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FROM THE OFFICE OF THE SECRETARY-GENERAL

OF THE MINISTRY OF CULTURE AND TOURISM OF THI
REPUBLIC OF INDONESIA

3 March 2008

Dear readers,

This year, we are extremely pleased to support the publication of The Jakarta Good
Food Guide (JGFG) 2008-2009 by Laksmi Pamuntjak. Now in its third edition, the
guide has notonly established a solid Asia-wide reputation for its breadth and depth
as well as its independence and credibility, but also pioneered an altogether new

approach to restaurant critique in Indonesia,

The scattered islands of Indonesia are home to one-fifth of the world's population,
whose abundant diversity is linked by a love of good food. The archipelage's myriad
cuisines reflect a verdant soil: plant anything and it will grow, so goes the famous
saying, Indonesians devote time to food preparation and the best meals are invariably
to be found in family kitchens or in roadside eateries, But the country's major cities
have joined Asia-Pacific's millennial stride and become urban metropolises that span
ever-widening global cuisines. Jakarta, with its exciting mix of cosmopolitanism and
regionalism. is certainly leading the way.

JGFG z008/2009's aim to entrench Jakarta’s position on the global culinary map is
certainly in line with our goal of achieving 7 million tourist arrivals nationwide in

2o, To'that .end we are offering at least 100 events throughout the archipelago.
during the year, including the recent Bali Food Expo between 28 February and 1
March. 1t should be nioted that Bali and Jakarta still record the highest iumber of
tourists in the past year.

Moreover, the guide's constant championing of local cuisines isvery much in tune
with euraim to carry out the conservation and development of local eultures: Tts
wview of food as “something that continues toforcedits message of difference™ while
remgin_ing";bﬂunﬂ.itp the m];qép{-.qfon'e nation, as well as its conviction fh'at-"ﬂihing
ot is a window to a city, " also squaresrwith our aim to foster unity in diversity and
1o promote tourist destinations in Indonesia.

'We'h_u?_e you e:n.i_ Athis _gu'ir'.‘]e and find it useful.

‘Huppy-eating!
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A puide to over 500 restaurants, cafes, casual eatéries - L 1
and street vendors (kaki limas) in inner Jakirta:

A puide independent of the restaurant industey

in Jakarta. It accepts advertising bt NOT from
restaurants. Restatirateurs cannot buy ameditorial
listing or a favourablerating in this gilde,

A guide for general consumers by anexperienced food
writer with passionate interest in good food.

A guide that selects restaurants based on repllation.
popularity and consumers” recommendations and
reviews them on their honestly- and impartially-
assessed merit. The reviewer visits restaurants and pay
her meals in full without disclosing heridentity.

A guide that describes and evaluatés restaurants
as the reviewer finds them. However, it needs to be
emphasized that restaurants DO NOT always perform
consistently, and may change or close just before the
guide goes to print.

Restaurants divided into international and

Indonesian cuisines, in alphabetical order. Indonesian
cuisine is further broken down into regional specialties
and casual eateries, warungs and street vendors (kaki
limas) that include such street favourites as asinan,
gado-gado, martabak, sate, and sop/soto. Lumped

under “Special Categories” are sections on bak:

kwetiau (noodle) joints, vegetarian restaurants,

restaurants, pizza parlours, local coffee joints and

stealkkhouses.



Additional sections include a permanent [GFG feature called "A
Sense of Occasion,” which is essentially a rundown on special
occasions dining, a list of the author’s favourite restaurants, and
“Gone, Moved, Reincarnated,” another permanent feature that
lists restaurants that have either closed, moved or opened again
in a different guise after they have been reviewed. Simple indexes
by location and cuisine are also provided

PRICES

To give you some idea of comparative costs, for Western food 1
quote the average price for an entrée, main course and dessert
times two (excluding beverages, or otherwise indicated). For
Chinese, Indonesian and other Asian/Middle Eastern cuisines,
I quote the average price of three dishes with two servings of
rice and non-alcoholic beverages (again, or otherwise indicated).
For Japanese food, | give two price ranges: one for 2 courses of
teppanyaki (as and when suitable) and the other for a [a carte food

comprising four dishes.

RATINGS

Due to the diversity and complexity of the city's restaurant
landscape, and the lack of city-approved standard of operation
on hygiene, quality and service, | am still reluctant to come up
with a Michelin-style rating system this year. How do you lump
an elegant restaurant such as Emilie with a modest powerhouse
such as Java Bleu, any of the Imperial Treasure restaurants with
Yen Yen, not to mention modest historical treasures as Wong
Fu Kie and Mie Ayam Gondangdia—each serving outstanding
food and service?

HANDY INFOQ

Every entry is accompanied by a quick rundown on price range,
operating hours, dress code, atmosphere, facilities, range of
alechol, and mode of payment. To protect myself from any changes
or inconsistencies, | provide the date of every review,

A DY 2% P end €7
f’f/?-g‘ﬁw( de -)r;//. s

... with an above-average selection of wines

Look for my good wine list symbaol.

... with excellent food
ol

Look for my excellent food symbol.

... with low prices

Look for my cheap eats symbol

All the symbols do not apply to the casual restaurants/

casual eateries/warungs/kaki limas section.
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“ Gone,
Moved,
Reincarnated

Restaurants come and go; they have either closed down, moved,

reincarnated, multiplied or are about to reopen. Whichever scenario applies,
here is the latest on Jakarta restaurants since March 2008:

Opened

& new branch of Java Bleu, fava Bleu
Bistrod, has opened on M, Cikini Raya no
I3, Jakarta Pusal [see p. 38|

Closed

Champa, The

[see JGFG 2008-200F. 24 edition, p. 347]
Domus [se= p. 280]

Havell [see p. 245]

Nine Muses Club, The (=== p 723|
Picls [see p. 152]

Spizzafor friends (=ce p 405]

Closed

fabout to re-open in a {“_f_h‘r:‘rrr
location)

Warong Selera Acil & Inun's

|see JGFG X008-2007, Znd edition, p, 88|

Relocated

Warung Mbak Jingkrak has relocated to
Bintars. It alsa has a branch on JL Setiabud:
Tengah no. 11, Kumingan

Baoka Buka has opened a new Fronch
restaurant an Jl. Cipete Raya ne. 1, Jakarta
Selatan, tel, 746 4308

The ariginal Boka Buka on JI. Cipete Raya
no, 7 now serves European cuisine.

Tokio Jew, previously at Hotel Mandarin
Oriental, has moved tempararnily to Nikko
Haotel The menu remains the same, witha
neww tendency towards oversweetening,

but the interor is no Tony Cha

Mie Ahok Pangeran Jayakarta
Mew branches

1. Kélapa Molek Vi Dino. 1
Kelapa Gading

Jakartia Timur

Tel. 9263 2632, 6846 5155,

2. JL Pademangan |l GG 7
Kelapa Gading
Jakarta Timur
Tel 4455 446356

Masi Uduk Gondangdia “Cahaya Asli®
has moved from JI. Gondangdia Raya to

JL. Cikini IV no. 84, Cikim, Jakarta Pusat,

Tel, 9854 £400, 3193 5131, with branches in

JL Boulevard Raya TA 2 no. 34, Kelapa Gading,
Jakarts Timur, Tel, 453 5882, 93%2 4112

L R.C, ¥etaran Raya no. 20, Bintaro, Jakaria
Selatan, Tel. 7355756, 7372 4113

JI. Galaxy Raya Blok B, Bekasi Selatan,
Tel 32200809, 9392 4114

New Branches
cali Deli
|ses JGFG 2008-200%, 2nd edition, p. 757)

MNew branch:

T floor, FX Plaza Lifestyle X 'nter

Ji Jend. Sudirman = Pinte Salu Senayan
Jakarta Selatan
Dperating haurs: 10000 - 22:00

Crystal Jade Restaurant
[ses JGFG 2008-2007, 2nd edition, p. 149]

Mew branch:

Crystal Jade Palace

Grand Indonesia

East Mall, Unit EM-UG-334
Ji, M.H. Thamrin no. 1
Jakarta Pusat

Tel. 2258 0744

Papa Maro [{ormerly Trattoria, see
JGFG 2008-200% 2nd edition, p. 288]

New branch;

Ground Fleor, Graha Niaga Sudirman
JL Jand, Sudirman Kav. 52-53
Jakarta Selatan

Operating hours: 11:00 - 00:00

Y&Y |ee JGFG 2008-2009, 2nd edition,
p.272]

Mew branch;

Level 34, Grand Indonesia

JI. M.H, Thamrin no.

Jakarta Pusat

Operating hours: 11:00 - 2200

Zhuma Japanese [sce JGFG 2008-200%, Znd
edition, p, 322

Mew branch:

37 Moor, FX Plaza Lifestyle X'nter

1. dend. Sudiernan = Pintu Satu Senayan
Jakarta Selatan

Dperating hours: 1100 - 22:00

Renamed
What used to be Trattorin |see JGFG Update
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20082010, p. 5] has now bocomea Pepe
Hera, |t retains their ariginal locations and
has since opened another branch at Graha
Sudirman Follewing an internal split, the
patent holder opened Trattaria in The East
Building in Lingkar Kuningan

|see JGFE Update 2009-20710, p. 788}

New Chefs

The French restaurant Emilie sad
goodbye to Gerald Genson and welcomed
lvan Duchene as its new Chel de Cuisine.
Duchene is a native of Andernos-Les-
Baing, in Southwestern France. He

has trained under some of the world's
acclamed kitchens including 4 years with
the Groupe Alain Ducasse in London and
Paris

The French restaurant Shy said goodbye
to t-Michelin star chel Stefan Zijta and
walcomed Alex Ensor fram Mew Zealond,

Erratum

In the first edition of JGFG 2008-200%,
Kwetiau Kepiting A Yau 78 |p. 387] was
listed as on JI. Mangga Besar |. The right
address s ). Mangga Besar B no, 7BE

Bakmi Kepiting Ameng 99 [p. 395] was
listed as on JI. Mangga Besar Raya. The
right address 15 JI. Mangga Besar 8 no,
aoH

On page 117, in LF's Parsenal Favourites
list, Jave Blou was Listed under "Best
French omon soup”. This was-an editorial
oversight, &s displayed immediately in
the list's following entry, Jova Bleu is
considered one of the purveyors of the
city's best French-style mushroom soup.
This view has not changed



A Sense of Occasion

Romantic dinner a deux

Shy, Emilie, Cassis, Sriwijaya, Y Grill, Riva, Konoha, Boci-Bog, Akane, Cafe Batavia,
Hazara, Lan Ma Thai, Toscana, Fure, Trattoria, Pepe Nero, || Mare, El-Wajh, Maraush,
Samarra [roof top bar], Brasas, Blue Erawan

Night out with special friends

Tsukinofune, Blowlish, Hazara, Lan Ma Thai, Konoha, Boci-Boci, Akana, Pepe
Wero, Pure, Trattona, Avorio, EL-Wajh, Maroush, KOI [Mahakam], KOl [Kemanal, Lai
Chimg, FJ Bistro, C's, Cork & Screw (Wisma Kodell, Cork & Screw [Plaza Indonesial,
Warong Shanghat Blue 1920, Samarra |reol top barl, Lara Djonggrang, Gahys, The
Grill, Urmenador), HonZen, Seribu Rasa, Social House, Loewy, Brasas, Vin+ [Senayan
Arcadial, Hacienda. lzakaya Taichan

With parents or in-laws

Seribu Rasa, Kembang Goela, Meradelima, Bunna Rampai, Penang Bistro, Dapoer
BabahElite, Tien Chan, CeWei, Crystal Jade Restaurant, Imperial Treasure International
Restaurant, Mo Signbeard, Phioey, Aoki, Sumire, Shima; Asuka, Samudra Shark’s Fin,
Ming, Dapoer, Kedai Tiga Nyonya; Pearl, Harum Mamis, Warung Kopi, Soup Restaurant,
Waroeng Chamoe-Chamee, Cengkeh, Cengkeh @ D'Gallerie Warung Daun, Bumbu
Desa, Padang Bistro, Healthy Choice, Dapur Palembang, Dragon City, Pastis, Crystal

Jade Palace

Great view
¥ Grill, Kahyangan, Plang Sky Dining at Plaza Semangg lsee Rad)a Ketjil, p. 82 ), Kale
Batawia, Social House, Cork & Screw [Plaza Indonesial

Upscale Chinese
Crystal Jade Palace, Lar Ching, Ce Wai, Tien Chao, imperial Treasure Inlernational
Restauramt, Crystal Jade Kitchen, Crystal Jade Restaurant, Soup Restaurant, Mai in
Oliwve Tree, Samudra Shark’s Fin, Oriental at Red Top Hotef, Calé Batavia, No Signboard,
Hang Lok, Huang Palace

Good weekend dim sum

Ah Yat Abalone Forum, Ming, Ming Village, Imperal Treasure International Restaurant,
Wan Toe, Samudra Shark's Fin, Samudra, Tien Chao, Pearl, Eastern, Din Tai Fung,
Imperial Treasure La Mian Xiao Long Bae, Lotus Court

Good casual Chinese grub

Pu Tien, Imperial Chef, Wan Toe, Yen Yen, 4 Hwa, Tang's, Wong Fu Kie, Li Yan, Gunung
Mas, Cahaya Lestari, Jalan Kopi na. 32, Top Yammie, Super Kitchen, Trio, Mie
Ayam Gondangdia, Kamseng, Kaca Malta, Depot 369, Sanur, Sweekee, Rendesvouz
[Pertemuanl, Singapore |Pluit], Happy Family [Famili Rial, Stauw A Tjiap, Ho Peng
[Damail, Mandala, Hunan Kitchen, Kwetiau Kepiting/Bakmi Kepiting AYau 78, Yi Xiang,
Hay Thien, Ah Mai

Good Indian

Queen’s Tandoor, Ganesha ek Sanskrit, Queen's of India

Great seafood

Saong Grenwil, Singapore [Plul, Pondok Sedap Malam, Pangkep 33 Ikan Bakar, Saung
Rasane, Sunda Kelapa, Pondok Laguna, Laul Makassar, Sentosa Crab Restaurant,
Felang Seafood

Drinking and hanging out

Casa, Cork & Screw [Wisma Kaodel], Cork & Screw |Plaza Indenesial, Sacial House,
Trattoria, Samarra {roof top bar), Die Stube, Loewy, Face Bar [Lan Na Thail, Potato
Head, Pastis [Al Fresco Loungel, Vins [Senayan Arcadial

Serious wine
Decanter

Drinking until late
Ya Udah

Coffee and local indie music till late
Colleawar

Cheapest Bintang in town
¥Ya Udah

Late night eating and smoking until 4
Hunan Kitchen

23



2iy

Local coffee kicks
Bakoel Koilie, Anomali, Cofteewar, Calé au Lait, Kopi Tram Dey, Kopr Luwak Cafa,
Phoenam;, Tator Boutique Café, Warung Tak Kie |Petak Sembilan)

Long lingering lunch

Harum Manis, Cassis, Puro, Lai Ching, KOI, Warung Kopi, Kembang Goela, Bunga
Rampai, Asuka, Pearl, Bakerzin, Avorio, C's, Emilie, Le Gran, Basara, Aokj,
Teukinofune, Lan Ma Thai, Hazara, Toscana, FJl Bistro, Te 5a Te, Fleurie, Pastis,
Brasas, Canteen, Seribu Rasa, C's

Quick revitalizing lunch

Beautika, Healthy Choice, Vielopia, Ta Wan, Malacca, Shanghai Garden, Makisu,
Sushi Groove, My Hanoi House, Café Au Lait, Kafe Betawi, Bakmi GM, Thai Express,
Nan Xiang Stearmed Bun House, Crystal Jade La Mian ¥iao Long Bao, Din Tai Fung,
Kedai Sunda, Sambara, Warung Daun, Bumbu Desa, lkan Bakar Cianjur. Warung
Masi Ampera, Koko Bogana, Bu Endang, Chopstix, Eaton, Imperial Cakery & Dim
Sum, Mangkok Putib, Sumpit, Padang Bistro, ¥ & ¥, Sushi Tel, Takigawa, ah Tuan
e'es

Power lunch

¥ Grill, Ermulie, Riva, Ebeya, Cassis, Pearl, Mo Signboard, Asuka, Portovenere, The
Steak House, Lai Ching, Tien Chao, The Grill, Prime Steak House, Scusa, Il Mare,
Shima, Sumire, HonZen, Taman Sari, Brasas, C's

Entertaining foreign guests

Seribu Rasa, Harum Manis, Bunga Rampai, Payon, Kembang Goela, Calé Batavia,
Lara Djonggrang, Te Sa Te, Warang Shanghai Blue, Warung Kepi, Meradelima,
Dapoer Babah Elite, Dapoer, Konoha, Boci-Beci, Kinokawa, Sushi Kawana, Trattoria,
Pepe Mero, Akane. Pelangi Seafood, Beautika, Warceng Chamaoe-Chamoe, Ajengan,
Saung Grenvil, Pondok Sedap Malam, Bumbu Desa, Warung Daun, Pu Tien, Blue
Erawan

Late-night eating

Gourmet Garage, Imperial Chef, Wan Toe, Super Kitchen, Café Batavia, Kaca Mata,
Wang Wet Xiang Suki, Bubur Mangga Besar |, Bubur Mangga Besar, Bubur Hostess,
Bubur Ayam Sukabumi, Bubur Kwang Tung, Bubur Nasi Uduk Babe Saman, Nasi
Uduk Puas, Nasi Uduk Kedai Zainal, Masi Uduk Bang Udin, Masi Uduk Cahaya Asli,
Masi Uduk Kola Intan, Nasi Uduk Mas Dikun, Masi Uduk Mas Miskun, Nasi Uduk
Puas Hat, Masi Uduk Special, Roti Bakar Edi, Pluit Sakti open air food court, Bakmi

Aheng, Bakmi Gang Mangga, Bakmi Kempol, Bakmi Kadut Pertama, Masi Goreng
Mas Miskun, NGK, Nasi Gereng Keban Sirth, Nasi Goreng Menteng Plaza, Nasi
Goreng Bhakti, Masi Goreng lpul, Nasi Gereng Sabang 1 & 2, Ho Peng [Damail,
Kwetiau Jangkung, Kwetiau Kepiting/Bakmi Kepiting A Yau 78, Bakmi Kepiting
Ameng 99, Kwetiau Sapi Mangga Besar 78, Martabak Bandung Raya [Jl. Fatmawan,
Martabak Bandung 28, Martabak Bangka Raya, Martabak DPN, Martabak Kubang,
Martabak/Cakwe/Kue Bantal/Pisang Sele Mangga Besar, JI. Pangeran Jayakarta
open-air Pontianak-style Chingése food court, Indo Gaya Rasa | Fatmawati),
Warung Pakistan |Jl, Fatmawatil, Nasi Kapau Uni Upik, Nasi Kapau Senen complex,
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Soto Betawi Umar |dris, Hunan Kitchen

Family outing with the kids

Pizza Marzano, Tony Roma's, |zzi Pizza, Starbucks, Coffee Bean & Tea Leaf

4 » JakRmi Kepiting

Sl  78E

. - L. Mangga Besas Paya No. 7o E
S Tedp : 1021) 91308387
'. n E ‘i Jakara - Baral

LP’s

1. The best soto:
Srote Eling-Eling Banyumas, Soto R.M, Bengawan
[TIM], Sete Kudus 678, Sote Lamangan, Soto Randy, Swikee Purwadadi, Solo
Kudus Jaya [sote Ayam|. Soto Tangkar Aneka Sari H. Diding, R.M. Soto Tangkar
& Sate Daging Sapi Tanah Tinggi, Senen |sete Tangkarl; Soto Betaw Mpok
Rodemah, Soto Betaw: Sumsum Pak Agus,
Soto Betawi Pak Ridwan "Sambung Nikmat™ |sefe Betawil

2. The best asinan:

Astpnan Kamboja Ny. Isye, Asinan Jakarta Ny, Jamil, Kafe Betaw,
Asinan in trent of Ragusa lce Cream Parlour on JL Veteran,
asinan in front of Mie Ayam Gondangdia

Mo Ma l-‘
1 Yem mie § o Bpaq.ov
[Yom mie (Frragp. 28 o -

A Liawi W Wal Aa. cnan

o - Ok D_a'—

3. The best bakmni kepiting:
AYau 78, Ameng 79, Mie Ahok Pangeran Jayakarta
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4. The best casual. regional Chinese ‘discovery”;
Pu Tien [Hing Hwal, Hunan Kitchen [Hunan], i Xsang [Tawean)

5. The best crabs:
Saung Grenvil, Singapore IPluit], Sunda Kelapa, Pondok Sedap Malam, Sentosa
Crab King Restaurant, Pangkep lkan Bakar 33, No Signboard ichili and black
pepper crabsl; Saung Rasane [smoked crabs)

6. The best late night noodles:
Mig Aheng, Bakmi Gang Mangga, A Yau 78, Ameng 99

7. The best cereal prawns:
No Signboard

B. The best early morning noodles:
Bakmi Bule, Bakmu Orpa, Bakmi Alip

9. The best mie Acelt:
Mie Aceh Kana, Mie Aceh Pejompongan, Meutia, Pudie 2000

1o. The best nasi Bali:
Le Gran, Warung Putu Puja Ibu Gusti Llelambar), Cengkeh

11. The best late night great eating hangout:
mperial Chef, Hunan Kitchen

12. The best roast duck:
Imperial Chel, Duck King, Crystal Jade Kitchen, Canton Bay, Super Kitchen,
Ce Wel, Bebek Sedap Wangi

13. The best roast pork:
Imperial Chel, Kaca Mata, Kamseng, Super Kitchen, Top Yammie, all along
Pangeran Jayakarta epen-air food court

14. The best Padang sauce seafood:
AHwa, Singapore [Plurt], Saung Gremvil, Pondok Sedap Malam, Sunda Kelapa

15. The best kangkung belachan:
Pondok Sedap Matam, Sunda Kelapa, Saung Grenvil. Seribu Rasa,
Felangi Seafood

6. The best Matsuzaka beef dishes:

Basara, Kirishima, ¥ Grill, Tsukinofune

17. The best desserts:
Kal, Potato Head

18. The best pan-fried foic gras:
Cassis, Java Bleu, Ambiente, Sriwijaya, Ebeya

14, The best brown butter pasta dishes:
Il Mare. Domus, Avorio

20. 'I.hE best ﬂ"tﬂkﬂﬂ'l
Sushi Kawana, Kinokawa

21. The best no-hype modern sushi rolls:
Aoki, Tsukinofune, Takigawa

zz. The best black sesame soup:
Awane, Boci-Bocr, Konoha

23. The best mezze platter:
Maroush

24. The best ethnic pizza:
Shawarma pizzaat Shisha cafe

25. The best sambal:
Warung Daun liried samball, Pelang Seafood, Bumbu Desa, Laksana

26. The best gado-gado:
Gado-Gado Triguna, Gado-Gado Pasar Santa, Gado-Gade J1. Kertanegara,
Gado-Gade Bonbin from Kopi Tiam Qey, Gado-Gado Bonbin, Gado-Gado Partal
"BuMar”, Gado-Gada Bu Sam Pandok Indah

27. The best ayam rebus:
Soup Restaurant [Samsui Chicken|, Sweekee [Hainanese Chicken Ricel, Siauw A
Tyiap and Wong Fu Kie lapam rebus siram masak|
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28. The best Szechuan hot and sour soup:
Bakrmi Metropolitan, Green Leal, Cork & Screw

2g. Best nasi uduk:

Masi Uduk Bu Amah, Nasi Uduk Keta Intan, Nasi Uduk dan Ketupat Sayur Pak
Kesim, Masi Uduk Rawamangun, Nasi Uduk Mas Dikun, Nasi Uduk Mas Miskun,

Nasi Uduk Bang Udin, Nasi Uduk Puas Hat

3o. The best bubur ikan:
Crystal Jade Kitchen, Crystal Jade Palace, Kamseng

31. The best bubur ayam:

Mandala, Bubur Mangga Besar, Bubur Mangga Besar |, Bubur Kwang Tung,

Bubur Ayam Sukabumi, Le Gran

32. The best Thai mango salad:
Blue Elephant, Phloey, Mangkok Futth, King of Tha

33. The best fire-stick noodles:
Thai Express

34. The best pad Thai:
Lan Na Thai, Mangkok Putih, Thai Express, King of Thas

35. The best durian sticky rice:
King of Thai

36, The best ketan durian:

Seribu Rasa

37. The best sticky date pudding with toffee sauce:

Potate Head

38. The best apple crumble:
Polate Head

39. The best chocolate fondant:
Canteen, Polato Head

4. The best Vietnamese-style sandwich:
Cali Del

41. The best pasta aglio olio;
FJ Bisiro, Mitem, &mbrente

42. The best buffalo mozzarella salad:
Bvorie, Purn

43. The best pasta alla butera:

Ambents

44. The best squid ink noodles:

Mitem, Pepe Mero, Casa, Cengkeh, Cengkeh@D Gallere

45. The best teppanyaki:
¥ Grill, Ebeya

46. The best tumis genjer:

Warong Selera Acil & Inun's, Sambara, Dapur Babah Elite

47. The best Ayam Ternate, Menado-style:

Beautika

48. The best vegetarian:
Leving Hut

49. The best sandwiches:

Cali Deli, Casa, Miitemn, Cappocacia

50. The best Indonesian-style spicy clear fish soup:
Dapur Palembang, Ny Filly, Waroeng Chamoe Chamoe, Warung Daun

st. The best izakaya:

[rakaya Tachan

52. The most elaborate presentation:
Blue Erawan

9






Ji. Wahid Hasyim no, 114
Henteng

Jakarta Pusat

Tel. 0812 11178028,
FYED 4072

Price range

Rp 85,000 - Rp 100,000
tar 2

Operating hours

10:00 - 02:00

Dréss code: casual
Armosphere: gaudy
Alcahol: NIA

Cash anly

Rewviewed: April 2009
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Sate Domba Africa Gajah Mada

Not to be confused with the place that started the craze (see Sate Afrika,
JGFG zo08-200q, 2% edition, p. 134). this one is not in a parking lot
but, rather. in a large, mostly empty room dotted with bunched pink
balloons and red chairs rising above Circle K. Rumours abound: the
fabled Malian recipe of Haji Ismail Coulli has fallen into the hands
of strangers at the other side of town, and they must be so successful
to have opened three new branches in the space of a year.

Not juicy enough? 5o, okay, so far we've established that the owner
and chief cook is not from Mali, and we're not likely to be asked by a
total stranger to donate to an obscure charity in Burkina Fasso while
tucking into our fried bananas. That said. the generally elevated state
doesn't seem to have tampered with the cuisine—the sheep are still
from Cipanas, West Java, the meat is still served in cubes, not on
skewers. If in the parking lot modus operandi the meat is partially
cooked on a charcoal grill (before it is stored awaiting the arrival of a
diner who has usually called ahead), here the meat is frozen.

That's not the only difference: instead of insipid chili sauce and
mustard, we get kecap manis (sweet soy sauce) and a potent sambal:
kick-ass hot, sweet and garlicky—the kind that will improve a broken
tire or a plastic vegetable. The fried bananas come with an equally
inspired mayonnaise dip with a calorie count equal to three sheep.
There are other heart-stopping innovations too: sheep soup, sheep
fried rice, banana satay, anything that will give the avatar an edge
over the source. It opens until late, too—from 1o am to 2 am. Thank
God there are no innovations to the price (Rp 35.000 for a portion
of sheep meat),

ﬁ/&#&(&#
Brasas

Those used to folksy Argentinian steakhouses of touristy Europe
would goggle a little. What? This can’t be h-e-r-e, not in the middle
of Pacific Place.

Which is exactly the problem. Not so much that Brasas turns out
to be a handsome, uncharacteristically genteel place but that it is
stuck on the uppermost floor of one of Jakarta's poshest shopping
malls, totally out of radar.

Taken on its own merit, Brasas is a great joy. It has a discreet
air, low-lit sophistication and a certain refined glow, perfect for
power lunches or lingering romantic dinners. The cooking is
elegant and reminiscent of Seminyak’s famed tapas bar La Sal
{they belong to the same group). There's also a special touch
with oil. The rucola salad with sun-dried tomatoes, pine nuts
and special house dressing attests to this (but less so the slightly
over-greased mesclun salad with pear, beetroot, rosemary honey
and lemon vinaigrette).

The Pata Negra, or that special cured Iberico ham only produced
in Spain, is a splendid starter. It is at least 75% Iberian pig (cerdo
negro) which feeds only on acern and accounts for its rich and
smooth taste (as well as its high content of oleic acid, known
to lower LDL cholesterol and raise HDL cholesterol). Here it
is served the only way it should: finely sliced, drizzled ever so
slightly with fine Spanish olive il over the bare accompaniment
of toasted baguette,

The steaks are prepared simply and correctly: whether short ribs
{asado de tira, 480 grams, austerely presented and brimming in
its own juicy goodness), black Angus sirloin with special house
sauce (250 grams, served atop mashed potatoes, a well-marbled
and flavourful specimen of meat) or rack of lamb (rich with sage
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Hext to Blitz Megaplex

& floor, Pacific Place

AU, Jend. Sudirman Kav, 52-53
Semanggl Central Business
District

Jakarta Selatan

Tel. B140 2703

PFrice range: Around Rp
2,000,000 - Rp 2,200,000 for &
[3 courses with a bottle of wine)
Operating hours:

Dress code: casual smart
Almesphere:

genteel New York siyle

Alcohol: good wing list

All majar credit cards accepted
Reviewed: April 2009



