


Whole Fried Fish |    	 245
battered tilapia, topped w fresh greens, 
red chili & coconut served w nuoc cham

Grilled Prawns  | 	 175
marinated w mint, garlic & fish sauce      
served w baby romaine cups & green nam jim

Fish Green Curry  | 	 175
barramundi “Thai” green curry, baby corn, 
green beans & cauliflower finished w fresh 
“Thai” basil

Beef Rendang | 		  175
“Indonesian” classic prepared w Australian beef,  
slowly braised in coconut milk, our mix of
spices & roots, served w sambal hijau

Chicken Massaman | 		  155
slowly cooked chicken thigh in fragrant curry sauce 
w potatoes, pumpkin, shallots & peanuts

Pork Spareribs	 185
caramelised in tamarind glaze, 
served w pickled daikon & cucumber topped
w fresh greens, garlic, red chili & coconut

Grilled Pork Chop  |   	 185
served w miso eggplant puree, 
sriracha sauce & mixed leaves 

Pork Money Bag 		  75
5 fried dim sum w pork filling	

Soup Dumplings		  65
3 steamed dim sum w chicken & soup filling	
	
Pork & Prawn Shumai	 85
3 steamed dim sum w pork & prawn filling	

Duck & Shiitake Spring Rolls	 75
3 fried dim sum w duck & mushroom filling	
	
Spicy Lamb |   	 75
3 steamed dim sum w spicy lamb filling	

Nasi Goreng | R 		  135
traditional fried rice, fried egg, 
melinjo crackers, pickles & spicy oil
add chicken satays | 165
add prawns | 175

Mie Goreng | R 	        135
traditional fried noodles, melinjo crackers,
pickles & spicy oil
add chicken satays | 165
add prawns | 175

Pad Thai 			             175
“Thai” classic stir-fried rice noodles 
w egg & tamarind sauce, 
served w roasted prawns (3 pieces)
fresh bean sprouts, chives, peanuts & lime

Tofu & Toppoki Pad Siew  |  	 135
steamed rice cakes, fresh tofu, kailan, 
garlic & onions stir fried in soy sauce 

Vegetable Yellow Curry |   	 135
carrots, potatoes, green beans, pumpkin & tofu, 
cooked in coconut curry topped with fresh greens,  
garlic, red chili & coconut

  GLUTEN FREE R  VEGAN ON REQUEST  FINNS SIGNATURE   VEGAN

Prices are in 000’ Rupiah and subject to 10% Government tax and 8% service charge

MAINS 

DIM SUM

rice is not included with curries or mains
add rice  |  15

BBQ Pork Bao Bun	 65
2 steamed bread bun dim sum w BBQ pork filling	

Har Gow			   75
3 steamed dim sum w prawn filling	

Pot Stickers Tofu  |  	 65
5 pan seared dim sum w tofu, spinach & noodle filling	

Mushroom Dumpling  |  	 65
3 steamed dim sum w mushroom filling	

Fish Dumpling		  75
4 steamed dim sum w fish filling	
	



  GLUTEN FREE R  VEGAN ON REQUEST  FINNS SIGNATURE   VEGAN

Prices are in 000’ Rupiah and subject to 10% Government tax and 8% service charge

SALADS

BAO BUNS 

Yum Talay  |   		  165 
(Seafood Salad)	
prawn, squid, glass noodles, bell pepper, 
tomato, cucumber, celery & shallots
served w nam jim dressing

Bun Thit Nuong  |    		  125 
(Chicken & Vermicelli Salad)
BBQed marinated chicken thigh,  
glass noodles, onions, cucumber, red cabbage, 
carrot, baby romaine, mint & coriander 
served w chicken spring rolls, 
crushed peanuts & nuoc cham dressing

Singapore Soft Shell Crab   	 115 
Bao Bun Slider - 2 pieces	
crispy soft-shell crab, finished in Singapore 
chili sauce, baby romaine, onion & coriander

Pork Belly 		  105
Bao Bun Slider - 2 pieces
char siew pork belly, spicy dressing, 
onion & coriander

Banh Mi			   125
(Vietnamese Sandwich)
homemade soft & crispy French baguette, 
BBQed soya chicken, chicken pâté, pickles, 
coriander, mint, baby romaine & sriracha

Crispy Tofu  | 			   85
Bao Bun Slider - 2 pieces
local tofu, battered, pickled cucumber, 
baby romaine, vegan mayo, sweet chili 
sauce & sriracha

SNACKS
Sticky Pork Belly 	 145
fragrant caramelised pork belly w black vinegar 
caramel served w som tum salad

Oysters  |   		  95
6 freshly shucked local oysters                                                        
served w red nam jim dressing

Ribeye Steak Tartare “Chinese Style” 	 155
seasoned w homemade chili oil,	
shallots & ginger topped w grated cheese & 
served w yu char kway (fried bread sticks)

Snapper Sashimi  |     		  135
avocado mousse, radish, crispy onions                                                
served w green nam jim

Corn & Coriander Fritters  |    	 95
Indonesian “perkedel jagung”                                                    
served w lettuce cups & chili jam

Beef Carpaccio  |   		  155
Australian tenderloin, green mango salad, 
kombu mojo, pickled daikon, wasabi mayo, 
cashew nuts, fried chili & coriander

Son in Law Eggs |  	 85
fried & cured soft boiled eggs                                                       
served w chili jam and greens

Fish Larb |  	 115
spicy minced fish, full of greens & roasted rice                              
served w peanut crackers, melinjo
& baby romaine cups

Chicken Karaage	 95
crispy chicken thigh served w fresh 
lemon & spicy mayo

Banh Trang Nuong	 95 
(Vietnamese Grilled Rice Paper)
BBQed pork, egg, cheese, onions, chili, cabbage,
chive & coriander, served w sriracha sauce 
& baby romaine cups 

Crispy Eggplant | 			   75
lightly battered eggplant fries w sake 
& black vinegar sauce

Thai Fish Cakes |  	 95
freshly fried barramundi cakes served 
w lettuce, coriander & peanut nuoc cham


