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Centong Nasi




Sendok Sayur







Nasi Putih

__________ Fl









A.4 Nasi Tim Ayam
Nasi 180g
Ayam 60 g
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Bubur Nasi Kental




Bubur Nasi Encert|
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‘A7 Lontong Polos
A.1Bh S0g

_____________







Nasi Jagung







Jagung Pop Cornl







S’ et |



Perkedel Kentano




Kentang Balado




Kentang Goreng Stick




Talas Kukus







_______________




A.20 Ubi Jalar Putih Rebus

A. 1 bh Besar 200 g
B. 1 bh Sedang 150 g
C. 1 bh Kegcil 100 g



A.21 Ubl Jalar Merah Rebus
A.1bhB 270 g
B. 1 bh Kecil 80g
C.1bh Kecil 75¢g




Singkong Rebus




Parut
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ie Basah Rebus







Bihun Rebus




Mie Aci / Glosor Goreng




Roti Tawar / Gandum




A.29 Roti Manis
1 Bh Roti 75 g
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A.31 Pisang Kepok Rebus
Berat Matang 100 g

48









Daging Sapi Rendang




B.3 Semur Daging Sapi

1 ptg 50 g
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IDaging Burger
55
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B.6 Bakso Rebus

A. 1 bh besar %0g
B. 1 bh sedang 15g
C. 1 bh kecil 5g

____________






B.8 Daging Rebus

B. Sendok Sayur 259

______



B.9 Ayam Goreng Dada
4 A 1 !;g mm sog

30gr
'0‘1 Ptg Sayap <0 gr

______



Paha

Avam Goreng
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Avam Goreng Kepala




Avam Ceker Rebus
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Rempela Hati Ayam Goreng







B.15 ‘Sate Hati Ayam

1 tusuk 30 gr
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B.17 Sate Usus Ayam

1 tusuk 204g

______________




B.18 lkan Mas Pepes

A4 eicor sedaig 1309

______________



B.19 Ikan Mas Goreng

A 1 ekor bsr 130 gr
B. 1 ekor sdg 120 gr
C. 1 ekor kel 40 gr
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pig bagian badan
C. 1 ptg bagian kepala

B.1

'Tkan Kakap Goreng

70



B21 Ikan Kakap K'u;g‘:h-»

A. Satu Potong Bagian Ekor

B. Satu Potong Bagian Badan
C. Satu Potong Bagian Kepala

1100g

_______________



Goreng
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Tkan Bandeng Kuah




Tkan Kembung Goreng




B.25 -I"kan”BeIutﬂGoten'g;

A. 1 ptg bagian badan Sar
B. 1 ptg bagian badan 10 gr
C. 1 ptg bagian kepala 16 gr
D.1 ptg bagian kepala 30 gr
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B.26 Ikan Belut Goreng Kecil
1 ekor ke B



Tkan Bilih Goreng




B.28 Ikan Nila/Mujair Goreng

A. 1 Ekor Sedang 40¢g
B. 1 Ekor Kecil 25g
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B. 1 ptg bag badan 059
'C. 1 ptg bag ekor 40g
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Ikan Tenggiri Goreng
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'B.32 lkan Lele Goreng
A. 1 ekor bsr 70 g
B. 1 ekor sdg 40 g
C. 1 ekor kal 30 g
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Ikan Pari Segar Goreng







Cumi Sotong Rebus
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B.38 lkan Baronang Bakar
1 Ekor Sedang 180 g



B.39 Ikan Bawal Gereng

A. lkan Bawal Kecil 100 g
B. lkan Bawal Sedang 150 g
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40 Ikan Patin Kuah
wtvbﬂowda
1mbng¢dﬂm

C. 1 pig bag ekor

ou;» m

85¢
100g
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B.41 Ikan Teri Segar Goreng

A. 1 sdm 10g
B. 1 Piring 50g

Ikan Teri Segar Gorendi
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Bande Presto




Tkan Tenggiri Bumbu Kuning







Ikan Sarden




Ikan Tongkol Pindang Goreng
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Ikan Tongkol Pindang




Ikan Asin Japuh Goreng




B.49 |kan Asin Peda Goreng

A. Bagian Kepala
B. Bagian Ekor
C. Bagian Kepala
D. Bagian Badan
E. Bagian Ekor

15g
15¢g
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15g
5g
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100
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Tkan Asin Selar Goreng
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Tkan Asin Sepat Goreng




Ikan Asin Gabus Goreng




Tkan Asin Pepetek Goreng




Tkan Asin Teri Goreng




Tkan Asin Gabus Goreng




Telur Ceplok Balado




Telur Dadar




Telur Rebus Balado




Telur Puyuh Rebus




Daging Kornet




Kikil Gulai
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Tempe Goreng







B.67 Bubur Kacang Huau

1Mmglmk|(adl 100qr
5 sdm Kacang Hijau 55 gr
1 glsSamanEnw 10091-
1 sdm Gula Pasir 10 gr
1 sdt Guia Merah Sgor



Kacang Tanah Goreng
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B.69 Kacang Tanah Rebus
1 piring 100 g



Kacang Merah / Jogo













Sayur Bayam Bening







C
A 18d
B. 1 Piring

>.5 Tumis Sawi

1 Sdm

159
1009




C.6 Tumis Kacang Panjang
A 1sdm 15¢g
B. 1 Piring 100 g

127



Gulai Daun Singkong




| 2.18 Tumis Kangkung
B.1 Pmng

10 g
100 g
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Balado Terong










Wortel Rebus







Nangka Muda Rebus




Labu Siam Rebus




Ketimun Mentah




Terong Ungu Bulat




Terong Bulat Hijau







D.1 Alpukat

'A1bhbeaar

B. 1 bh sedang
C. 1sdm

170 g
130 g
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D.2 Anggur

10 bh

120 gr




Apel Manalagi
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D.4 Apel Fuji

‘A 1 bh besar 200 ¢
B. 1 bh sedang 120 g
€ 1 ptg S0g

__________

1Apel Fujil
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Apel Merah Royal Gala
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Durian Lokal




Durian Montong




D.11 Jambu Air
5 bush sedang 1409
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Jeruk Bali







Jeruk Medan







D17. Kiengkeng
10 bh 109

158









D.20 Mangga Harum Manis

‘A1 bh besar 3509
B.1 bh sdg 2509
Ciins 750
1 ptg dadu 10g



D.21 Mangga Indramayu

A.1bh sedang
B.1 bh kecil
C.1ins

D.5 ptg dadu




























Pisang Raja Sereh




Pisang Raja Bulu




D.34 Manggis

A. 1 bhbesar
B. 1 bh sedang

40 g



'D.35 Rambutan
5 bh 50 gr










D.38 Semangka
1 m 100 g















: ]
.4.4..1 PSS FFEeS B .1..55..1....‘..1-&5;







—yroa
L} |

vy

§
L

Bakwan Sayuran







Kue Bika Ambon







Bolu Kukus




Brownie
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Kroket Kentangt
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Kue Mangkok




Kue Lapis Legit







Lemper Avam
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Papais Pisang







Pisang Goreng
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E.30 Pisang ljo
- Tsgr

Tepung terigu (kulit) 859r
- Bubur Tepung Beras. 309r
 Sirngp 10 gor
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Kue Putri Avyu







Roti Manis Coklat




Risoles Sayuran
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Tahu Isi Savyur
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Tempe Goreng Tepung




Ubi Gorend










Martabak Keju




Martabak Coklat Kacang




Martabak Telur




Keripik Talas




E.48 Keripik Pisang
1 genggam 30g

228









Ayam Goreng Tepung Dada Atas




Avam Goreng Tepung Dada Mento




Avam Goreng Tepung Paha Atas




Avam Goreng Tepung Paha Bawah




Ayvam Goreng Tepung Savyap




F.6 Bihun Goreng

1 porsi 250 g

___________

236






F.8 Gado-Gado

1 sdm 20 g
1 piring 20¢
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F.9 Ketupat Tahu/Doclang

1 Porsi 400 g

Ketupat Tahu / Doclangi
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F.10 Kuetiaw Goreng

1 Porsi 275 g

_____________
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F.12 Mie Bakso

1 porsi 4009
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Mie Bakso!
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F.13 Mie Goreng

1 porsi 300 g
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Pizza Iris Kotak Tipis







F.16 Sate Ayam

5 Tusuk 50 g
bumbu kacan'g 2 sdm 20 g
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Sate Kambing




Sate Padang







F.20 Soto Mie

1 Porsi 250 g
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Soto Mie

1
________ £
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G.2 Kopi

1 sdm kopi hitam bubuk 79
2 sdm gula pasir 20 g
Air 2009

K op. :
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G.3 Kopi Susu

A.1sdmkopl bubuk
B. 1 sdm susu bubuk full cream
C. 2 sdm gula pasir

1 Gelas Air

__________






Kopi 1 Cangkir




Susu Cair
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