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BEVERAGES
IN-COFFEE (ICED
hot iced fg} Soda Gembira ]
Espresso 8 (fizzy Bandung)
Long Black o 10 lced Chocolate 1
Cappuccino 11 | Melon Cream Soda 1
Latte 1 12 @Cocopcndcn Fizz
Flat White 1 ‘ Nojito
Piaasie 10 ) (lime and mint soda)
Mhiaha 13 14 Watermelon Nojito
(watermelon, lime and mint soda)
Bl s 35 Juice of The Day :
O il .3 Bundaberg's Ginger Beer 1
Bundaberg's Root Beer 1
Bundaberg’'s Passion Fruit 1
Bundaberg's Lemonade 1
Southern lced Lemon Tea
& Jeda Brew 15 Pandan Cooler
lced latte + Gula Melaka) Mineral Water (500ml)
Rose Latte 15

Pandan | atta 2 - o
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Water {fﬂj@rﬂl) .

Chocolate 12
-3;EngHShTeG Shop @

rfies
1, Blueberry & Elderflower
green tea

momile & Lavender

sh Breakfast
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Wi_’rh chilli sauce and cheese sauce
ADD-ONS

Extra chicken
Fried egg
Sambal matah
Sambal geprek
Sambal hijau
Buttermilk sauce

Tartar sauce
Thai sauce
Brown gravy
Geprek mayo
Jeda rice
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T e comree (eappuceino, latte or flat white)

RICE / PASTA ~ SIDES
&) EGGPLANT BALADO
THE MARTIN'S SPECIAL / 31.5 &) TAHUTEMPE KECAP
Chicken fillet with sambal matah, with sides of @1 FRIED ORGANIC TEMPE
terung Balado, sambal Geprek, sambal Hijau and COLESLAW
fried organic temps HOMEMADE POTATO SALAD
WHAT'S THE MATTAH? / 19.5 ‘ﬂﬂ CRINKLE-CUT FRIES
Fried chicken fillet with Balinese sambal "Matah” KERUPUK BAWANG
made of chopped shallots, cili padi and herbs
AYAM GEPREK JEDA / 19.5 /)J)/) CHIES
Fried chicken fillet with sambal bawang MUN9HIE.
Add mozzarella cheese +5 LOADED FRIES &
AYAM KAU HUAU / 19.5 )} G:”W "":“’“ - b:;:"“' )
Fried chicken fillet topped with sambal “cabe ijo" cheese, chopped "
green chilli sambal) c:;zf::,::;w' m’ -
n
MUAYTHIGH / 19.5
Crispy thigh chicken fillet with Thai-style zesty KEROPOK I‘EKQR -
ar f_‘;-f-,‘:;-fig on !'he Sidel w"h oh‘-“l muﬂ LS,
NANBANMAN / 19.5 ADD -0!!
Chicken fillet served with Japanese tartar sauce S - -
Exira chicken
SMOOTH LIKE BUTTER...MILK / 19.5 ﬂ Fried
Fried chicken fillet served with buttermilk sauce egg
infused with curry leaves and cilipadi Sambal matah
OBLADI O BALADO (v) / 19.5 : Sambal hijau
Eggplant cooked in sambal "Balado” a la Butsermill soucs
Padang : Tartar | sauce
Add fried organic tempe +5 Thai sauce



