PUTU MADE

FLAVORS OF BALI

Bringing Balinese cuisine to the capital city, Putu Made houses a menu full of Balinese
flavors consisting of the mother sauce (in Balinese language: basa gede or basa genep)

to keep the philosophy behind Balinese cuisine itself.

Basa gede is based on the concept of balanced-comprising main ingredients including

galangal, turmeric, ginger, and kaempferia galanga or best known as aromatic ginger.

Introducing the rich taste of Balinese dishes, Putu Made also caters unparalleled
culinary innovation, modifying some of the traditional recipes to be presented in
modern servings without reducing a bit of Balinese palate. Do not miss the chance to

savor its signature dish Bebek Betutu (whole duck cooked in rich betutu spice), grill

specialties with smoky sweet coconut husk aroma, and full range of meals from

appetizer until dessert inspired from the flavors of Bali.
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RUJAK UDANG & JERUK BALI

Pomelo & Prawn salad served with kuah pindang and
tamarind dressing
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shily cut fruit and root vege in 1
lime sauce spiced with dash of sambal _*
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PANGSIT BEB BONGK@[‘ g ’

Favorite pangsit bebek base gede
filling topped with sambal bongkot



AK-OTAK KECO
ENJUT
A new flavor of otak-otak kecombrang

grilled in coconut leaf dipped with
serombala

PERKEDEL.JAGUNG
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Indonesian stylé corn fritg¥ served with

sambal Wung
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Squid fritters tossed with lemongrass 1‘-'

‘sambal sereh” and oil



o, -I'_*I.
A & |
:'l-ﬁ Fried tofu sti with pra

@ww vegetabl

’ J }
.I . - ) . &
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TIPAT CATOK

alinese version of gado-gati.’ salad consi§t

Ftnixed boiled vegetabl(},f'ice cake & to
r with peanut$auce
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d tempe fried wit}lilspiced batter
erved with sambal kecap

"~ LUMPIA GORENG

AYAM._'_.‘ 0%

~ Crispy spring roll filled w. tutu spiced

nd mixed vegetable
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SOP IKAN TENGGIRI = *

Spanish mackarel in balinese “base gede”
spiced fish broth

IGA JUKUTARES

Braised rib in soup spiced with Bumbu
Rajang, black bean and ares




IGA MEKUAH BASE KUNIN
% "'.lBrazsed rib in soup spiced mth"Mmb; HF

Kuning, carrot, potato and tofu |

Chicken in santan broth with tegape and
long bean
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Balinese cmb soﬂzth cucbber
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Fﬂr.r:,.-.]his smoky and spicy wﬁ)le M“ led over a;::onut husks with
S flavorful chil 'I rimp paste marinade.
" Served with lawar kacang panjang:2 small “komoh” soups sambal
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hing say celebrdtion quite like a seafood platter. Whatever you celebrate, our
Yo i sumptousf)laﬁ_ergofcqqonut husk-grilled bartamundi, prawn, squid,
plecing%angku'r'zg_qnd trio o bal (sambal bongkot, r -
klungkung, sambal kelapa) willleave you delighted in happiness *
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% Slow cooking half duck in Ba. g
grilled to crispy outside and tender inside

‘1 lgf half
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 BAKAR

LI
Grilled Spa.nidll ‘Mackerel tail topped with
torch ginger
‘sambal bongkot” and aromatic leaves
served with sambal klecap
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BARRAMUNDI s 4
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Grilled!Barramundi s rvedi - 3 '“lr & F

CUMI BAKAR

e
Grilled squid served with
sambal kecap
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Our satay platter features sel
(6) kind of satay with assortme.
please’s everyone pala
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SATE LILIT B

se-spiced minced duck
with sambal mata,

SATE KAMBING

Sweet marinated grilled lamb skewers
served with sambal kecap
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SATE ESCARGOT *

Sweet and spicy maﬂus‘t:{ll grilled escargot

skewers served with redehilli and rock salt
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SATE AYAM
BUMBU MERAH

L

Sweet and spicy marinated grilled chicken
skewers served with red chilli and rock salt




Balinese spiced minced chicken satay
served with sambal matah 4 ""
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AWAR NANGKA

(7 v g jackfruits tossed with roasted
gconut and fried red
chilli “sambal mbe”
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ion to bring in more flavor to
your-main dishes. Choose any three (3) from
our lawar selection
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(sambalkelapals

soups, tri
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BEBEK ASAP

1/2 duck 4 hours smoked with Tumeric,
curry and pandan leaves
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PUYU

Crispy fried quail pazred with si awar
kacang, sambal uleg, sambal matah and
quail eggs. Serve with rice
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AYAM TABIA MELALAB

" Chicken coated in full bodied spices and
o ~_ extreme spiciness
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MEBASE PANGI

Braised ribs sauteed with Base Pangi
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Steamed fried gurame paired with Base’t,
Rajang, green tomato, leek, bongkot,
shallot and lime leaves
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" BONGKOT {

s Steamed Barramundi in mixed herb and
iced of Belimbing Wuluh, bongkot,

[ green tomato, shallot and.chili ' *
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BE LEL GO&QENG

rzspy deep fried marinated cat % servedWitt
smoky sambal hijqus=ss i
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. PLECING KACANG PANJANG.
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PLECING KAN KUN&ﬁ
Blanched water spiﬁa-df; Witﬁ'};;;ps paste_,

sambal and fried soybeans 1] 1
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TE]E§'UK DAUN KACANG

Daun Kd€ang sauced with coconut milk and
base rajling, paired with roasted peanut and

; ikan teri
L
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TUMIS DAUN MELINJO

Sauteed Daun melinjo, long bean, curry
leave, green tomato, leek, green chili and
minced chicken with Base kuning.

To describe : FLAVORFUL
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v TUMIS KECIPIR
. . .+ *" BUMBUBALI
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Stir fried “kecipir”, beans sprouts and
in balinese spices
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FUMIS KANGKUNG
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AK TAHU TELUR

uffy egg nest and tofu, topped with mixed vege
in our special homemade rujak sauce



TUMIS DAUN SINGKONG
BUNGA PAYA

Stir fried cassave

JAMUR KUPING

gmed “bumbu kuning” marinated blacklfungus
wrapped in"banana leafes
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P TAUGE JAMBAL
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Homey sauteed bean sproutwith crispy salted
fish and fried bean curd

umbu kuning” mar?n'fzf;"i',_'-'

_bonito wrapped in banana lédfq_: o
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Nasi bakar ayam pela Iwit ides of terr! m
tahu goreng, lalapan and sambal uleg
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CAMPUR BEBEK !' _
S oF
ebek goreng, suwir bebek betutu, sa%bek, f
lawar kacang panjang, kacang gorengzsop kopmoh F

bebek dan sambal matah
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ng, sate lilit ayam, telur pindang,
- pléing kangkung, sambal matah,
komeh ayam and condiments.
Served with rice.

ASI CAMPUR BALI

-
ce with ayam pelalah, sate lil_f# bebek,

* MONDAY TO FRIDAY ONLY
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ger-and tumeric fried rice
d chicken, egg and cracke

Base Pa rice with lamb,
sate kambi ar and crackers
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si bakar liwet ikan-tong

mpe goreng ,ple

NASI MERAH

with sides of te
oncom a.
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"BEBEK BETUTI
Nasi bakar bebek betutu and da
NASI PUTIH
White Rice

»

singkong with sides of plecing tauge, ken
klungkung, tempe mekecap and sambal
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Mie goreng base kuning with ayam m

.'-r and sambal matah
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MIE BEBEK
MEBASE BETUTU

Mie goreng with bebek betutu and daun singkong
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.\ MIE BERAS

J BE PASIH ]
'ﬁ-\_".'h," - %‘. Fried mie beras with seafood, chicken and .
m} . _ vege in special homeMade sauce r
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MEMBER OF BOGA GROUP

BAKERZIN L ONOK AN

ALL YOU CAN EAT

Love sieets foe L4 PUTU MADE v
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PISH2POSH care (BT
BOGA -
CATERING NUDLES

Japanese Shabu-Shabu
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Qb@&vg, == KINTAN BUFFET%

All'you can eat Jupanese BBQ
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SHABURI KIMUKATSU
PARADISE# PARADISE NIASTER 1 @
DYNASTY #X o2 # gﬁ% INN# A% #04 WK T'E'N

boga.id

SENAYAN CITY MALL LEVEL 5-01 A
JALAN ASIA AFRIKA LOT. 19
GELORA - JAKARTA PUSAT

10270

(021) 7278 1519

— www.putumade.id —

3 Putu Made - Flavors of Bali @helloputumade YW @helloputumade LINE PUTUMADEID



