INDONESIAN HAWKER KITCHEN

Created by chef Luke Farrell, Bebek Bebek brings Indonesmn to Arcade, using fresh herbs and
- spices grown on his Dorset farm. The star? Twice-cooked crispy Javanese duck - tender,
golden, and’ served with rice and a zesty green chilli sambal.

SKEWERS:

CHICKEN SATAY SKEWERS ¢85
TIGER PRAWN SKEWERS  £95
BEEF 'KLOPO' SKEWERS
SATAY SKEWER PLATTER  ¢12

2 chicken, 2 prawn, 2 beef, perfect for sharing

£10.5

FAVOURITES:

FOR ALLERGENS, PLEASE SPEAK TO rﬂ B-I FOR FULL MENU & TO PLACE YOUR ORDER,

AMEMBER OF THE TEAM LE o] ), PLEASE SCAN TABLE QR CODE

‘KERUPUK' CRACKERS £6

Authentic (and addictive!) Indonesian crackers
- a.javanese street food favourite.

FRIED TEMPEH £9.5

Crispy tempeh slices, seasoned and served
with pickled Acar salad.

ACAR PICKLE SALAD £5

Pickled carrot, cucumber and chilli in a coconut, turmeric and
Nguan Soon Mah Kwan pepper dressing.

MIE GOMAK GORENG £16

Wok-fried beef & prawn noodles with batak pepper sauce;
topped with a crispy omelette.

SMASHED
CHICKEN/DUCK LEG

Fragrant turmeric-infused rice

£14 | £16



