


A traditional Indonesian dessert made from
bananas, sweet potatoes, and coconut milk, cooked
with palm sugar and pandan leaves, often served
during Ramadan
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An Indonesian snack consisting of a crispy pastry
filled with a savory mixture of vegetables, meat, and
spices, often served as an appetizer or light meal
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A traditional Indonesian snack made from grated
cassava filled with spicy tofu or tempeh, then deep-
fried to a crispy texture, offering a flavorful and
satisfying treat.
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‘A traditional Indonesian salad featuring pickled
vegetables in a tangy, spicy sauce, often garnished
with peanuts and served as a refreshing, zesty
appetizer.
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A traditional Indonesian salad featuring pickled
fruits in a tangy, spicy sauce, and served as a
refreshing, zesty appetizer.
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A sweet, fried pastry typically ring-shaped or filled,
often topped with sugar, glaze, or frosting, offering
a rich and indulgent treat enjoyed worldwide.
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An Indonesian dish featuring chicken cooked in a
vibrant green chili sauce, known for its spicy and
savory flavor, often garnished with fresh herbs.
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An. Indonesian dish consisting of crispy fried chicken
smashed and mixed with a spicy, tangy chili paste,
creating a flavorful and crunchy meal.
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An Indonesian dish featuring chicken cooked in a
rich, spiced coconut sauce, often accompanied by
vegetables and served with rice for a hearty,
flavorful meal.
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an Indonesian meatball, typically made from finely
ground beef or chicken mixed with tapioca flour,
served in a savory broth with noodles, vegetables,
and often garnished with fried shallots.
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A traditional Indonesian soup characterized by its
rich, aromatic broth made with various meats,
vegetables, and spices, often served with rice or
noodles and garnished with fresh herbs.

serveisl1 @ NO “



MAIN
COURSE -

an Indonesian dish featuring compressed rice cakes
served’in a fragrant vegetable curry with coconut
milk, complemented by eggs and vegetable, and
often garnished with fried shallots.
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A popular Indonesian fried rice dish, stir-fried with a
mix of vegetables, proteins, and aromatic spices,
often garnished with fried shallots and served with

additional accompaniments.
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Atraditional Indonesian dish featuring slow-cooked
beef in a rich, spicy coconut curry sauce, served with
steamed rice and accompanied by a variety of side
dishes.
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Atraditional Indonesian dish featuring slow-cooked
beef in a rich, spicy coconut curry sauce, served with
steamed rice and accompanied by a variety of side
dishes.
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A traditional Indonesian dish made from young
jackfruit simmered in coconut milk with a blend of
spices, creating a sweet, savory stew often served

with rice and side dishes.
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