
(D) Dairy, (G) Gluten, (N) Nut, (S) Seafood, 
(    ) Spicy, (V) Vegetarian

Please inform the waiter if you have any food allergy or intolerance. 
We will be happy to assist you to select dishes suitable for your dietary 
requirements, or have our Chef prepare something special for you.

All prices are nett, in thousand Rupiah

Tahu Lada Garam (G,   ) 60
Crispy fried Lembang milk tofu tossed with 
fried garlic, chili, and curry leaves.

Tahu Gejrot (G,N,   )  50
Fried Sumedang tofu served with a sweet, 
sour, and spicy sauce.

Lumpia Goreng (G) 60
Crispy spring rolls �lled with fresh
vegetables, served with chili sauce.

Rujak Cireng (G) 50
Deep fried tapioca bites served with
a sweet and spicy palm sugar sauce.



Soto Bandung (G,N)  115
Clear beef broth with radish and fried soybeans,
served with steamed rice and melinjo crackers. 

Soto Betawi (D,G,N) 120
Famous Batavian beef soup with coconut milk,
beef cubes, beef tripe, and beef lung, served with
steamed rice and melinjo crackers. 

Rawon Daging Sapi (G,N) 115
Traditional Indonesian black beef soup made with keluak
nuts, served with bean sprouts, half a boiled salted egg, fried 
soybean cake, served with steamed rice, and shrimp crackers. 

Soto Ayam Lamongan (G,N) 105
Shredded chicken and glass noodles in a �avorful chicken
broth with bean sprouts, cabbage, half a boiled egg,
served with steamed rice and melinjo crackers.

SEMEJA Sop Buntut (G) 215
Signature oxtail soup with potatoes, carrots, local herbs,
served with steamed rice and melinjo crackers. 

(D) Dairy, (G) Gluten, (N) Nut, (S) Seafood, 
(    ) Spicy, (V) Vegetarian

Please inform the waiter if you have any food allergy or intolerance. 
We will be happy to assist you to select dishes suitable for your dietary 
requirements, or have our Chef prepare something special for you.

All prices are nett, in thousand Rupiah



Iga Bakar Parahyangan (G,N)         225(M) 395(L)
Grilled beef back ribs with bean sprouts, chives,
and capsicum. Available in Medium (2 bones)
or Large (4 bones), served with steamed rice. 

Nasi Kemangi Ayam Suir 
Komplit (D,G,N,   )  150(M) 185(L)
Steamed rice topped with shredded chicken
cooked with Indonesian basil, served with
fried Lembang milk tofu, soybean cake,
and a choice of fried pejantan chicken or
beef empal, accompanied by sambal. 

Nasi Liwet Ikan Asin (D,G,N,S,   )        145(M) 185(L)
Traditional coconut rice cooked with spices
and salted �sh, served with fried Lembang
milk tofu, soybean cake, and a choice of fried
pejantan chicken or beef empal, accompanied
by sambal. 

Bebek Ireng Madura 140
Deep fried duck marinated in traditional
Madurese spices, sambal, fresh vegetables (lalapan),
fried eggplant, served with steamed rice. 

M: 2 - 3 persons     L: 4 - 5 persons

(D) Dairy, (G) Gluten, (N) Nut, (S) Seafood, 
(    ) Spicy, (V) Vegetarian

Please inform the waiter if you have any food allergy or intolerance. 
We will be happy to assist you to select dishes suitable for your dietary 
requirements, or have our Chef prepare something special for you.

All prices are nett, in thousand Rupiah



Sate Kambing (N) 185
Our signature grilled lamb satay served with pickles, colo-colo sauce,
and a choice of steamed rice or rice cakes. 

Sate Maranggi (G,N,   ) 135
Grilled Maranggi beef satay served with pickles, colo-colo sauce,
and a choice of steamed rice or rice cakes. 

Sate Ayam Madura (G,N) 115
Grilled Madurese chicken satay served with peanut sauce, pickles,
and a choice of steamed rice or rice cakes. 

Tongseng Kambing (G,N,   ) 195
Traditional lamb stew in a rich curry style broth with white cabbage,
tomatoes, and sweet soy sauce, served with steamed rice. 

Mie Kocok 110
Bandung's signature noodle soup featuring soft yellow noodles in a rich 
"kocok" beef broth with boiled beef shank, beef meatballs, bean sprouts, 
fried shallots, celery, served with lime, sambal, and crackers. 

Pho Bo (D,S) 150
Traditional Vietnamese rice noodle soup with slow cooked beef
in a fragrant broth, fresh herbs, bean sprouts, served with lime,
�sh sauce, hoisin sauce, and Sriracha. 

Tom Yam Seafood (S,   ) 160
Spicy and tangy seafood soup with cilantro, tomatoes, and lime
 served with steamed rice. 

Penang Char Kway Teow  (G,N,S,   ) 150
Stir fried �at rice noodles with prawns, chicken lap cheong sausage,
�sh balls, bean sprouts, and chives. 

(D) Dairy, (G) Gluten, (N) Nut, (S) Seafood, 
(    ) Spicy, (V) Vegetarian

Please inform the waiter if you have any food allergy or intolerance. 
We will be happy to assist you to select dishes suitable for your dietary 
requirements, or have our Chef prepare something special for you.

All prices are nett, in thousand Rupiah



Yangzhou Fried Rice (G,S) 95
Yangzhou style fried rice with chicken lap cheong sausage, shrimp,
egg, green peas, and carrots.

Nasi Goreng Special (G,N,S) 125
Wok fried rice served with grilled tiger prawns, lamb satay,
fried pejantan chicken, a sunny side up egg, pickles, and shrimp crackers. 

Nasi Goreng Kambing (G,N) 135
Aromatic spiced fried rice served with lamb satay, Indonesian omelet
("telur dadar"), pickles, and melinjo crackers. 

Mie Goreng Jawa (G,N) 105
Javanese style fried noodles with diced chicken, vegetables, pickles,
topped with a sunny side up egg. 

(D) Dairy, (G) Gluten, (N) Nut, (S) Seafood, 
(    ) Spicy, (V) Vegetarian

Please inform the waiter if you have any food allergy or intolerance. 
We will be happy to assist you to select dishes suitable for your dietary 
requirements, or have our Chef prepare something special for you.

All prices are nett, in thousand Rupiah

Asian Selection 98
Yakimeshi fried rice, beef teriyaki, butter glazed carrots and baby corn, 
vanilla pudding, and fresh juice. 

Western Selection 98
Spaghetti bolognese, chicken �ngers, buttered corn with cheese
and carrots, strawberry pudding, and fresh juice. 

KIDS MEAL

Karedok Bandung (N,V) 55
Fresh mixed vegetables tossed in aromatic kencur peanut sauce.

Lotek Bandung (N,V) 55
Steamed mixed vegetables tossed in aromatic kencur peanut sauce.

SIDE DISHES



Pisang Goreng (D,G) 55
Crispy banana fritters served with palm sugar and grated cheese.
 

Ice Cream (3 scoops) (D) 75
Choice of chocolate, strawberry, or vanilla.

Fresh Fruit Platter  50
A selection of freshly sliced watermelon, honeydew melon, pineapple,
and papaya.

Es Cendol (D,G) 50
Pandan infused rice �our jelly served with kinca syrup, diced jackfruit,
and coconut milk. 

Es Shanghai (D,G,N) 70
A refreshing dessert with red beans, sweet corn, grass jelly (cincau),
kolang-kaling (palm fruit), cendol, fermented cassava, longan,
and condensed milk. 

(D) Dairy, (G) Gluten, (N) Nut, (S) Seafood, 
(    ) Spicy, (V) Vegetarian

Please inform the waiter if you have any food allergy or intolerance. 
We will be happy to assist you to select dishes suitable for your dietary 
requirements, or have our Chef prepare something special for you.

All prices are nett, in thousand Rupiah



Hot Coffee  
- Espresso 30
- Americano 30
- Cappuccino 38
- Latte 38

Hot Tea 
- English Breakfast Tea 30
- Earl Grey Tea 30
- Sencha Green Tea 30
- Peppermint Tea 30
- Chamomile Tea 30

Traditional Hot Drinks 
- Wedang Jahe or Bajigur 35
 
Iced Tea  
- Lemon Iced Tea 35
- Lemongrass Iced Tea 35
- Lychee Iced Tea 50
- Peach Iced Tea 50
- Mixed Berry Iced Tea 50

Mineral and Sparkling Water 
- Aqua Reflections 40
- Equil Natural  45
- Equil Sparkling 50
- Fiji Water  60

Soft Drink  
Coca Cola/Diet Coke/Sprite/Soda Water      35

All prices are nett, in thousand Rupiah



Mocktail

Gingerade 50
A refreshing blend of muddled lemongrass, fresh ginger, and soda.

Apple Cranberry 50
Apple juice, cranberry juice, lime juice, strawberry syrup, and soda.

Semeja Punch 50
Guava juice, pineapple juice, orange juice, strawberry syrup, and soda.

Kawista Longan Squash 50
Kawista syrup, longan, lemon juice, honey, and soda.

Tropical Basil 50
Homemade basil juice, pineapple juice, lemon juice, and mint syrup.

Kimo Ino 50
Dragon fruit, kiwi, apple juice, and grenadine syrup.

All prices are nett, in thousand Rupiah


