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Welcome To & *

ESTELLA

We are very delighted to have you at our
restaurant, a modern, kids-friendly restaurant at the
heart of South Jakarta. We can't wait for you to enjoy

our delicious Indonesian cuisine, especially our
speciality "Nasi Bakul", a must try for everyone.

At ESTELLA, we use only the freshest and best
ingredients and all of our menus are created by our
in-house highly experienced chefs. Lastly, we believe

you will have a warm, friendly and quick senrvice at
ESTELLA. Making your dining experience
a memorable one.

Thank you so much and we wish you an
enjoyable dining experience.

Please review Estella PIM
with photos and get free complimentary from us!
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KROKET BELANDA
59K

Golden Dutch croquette with smooth
beef ragout inside

THAI SALAD ROLL
(Chicken/Prawn)

80K/95K

A refreshing assortment of crisp lettuce,
cucumber, carrot, and bell pepper, wrapped in
delicate rice paper and paired with our signature
Bangkok style sauce




@ BAKWAN SAYUR 40K

Vegetable fritters with a spicy soy chili dip

@ BAKWAN JAGUNG 30K

Corn fritters with flavorful spicy
soy chili sauce

@ TEMPE MENDOAN 30K

Thin slices of tempeh, lightly battered and
fried until tender, served with spicy soy chili
sauce

TAHU MENDOAN 30K

Soft tofu slices, lightly battered and
pan-fried, served with spicy soy-chili sauce

(D TAHU LADA GARAM i 35K

Golden tofu stir-fried with garlic, salt,
and pepper

TAHU ISI SAYUR 40K

Fried tofu filled with seasoned vegetables,
paired with spicy soy chili sauce

@ TAPE GORENG

COKLAT KEJU p—

Golden fried cassava tape layered
with cheese, chocolate sprinkles, and
condensed milk



FAMILY
SHARING
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GURAME SAUS MANGGA 1ls
165K

Crispy fried gurame with Bangkok sauce and
young mango slices

GURAME ASAM MANIS
145K

Golden fried gurame with sweet and sour sauce




@ GURAME GORENG 165K @ AYAM BETUTU

s Aus WOKU Grilled Balinese style half chicken,

. marinated first with many Indonesian spices
Crispy fried gurame topped with rich,
aromatic woku sauce, mildly spicy

AYAM TALIWANG 110K @ SEAFOOD JIMBARAN
Grilled Lombok style half chicken, coated in Griiled squid, barramundi, and prawn glazed in
spicy Taliwang sauce. Very Popular and bold Balinese spices. A must try for seafood

highly recommend lover

110K

115K



A\ 7//1
VEGETABLES
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TUMIS BROKOLI
JAMUR HIOKO

60K

Stir-fried broccoli and hioko mushrooms

SAYUR URAP
40K

Boiled mix vegetables with spiced grated
coconut with kecombrang



T

TUMIS BUNGA @ TUMIS @ TUMIS TAUGE
PEPAYA MMDQ‘ KANGKUNG JAWA TERI MEDAN

Sauteed papaya flowers and water Stir-fry of water spinach and tomato in Stir-fry of bean sprouts and Medan
spinach savony oyster sauce anchovies in oyster sauce

45K 40K

40K




SUP BUNTUT
140K

Slow-cooked oxtail in a savory broth with
potato and tomato, served with emping and
steamed rice



@ BEEF
TONGSENG Il# 125k

Tender brisket simmered in spiced tongseng
broth with coconut milk, cabbage and tomato

@ SOTO
BU SARAH 95K

Savory Batavia style soto — a warm bowl of
beef in coconut milk with tomato, crispy
grated potatoes, and crunchy emping.

05)

@ EmMPAL (D) GARANG ASAM
GENTONG 95K AYAM 88K
Creamy coconut broth, tender beef, and Tender chicken simmered in tangy coconut
fragrant spices-a bowl that takes you broth with belimbing wuluh, green

straight to Cirebon

tomatoes, lemongrass

SOTO AYAM
PAHLAWAN 60K

Fragrant, clear savory broth with tender
chicken, cabbage, tomato, and rice
vermicelll
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NASI AYAM
TALIWANG

110K

Spicy grilled chicken from Lombok served with lime
leaf rice, sautéed water spinach, bean sprouts,
plecing sambal, and crispy vegetable fritters



(D NASIAYAMBAKAR

TINORANGSAK MANADO § ile

Spicy grilled Manadonese chicken with sautéed
papaya flowers, steamed rice, dabu-dabu sambal,
and crispy corn fritters

AYAM GEPREK
ESTELLA §

Crunchy fried chicken smashed with
spicy sambal, served with rice, fried
tofu and tempeh

Pandan Wangi Rice 55K
Kemangi Rice BOK

@ nasi

AYAM BETUTU

Balinese-style chicken slow-cooked in rich aromatic
spices, served with urap vegetables, lime leaf rice, sambal
matah, crispy corn fritters, and betutu

D IKANNILA
ASAM PEDAS

Tender nila fish topped with fresh burst of chilli and
tamarind with steamed rice and rempeyek




NASI GORENG
BUNTUT BAKAR
115K

Fried rice meets grilled oxtail in this soulful
comfort dish — rich, smoky, and full of flavor

NASI GORENG YANG CHOW

(Prawn/Chicken Katsu)

85K/80K

Light yet flavorful fried rice




NASI BAKAR

CUMI PEDAS
57K

Spicy salted squid tucked in grilled
banana-leaf rice

NASI BAKAR
CAKALANG ROA
70K

Aromatic grilled rice with smoked cakalang and
roa sambal, wrapped in banana leaf

NASI BAKAR
AYAM PETAI

50K

Grilled kemangi rice, chicken shredded, and
petai, wrapped in banana leaf
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BEEF KWETIAU
59K

Tender beef kwetiau with egg and bean sprouts,
tossed in savory sauce

MIE GORENG
ESTELLA

55K

Fried egg noodles loaded with chicken, meatballs,
caisim, carrots, cabbage



(® MIE GOMAK MUARA D MIE TEK TEK 1le

Thick yellow noodles with chicken, egg and andaliman, Egg noodles stir-fried with chicken, eggs, and vegetables
trully a Batak style dish




stapa WM
NASI BAKUL
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NASI BAKUL TUMIS
DAGING MENTEGA
85K

Gomfort in every bite — buttery beef, spiced rice,
potato chips, and eggplant sambal

ALL NASI BAKUL
COME WITH A CHOICE OF SIDE SOUP :

SAYUR ASAM (+5K) BEEF SOUP



@ NASI BAKUL (D NASI BAKUL EMPAL

TEH SARAH 1Ils SAMBAL TEMPE
Tutug Oncom rice, beef maranggi, pepes tahu, tempeh A classic combo of beef empal, spicy tempeh sambal,
sambal, and petai kremesan, and serundeng served with spiced rice
85K 80K

(® NASIBAKUL EMPAL @ nAsIBAKUL
SAMBAL 1JO BUKITTINGGI § ISTIMEWA JOGJA §
Green chill empal beef meets kemangi rice in this aromatic A soulful Yogyakarta-inspired platter with sweet gudeg,
Bukittinggi-style set, complete with jukut bejeg, mustofa potatoes spicy oseng mercon, and savory krecek
65K

65K Y &



(D NASI BAKUL AYAM
WOKU MINAHASA #

A bold Minahasan-style meal featuring spicy woku
chicken, sautéed papaya flowers, and dabu-dabu sambal

(D NASI BAKUL
AYAM SUWIR KEMANGI

Fragrant lime leaves rice with spicy kemangi shredded chicken, sautéed bean
sprouts, mustofa potatoes, and orek tempeh

(P NASI BAKUL AYAM
SUWIR BUMBU TALIWANG Jils

Fragrant kemangi rice with spicy Taliwang-style
shredded chicken, beberuk terong, and fried tempeh



£

( NAsIBAKUL
SEAFOOD JIMBARAN

A grilled seafood assorment of squid, barramundi, and prawn glazed in bold
Jimbaran spices, served with lime leave rice, jukut bejeg and sambal matah

70K

@ NASI BAKUL
KAKAP BAKAR MANADO

Grilled barramundi glazed with sweet soy and shrimp chilll sambal, served with
stir-fried papaya flowers, tinorangsak and crispy rempeyek

06/

08/

NASI BAKUL
CUMI SAMBAL HIJAU §

Green chili squid meets kemangi rice, petai, and
mustofa potatoes

NASI BAKUL
KAKAP BAKAR MADU

Barramundi grilled with honey glazed, served on kemangi rice with
pepes tahu, and sauteed green eggplant
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(@ SAMBALSOTO 10K () SAMBAL HIJAU 15K () SAMBAL MATAH

(D SAMBALKECAP 10K (}) SAMBAL DABU-DABU 15K () SAMBAL TERASI

@ sAMBAL BALADO 10k () SAMBAL BALADO 15K
EXTRA SPICY

15K
15K

—
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SPAGHETTI

AGLIO OLIO
(Chicken/Prawn)

70K/75K

Garlicky, spicy, and full of flavor. Pick your
favorite protein to make it truly yours

LASAGNA Ils
70K

Comfort in every layer — creamy béchamel,
savory bolognese, and mozzarella baked to
perfection with marinara sauce

SPAGHETTI
BOLOGNESE
85K

Classic spaghetti with rich tomato sauce
and seasoned ground beef

SPAGHETTI
CARBONARA
80K

Creamy spaghetti tossed with beef bacon
and parmesan, served with garlic bread
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CHICKEN KATSU
MENTAI RICE
65K

Crispy chicken bites with creamy mentai
sauce, fluffy rice, and a fun little salad

MEATBALL SPAGHETTI

Soft spaghetti and tasty meatballs in a mild
marinara sauce
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DESSERT

E TIRAMISU
75K

= Classic Italian dessert with cappucci-

no-soaked ladyfingers, mascarpone cream,
and a dusting of cocoa sweetness, coffee,

and cream in perfect harmony




( PANNA COTTA (D CREME BRULEE (® cHOCO LAVA CAKE

Creamy panna cotta with Exquisitely rich custard

Warm chocolate cake with a
Estella’s signature berries dessert with a crackly layer of melting center
compote and fresh fruit caramelized sugar 35K
65K 40K
() MARBLE CAKE (D 1CE CREAM

(CHOCOLATE/PANDAN/MATCHA) (VANILLA/CHOCOLATE)

Soft marble cake with Choose between smooth vanilla

chocolate, pandan or matcha - and deep choclate

sweet and fluffy with a delight i5K

full twist

stice 20K

WHoLE (minn 125K

WHoLE (BiG) 250K



i

(D STRAWBERRY JUICE (D) KIWI JUICE (® WATERMELON JUICE

Strawberry juice with a zesty kick Refreshment taste of kiwi Juicy and chilled of watermelon




@ LEMONADE FUCHSIA 45K @ BLUE SUNRISE

A vibrant twist of lychee and lemon — sweet, tangy, and A refreshing citrus mocktail with a vibrant blend of orange
refreshingly chilled syrup and blue pea flower extract

@ LYCHEE SOUR 40K @ STRAWBERRY CREAMY YAKULT

A sweet and tangy mocktail made with juicy lychee, fresh A smooth blend of sweet strawberries, creamy milk, and
milk, and a splash of lemon tangy Yakult
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CLASSIC TEA (HOT/ICE)
ICE LYCHEE TEA
HONEY LEMON TEA (HOT/ICE)

35K
45K
40K

THAI TEA
(HOT/ICE)
45K

Thai tea with a rich black tea base and

4 sweetened condesed milk - delicious hot or iced

CHRYSANT MINT
CHAMOMILE

BERRY HIBISCUS
ENGLISH BREAKFAST

35K
35K
35K
35K



Chaolate
lkshake
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(D ICE CHOCOLATE

Rich cocoa over ice

40K @ VANILLA CHOCO BLEND 60K

Choclate powder and vanilla ice cream blended smooth,
finished with swirl of caramel
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VANILLA
MATCHA BLENDED
45K

Chilled matcha with a swirl of vanilla

MATCHA LATTE
(HOT/ICE)
40K

Warm or ice matcha with milk
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Coffee

&Water

@ AREN LATTE (HOT/ICE) 55K
@ FLAT WHITE 38K
© CAFFE LATTE (HOT/ICE) 42K
@ AFFOGATO 45K
© INFUSED WATER CARAFE 50K

MINERAL WATER 20K

SINGLE SHOT ESPRESSO
DOUBLE SHOT ESPRESSO
MACCHIATO

AMERICANO (HOT/ICE)
CAPPUCCINO (HOT/ICE)
MOCHACCINO (HOT/ICE)
HAZELNUT LATTE (HOT/ICE)
CARAMEL LATTE (HOT/ICE)
PICCOLO

30K
35K
35K
35K
40K
42K
55K
55K
38K



Additionals

ADDITIONAL CARBOHYDRATE
Pandan Wangi Rice 180 gr 15K
Flavored Rice 180 gl“ (Lime Leaves Rice, 25K

Spiced Rice, Kemangi Rice, Tutug Oncom Rice)

Lontong 1 pcs 15K

ADDITIONAL VEGETABLES
Vegetables 50 gr 25K

ADDITIONAL PROTEIN

Egg (boiled/scrambled/sunny side up) 1 pcs 12K
Beef Bacon 70 gr 40K
Chicken 40 gr 15K
Seafood 40 gr 30K
Beef 40 gr 45K

ADDITIONAL SOUP
Beef Soup 100 ml 10K
Sayur Asam 150 mi 15K

ADDITIONAL CRACKERS

Emping 10 gr 10K
Kerupuk Udang 1 pcs 10K
Kerupuk lkan 10 gr 10K
Rempeyek 20 gr 10K

ADDITIONAL CHEESE
Parmesan powder 10 gr 10K



Please visit our another outlet
at Estella Kemang
| Wisma 31, Kemang Raya, Jakarta Selatan
(across from Livehouse)

Hosting an event? We accept orders for Nasi Box and
Snack Box to make it special.

For more information, please contact 0812-1068-4399




