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Sindang Reret

Restaurant

We welcome you with our infamous Parahyangan-style
hospitality, where you will be served with utmost excellence

Enjoy the Sundanese heritage culture in Sindang Reret Restaurants
located in Bandung, Ciwidey, Lembang, and Karawang.

With the distinctive flavors of our dishes,
countryside-like atmosphere, as well as the warm
greetings presented to you through Parahyangan

culture, you shall not be short of satisfaction

Sindang Reret Restaurant is truly a perfect
place for your family and your corporate gathering.

The Heritage of Sundanese Culinary and Culture

@sindangreretgroup www.sindangreret.co.id



Signature

Sindang Reret

% Gurame Combrang 108
Fried corp with kecombrang sauce

Jambal Cabe Hijau 34

The Secret recipe from Sindang Reret,
Salted Fish with Gréen chilll and fomato

& Oseng Kambing Bumbu Pedas 53

Sauteed lamb served with spicy sambal

Sate Maranggi Sapi [ Kambing 64

Beef or lamb satay seasoned with coriander and traditicnal
spices served S0Y Sauce

% Special & Spicy
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B'akakak Ayam Kampung # 215
G‘ Karuhun

whole chicken marinated in traditional
ndanese spices and served with
C!mplungmdSambal

N ,‘

® Gepuk Karuhun 29

Fried spiced sliced beef with a distinctive taste

H e ritag e Ikan Mas Bakar Kecap 65
Charcoal grilled common carp served with chili soy sauce
Sindang Reret % Cimplung /5pcs 25
Fried ball potatoes/Spcs

PepeslkanMas 65

Steamed marinated gol
wrapped
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Ayam Bakakak Sindang Reret 88

Grill whole spiced chicken with Sindang Reret style

Ayam Goreng Sindang Reret 28
K h a S Fried chicken with Sindang Reret style
&% Ayam Panggang Pedas 30

i L%
Slﬂd&ﬂg RETEI'. Charcoal grill chicken with streng chili sauce
Ikan Gurame Acar Kuning 108

Diep fried carp with curry pickle sauce

lkan Gurame Bakar Cobek 108

Charcoal grilled carp with spicy ginger sauce

w Nasi Bakar Bebek Special Sindang Reret 58

Baked of rice an fried of duck served with vegetables and chilly sauce

Pepes Teri "Sindang Reret" 19
Steamed anchovy with coconut wrapped in banana leaf
W Karedok Sindang Reret 25

Combination of mixed fresh vegetables
dilute with traditional peanut sauce

i

Kacang Rangu Sindang Reret ¢ 25
- Fried marrinated bean with
red chili, lemongrass and sugar

M : R o e, gy
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& Special W Spicy

Nasi Goreng Babat Special 49

Fried rice mixed with tripe and served with crackers-and pickles

Nasi Ayam Bakar Komplit 48

A complete package of grilled chicken, spicy salty beancurd, ®
kacang rangu, fresh vegetables, andsamhar S

Nasi Bakar Ayam Jamur 50
Special Sindang

Baked buttered mushroom rice, wra in banana leaf, l te m
acmmp:med by fried chhckenal:d tofu
Nasi Goreng " Sindang Reret" 49

Special Fried Rice served with fried chicken, M e n u
prawn, pickles, crackers

Nasi Goreng Kambing 54
Fried rice with cut of lamb served with

crackers and pickles

Nasi Goreng Seafood 54

Fried rice rixed with seafood, prawn, squid,
served with crackers and pickles

Nasi Goreng Gepuk
Pasir Jambu #

Fried vice with traditional sweet
manuated beet served with
crackers and pickles
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Outall mixed with orfental sauce
with steamed rice

Nasi Iga Sapi Bakar Cobek

Grilled ribs with traditional sauce served with steamed rice

gl %’ Nasi Kambing Bumbu Pedas
e Spicy Sauteed Lamb served with steamed rice and crackers
Nasi Liwet Komplit Kastrol Paket 3 pax 10

si Buntut Goreng ® 72

60
60

Traditional rice cooked in a casserole served with Fried Chicken, bean curd,

l ( m Kacang rangu, peanut cracker, and Sambal for three people

Nasi Timbel Komplit Ayam/ Gepuk

Ready on the plate of nasi timbel served with fried chicken or gepuk,
bean curd, steamed salted fish, bean cake, peanut cracker and sambal

— Nasi Tutug Oncom Komplit

% Special &' Spicy
W Chef Suggestion

Steared rice mined with fermented peanuts served with fried chicken
bean curd and crispy red beans

Nasi Gurame 54
Fillet Combrang

Fried fish fillet with torch ginger
served with steamed rice

The Heritage of Sundanese Culinary and Culture
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Appetizer

Hidangan Pembuka

Karedok Leunca

A traditional grind of fresh local vegetables
with shrimp paste, peanut and basil leaves

Lotek

Combination of bofled vegetables and tofu
drizzled with traditional peanut sauce
Pencok Kacang Panjang
Mixed sliced fresh long bean with spicy chili
shrimp paste

20
25

20

W
VIR " R N

* Special W Spicy
W Chef Suggestion

Gado-Gado ¥ 30 .
An Assortment of boiled fresh vegetables . H

topped with peanut sawce and beancurd

The Heritage of Sundanese Culinary and Culture
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Soup

Hidangan So
B ; W Sop lkan Gurame 98

Ci_ltrip: Fitsi'n wa.fnf special from Sindang Reret

sa r Asem with strong flavor

au“ng%:ngss::gﬂglugnwtha hint of 19 SDp Kikil Sapi 45
Beet shank soup with strong flavors

csh?,p,ﬁ““,?f,,“t & Soto Ayam _ 32

Sop Iga Sapi 65 rosileysincdhaia

sl o Soto Bandung 34

Beef rib soup speciality from Bandung

n Samara Gunung W
and prawn with curry flavor
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Grillwiholk Seicy thictan with say kince

Hidangan Ayam & Bebek
) Ayam Bakar 32
' I 4 i I Charcoal grilled chicken

Ayam Bakar Cobek 32
Charcoal grilled chicken with spicy ginger sauce

“7 Ayam Bakar Sambel Newewet 32
Charcoal grilled chicken with very strong and spicy seasoning
Bebek Goreng Kremes 47
Crispy fried herb duckling

% Bebek Renyah a7

Chunky fried herb duckling

ﬂehekﬂakar Sambal Newewet @ 49

duckling with very strong and spicy seasoning
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ied fillet carp fillet with basil chili sauce

Ikan Gurame Bakar "Apih" 108 °

Charcoal grilled carp with our nine spices special F ls h
Ikan Gurame Goreng [ Bakar 108

Deep-fried or grilled carp with your choice of sauce

Ikan Mas Goreng / Bakar 65 Hidangan Ikan

Deep-fried or grilled comman carp with your choice of sauce

Pilihan Bumbu
Asam Manis | Saus Tiram | Rujak | Cabe Hijau | Cobek | Kecap

The Heritage of Sundanese Culinary and Culture fasid oo o
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Seafood

Hidangan lkan Laut

& Special W Spicy

L
*

Cumi Goreng [ Bakar

Fried or grilted squid with your chokce of sauce

Pilihan Bumbu
Cabe Hijau | Saus Tiram | Mentega | Lada Hitam

Sambel Goreng Udang Pete

Spicy traditional herb with prawn and petai

Udang Bakar Madu

Grilled Prawn glazed with honey sauce

Udang Goreng Tepung

Crispy fried prawn served with chilli sauce

Udang Goreng | Bakar

Fried or grilled prawn with your choice of sauce

Pilihan Bumbu
Saus Tiram | Mentega | Mayonnaise

Cumi Goreng Tepung Saus Marinara % 67

Crispy fried squid served with tomato.and three colour bell pepper sauce

b ot iiagsitin The Heritage of Sundanese Culinary and Culture
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Baronang Goreng [ Bakar

Fried or grilled Baronang fish served with your choice of sauce

® Etong - Etong Goreng [ Bakar
S ea 0 0 d Fried or grilled Etang-Etang fish served with your chaice of sauce
Kakap Goreng [ Bakar
Fried or grilled snapper served with your choice of sauce

Hidangan lkan Laut Ikan Bawal Hitam Goreng [ Bakar

Fried or grilled Pompret fih served with your choice of sauce

Kerapu Goreng / Bakar

Fried or grilled grouper fish served with your choice of sauce

Pilihan Bumbu

85
69
85
75
125

Saus Padang | Saus Kecap| Asam Pedas | Rica-Rica | Lada Hitam | Tiram Jahe

% Special WY Spicy
W Chef Suggestion
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Side Dishes

) Orak Arik Pete 29
Hidangan Penyerta Serambled petai
Telur Dadar Pete (Hot Plate) 27

Peda Beureum Goreng 19 Scrmbls egg with pate
Strongly aromatic fried of Salted fish served with kaffir lime Telur Dadar [ Mata sapi 29
Jambal Roti Goreng [ Bakar 19 Omlette/sunnysideup egg
Fried or grilled salted fish Tahu Cawang 18
Jengi(al Gnreng 22 Sauted tofu garnish with sliced leek & fresh chili
Fried jenghol Tahu Crispy Mayo 18
sambal Gureng JET'ngi'J' 25 Fried tofu beancurd with rrayennaise sauce
Stewed jengkol in oily chili sauce Tahu Goreng 17
Pete Bakar 21 Fried tofu
Grilled petai Tempe GDI"'EI'Ig 35
PEtE GDI"Eng (Kupas) 24 Fried steamed spiced fermented bean
Fried petai Lalab 12

A wariety of fresh vegetables and boiled vegetables

QS e Pedas w30 |

e The Heritage of Sundanese Culinary and Culture Fer by

10 MI% fax & 5% senvicn chovipe



Hot plate brussel sprout with :rﬁﬁrmr

\ |
Ase Tahu Jamur »  Sauteed

Tumnis Kiciwis Siram Udang ® A Ll

Oseng Kangkun 32 b

Oseng Kanghuung Dishes

Oseng Kangkung Sapi 45

Sauted water spinach with beef [Hot Plate) ]

% Oseng Kangkung Seafood 50 Hidangan Tumis

Sauted water spinach with seafood [Hot Plate)

Oseng Tahu Kiciwis 27

Sauted tofu with brussel sprout TI.Ii'niS Babat Cabe HEIG 35
Sauted sliced tripe with green chili
Tumis Genjer ry
Sauted genjer
Tumis Teri Pete 35
Sauted anchovy with petai
Ulukutek Leunca 25

Stewed local vegetables with fermented bean caloe

e The Heritage of Sundanese Culinary and Culture Mokeowsitit



Noodle

Hidangan Mie

® Mie/Bihun Goreng Sate Ayam 40

Fried noodles or rice noodles mixed with meatballs, prawns,
and vegetables served with chicken satay

Mie [ Bihun Goreng Ayam Jamur

Fried noodies or rice noodies mixed with chicken, mushroom,
meatball and vegetables

Mie [ Bihun Goreng Seafood

Fried noodles or rice noodles mixed with pravwn, squid and vegetables:

Mie / Bihun Goreng Vegetarian

Fried noodles or rice noodbes mixed with sliced cabbage,
mushroom, bell pepper and tofu

.a'e'-
* Special & Spicy
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* BuntutBakar ' 69

Grilled oxtail with black pepper sauce

Buntut Bakar l.ada Hltam 69

Paru Gnrmg 24
Fried spiced beef lungs :
Tamusu Goreng 24
Golden brown fried beef kidney

& Special & Spicy

Hidangan nﬁgmg |

Sate Kamblﬂg, 58
-Eufﬁwmrs I
Sate Pantura Seafood 60
S

Sate Campur 58
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Rice Dishes

Hidangan Nasi

Nasi Putih 12

Steamed white rice

Nasi Tutug Oncom 15

Steamed rice with fermanted peanuts

Nasi Liwet

3 Traditional steamed rice

o

-
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Nasi Bakar 15

Fried rice with mushroom, wrapped with b
banana leaf and then grilled

Nasi Timbel 13
Steamed white rice wrapped in banana leaf
e p
B
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1. Sambalngna,,.. - B |
Mm‘uh'ﬁﬂ T S
i S

6. Sambal Tomat

Tomatoes, fresh chili and shrim paste
l._—' . - = - —
| W—— —
o Special & Spicy = = a hipe
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Dessert orkt el i &8
T Lumpia Goreng 25

T Indonesian spring rolls filled with bamboo shoots, carrot,
Hldangan PEI"II.ItI.IP prawn and ﬂﬂgn served with sweet chili sauce

Peuyeum Goreng 25

Fried permented cassava
served with palm sugar

Pisang Goreng 25
Traditional fried banana

Rujak Parahyangan 25

Mixed fresh tropical fruit served
with spicy sambal

¥ Sarikaya 15

Traditional pudding with coconut milk,
brown sugar, and peeled peanuts

g Goreng Keju & 30
d a served with cheese, liquid
sugar, skimmed milk and palm sugar

e N The Heritage of Sundanese Culinary and Culture “Aitprcearesutect
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% "Sindang Reret " Ice Cream 29

WVanilla and strawberry ice cream with
cofenak and pearl sago on top.

Banana Split 39

Vanilla, chocolate and strawberry ice cream topped
with chocolate sauce, whipped cream and strawberry

Mojang Karawang 37

WVanilla ice cream with chocolate sawce, creamy caramel sauce, | C e ‘ re a m
all topped with whipped cream

Strawberry Ice Cream 24

Single scoop of strawberry ice cream ES K'I"il"l"l

Chocolate Ice Cream 24

Single scoop chocolate ice cream

Vanila Ice Cream 24

Single scoop of vanilla kce cream

.

Nyiur Melambai Ice Cream 37
The combination of vanilla and strawberry ice cream,
qunmmCmmtww‘dh palm sugar sauce

/

Parahyangan Ice Cream *r 35 ! .

WVanilla and strawberry ice cream with young »
cocanut and fermented black sticky rice ’
_I_.-v"
* special ; . —
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* Special
W Chef Suggestion

Mocktail

Balebat 30

Combination of strawberry
sour juice and star fruit juice

Bandung Delight 30
Biend of honeydew melon, orange

and lychee

Bubuy Bulan 30
S e
Daminatilada 30
Combination of water melon julce,

tychee and lime

Gugurilapan 30

Biend of honeydew melon, strawberry,
fresh milk top with vanilla ice cream

Putri Geulis

Combination of strawberry syrup, soda
top with vanilla ice cream

30

ot "
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Katumbiri 30
Combination of quava, pinneapple juice

lime and ginger ale

Kawah Putih 30
Blend of orange peice, guava and mint leaf
Layung Katineung 30

Combination of orange, strawberry syrup
coffee top with pineapple, strawberry & lychee

Léléyépan

Blend of avocado, pineaplle, lime & mint leaf

30

Leuwi Tiis 30
Combination of pineapple juice & lychee
Mojang Priangan 30

Mixed of manga juice, yoghurt & honey

Al g arg saliect
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Parahyangan Punch 30

Pineapple, arange, leman mix with
traditional syrup and a splash of soda

Patali Janji 30

Mocktail Patali i
OC_tal ' Princess Karawang 30

Blend of yogurt, mint leaves, lemon juice;
and fresh milk is topped with whipped cream

Sa“gkuriﬂﬂg 30
The energy drink combination of
pinapple juice, sprite and kratindeng

Mojito Blanco % 35

Cambination of soda, fresh strawberry
orange, lychee syrup and mint leaf

: ?::?}:Lmum The Heritage of Sundanese Culinary and Culture “Altgeies are subiect
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Juice

Piliban jus
1. Jus Strawberry 32 9. JusBelimbing 25
2. Jus Alpukat 29 10. Jus Jambu 25
3. Jus Jeruk Segar 29 1. Jus Marquisa rd
4. Jus Jeruk 25 12. Jus Melon 25
5. Jus Kelapa Muda 25 13. Jus Nanas 25
6. Jus Mangga 25 14. Jus Pepaya 25
7. Jus Semangka 25 15. Jus Sayuran 25
8. Jus Sirsak 25 16. Jus Tomat 25

e N The Heritage of Sundanese Culinary and Culture “Atrice e st
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EsJellyBuah 29

Es Alpukat 30 ‘% EsKopyor 40
‘ O ld Es Buah Segar 29 Es Tape 29
Es Cendol Kajojo 29 Es Teh Manis 15
rl n k Es Cincau Hijau 25 Iced Lemon tea 18
Es Doger 29 Susu Soda Gembira 25
Es Jeruk Segar 29 Susu Soda Sindang Reret 25
Minuman Dingin Es Kelapa Jeruk 29 Milk Shake 35
Es KE'EPE Muda 30 (Coklat, Vanila, Strawbery)
Soft drink
Coca-cola [ Fanta [ Sprite 12
T e h Botol 10
Air Mineral ( Aqua Botol ) 10
——" N —
e o S— - __-—“ e
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Bandrek 19

Bajigur
Bandrek Susu
Bandrek Telur
Jeruk Panas
Lemon Tea

Susu Coklat 20
H Ot Susu Segar [ Fresh Milk 20
D ri nk Susu Telur Madu Jahe 25
Teh Poci Sindang Reret 25
Minuman Panas
: ?:::;Lm:im The Heritage of Sundanese Culinary and Culture Tm avenmet
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Ciwidey Lembang o

LN ‘\'
Hotel & Restaurant : Hotel & Restaurant :
JI. Raya Provinsi Ciwidey, Kab. Bandung JI. Raya Cikole, Km.22 Lembang Kab, Bandung Barat
Telp. +62 22 5928888 Telp. +62 22 2786500

Bandung Karawang

Restaurant : Restaurant :
JI. Surapati No.53 Bandung JI. Tarumanagara (Interchange) Km.3, Karawang Barat
Telp. 462 22 2535050 Telp. +62 67 B456565

& VA
& J

Head Office Sales & Marketing
Jl. Surapati No.53 Bandung 0811 210 5353
Telp. +62 22 2535050 marketing.srgroup@gmail.com

@sindangreretgroup www.sindangreret.co.id



