
SMALL PLATES



ROTI PRATA	10.

crispy flatbread, yellow curry dip, scallion

Vegetarian available



*CHICKEN SATAY	13.


peanut sauce, cucumber onion acar



*POH PIA	9.


fresh vegetable spring roll, shrimp, fried egg, spicy hoisin, peanuts



GADO GADO	12.

mixed vegetables, hard boiled egg, tofu, potatoes, 

peanut sauce, emping crackers



GREEN PAPAYA MANGO SALAD	12.


peanuts, Chili, Lemongrass Lime Vinaigrette




BEEF | PORK | LAMB



PAPAYA BEEF CURRY	21.


{beef rendang} braised beef, green papaya, red curry



BALI RIBS	18.


Indonesian Style Barbecued Pork Rib



LAMB KORMA	28.

braised Australian lamb shank, carrot, potatoes, 

coriander, cumin curry



BLACK PEPPER RIBEYE	42.


16oz Niman Ranch, garlic frites, Black Pepper Glaze



BALADO BEEF	29.

braised short rib, medallions potato 


lemongrass chili tomato sauce




RICE | NOODLES



*NASI GORENG	12.

spicy coconut fried rice, peas, carrots, egg, cabbage

chicken +4.	shrimp +5.



*MIE GORENG	17.

spicy egg noodle, shrimp, tofu, tomato, cabbage, 

bean sprouts *vegetarian available



PAD THAI	14.

rice noodle, tofu, bean sprout, tangy sweet tamarind sauce

chicken +2.	shrimp +5.



RICE

jasmine, brown or coconut

S -3	M-5	L-6








POULTRY | SEAFOOD



SALMON PANGGANG	25.


sustainable farmed, kaffir lime chili sauce



PAN SEARED CHILEAN SEABASS	32.

sautéed mushrooms, ginger, sweet onions, bell peppers, 
longan, rice wine



SEAFOOD GREEN CURRY	27.


assorted seafoods, vegetables, spicy green curry



GULAI PRAWNS	26.

fresh water jumbo prawns, red coconut curry, okra, heirloom 
potatoes



BLACK PEPPER JUMBO PRAWNS	35.

fresh water jumbo prawns, black pepper sauce, 

garlic butter noodles



CHILI JUMBO PRAWNS	35.

fresh water jumbo prawns, tomato chili sauce, 

cauliflower, broccoli



SOTO AYAM	17.

glass noodles, chicken, potatoes, egg, tomatoes, aromatic 
lemongrass chicken broth



YELLOW CHICKEN CURRY	18.


braised chicken, potato, carrot, coconut yellow curry



SPICY BASIL CHICKEN	18.

shiitake mushrooms, bamboo shoots, thai basil, bell peppers, 
red curry



DUCK KAPITAN	29.

pan seared Maple Leaf duck breast, confit duck leg, risotto, 
edamame, lemongrass kaffir lime chili sauce




VEGETABLES | VEGAN



SAMBAL TOFU	11.


crispy organic tofu, spicy sambal sauce



WOK FRIED EGGPLANT	13.

chinese eggplant, bell peppers, sweet onion

Vegetarian available



GREEN BEAN SAMBAL	11.


blue lake beans, spicy sambal sauce



SAYUR LODEH	15.	


seasonal vegetables, tofu, spicy green curry




DESSERTS


KUEH NAGASARI	9.


mungbean coconut pudding




SPECIALTY COCKTAILS      	     14



Pamplemousse

boyd and blair vodka, st. germain, grapefruit,

house-made rosemary syrup



Bourbon Street


buffalo trace, black walnut bitters, fresh lemon



INDOsphere

hennessy vs, houe-made ginger syrup, rosemary, 

fresh lemon



Passion Fruit Caipirinha

pitu cachaca, passionfruit syrup, fresh lime

chili salt rim



Dark & Stormy


gosling’s dark rum, gosling’s ginger beer, lime



Kaffir Limonade

sugar cane rum, organic kaffir lime leaves, 

cardamom bitters, sparkling wine



Pear & Ginger Mule

absolut pear, house-made ginger syrup, lime

gosling’s ginger beer



Pomegranate Peartini


absolut pear, fresh pomegranate, fresh lemon



Cilantro Jalapeno Margarita

cimmaron blanco, jalapeno, agave, fresh lime

muddled cilantro



INDO SIGNATURE COCKTAIL 	     16


OF THE MONTH




SIGNATURE BEVERAGES     	           5



non alcoholic | no refills 


Passionfruit Soda


Lemongrass Mint Soda


Ginger Soda


Thai Iced Tea


Mango Lemonade




FOUNTAIN SODAS		       4


Coke


Diet Coke


Sprite


Lemonade


Pomegranate Iced Tea




HOT TEA                                         4	


pot serves 2


Chamomile | caffeine free*


Earl Grey




ARTESIAN WATER 		       7


San Benedetto Sparkling | Still



	                                             




SPARKLING WINE  |  CHAMPAGNE



NV Charles Armand Blanc de Blancs                   	      14|50


Brut, France	


NV Francois Montand Blanc de Blancs	    	      16|60


Brut, France


NV Laurent-Perrier Champagne Cuvee	           	            85


Brut, France


NV Moet & Chandon Imperial Brut		                        110


Champagne, France


08 Henriot Millesime Brut  		                                      150


Champagne, France




ROSE’ WINES



Wither Hills Rose’ New Zealand		   	      12|14


Minuty Rose’ France			  		      15|50


Le Charmel Rose’ France			    	      16|60




WHITE WINES



Excelsior, Chardonnay, South Africa 	    		         9|30


Heinz Eifel Spatlese, Riesling, Germany	       	      12|44


Lemelson, Tikkas Run, Pinot Gris		    	      12|44


Honig Sauvignon Blanc, Napa Valley	    		      14|50


Hahn SLH Family, Chardonnay, CA 		    	      14|50


Newton Skyside, Chardonnay, CA	                   	      16|60


David Arthur Chardonnay, Napa Valley	     	          140




RED WINES



Oxford Landing, Cabernet Sauvignon	  	      10|35


Australia


Treana, Cabernet Sauvignon	                 		      12|44


Paso Robles, CA


Hahn, Pinot Noir				              	      14|50


Monterey County, CA


Temptation, Zinfandel	                  	   	      14|50


Alexander Valley, CA


Falesco Tellus, Merlot	                                   	   	      14|50


Montecchio, Italy


Catena, Malbec 				    	      14|50


Argentina


Boneshaker, Zinfandel			   	      16|60


Lodi, CA


Milbrandt, Malbec 			   		      16|60


Washington


Saint Cosme, Cotes-Du-Rhone	                 	      18|68


Syrah, France


Sequoia Grove, Cabernet Sauvignon	    	 	      25|95


Napa Valley, CA


Elizabeth Spencer, Cabernet Sauvignon	   	          110


Napa Valley, CA


La Poderina, Brunello di Montalcino	        	 	          130


Tuscany, Italy



