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Antok’s Kitchen
Appelizers ffain Courses Dessorts

- Bobor Bayam Ayem, Udang - Paprika isi - Agar-agar Mangka
Spinach in coconul milk with ploces of Tuna, Udang. _ﬁ.'!,lam. Bayam Jaxckiruil puding

Chicken ar srmps Tiang, shrimps, chichen or spinach cooked

i papTia - Kolak Pisang

- Sup Ayam
Chicken wegelable soup

= Lumpia

Ayam, Sayur, Udang, Kepiting
Choics of apring rolls liled with chigkan,
vegeiables, orasms or crak

.H:r:“-':i-'- faka Tana

- Bakwan Tahu

Tuna, Udang, Kepiting

Chaice of Infu cake with funa, grawns, o
crab

- Bakwan Jagung Tuna, Udang
Fried corn cake with yaur chaice of tuna or
SANmp gieces

= Tum Ayam
Marnaled staamed chicken wrappsd in
DArEnA laaves

- Samur Lidah
Boaf wunge seeed in saset lighl sova

- Samur tahu
Tty stewead in sweel light soem wilh
mishinoms

- Pépés lkam *
Warnaled tsh wraped in banana lpaves

- Rendang sapi

Gopf stewed N nick souce

- Mie Goréng Tung, Ayam, Ldang
Frind roodies with wna, chicken or shemas

- Hasi Goréng Jawa Tuna, Ayam,

Udargl
Javanasa Fried rice with funa, chicken or
Ervimps

- Masi Pecel Tumirah *
Winsd vegetabias loppad wilh paanul
N

- Sayur Lodéh

Mixad vagenablas cookad in ight cooonut
ik

- Kari Marah/Hijau Ayam, U'dang,
Sapi, Sayur *

Aed or green curry with chicken, shimps,
nae! or vegatabies

- Cah Ayam

Bayam, Kangkung. Campuar
Spinach, waber spinach ar momed
voegetabes ssed with garlc

- Balado Tahu Jamur *
Siices of salu and mushroom cocked n
DNDET STy

- Balado Ikan Teri *
Fried tiny fish , sweal soya and peanuts

= Tuma Mérah Azam Manis

Tura in red swesl and sour savce

- Saté Ayam, Udang
Bugraeradd ol chicken o shimp

Shiced banana in ighi cosonit mik and
ginger oalm sugar

- Bubur Ketam
Black slicay rice puding and cocomul milk

Side dishes

- Sembal Matah -
Bainess chilipasie wih naw frash lamaon
grazs

- Sambal Ulek *
Jawanasn chili pashe with mied chilies
and garlic

- Sambal Trasi *
Ghili with shiimps pasia

- Sambal Tomat *
Chilii pagie wilh omalos

- Sambal Bajak *
Chili paeha with mibesd apices

- Sambel Kacang *
ChiliPesnul sauce

- Krupuk Udang

Shrimp arackers

* MOTE :

PMeasa imlorm us if pow wish 16 henea waur
mueal

" SPICY, ™ wery or " extra SPICY



