Seafood Cyty
MENU




Seafood City since 2011, had been concepted as a seafood restaurant with a jetty as a dining
place, the view and the sea breeze is one of a kind that you can enjoy while eating at Seafood
City.

Connected with the mall, so therewise we can also have a room with air cond and easy access
from ground level of Baywalk Mall

Seafood City is part of Bandar Djakarta Group. Focusing about chinese style seafood premium
menu, seafood city also have various style of menu serving, from ala carte, buffet and fine
dining.

We are at our best to serve a good food with various seafood and excellent service.
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APPETIZER

CHEESY SPRING ROLL
E o

Stuffed with cheese & veggie. Crispy luscious taste cheese




KERANG KAMPAR BBG WITH CHEESE

Barbeque Scallops with Cheese e %f%ﬁj )n\

Secret flavoring with mozarella cheese

IDR 68

Cumi Garing Saus Madu IDR 68
Crispy Squid in Honey Sauce / % i i #h &

Crispy Squid with sweet honey taste

Mantau Goreng IDR 22.8

Fried Mantau / Y48 3k

Fried Mantau served with sweetened milk

SOUP
Vil
Sup Asparagus Kepiting

Asparagus Crabmeat Soup / K & #F%E

Soup with asparagus and crabmeat

IDR 28

FISH SKIN
Y4

Original
SN

Deep Fried Fish Skin

IDR 20.8

Panca Selera IDR 20.8

Panca Selera / F# it #h
Fish skin with special made spicy salted pepper

Jamur Enoki Goreng Spesial IDR 18
Special Fried Enoki Mushroom / 4 R ¥E44t 2

Crispy Enoki Mushroom with spicy taste

Tahu Isi IDR 32.8
Fried Tofu / MBI B

Stuffed tofu with shrimps, waterchessnut and carrot.

Crispy Texture

Sup Labu Seafood IDR 38
Seafood Pumpkin Soup / 4 I\ i % 38

Relish soup luscious pumpkin with seafood

Telur Asin IDR 32.8
Salted Egg /B&

Fish skin with creamy and savory salted egg sauce

Rumput Laut IDR 20.8

Seaweed Crunchy /it £ )

Fish skin with crispy cracker and seaweed exotic aroma
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LIVE GEODUCK

COOKING STYLE —
= AT R

Sashimi
g (D XK)

SUP (Soup/ )

Kuah Obat

Chinese Herbal Broth / # &
Shabu shabu with a chinese broth

Miso Soup

Shabu shabu with a miso soup

GEODUCK

X0 SAUCE
XO# Zyk

Stir fry sliced Geoduck

with xo sauce EOOK'NG STVLE -
AN

MASARK SAUS (with Sauce / %3t)

X0

XO#

Stir fry with xo sauce
Butter Garlic
WA A M

Spicy, butter with garlic aroma
Stir Fry Onion Ginger
ZHEW

Stir fry with onion ginger

Black Bean
EOB¥

Stir fry with black bean sauce




GEODUCK

Seasonal Seafood

BLACK BEAN SAUCE GEODUCR
BT R

Stir fry sliced Geoduck with black bean sauce



_LAM




LIVE CLAM

Kerang Bambu Kerang Salju Keong macan
Bamboo Clam / 47 Snow Clam / Eif Snail Conch / X

COOKING STYLE
= A A

STIM ( steam / x)

Steam Bawang Putih Rebus

Garlic Steam / FEW 2% Boiled / & ¥

Steam with minced garlic )
Recommended for Snail Conch

MASAK SAUS  (with sauce / #3t)

Saus Rasa Rasa Saus Tauco
Rasa Rasa Sauce / Rasa Rasa¥ Preserved Soy Beans Sauce / H#F
Spicy aroma taste of asia, curry leaf and lemon grass Fry with chef recipe yellow bean sauce

Saus Lada Hitam
Black Pepper Sauce / Z ¥
Tasty and mellow blackpepper

Saus Kerang Pedas

Spicy Clam Sauce / Faek # 7t
Chef special made spicy bean sauce
Seafood City’s Chilli Sauce

BRI E

Seafood city signature chili sauce

KEONG MACAN KERANG PEDAS

Snail Conch Spicy Clam Sauce

L S

Snailed conch with chef special made
spicy bean sauce




Kerang Tahu
Oriental Hard Clam / ZLi

Kerang Batik
Surf Clam / & ¥

Kerang Dara
Blood Clam / £ ¥

SURF CLAM

SUPERIOR SOUP
b v v

Superior soup with corriander leaf and
white pepper

ORIENTAL HARD CLAM
WITH RASA RASA SAUCE

TRER IR T 2L

Spicy aroma taste of asia, curry leaf

and lemon grass

COOKING STYLE
X AE A

Superior Soup
Lt
Superior soup with corriander leaf and white pepper

Recommended for Oriental Hard Clam

SUP (Soup / %)

Kuah Jahe
Ginger Soup / %7t¥%

Soup with ginger and mushroom

Rebus
Boiled / &H

Recommended for Snail Conch and
Gong Gong Clam

Kuah Tom Yam
Tom Yum Soup / AT
Soup with lemon leaf and tomato. Sour and fresh taste




LIVE CLAM

Kerang Kampak Jumbo
Scallop / B

GARLIC STEAM
SCALLOP

RO 22 A R T

Steamed Scallop with minced garlic
sauce

COOKING STYLE —
= A A

STIM (steam / %)

Steam Hongkong Steam Minced Chilli
Hongkong Steam / # % Minced Chilli Steam / #4%&

Hongkong style steam Steam with minced chilli sauce

Steam Bawang Putih Steam Black Bean

Garlic Steam / wmBE#M £ %K Black Bean Steam / #tit %
Steam with minced garlic Steam with black bean sauce

BLACK BEAN STEAM
SCALLOP

st A B I

Scallop Steamed with black bean sauce



FRENCH OYSTER

Seasonal Seafood

TIRAM STEAM BAWANG PUTIH

Garlic Steam Oyster

R BN L A B

Steamed oyster with our special garlic sauce




PRICE MENU

LIVE CLAM o /er

Kerang Kampak Jumbo IDR 38

Scallop [/ B

LIVE CLAM Price in thousand / portion
Kerang Bambu IDR 68

Bamboo Clam / 74

Kerang Salju IDR 68

Snow Shells / T

Keong macan IDR 58

Snail Conch / AER

Kerang Tahu IDR 48

Oriental Hard Clam / 28

Kerang Batik IDR 48

Surf Clam / £

Kerang Dara IDR 48

Cockles /

SEAS ONAL Price in thousand / 100 gr
Geoduck Clam IDR 199.8

E & &

S EA S ONAL Price in thousand / item
French Oyster IDR 98

it

*Additional cooking charge IDR 4 / 100 gr



SQUID

CUMI BAKAR SUPERIOR

Crilled Squid Superior

5 &1 &

Specially pan fried squid with superior soya sauce

IDR 88

pousand rupiah | Subject to goverment prevailing tax




CUMI TEPPAN BBG

BBQ Teppan Squid

FRARNE B &

Barbeque sauce with with
onion and pepper mix

IDR 88

Cumi
Squid / %8

COORING STYLE
A AR
BAKAR (Gritea / #)

Bakar Jali IDR 88 Bakar Superior IDR 88
Grilled in Jali Sauce / Jali % Grilled Superior / ¥ & &
Grilled squid with jali styles Specially pan fried squid with superior soya sauce

MASARK SAUS (with Sauce / ¥it)

Saus Lada Hitam IDR 88 Saus Telur Asin IDR 98

Black Pepper Sauce / E AR ¥% Salted Eqgg Sauce / & #&

Squid with tasty and mellow black pepper sauce Cooked squid with curry leaf, creamy and savory
salted egg sauce

Seafood City’s Chilli Sauce IDR 88

B GORENG (Friea / %)

Squid with seafood city signature chili sauce

Goreng Tepung IDR 88
Crispy Fried / BRYE#; &
Deep fried squid with crispy

TEPPAN ( Teppanyaki / 28 )

Saus Teriyaki IDR 88 Saus BBQ IDR 88
Teriyaki Sauce / B e ¥ Barbeque Sauce / BBQ#¥%

Teriyaki sauce with with onion and pepper mix Barbeque sauce with with onion and pepper mix



ALASKAN
KING CRAB

Seasonal Seafood

BRAISED Y1 FU NODDLES
T 2 BN E

Concentrate a King Crab essence in a noddles




ALASKAN RING CRAB WITH WHITE PEPPER
R B A 2

Pan fry King Crab with specialty Sarawak white pepper and butter

ALASKAN RING CRAB STIR FRY
WITH BLACK BEAN SAUCE

REHYWER

Stir friy King Crab with a mellow black bean sauce




KEPITING GARLIC SZECHUAN

Szechuan Garlic Crab

)| 7

Szechuan sauce with crispy garlic and famous tasty




Kepiting Jantan Super
Super Male Crab / #8 4t %

Kepiting Soka
Soft Shell Crab / %k % %&

COOKING STYLE
= A A

Rebus
Boiled / B ¥

MASAK SAUS (with Sauce / %it)

Recommended For Super Male Crab and Coconut Crab

Saus Telur Asin
Salted Egg Sauce / R & ¥

Curry leaf, creamy and savory salted egg sauce

Saus Butter Garlic
Butter Garlic Sauce / & & ¥

Spicy, butter & aroma garlic

Seafood City’s Chili Sauce
T BE IR M

Seafood City signature chili sauce

KEPITING SPECIAL
CHILI SAUCE

Special Chili
Sauce Crab

HE RN

KEPITING
CREAMY BUTTER

Butter Creamy Crab

g 2%

Fragrant and smoothly creamy
butter sauce

Kepiting Jantan Super ( L, XL, XXL)
Super Large Male Crab / # kA%

Rajungan (Live)
Flowers Crab / %

Saus Lada Hitam
Black Pepper Sauce / Z ##¥
Tasty and mellow black pepper taste

Garlic Szechuan
1| 2 73

Szechuan sauce, crispy garlic and famous tasty

Saus Creamy Butter
Butter Creamy Sauce / ¥ £ %

Fragrant and smoothly creamy butter sauce




COOKING STYLE
= A A

GORENG (Fried s %)

Recommended For Soft Shell Crab & Small Crab

Goreng Panca Selera
Panca Selera Salted Pepper / & #H
Special made spicy salted peper

Seaweed Crunchy
ik X))

Crispy cracker and seaweed with exotic aroma

STIM (steam / %)

FlowerRecommended For Flowers Crab

Steam Salju
Snow Steam / B =&
Steam with a egg white

BAKAR (Grited s #)

Recommended For Super Male Crab

Bakar Ala Bandar

Grilled in the style of Bandar/ Bandar %) X%
Grilled with Flavor Bandar

Saus Telur Asin
Salted Egg Sauce / RE¥

Curry leaf, creamy and savory salted egg sauce

Steam Bawang Putih
Garlic Steam / ## &

Special made minced garlic sauce with glass noddles

KEPITING BUTTER GARLIC

Butter Garlic Crab

e 7

Spicy, Butter & Aroma Garlic



FLOWERS CRAB

GARLIC STEAMED FLOWERS CRAB

=+
TR

Flowers crab steamed with garlic sauce




SOFT SHELL CRAB

KEPITING SOKA SAUS TELUR ASIN

Salted Egg Soft Shell Crab

J B e

Soft shell crab cooked with salted egg sauce




PRICE MENU

CRAB Price in thousand / 100 gr

Kepiting Jantan Super IDR 35.8
Super Male Crab / #B# %

Kepiting Jantan Super L IDR 41.8
Super Large Male Crab / # A /A%

Kepiting Jantan Super XL IDR 53.8
Super Extra Large Male Crab / ## A /2%

Kepiting Jantan Super XL IDR 63.8
Super Extra Large Male Crab / # AAM

Rajungan (Live) IDR 28.8
Flowers Crab / 154

C RAB Price in thousand / item

Kepiting Soka IDR 48
Soft Shell Crab / % #%& &

SEASONAL R

Kepiting Kenari
Coconut Crab / %

Kepiting Alaskan
Alaskan King Crab / # 24

*Additional cooking charge IDR 4 / 100 gr



HALIBUT

SASHIMIHALIBUT
kB R RILER

Fresh Halibut served in japanese style, sashimi.




lkan Halibut
Halibut Fish / ALk H &

COOKING STYLE
= AT R

S”M(Steam/ )

Steam Ala Tio Ciu
Teochew Steam / #M %

Traditional taste from tio ciu with a mushroom,
sour vegetable, ginger and a perseverd plum

Steam Hongkong
Hongkong Steam / # %

Make with a superior soya sauce, tasty for
steam fish

Steam Minced Chilli
Minced Chilli Steam / $# &

Famous sauce from China Hunan, red chili marinated
with vinegar, ginger, shallot and black bean

SUP (soup/ %)

Sup lkan Sayur Asin
Salted Vege Fish Soup / # & A 3 &

Fish soup boiled with salted vegetable, carrot and
tofu

Steam Nyonya
Nyonya Steam / Nyonya #

Sauce from traditional nyonya styles, with kunyit
and bunga kantan

Steam Caipo
Chai Bo Steam / ¥ E %

Crispy & crunchy for garlic and "cai bo ”

Steam Chinese Herb
Chinese Herbal Steam / 2§ g3

Steam with natural chinese herb with superior soup

SUP [RAN SAYUR ASIN

Salted Vege Fish Soup

B G

Fish soup boiled with salted vegetable, carrot and
tofu



LIVE FISH

IKAN BAWAL BINTANG
MINCED CRILLI

Steamed Pomfret Fish Minced Chili

A &

A famous sauce from a china hunan, red chili marinated with a
vinegar, ginger, shallot and black bean




Ikan Bawal Bintang Ikan Kerapu Lodi Ikan Kerapu Lumpur

Pomfret Fish / &# Red Spot Grouper / 23 Mud Grouper / f 3t#

Ikan Kakap Merah Ikan Kakap Putih lkan Kerapu Raja
Red Snapper / AT £ Seabass / ## King Grouper / 7, &3t

[KAN BAWAL STEAM CAIPO

Chai Bo Steam Pomfret Fish

%@HH /E]

Pomfret Fish cooked crispy &crunchy for
a garlic and "cai bo ”



[KAN KERAPU STEAM HONGKONG

Hongkong Steam Grouper

KA DL

Make with superior soya sauce, tasty for steam fish

COOKING STYLE
= AL NS

Sashimi
4@k

GORENG (Fried/ %)

Saus Raja Rasa Chili Fish Sauce

Raja Rasa Sauce / "k E# B 55

Fried fish with sauce made by chef secret Sauce made with sour, sweet and spicy taste
recipe

Goreng Ala Thai Saus Asam Manis

Fried Fish with Thai Sauce / %& X ¥ Sweet and Sour Sauce / HEH ¥
Specially sauce made by chef, dense taste thai styles Fried Fish with delicious sweet and sour taste

[KAN KERAPU
STEAM NYONYA

Nyonya Steam Grouper Fish

Nyonya Z f 3t &

Sauce from a traditional nyonya styles
turmeric and kantan flower




[KAN RERAPU STEAM CHINESE RERBAL

Chinese Herbal Steam Grouper Fish

HEXKAE

Steam with a natural chinese herb with
a superor soup

COORING STYLE
AL A
STIM (steam / %)

Steam Ala Tio Ciu Steam Nyonya
Teochew Steam / # M % Nyonya Steamn / Nyonya %

A traditional taste from tio ciu with a mushroom, Sauce from a traditional nyonya styles, with turmeric
sour vegetable, ginger and a perseverd plum and kantan flower

Steam Hongkong Steam Caipo
Hongkong Steam / # % Chai Bo Steam / (@ %

Make with a superior soya sauce, tasty for Crispy &crunchy for a garlic and "cai bo ”
a steam fish

Steam Minced Chilli Steam Chinese Herb

Chinese Herbal Steam / % %
Steam with a natural chinese herb with a superior soup

Minced Chilli Steam / #l#t
A famous sauce from a china hunan, red chili marinated
with a vinegar, ginger, shallot and black bean




PRICE MENU

LIVE FISH _

lkan Halibut IDR 130.8
Halibut Fish / KluE &

Ikan Bawal Bintang IDR 31.8
Pomfret Fish/ E#&

lkan Kakap Merah IDR 23.8
Red Snapper [ 418§

lkan Kakap Putih IDR 21.8
Seabass /| # &

lkan Kerapu Lodi IDR 83.8
Red Spot Grouper / £33t

lkan Kerapu Lumpur IDR 28.8
Mud Grouper / 7 B

lkan Kerapu Raja IDR 31.8
King Grouper /| # 3¢

*Additional cooking charge IDR 4 / 100 gr



FISH

[KAN KAKAP MERAR GORENG ALA THAI

Fried Red Snapper with ala Thai Sauce

WA

Fried Red Snapper with specialy sauce made by chef.
Dense taste thai styles




lkan Kakap Merah lkan Kakap Putih lkan Kakap Jenaha
Red Snapper / L4 Seabass / # & Snapper / #i#

COORING STVLE
WS
SUP (soup/ #)

Kuah Asam Pedas Salero Kari
Spicy and Sour Sauce /| ¥ &8 H% Salero Curry / w2 =% %2
Hot and sour with asam jawa A tasty curry with exotic aroma

Sup lkan Sayur Asin
Salted Vege Fish Soup / RE# K7

Fish soup boiled with salted vege, carrot and tofu

COOKING STYLE
X AE A

Saus Raja Rasa Chili Fish Sauce

Raja Rasa Sauce / %k T ¥ AR 2 B

Sauce made by chef secret recipe Sauce made with sour, sweet and spicy taste
Goreng Kering Goreng Ala Thai

Deep Fried / WX Fried Fish with Thai Sauce / &R ¥

Deep Fried specially sauce made by chef, dense taste thai styles

Saus Asam Manis
Sweet and Sour Sauce / 1EE &

A delicious sweet and sour taste

[KAN KARAP MERAH
GORENG ASAM MANIS

el Red Snapper with Sour and




GRILLED FISH

lkan Kakap Merah Ikan Kakap Putih lkan Kakap Jenaha Ikan Sukang

Red Snapper / a4# Seabass / ## Snapper / #i# Leatherjacket Fish / &

Ikan Senangin Ikan Bawal Hitam Ikan Bawal Jepang Ikan Bawal Putih
Threadfin / B X & Black Pomfret / Z#8#  Star Pomfret / &% # White Pomfret / 1 #f

lkan Kerapu Lodi Ikan Kerapu Bulan lkan Kuwe Ikan Baronang
Red Spot Grouper / 23 Grouper / 163 Pompano / ®## Rabbitfish / Sl &

KAN KUWE
BAKAR SAMBAL
MATAH

Sambal Matah Pompano

5 P

A signature bandar styles grilled fish Pompano

COOKING STYLE —
AL RS

Bakar Sambal Matah Bakar Jali
Grilled Sambal Matah / % B.E 3 Grilled with A Jali Styles / Jali ¥
A signature bandar styles grilled fish Grilled with a jali styles

Bakar Pandan Wangi Bakar Bandar Djakarta
Grilled Pandanus Scented / 3 2 & rt3 % Grilled with Bandar Djakarta Sauce / ¥ #3552 )% %

Grilled with a secret sauce pandan wangi recipe Grilled with special recipe by Bandar Djakarta Sauce

[KAN BAWAL
BAKAR PANDAN
WANGI

Pomfret Grilled Pandanus Scented
FEFHrEEaEa

Grilled with a secret sauce pandan
wangi recipe



[KAN KUDU hUDU
GORENG TEPUNG

Deep Fried Box Fish with
Special Batter

VR &
Deep Fried Box fish meat

marinated with
special batter

SPECIAL FRIED

lkan Kudu Kudu lkan Pecah Kulit
Boxfish / &1F# Deepsea Fish / 2 #

COOKING STYLE —
AL A

Goreng Tepung Saus Asam Manis
Fried Crispy / X Sweet and Sour Sauce / AEEE %
Deep Fried A delicious sweet and sour taste

Saus Telur Asin
Salted Egg Sauce / R &E#

Curry leaf, creamy and savory salted egg sauce

Goreng Kering
Fried Crispy / 1 }E
Deep Fried

[RAN PECAH RULIT GORENG KERING
_Deep Fried Deepsea fish e /Efﬂ %}E%K@_

Deepsea fish cooked crispy



PRICE MENU

FISH

lkan Kakap Merah
Red Snapper /| T4 #&

lkan Kakap Putih
Seabass / #

lkan Kakap Jenaha
Snapper / ##&

lkan Sukang
Leatherjacket Fish / {& &

lkan Senangin
Threadfin/ BA &

lkan Bawal Hitam
Black Pomfret/ B

lkan Bawal Jepang
Star Pomfret/ 4 ##

Ikan Bawal Putih
White Pomnfret /| G184

Ikan Kerapu Lodi
Red Spot Grouper / £ 3

lkan Kerapu Bulan
Grouper / 63

lkan Kuwe
Pompano/ ###

lkan Kudu Kudu
Boxfish/ &1F#

Ikan Pecah Kulit
Deepsea Fish / B #

lkan Baronang
Rabbitfish / ${#t&

*Additional cooking charge IDR 4 / 100 gr

Price in thousand / 100 gr

IDR 16.8

IDR 13.8

IDR 15.8

IDR 13.8

IDR 13.8

IDR 13.8

IDR 26.8

IDR 48.8

IDR 63.8

IDR 25.8

IDR 14.8

IDR 16.8

IDR 11.8

IDR 16.8



HONEY PEPPER LOBSTER
BN K & R

Pan fry with specialy honey pepper sauce,served with enoki mushroom




Lobster Bambu Hijau
Green Bamboo Lobster/ £A47 & &F

Lobster Mutiara
Pearl Lobster / 2% £.4F

Lobster Kanada
Canada Lobster / fn& K £ 4F

HOT & SPICY LOBSTER
T A 4F

Taste in pepper mix and extinguisher
hot sauce

COOKING STYLE
= A A

Sashimi
& (WX

BAKAR (Grited / #)

Bakar Madu Pedas
Grilled Spicy Honey / & # % it ¥

Specialy made spicy honey sauce

MASAR SAUS (with sauce / #3t)

Creamy Butter
e
Fragrant and smoothly creamy butter sauce

XO Sauces
x0 #
Stir fry with xo sauce mixed a taste xo with a lobster

STIM (steam / %)

Steam Salju
Snow Steam / B =#%

Steam with a egg white

LOBSTER
BAKAR KEJU

Grilled Cheese Lobster

2 WKL F 0T

Fragrant cheese sauce with chef special recipe

Salad Buah Mayonaise
Mayonnaise Fruit Salad / 3 J7 % & & ¥4z

Home made mayonaise sauce with a freshly fruit salad

Bakar Keju
Grilled with Cheese/ #Es% 4 ¥

Fragrant cheese sauce with chef special recipe

Hot & Spicy
T

Taste in pepper mix and extinguisher hot sauce

Honey Pepper
=W

Pan fry with specialy honey pepper sauce, served
with enoki mushroom




PRICE MENU

LOBSTER — pice nivesans 100

Lobster Bambu Hijau IDR 129.8
Green Bamboo Lobster/ # 44 #. 47

Lobster Mutiara IDR 153.8
Pearl Lobster / % ¥k % iF

Lobster Mutiara Jumbo IDR 238.8
Jumbo Pearl Lobster / E & # F

Lobster Kanada IDR 139.8
Canada Lobster / fnde 4 # &F

*Additional cooking charge IDR 4 / 100 gr



WONG FEIT HUNG STYLE
K A AT

Fried prawn with chili, peanut and almond. Tasty and crunchy taste.




Udang Laut Udang Pancet
Sea Prawn / #¥ Tiger Prawn / £ & 4T

COOKING STYLE
= AT A

MASARK SAUS (with Sauce / %3+)

Saus Telur Asin Seafood City’s Chili Sauce
Salted Egg Sauce / B & ¥ T BE IR HM

Curry leaf, creamy and savory salted egg sauce Seafood city signature chili sauce
Saus Butter Garlic Saus Lada Hitam

Butter Garlic Sauce / %% # ¥ Black Pepper Sauce / & ##
Spicy, butter & aroma garlic Tasty and mellow black pepper taste
Saus Asam Manis Saus Mayonaise

Sweet And Sour Sauce / HE B # Mayonaise Sauce / % J7#%

A delicious sweet and sour taste With home made mayonaise sauce
Honey Pepper

W

Pan fry with specialy honey pepper sauce, served
with enoki mushroom

BAKAR (Gritted / #)

For Tiger Prawn

Bakar Madu Pedas Bakar Keju
Grilled Spicy Honey / & # & it Grilled Cheese / #Es% + ¥
Specially made spicy honey sauce Fragrant cheese sauce with chef special recipe

UDANG TELUR ASIN
Salted Egg Prawn o)ﬁj’(‘/}gﬁ:

Cooked prawn with curry leaf, creamy and savory salted egg sauce



Udang Laut Udang Pancet
Sea Prawn / ##  Tiger Prawn / & 4F

COOKING STYLE
= A A

TEPPANYAKI ( 4mx2)

Saus Barbeque
BBQ Sauce / ¥k

BBQ sauce,with onion and pepper mix

Saus Teriyaki
Teriyaki Sauce / %It

Teriyaki sauce with onion and pepper mix

GORENG (Friea/ YE )

Goreng Gandum T E M P U R A

Wheat Fry / £ K

Crispy oat wheat with butter margarine and curry leaf ji ﬁﬂ g ﬁ-]:

Tempura Crispy and tasty deep fried prawn.

R F &F
Crispy and Tasty

Wong Fei Hung
# ke

Spicy and crunchy taste with chili, peanut and almond

UDANG
SAUS TERIY AR

Teppanyaki Prawn with Teriyaki Sauce

PR AR IR R oT

Teriyaki sauce with with onion and pepper mix



MANTIS SHRIMP

UDANG RONGGENG SEAWEED
CRUNCRHY

Mantis Shrimp Crunchy Seaweed

JE T ) i ) T

Fried Mantis Shrimp with crispy cracker and se_z_aia_/eed_' exotic aroma




COOKING STYLE

AL R
GORENG (Friea / )

Hongkong Garlic Style

Crispy garlic and spring onion

Panca Selera
2 HW 2

Special made spicy salted pepper

SHM (Steam / %)

Steam Salju
Snow Steam / B =X

Steam with a egg white

Udang Ronggeng
Mantis Shrimp / & %5 7

UDANG RONGGENG
STEAM BAWANG PUTIH

Garlic Steam Mantis Shrimp
T 7K W W

Special made minced garlic sauce with glass noddles

Seaweed Crunchy
i 3

Crispy cracker and seaweed aroma exotic

Steam Bawang Putih
Garlic Steam / #F# %

Special made minced garlic sauce with glass noddles

UDANG RONGGENG PANCA SELERA
Panca Selera Mantis Shrimp e %}ﬁiiﬂﬁﬁlﬁﬁﬁﬁ @:

Special made spicy salted pepper



UDANG VANAME SAUNA

Prawn Vaname Sauna

RE N %

ZE R = A

Live vaname prawns, spiced up seafood city special flavoring,
and cooked uniquely using charcoal



UDANG VANAME KUAR OBAT

Vaname Prawn Medicine Broth e %}%—@é ﬁ]: J\ﬁ

Freshly prawn in a natural chinese herb broth

LIVE PRAWN

Udang Vaname
Vaname Prawn / B % &F

— COORING STVYLE -
= A A

Rebus Kuah Obat
Boiled / B ¥ Chinese Herbal soup / % Ji

Freshly prawn in a natural chinese
herb broth



PRICE MENU

PRAWN Erice in thousand / Portion

Udang Laut IDR 98
Sea Prawn [ #H#i

Udang Pancet Super IDR 118
Tiger Prawn / # K i

Udang Laut Saus Telur Asin IDR 108
Sea Prawn / BLE ¥

Udang Pancet Super Saus Telur Asin  IDR 218
Tiger Prawn / i ¥ B8 4T

LIVE PRAWN ___ s ns

Udang Vaname IDR 29.8
Vanamei Prawn / B £ 27

LIVE PRAWN ___ reesomsmasso

Udang Vaname Sauna IDR 178
Sauna Vanamei Prawn | & 4157 £ 47

S HRIMP Price in thousand / itern

Udang Ronggeng IDR 188
Mantis Shrimp / £ #54F

*Additional cooking charge IDR 4 / 100 gr



VEGETABLES

*Price in thousand rupiah | Subject to goverment preva




POCAI
ANEKA TELUR

Pocai with Trio egg

il = O
ZERX

Boiled pocai in a trio egg
with superior broth

IDR 48

Kailan Bawang Putih IDR 38
Kai Lan stir fry garlic / &M IF2

Stir fry Kailan with garlic

Kailan Saus Tiram IDR 38

Kailan Oyster Sauce / ¥ 72
Boiled Kailan with a chef made oyster sauce

Kailan Chicken Floss IDR 48
AR =
Crispy fried sherred Kailan with chicken floss

Kangkung Cah Bawang Putih IDR 23.8
Sauteed Garlic Water Spinach / &=
Stir fry Water Spinach with garlic

Kangkung Cah Terasi IDR 23.8
Sauteed Water Spinach with Terasi Sauce

g E R

Stir fry Water Spinach with terasi sauce

Pocai Bawang Putih IDR 35.8
Sauteed Garlic Pocai / #&EW # 3%
Stir fry Pocai with garlic

Tahu Pocai Siram Jamur IDR 52.8
Tofu Pocai Mushroom Sauce /

B3 E B IR

Stir fry Pocai with egg beancurd and freshness

mushroom sauce

Taoge Cah lkan Asin IDR 23.8
Sauteed Bean Sprouts with Salted Fish /

R T

Stir fry Bean Sprouts with salted fish

Taoge Cah Bawang Putih IDR 20.8
Sauteed Bean Sprouts with Garlic /

=

wEEF
Stir fry Bean Sprouts with garlic

Terong Szechuan IDR 68
Szechuan Eggplant / P9Il % F

Szechuan styles pan fried eggplant with minced beef

Lettuce Superior IDR 35
A

Boiled lettuce with superior soya sauce

SAYUR 4 RAJA

Vegetables of Four Kings

MARE

Stir fry 4 styles vege with Terasi sauce
IDR 58



ALA CARTE

SWEET THIN SHRRED BEEF
FAF W 2

Shredded Beef with sweet and crunchy taste

IDR 78

*Price in thousand rupiah | Subject to goverment prevailing tax

L 3



MEAT

SAPI LADA HITAM

Black Pepper Beef

& PR A

Pan fry beef with black pepper sauce

IDR 78

AYAM GORENG HONGKONG

Fried Chicken Hongkong Style
AN
Fried Chicken cooked with Hongkongf style

IDR 58

CHINESE BEEF STEAK
I

Smoked beef cooked with
jasmine tea leaf

IDR 78

AYAM MANGGA SAUS PLUM

Mango Chicken Plum Sauce
=R A

Deep fried chicken chop with
mango and plum sauce

IDR 68



RICE & NOODLE

NAST GORENG SOUTHEAST

ASIAN

NAS] GORENG SEAFOOD Southeast Asian Fried Rice
EEAY

C I T \/ S T \/ LE Fried rice South Asian styles, ku/n;i))t:,(

Seafood City's Style Fried Rice orka and seafood

v BE I R R R IDR 48

Signature seafood city fried rice

IDR 48

MIE MAMAK

Mee Mamak
Mamak
|V| | E U |_ A N G T A H U N Fried noodles with chili sauce,
| tomato and seafood
B|rthday Noodles IDR 68
A H
Signature birthday noodles Nasi Putih IDR 9
IDR 48 e

B



\LA CARTE

*Price in thousand rupiah | Subject to goverment prevailing tax







T 78 2 R Uk

IDR 30

BANANA SPLIT

IDR 30

LUMPIA DURIAN

Durian Spring Roll

R
FRUIT PLATTER

IDR 40/55/70

TAZMANIA ™




Gui Lin Gao

Gui Lin Gao
BEF
IDR 28
Puding Kelapa
Coconut Pudding
AT
IDR 48
Puding Mangga Puding Lemon Sereh Puding Almond Puding Alpukat
Mango Pudding Lemongrass Pudding Almond Pudding Avocado Pudding
ERAT FHFAT HAT R T
IDR 20.8 IDR 20.8

IDR 26.8 IDR 20.8




r /)

IRINK




MILK SHAKE

Avocado Milkshake Chocolate Milkshake

BRI 5 G 3% W
IDR 32 IDR 30

TEA

Teh Manis (C/H) Lemon Tea (C/H)
Sweet Tea / # 2% RS
IDR 8 IDR 12
Espresso Long Black (C/H)
K el e K Z v

IDR 20 IDR 20

Strawberry Milkshake Vanilla Milkshake

TENE
IDR 30

Teh Tawar (C/H)
Tea /| #i%E
IDR 6

Capuccino (C/H)
i
IDR 25

FEG
IDR 30

Coffee Latte (C/H)
o HE 2 4%
IDR 25



MIX SODA

Fanta Susu Soda Gembira Lemon Squash
Milk Fanta / 247 4748 Happy Soda / e 5k 74T & AR AT
IDR 16 IDR 16 IDR 20

Juice IDR 18

Jeruk (C/H) Belimbing Jambu Lemon Nanas Pepaya

Orange Juice / &3t Starfruit/ %k  Guava / F6 18 &

Semangka Tomat
Watermelon / )& Tomato / &#

Juice IDR 25

Jeruk (C/H) Sirsak
Orange Juice / ##  Sour Plum / #F it

Melon Alpukat Mangga
Honeydew / % J& Avocado / # 3L it Mango / =%
IDR 20 IDR 27 IDR 28

Pineapple / A& Papaya / AL

Jeruk Murni (C/H)

Pure Orange / #1837t
IDR 30




COCONUT

Kelapa Batok coconut /&4

Kelapa Batok
Coconut / &
IDR 18

Murni
Pure Coconut / 44

IDR 18

Jeruk
Coconut Orange / ¥ 1%

IDR 27

Jeruk Murni
Coconut Pure Orange / #§F 4%
IDR 33

Kelapa Kopyor
Kopyor Coconut / kopyor #F
IDR 32

IDR 35

Kelapa Gelas Glass Coconut / #2485 %

Kelapa Gelas

Glass Coconut / #F 245 F &
IDR 18

Murni
Glass Pure Coconut / 3% 38 44 ¥
IDR 18

Jeruk

Glass Coconut Orange / #3448 vt
IDR 27

Jeruk Murni
Coconut Pure Orange Glass / - 4 78 41 2%
IDR 33

(G EERLETET

Thailand Coconut / % E #F
IDR 33




BEER

Bali Hai

Botol Pitcher Tower

Bottle / ¥ Pitcher / #F Beer Tower / 23 3K
IDR 50 IDR 150 IDR 250
Bintang

Botol Pitcher Tower

Bottle / #iF Pitcher / & F Beer Tower / %3 3%
IDR 50 IDR 150 IDR 250
Guiness

Small Bottle Small Pitcher

/N N F

IDR 45 IDR 225

Heineken

Botol Pitcher Tower

Bottle / #i¥ Pitcher / & F Beer Tower / %3 3%
IDR 45 IDR 225 IDR 450

Prost Breemer

Botol Pitcher Tower
Bottle / #iF Pitcher / & F Beer Tower / " jE 3
IDR 50 IDR 150 IDR 250

Bintang Radler  Konig Ludwig
Bottle / #iF Pitcher / % F

SOFT DRINK

Coca Cola Fanta Soda Water Sprite
IDR 8 IDR 8 IDR 22 [»]:¥:]

U-C 1000 Lemon U-C 1000 Orange Fruit Tea Tebs
IDR 15 IDR 15 IDR 18

Teh Botol
IDR 8

Teh Botol
IDR 12

Teh Botol Tawar
IDR 12

Mineral Water
IDR 12
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