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Best Restaurant Royal Thai Government: Best Thai Restaurant Best Asian Restaurant
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JAKARTA TANGERANG

CENTRAL PARK PONDOK INDAH MALL 2 BINTARO JAYA XCHANGE MALL 2
LG. Unit 143-144 | T. +62 21 3878 9235 Lt. 3Unit 334 B | T. +62 217592 0687 LG. Unit F 20 | T. +62 21 3970 2762

GRAND INDONESIA SENAYAN CITY THE BREEZE, BSD CITY

Lt. 3A Skybrige Unit FD 103-105 | T. +62 212358 0573 LG.Unit 08 B& C | T. +62 217278 1396 Waterfront 4 Unit L 09 | T. +62 2122318653
KOTA KASABLANKA SUMMARECON MKG 5 AEON MALL, BSD CITY

GF. Unit FS G27 | T. +62 212948 8686 GF. Unit 72, 76A | T. +62 214585 3680 GF, Unit18 | T. +62 212223 1017

PURI INDAH MALL CILANDAK TOWN SQUARE BEKASI

Lt. Ground No 23 & 24 | T. +62 215822 565 GF. Unit BO36 & 38 | T. +62 217592 0367

PAKUWON MALL BEKASI
UG, Unit UG-08 | T. +62 2138711206

JITTLADA, PONDOK INDAH MALL 2 JITTLADA, SENAYAN CITY JITTLADA, KOTA KASABLANKA

JITTLADA, PURI INDAH MALL JITTLADA, CILANDAK TOWN SQUARE JITTLADA, AEON MALL BSD

@jittladarestaurant | @jittladagroup.id www jittlada.com
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FISH CAKE &

Golden fried fish cakes with red curry,
served with sweet chili sauce and cucumber.

65.5

APPETIZER <5< §

YsUHNTOU

CRISPY NOODLES &

Deep-fried crispy flake rice noodles
mixed with shrimp and sweet tomatoes.

(34%5

8NV

KRATONG THONG

Minced chicken, shrimp, and sweet corn
served in crispy golden cups.

415}5

Y]
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CRAB CAKE & &

Mixed of ground shrimp, crab and Thai
herbs served with plum sauce.

49.5

zlasnan

SPRING ROLLS &

Deep-fried spring rolls filled with minced
chicken, prawns, crab meat, and glass noodles.

49.5



Tavioluwee

PANDAN CHICKEN & &

Marinated chicken wrapped in Bai Toey
(Pandan) leaves.

APPETIZER &&

NaANUN

SHRIMP CAKE & &

Deep-fried shrimp cakes served
with plum sauce.



TRADITIONAL
SPICY SOUP
(TOM YAM GOONG) &Y

Famous Thai spicy and sour soup with prawn.
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CHICKEN COCONUT
CREAM SOUP

(TOM KHA GAI)

Chicken soup with coconut milk
and Thai herbs.

SOUP << 9

o

LAV

CLEAR SOUP &

Clear chicken soup with glass noodles,
minced chicken, mushrooms, and garlic.

E;S).S
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dugDzimn

TRADITIONAL THAI
SPICY SOUR SOUP
(TOM YAM POTEK)

Traditional Thai spicy and sour clear
soup infused with seafood and aromatic
hot basil leaves. Serves 2-3 persons.

5341.5

Traditional Thai spicy and sour soup with
seafood. Served 2-3 persons.

E)S).S

Y






g11a816n1)

CRISPY CATFISH WITH MANGO SALAD & s

Spicy mango salad with crispy catfish.

15

grusiAUY T

SOFT SHELL CRAB WITH MANGO SALAD & /5

Spicy deep-fried soft shell crab with mango dressing.

SALAD <0<

7

Y]
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grdula
POMELO SALAD

Pomelo mixed with chicken, coconut,
chili, and lime sauce.

E;E).S

grualiifenan

SHRIMP SALAD &

Fried shrimps with fruits and mayonnaise.

74>

FanUluNIg0ILUs

MAYONNAISE SOFT
SHELL CRAB SALAD &

Fried soft shell crab with mayonnaise.

145>



gitogng
THAI BEEF SALAD _J 135>

Grilled beef tenderloin with sliced lemongrass,
kaffir lime leaves, and spicy mint sauce.

g16nLunsou

MORNING GLORY SALAD 895

Crispy fried morning glory and prawn with chili sauce.

NN

MANGO SALAD 4 495

Mango mixed with chili and lime juice.

k

g1 uLan
VERMICELLI SALAD 4 905

Vermicelli with squid, shrimp, and celery with spicy dressing.

Y]
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CASHEW NUT CHICKEN €98

Pan-fried chicken with cashew nuts and
dried hot peppers.

69.5

\ 4

910U FNYIN

TAMARIND PRAWN &%

Deep-fried prawn with tamarind sauce.

109>

o

WNONSLATHIWT DL

SEAFOOD
PHUKET STYLE &Y

Mixed seafood with chili paste, garlic and
sweet basil.

STIR-FRIED <>

15
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Wagoawsn s

BLACK PEPPER
SEAFOOD

Seafood with black pepper
with choices of:

-SQUID 995

- PRAWN 1255

-SOFT SHELL CRAB 1655

4

Uaruiingn ldilansn s

BLACK PEPPER .
STUFFED SQUID
3
Stir-fried stuffed squid with minced
prawn filling on black pepper sauce.
D
119 %
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A BBICTGET

SALTED EGG SEAFOOD

Seafood with salted egg
with choices of:

.SQUID 995
-PRAWN 1905

WHONITLLNG

HOT BASIL
SEAFOOD JJ

Seafood with hot basil leaves
with choices of:

- PRAWN 1155

- SOFT SHELL CRAB 1695



STIR-FRIED <>

WONTEENT

GROUND MEAT
WITH HOLY BASIL
(PAT GRA PAQ) 45

Minced meat with aromatic Thai holy basil
with choices of:

.CHICKEN 695
-ROAST DUCK 1045

- BEEF 1395

lAngaaUFu197U

SWEET & SOUR
CHICKEN &

. ‘ 695

Pan-fried chicken with sweet and sour sauce.

19

Y
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RIED FISH .
ITH THAI HERBS &%

the serving presentatio

Deep fried whole fish with Thai sweet fish -
sauce, served with Chaplu leaves, ginger, lime
peanut, lemongrass and chili.
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Uarnztngn

FRIED FISH WITH
CRISPY HOT BASIL &Y

uita or Kids

Deep-fried whole fish with crispy hot basil.

2895/ Medium i
3095/ Large o

*Live fish preparation may require an
itional 20 minutes cooking time
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Pan-fried beef with garlic and pepper.



DEEP-FRIED <0< 23

Q Banszifisunsning @ NI ERIGRR
GARLIC SEAFOOD &% PRAWN WITH
GARLIC & CHILI 4

Fried seafood with garlic and pepper
with choices of:

- PRAWN 1195
-SOFT SHELL CRAB 1595 2205

Stir-fried prawns with garlic and chili.

Y]



Steamed whole fish with garlic, chili and lime.

2895/ Medium

*Live fish preparation may require an
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UaTtegoa
STEAMED FISH
WITH SOY

Steamed whole fish with soy sauce.

2895/ Medium
3095/ Large

*Live fish preparation may require an
additional 20 minutes cooking time

Yarmunthanzun

STEAMED SQUID
WITH LEMON & CHILI /.4

Steamed squid with garlic, chili and lime.

199>

STEAMED DISH &< 25

Y
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CHARCOAL GRILLED €$<<0

o509 (v

CRYING TIGER BEEF (SUEA RONG HAI) 4

Grilled Australian sirloin beef seasoned with spicy Thai herbs, served with sweet and sour sauce.

ihogny Treing
GRILLED SIRLOIN BEEF & GRILLED CHICKEN &

Marinated grilled beef served with chef's special sauce. Marinated grilled chicken served with chef's special sauce.
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GRILLED SQUID

Grilled squid served with a spicy
and savory seafood dressing.

180
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CHICKEN SATAY &
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CHARCOAL GRILLED <$<%<% 29
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BEEF SATAY &

Rnly. The Rem

Beef satay served with peanut sauce.

159
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PRAWN SATAY &

Prawn satay served with seafood sauce. o)

165

vy
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ROAST DUCK CURRY &%

Red duck curry with cherri tomatoes,

sweet basil and lychee.

135>




CURRY €& 31
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LLANLRIYINIIU

GREEN CURRY 4

Green curry with small eggplants
with choices of:

. CHICKEN 945

. BEEF 119>

¢

AL G

RED CURRY 4

Red curry with small eggplants
with choices of:

- CHICKEN 945

- BEEF 119>

\ 4

LLON WS L

PANANG CURRY

House special thick curry with small eggplants
with choices of:

. -CHICKEN 845

. BEEF 1095

vy
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STIR-FRIED
MORNING GLORY

- q
|

Stir-fried morning glory
with choices of:

- GARLIC 495

.SHRIMP PASTE 495
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LONG BEANS —
WITH SHRIMP PASTE

Stir-fried long beans with prawns.in spi
shrimp paste.

59.5
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STIR-FRIED
BABY CABBAGE &

Sauteed baby cabbage
with choices of:

-SALTED FISH 495

- BEEF 595

YOONLTLNAUIN UKD Y

YOT MARA

Stir-fried special vegetable with
chili and garlic.

[STGETRT

CRAB OMELETTE &

Thai special omelette with crab meat.

69.5
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Ne Ny
EGGPLANT
WITH GARLIC

Sautéed eggplant with garlic
and soy sauce.

Haudonlaanssiiiou
BROCCOLI
WITH GARLIC &

Sautéed broccoli with garlic.

59.5

o

NRNDIINNOS

MIXED VEGETABLES &

Sautéed mixed vegetables in oyster sauce.

59.5

]



Y1INAANE
TOM YAM
FRIED RICE

36
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Feunzndndou onea q;.%
FRIED RICE IN
COCONUT SHELL £

(KHAO OHB MAPHOON) &

Fried rice served with deep-fried beef
in a coconut shell.

115
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PINEAPPLE FRIED RICE &

Pineapple fried rice with shrimp.

Y1INANSINTITY B ¥12Agn Nl
SEAFOOD FRIED RICE SHRIMP PASTE FRIED RICE
Seafood fried rice with hot basil leaves. Fried rice with shrimp paste topped with sliced egg, chili,

dried shrimps and sliced green mango.



RICE &<

12601 F1IAYAIAN
CRAB MEAT FRIED RICE SALTED FISH FRIED RICE
Fried rice cooked with tender crab meat, carrot, spring onion. Fried rice with salted fish, egg and bean sprouts.

F1INOVU LR F12859¢

OLIVE RICE &Y STEAMED RICE

House special olive rice with minced chicken, chili and
Thai parsley.
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SALTED EGG NOODLES

Fried glass noodles with salted egg and seafood.

AIYLEIYIUDEU

BANGKOK BEEF NOODLES SOUP &

Beef balls, tender beef slices, and steamed bean sprouts in rich spicy beef soup.

NOODLE 225>
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SEAFOOD NOODLES SOUP THAI FRIED RICE NOODLES
(TOM YAM TALAY) 4 (PAD THAI)

Noodles with seafood in spicy and sour soup. Fried rice noodles with bean sprouts, chives, bean curd and prawns.

895 895
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MANGO

STICKY RICE & &
—®

Sweet ripe mango with glutinous rice.

60

A9 8l
CHA UAY
LONGAN &

Refreshing blend of longan, grass jelll,
red bean, and sago seeds in coconhl milk.
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" DURIAN ICE CREAM . \ ,
WITH STICKY RICE &
B .. Ay

I
o
- Special homemade durian ice cream
served with Thai glutinous rice.

1.5
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THAI ICE MIX
(RUA MIT)

Sweet corn, young coconut, jackfruit and
arenga palm fruit with coconut milk.

E;E;JS

o

lomasuNzNsI2

JITTLADA COCONUT
ICE CREAM

Freshly made coconut ice cream by
Jittlada.

E;S)JS

Q0

WanavFumyn

THAI PUMPKIN
CUSTARD

Cooked pumpkin in syrup with
coconut cream.

E;E).S



L)

uideau
CASSAVA IN COCONUT
CREAM (MAN CHAM) &

Cooked cassava in syrup topped with
coconut cream.

45.5

P1nlieINFun

DURIAN STICKY RICE &

Durian served over Thai glutinous rice.

59.5

DESSERT << 45

ATDILLATINZT

KRONG KREANG WITH
COCONUT SYRUP &

Thai dessert of boiled tapioca flour, served in
sweetened coconut milk.

39.5

lomaFuniFou

JITTLADA DURIAN
ICE CREAM &

Freshly made durian ice cream by Jittlada.

49.5






BEVERAGES

o
o

JUICE

LIME SQUASH @
3 4.5

LIME JUICE @

255
KEDONDONG JUICE @

39.5

MOCKTAILS

BEVERAGES << 47

ORANGE JUICE

395

ICED LONGAN

39.5

FRESH YOUNG COCONUT
60

PINA COLADA @ TOUR DE THAI

Fresh pineapple, pineapple juice,
coconut milk and blue lagoon syrup.

545

SUNNY FIZZ @

Orange juice, lychee syrup, fresh mango
and mint leaves.

54.5

MELON SABAI

Melon syrup, soya bean and jelly.

54.5

Fresh strawberries cranberry juice,
grenadine syrup and mint leaves.

545

CHIANGMAI BREEZY

Cucumber, pineapple juice, green apple
syrup and mint leaves.

54.5
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COFFEE & TEA

@ THAI ICED TEA

@ THAI ICED GREEN TEA
@ THAI ICED COFFEE
@ ICED TEA

@ ICED LEMON TEA

HOT PANDANUS TEA
ONE POT SERVES FOR TWO CUPS. ADDITIONAL CUP COST IDR 107

@ TRADITIONAL THAI HOT COFFEE
@ TRADITIONAL THAI HOT COFFEE WITH MILK

MINERAL &
SPARKLING WATER

@ AQUA

@ EQUIL NATURAL MINERAL WATER
@ EQUIL NATURAL SPARKLING WATER

SOFT DRINK

@ COCA COLA
@ COCA COLA ZERO

30
30
30
18
20
30~

22
25

17
355
2e5

24.5
24.5

BEVERAGES << 49




Pictures are for illustration purposes only. This menu book is available for purchase at IDR 7,000,000.
Please ask the counter staff for a new copy. All prices are subject to a 5.5% service charge and a 10% government tax.



