SMALL PLATES

ENTREES

AMSTERDAM OORLOG FRITES
DUTCH FRIES WITH PEANUT SAUCE AND HERB MAYONNAISE 8.50

EAST INDIES TUNA TARTARE
RED GINGER/KAFFIR DRESSING, AVOCADO, WITLOOF AND PEA TENDRILS 16

JAVANESE CHICKEN SATE
PEANUT SAUCE, HOUSEMADE SLAW 11

ROASTED RAINBOW CARROT SALAD NIPSIS JERUK

ASPARAGUS, SUNFLOWER SPROUTS, INDONESIAN LIME/LEMONGRASS DRESSING 12

BLACK PEPPER GOUDA DUMPLINGS
POTATO, PEAS AND BACON IN WONTON WRAPPER, MUSTARD SAUCE 12.50

BALINESE MUSSELS & SHRIMP
SNOW PEAS, ROASTED HOLLAND HOT PEPPERS, COCONUT CURRY SAUCE, BAGUETTE 14

CAULIFLOWER AND CUMIN SPICED AGED GOUDA FONDUE
BAGUETTE AND LAVASH DIPPING BREADS 15

SIDE DISHES

BASMATI RICE WITH TOASTED ALMOND/DRIED
APRICOT SEROENDENG 6

BRAISED SAVOY CABBAGE 6

KABOCHA SQUASH/CARAMELIZED ONION PUREE 6

PICKLED VEGETABLES 6

GOAT GOUDA MASHED POTATOES 6
AGED BASMATI RICE 6

GRILLED PETIT RACK OF LAMB & CURRIED LAMB SAUSAGE
GOAT GOUDA MASHED POTATOES, SAUTEED ASPARAGUS, BUERRE ROUGE 32

RENDANG BRAISED BEEF SHORTRIB

BONELESS SHORTRIB WITH TRADITIONAL SPICED RED CURRY COCONUT SAUCE,
BASMATI STIR FRIED RICE WITH SHIITAKES & SPRING VEGETABLES, LOTUS CHIPS 26

CURRIED CHICKEN
BUTTERMILK AND INDONESIAN AROMATIC MARINATED CHICKEN BREAST,
BASMATI RICE WITH TOASTED ALMOND/DRIED APRICOT SEROENDANG,
JAVANESE STYLE CURRY SAUCE, PEA TENDRILS 21

NASI GORENG “ISTIMEWA”
SPICY INDONESIAN STYLE FRIED RICE WITH SEARED PORK BELLY, SUNNY-SIDE-UP EGGS,
PICKLED VEGETABLES, HOUSEMADE SAMBAL, KRUPUKS AND SEROENDENG 19.50
(VEGETARIAN OPTION AVAILABLE)

SATE GLAZED DUCK LEG CONFIT
HOUSEMADE PEAR SAMBAL, CURRIED GINGER KOEK TOAST,
BRAISED SAVOY CABBAGE 25

VEGETABLE PLATE
CHEF'S SPECIAL SELECTION OF FRESHLY PREPARED VEGETABLES, SALADS AND STARCHES

19



TONIGHT’S CORAVIN SELECTIONS

WINES BY THE GLASS

ALL SELECTIONS ARE LIMITED AND SUBJECT TO AVAILABILITY

CHAMPAGNE (PERLAGE) WEHTE ” ‘
RIESLING BLEND, MARCEL DEISS, “LANGENBERG, ALSACE, FRANCE, ‘13
DRAPPIER, “CARTE D’OR”, BRUT, CHAMPAGNE, FR. N.V. 18 AROMAS OF LEMON, GRAPEFRUIT AND WHITE FLOWER.

THIS IS A SOARING, DRY WINE WITH DEPTH, FRESHNESS, RIPE FRUIT AND A TOUCH OF
SALINITY. 18

SPARKLING CHENIN BLANC,VIGNEAU-CHEVREAU, “CUVEE SILEX”
VOUVRAY, LOIRE VALLEY, FRANCE, 2016
MONTCONTOUR, CREMANT DE LOIRE, VOUVRAY, FR. N.V. 9 PERFECTLY BALANCED DRY CHENIN WITH LUSCIOUS APPLE NOTES. 11

DME. CAMILLE BRAUN, PINOT NOIR (ROSE), ALSACE, FRANCE 11
CHARDONNAY, MERRYVALE, CARNEROS, NAPA, CA, 2016

A WINE OF FINESSE WITH NOTES OF RIPE CITRUS AND POACHED PEAR. 15

WHITE "
TOKAJI FURMINT SEC, KIRALYUDVAR, HUNGARY, 2013

PINOT BLANC, EMILE BEYER, FRESH AND VISCOUS WITH TONS OF STONE FRUIT AROMATICS WRAPPED

ALSACE, FRANCE, ‘16 10 IN A MINERAL CORE. LONG, LINGERING FINISH 10

RIESLING, WEINGUT BURG RAVENSBURG, DRY
BADEN, GERMANY, ‘14 13
RED

GRUNER VELTLINER, SOLOMON UNDHOFF,
OSTERREICH, AUSTRIA, 16 8 NEBBIOLO, SILVIO GRASSO, BAROLO, PIEMONTE, ITALY, 2013
PRECOCIOUS. RIPE FRUIT WITH SILKY TANNINS WITH GORGEOUS CHOCOLATE AND
HINTS OF WALNUT, ALL ABOARD! 18

RED MALBEC, CASAREYNA, “AREYNA”, MENDOZA ARGENTINA, 2015
RASPBERRIES & RIPE RED FRUITS WITH A SOFT TEXTURE & SWEET, ROUND TANNINS® 9
PINOT NOIR, SOTER, NORTH VALLEY,
WILLAMETTE, OREGON, ‘16 13 RED BLEND, CHATEAU MUSAR,”HOCHAR”, BEKKA VALLEY, LEBANON, 2012
BLACK FRUITS, FIGS AND SPICE NOTES FROM THE HOCHAR FAMILY,

GRENACHE/SYRAH, XAVIER, ,
PRESTIGIOUS WINE MAKERS IN LEBANON SINCE THE 1930S. 16

COTES DU RHONE, FRANCE, ‘15 9

CAB. SAUVIGNON, SEAN MINOR, GRENACHE BLEND, GRAMMENON, POIGNEE DE RAISINS, COTES-DU-RHONE, FR ’15
NAPA VALLEY, CALIFORNIA, ‘14 13 FRESH RASPBERRIES, WILD STRAWBERRIES & RED CURRANT. LOVELY! 13



DRAFT

METROPOLITAN FLYWHEEL PILS 6 0z $3
PILSNER | 5.0% ABV | CHICAGO

TRIPLE KARMALIET 6 07 $6
TRAPPIST TRIPEL ALE | 9% ABV | BELGIUM

TWO BROTHERS DOMAINE DU PAGE 60z $3
FRENCH COUNTRY ALE | 5.9% ABV | WARRENVILLE, IL

OFF COLOR TROUBLESOME 6 07 $4

16 0z $7

10 0z $10

16 02 $7

16 0z $8

16 0z $7

16 0z $7




