MAMA MAKAN

INDONESIAN KITCHEN
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42 EURO

Laksa Bandung
Creamy noodle soup with coconut milk,
prawns, tofu & quail egg

Lawar Ayam
Green bean salad with chicken, coconut
& lemongrass

Sate Lilit Sambal Matah
Prawn satay with sambal matah
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Pajri Nanas
Stir-fried pineapple in coconut milk & chilli

Tauge Goreng Betawi
Stir-fried bean sprouts with lontong & tempeh

Gulai Tahu Kentang
Cooked tofu in coconut sauce with potato

Sambal Udang
Stir-fried prawns with garlic, chilli & lime leaves

Ikan Bakar Dabu Dabu
Marinated grilled fish with shallots, chilli & tomato

Tongseng lga Kambing
Stir-fried lamb chops with coconut, chilli & leek

Rendang Daging
Braised beef curry in fragrant coconut sauce

Ayam Asam Manis
Fried chicken in Mama’s sweet & sour sauce

Tumis Sayuran
Wok tossed vegetables

Mama Makan Bowl
With sago & homemade ice cream

34.50 EURO

Sup Jamur
Mushroom soup with tofu & spring onions
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Lawar Kacang Panjang
Green bean salad with grated coconut & turmeric

Lumpia Sayur
Vegetable spring roll with sweet chilli sauce

Pajri Nanas
Stir-fried pineapple in coconut milk with chilli
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Tauge Goreng Betawi
Stir-fried bean sprouts with lontong & tempeh
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Sambal Goreng Tempeh
Soy bean cakes in sweet soy & sambal

Gulai Tahu Kentang
Cooked tofu in coconut sauce with potato

/ Tumis Sayuran
% Wok-tossed vegetables

Gado Gado
Vegetable salad with peanut sauce, tofu & tempeh

Perkedel Jagung
Indonesian fried corn patty

Nasi Kuning & Nasi Putih

Mama Makan Bowl
With sago & homemade ice cream

36 EURO

= Soto Madura

Chicken soup with vegetables, glass noodles & egg

Sate Ayam
Chicken satay with peanut sauce

Sate Daging
Beef satay with ketjap manis

Sate Lilit
Prawn satay with sambal matah
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Tauge Goreng Betawi
Stir-fried bean sprouts with lontong & tempeh

Ikan Bakar Dabu Dabu
Marinated grilled fish with shallots, chilli & tomato

Rendang Daging
Braised beef curry in fragrant coconut sauce

Ayam Asam Manis
Fried chicken in Mama’s sweet & sour sauce

Sambal Udang
Stir-fried prawns with garlic, chilli & lime leaves

Gulai Tahu Kentang
Cooked tofu in coconut sauce with potato

Nasi Kuning & Nasi Putih
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Mama Makan Bowl
With sago & homemade ice cream

A LA CARTE MENU

7] ] Z
o’ Mie Goreng Java 20 2 O
L Lawar Ayam 14 Javanese fried noodles with prawns, | =g O
u Green bean salad with chicken, egg, chicken & vegetables =0
= coconut & lemongrass Q -
E Nasi Goreng 21 m
o Soto Madura 13 Indonesian fried rice with egg,

< Chicken Sjelvje] with Vegetables, Chicken’ Shrimps & Satay

glass noodles & egg

Sup Jamur Tahu 12

Mushroom soup Q lkan Bakar Dabu Dabu 27
with tofu & spring onion & Q Marinated grilled fish with shallots,
IO chilli, tomato & green beans
Laksa Bandung 15 9PN :
Creamy noodle soup with prawns, e Sambal Udang 26
coconut milk, tofu & quail egg 7] Stir-fried prawns with garlic, chilli
& fresh lime leaves
S Z
Gulai Tahu Kentang 13 8 Kalio Ayam 23 =~
Cooked tofu in coconut sauce m Rich chicken curry with potato, >
with potato -] coconut milk & chilli =
> o
Tauge Goreng Betawi 14 E Tongseng Iga Kambing 27 @)
Stir-fried bean sprouts Betawi style > Stir-fried lamb chops with coconut, E
with lontong, tempeh & egg noodle Z chilli & leek (@)
§ Gado Gado 11 Rendang Daging 26 ﬁ
\ Betawi vegetable salad with Braised beef curry Z
peanut sauce, egg, tofu & tempeh in fragrant coconut sauce
Daging Lada Hitam 27
Stir-fried beef sirloin with black
Nasi Goreng 5.5 pepper sauce, mushroom & leek
Indonesian fried rice with egg

Mie Goreng 5.5

Indonesian fried noodles with egg Sate Ayam 9

Chicken satay
with peanut sauce & lontong

Tumis Sayuran 5
Wok-tossed vegetables

SATE

Sate Daging 14

Lumpia Sayur 10 Beef satay with ketjap manis & acar
Vegetarian spring rolls
with sweet chilli sauce

Sate Lilit 11
Prawn satay with sambal matah
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SHOULD YOU HAVE ANY FOOD ALLERGIES OR FOOD INTOLERANCES, PLEASE DO NOT HESITATE TO LET US KNOW. OUR CHEF WOULD BE
HAPPY TO SUGGEST A DISH. MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCT AVAILABILITY.

PRICES IN EURO, INCLUDING VAT,

Change your white rice to Nasi Goreng, Mie Goreng or Nasi Kunin
for a supplement of 3 euro.




