (reqular
Kombinasi Baha1 Sumsum K |'.I|
combinal ol brisket tendon and trips
P2 BAKSO TENIS URAT 'E}IL?“KIIJIHIIII:?:-I.'.I llow noodle
s
-1 Bakso Tenis Ural
(big beel tendon meatball

g] BAKSO SPESIAL MALANG
22

.3 Bakso Halus (reqular meathal

1 Tahu (Tolu

1 Siomay (I '_--.-'.-!.-- mpling
EGmengan wonion ski

-Mie Kunmg vello

-Soun (vermicell

-3 Bakso Halus (reqular meatballs
-Mie Kuning (yellow noodle
-Soun (vermicelli

Eg BAKSO TENIS TELUR

-1 Bakso Tenis Telur
{er eng-stuffed beef tendon meatball
akso Halus (regular meatballs

I’Il MIE AYAM BAKSO

Mie Kuning (yellow noodle
Sll ay noodles in aromatic soy chicken olazs

\\-/ Soun (vermicelli e
vaired with ju uicy beet meatballs. b

gd? mmls “mﬂﬂﬂ _;.",”--[ uch of scallion crisp. Serve
1 with claa vorv broth. Customize with cf
4 Bakso Tenis Mercon and sweel soy sauce (+ Chicken Feet 81
{hlgcﬁzllﬁmlﬂu% I}Gulf mndonbmiljlatball ) |

. J aKso Halus (reguiar mealbails )
-Mie Kuning (yellow noodle ) . Eg PENTOL KOCOK

-Soun (uermmellu

-15 Mini Bahsn Halus tossed mini meatba
-2 Gorengan (fried wonton skins
L-US[U'TI”L with chili mll | S0V sauce

ggmnmusm

-1 Bakso Tenis Keju ® & 8 B S B B B B S8 S s e e e
(big mozarella-stulled beel tendon meatball )
-3 Bakso Halus (regular meatballs )

-Mie Kuning (yeliow noodle ) Taha {tolu ) $15 n—
-Soun (vermicelli ) EXTRAS Gorengan (hied worlon skins ) $15 At b ';"
Kerupuk Putih §25

subject 1o availability

I.I
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MEGA TEH SUSU
Mendung Milk Tea

)
Es

CENDOL
Original

($8% )

na Fri
%31."3( - "P_I"E‘f

DESSERT HERITAGE

Es Es
MARKISA [l LONGAN

Passionfruit Kelengkeng

480 { $8.50 J
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PAMIDAWA STUIOWFLAKES:
ICE-SEMTIALS '’

INDONESIAN BINGSU SNOWFLAKES ICED DESSERT

Traditional Indonesian snowfliokes
Ice dessert with coconut milk

tape (fermented cossava), clonesia’s favourite tropical snowlioke
H NOoNesias MaVoLUrice O S AWwWiaKes
jackfruit, sweet sago pearls, black Kbl dessartwith ,m”.lfmr onut, jelly %5 Eﬂuﬂlpul
sticky rice, and pink syrup Y i S ;
jacktruit, avocado, condensed milk A colourful Indonesian

creamy, fruity, and refreshing snowlakes ice dessert made
@ D$15 with coconut milk and syrup
grass jelly, jackfruit, coconut ge|
sugar palm fruit, tapioca pearis,
and bread

s @)

Ss Buah

A refreshing Indonesian fruit cocktail T T—
served over snowflakes ice with syrup.
Looded with tropicol fruits like lychee,
papaya, jockiruit, grassjelly

KETAN HITAM VETA" HITAM MIX ES BURJ
jeed Black Glutinous Rice KACANG 1JO B R 0

@@ lced Black Glutinous Rice lced Mung Beon

& Mung Bean Porridge Porridge

® G2 ®CG2D

@Pandawa Australio




