1208 State St Santa Barbara California

SMALL PLATES

LARGE PLATES

spicy fried anchovies & peanuts 6

grilled hanger steak, SB ORGANICS ‘gohu’ papaya salad, cilantro, garlic
peanuts 26

pork belly bao, steamed bao bun, roasted pork belly, pickled cucumbers, kecap
manis, sriracha, scallion, cilantro, daikon sprouts, crispy shallots 9
crispy brussels sprouts, garlic, scallion, brown sugar, chili, soy, sesame 12
tempe manis tacos, peanut cabbage slaw, cilantro 11
roasted pork shoulder tacos, sambal tomat, peanut cabbage slaw, cilantro 13

roasted kurobuta pork belly, black pepper-leek rice porridge, organic sunny
side up egg, soy, sesame oil, garlic crackers 25
bebek betutu, crispy duck cooked in banana leaves with balinese spices,
coconut rice, oyster mushrooms and spinach stir fry, pickled scallion 32

balinese lemongrass chicken tacos, yellow coconut rice, sambal tomat, cilantro 14
market gado-gado, cabbage, bok choy, beets, peanut sauce, tempe, crispy shallots
& tofu, medium boiled egg 14

DESSERTS

crispy rice salad, herbs, cucumber, lime, fish sauce, sausage, fried egg 14

pavlova, whipped cream, seasonal fruits, strawberry sauce 6

market fish ceviche “rica-rica”, chili, lemongrass, kaffir, tomato, cabbage, sambal
aioli, wonton, micro greens 14

palm butterscotch pudding, almond cake, salted cocoa-rum bitters cream,
cookie crumble 7

‘ayam kecap’ jidori wings, sweet soy tamarind glaze, cilantro, lime 15

banana doughnut fritters, coconut-palm sugar caramel 7

cilantro-lime jidori wings, garlic peanuts, chili flakes 15

warm kaffir & apple butter cake, apple & kaffir leaf compote, streusel,
apple bitters whipped cream 7

“naughty nuri” grilled spare ribs, chili-soy, micro cilantro, arugula salad 16
crispy skin market fish, sautéed chard & beet greens, spicy vinegared broth, crispy
leeks, micro cilantro 18
grilled lemongrass short ribs, garlic spinach, lemon, chive 18
“pepes ikan” asian style market fish tamale, wrapped & grilled in banana leaves,
serrano chili, herbs 19
steak balado, thinly sliced hanger steak, stir fried in chili sauce, garlic peanuts, herbs,
pickled carrots 24

RICE & NOODLES

[gf]

chocolate & caramel candy bar , salted date caramel, coconut-almond crust,
chocolate fudge sauce, almond tuile 8 [v] [gf]
tea crème brûlée, trio of matcha green tea, chamomile, and jasmine tea 9 [gf]

ETC.
nasi putih
nasi kuning 3
krupuk + sambal 4

nasi goreng, asian greens, cabbage, shrimp crackers, scallion soft scramble 12
mie goreng, asian greens, cabbage, scallion soft scramble 12
mie bakso, indonesian style meatballs, bone broth, wonton noodles, sprouts, gai-lan,
scallion, chili oil. sambal oelek 16
soto ayam, turmeric-lemongrass soup, braised chicken, rice vermicelli, 63° egg,
cabbage, sprouts, scallion, celery leaves 18

NO SUBSTITUTIONS OR MODIFICATIONS. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES
$12 corkage fee per 750ml/limit 3 bottles
Consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of food borne illness
**WATER IS AVAILABLE UPON REQUEST**
In an effort to conserve water, we will have Mountain Valley Spring Still Water offered at cost.

