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A T AN R and welcome to Jittlada Thai Cuisine. | _ ST
: e {12t R ! Jittlada is a name of a Royal Palace in Bangkok = | il Ukt 2300 L0

i VI where the Royal family lives at present.
Wit -J | Thus it is also a most fitting name for a restaurant that preserves 1] 1l A

(TN B AR R i | sps P s e
W L e i the tradition of Thai Cuisine. =~ ) 1l
TR Thai Cuisine appeals to a wide variety of tastes: bitter, salty, sweet, ' |
L ] o (I sour and hot.

LRl i It is indeed a harmony of taste, colour and texture;

S A Rt \ /) achieved by blending herbs and spices to enhance natural tastes

AT NG (S i : which appeal to the senses as well as to the palate.

\" T I A typical Thai meal consists of an assortment of
| (i | curry dishes, soup, salad, vegetables and dip sauces |

served simultaneously with plain boiled rice. |

At Jittlada you will experience G e
the very best of Thailand’s unique culinary LA ‘.' 4
t offerings from our Award Winning chefs. e el AL
We use only the finest ingredients and take the utmost fii T ERR A (e 1 3
care to ensure that classic centuries-old recipes 0 A

are prepared and presented to perfection. | 1k EE X i s
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Medium Hot Hot Very Hot ' Recommended 0 Suitable for kids |
L | | i
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LIME (COMNIION LIME):
“MA-NOW” | '

Lime is used principally as
a garnish for fish and meat
dishes. The fruit contains
Hesperidin and Naringin,
scientifically proven anti-
inflammatory flavounoids.
Lime juice is used as an
appetizer, and has antitussive,
anti-flu, stomachic and anti-
scorbutic properties.

M‘-’ﬂ,ﬁu (it A -I!_I".l"-'. .
Soft Shell Crab with Manggo Salaa\r,h_ AT AR R A e R A

Spicy deep-fried soft shell crab with mango dressing R

grdaraninl

Fluffy Catfish Salad

Spicy mango with fluffy cris catfish
Rp. 59,500
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Salad
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Mango mixed with chili and lime juice
Rp. 49

Man
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. Ppomelo Salad
Pomelo mixed with cbickpn, coconut, chili
and lime sauce

WaAN
Shrimp Salad

Fried shrimps with fruits and
mayonnaise

Unniito

Thai Beef Salad

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

Rp. 89,500
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CHILI : “PRIK”

Chili is an erect, branched, | |
shrub-like herb with fruits usTd L/
as garnishing and ﬂavo ring

in Thai dishes. There are many . 1 W ISR BT _-_u-.!l -

different species. All ch)ntam . W I |IIII ! 10 | e I \' il l|| |‘
capsaicin, ablologlcalyact ve | = Q000 S T L) . | ¥l LRI 0 AL Bl

ingredient beneficial to the| | I i EHENEN | | o iR |' : i1 {4 {t| I "l’ T

i respllratory system, blood | . Mlang Kat m ill : L | [t e I
pressure and heart.|Other ||| 11| . B | Fresh sprin gréeTt %thkfmed sbnmps, e RN 1 |:~. | I'I’"‘ Wil

| therapeutic uses 1ncLude being | 1A F peanut and berb e bial] NN N ||| :'H! {4 e b
' astomachic, carminative and | i - - | . B, SN ‘
} anti-flatulence agent and RP 35, 500 ','[ S J
digestant. | i | I:!
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Crispy Noodles
' Deep-fried crispy flake rice noodles
mixed with shrimps and sweet tomatoes

Rp. 49,000
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KAFFIR LIME LEAVE

(LEECH LIME LEAVE) :

“BAI MA-KRUT”

The leaves, peel and
juice of the Kaffir Lime
are used as flavouring
in Thai cuisine. The
leaves and peel contain
volatile oil. The major
therapeutic benefit

of the juice is that it

enhances your appetite.

Gugn1dzunn

Traditional Thai Spicy Sour Soup
(Tom Yam Potek)

Traditional Thai spicy sour clear soup
with seafood and bot basil leaves,
served for 2-3 poeple

Flasaatilosng

Grilled Ribs

Marinated grill ribs served with chef’ sauce
Rp. 220,500

lAgin S
Grilled Chicken

arinated grill chicken

served with chef’ sauce
Rp. 75,500 N

a dudnda
Traditional Spicy Soup -
(Tom Yam Kung)

our soup with prawn

F'\
Famous Thai spicy and s
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Grilled Squid
Charcodl grilled squid

with seafood dressing
Rp. 90,500

wneln I il
ClearSoup 7. g« ~—
Clear chicken soup with glass noodle;- , B

mipiced chicken, mushroom and garlic
Rp. 59,500 . N

B
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| guainla
Chicken Coconut Cream Soup
(Tom Kha Gai

Chicken soup with coconut mil

and Thai bherbs
Rp. 54,500

D GHEN
Grilled Sirloin Beef

Marinated grill beef served with chef’ sauce
Rp. 145,500




SHALLOT :
“HOM, HOLEK, HOM-DAENG”

Shallots, or small red onions,

are annual herbaceous plants.
Underground bulbs comprise
garlic-like cloves. Shallot bulbs
contain volatile oil and are

used as flavouring or seasoning
agents. Therapeutic properties
include the alleviation of stomach
discomfort and as antithelmintic,
anti-diarroheal, expectorant,
antitusstive, diuretic and antiflu
agents.

aAxde la
Chicken Sata J |

Marinated chicken satay served with
peanut sauce and cucumber

Rp. 64,500
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Beef Satay | ' _-
Beef satay served with peanut sauce | ; | '.
Rp. 75,500 | 4 -

Prawn Satay
Prawn satay served with seafood sauce

Rp. 120,500
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wALaLdneNg
Roast Duck Curr .
Red duck curry with cherry tomatoes, sweet
basil and lychee

Rp. 85,500
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Green Curry Beef / Chicken
Green curyy beef/chicken
ithfsmall eggplants
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] ouse special thick curry with
- F’ beef/ cbzckm '
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Wanztns e

Stir Fried Duck With Holy Bas

Pan-fried duck with

chilies and boly basil leave

Rp. 95,500

GARLIC : “GRA-TIAM”

Garlic is an annual herbaceous
plant with underground bulbs
comprising several cloves.
Dried mature bulbs are used

~ as a flavouring and condiment
in Thai cuisine. The bulbs

| contain 0.1 to 0.36% garlic oil

and organic sulfur compounds.

| | Therapeutic uses are as
antimicrobial, diaphoretic
diuretic, expectorant,
)antiflatulence and cholesterol
|lowering agents.

(W TAToYa e 7 H b
Garlic Beef

Pan-fried beef with garlic and pepper

Rp. 95,500
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Pan-fried ¢
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Cashew Nuts' Chlqk n
Pan fned cbzcken with caslp wn

bot gepﬁq

lAdandeuananu
Sweet and Sour Chicken

sweet ancﬂso
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Three Flavors Sauce Fried Fish
Deep-fried boneless whole dﬁsk topped

with sweet, spicy and sour sauce @ 7
Rp. 279,500 / Medium v‘
| Rp. 299,500 / Large Uananulns »
.................................................................................. Fried FiSh With Thai Herb —
: ® Deep fried whole fish with Thai sweet

fish sauce, served with Miang Karm leaves,
ginger, lime, peanut, lemongrass and chili

Rp. 279,500 / Medium
Rp. 299,500 / Large




danzinsn

Fried Fish With Crispy Hot Basil
Deep-fried whole fish with crispy
bot basil

Rp. 279,500 / Medium
'Rp. 299, 500 / Large




Uilndnnszinsn
Hot Basil Soft Shell Crab

Fried soft shell crab with bog basil leaves
\Rp, 135,500

........................... ' ‘."

Mayonnaise Soft S
Fried soft shell crab wigh mayonmaise




with garlic and ipepper:.'

Uilusiawsn lvnusin
Black Pepper Soft Shell Crab
Fried soft shell crab with black pepper

‘f " 'Rp. 129,500



AvauiuLdu

Glass Noodle Prawn
Home special clay pot prawn
with glass noodle

Rp. 89,500

AN NI ANV

Tamarind Prawn
Deep-fried Prawn with tamarind
Rp. 89,500

o "1
Aaiawan lnen |
Black Pepper Prawn |
Deep-fried prawn with black pepper
Rp. 89,500 |




ANNSUADN

Garlic Prawn
Deep-fried prawn with
garlic and pepper

HAANSHINSIAN |
Basil Leaves Prawn
Deep fhed prawn with bot basil leaves




Uawndindn T
Black Pepper Stuffed Squid
Stir-fried squid and minced
squid with black pepper

Rp. 89,500
)\
Wanztatlnnws ALl -
Seafood Phuket-Sty

&

Mixed seafood with chili pas
garlic and sweet basil
Rp. 89,500

.............................................................
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Uamiindiawsn lny
Black Pepper Squid
quid with black pepper

E TIE—
Tl
Uaudindia laidiss.
Salted Egg Sq d

_
——

= = /

« S Stir-friedsquid with salted egg /)
" | Rp.94,500 = &/
|| — -

—
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W l.'l. / Medium
: Rp299,500 / Large
sh 20 ) minutes cooking time )




\ npUIUANIAN
Baby Cabbage with Salted Fish
Sa baby cabagge with salted fish

' Rp. 49,500

feininnsnnel

Long Beans With Shrimp Paste
Stir-fried spicy shrimp paste

with prawns and long beans

Rp. 59,500
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with Garlic '
plant wztb garlic,

Amsniminsiunos Tdiilo

Baby Cabbage with Beéef
Baby cabagge stir-fried with

thin strips of lean beef
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WaKnsuing

&‘ 4 , % Mixed Vegetables
: ) uteed mzxed vegetables
w ter sauce

i Rp. 59,500

Wavuaonmoa
Broccoli with Garlic
Sauteed broccoli with garlic
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 Morning Glory . .~
' with Garlic
. Stir-fried morning glory

- with garlic sl et

laidun?
Crab Omelette

ganNzsziiniinduiioy
Yot Mara

Fried Special vegetables
with chili and garlic
Rp. 59,500
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Fried rice with sbrzm J}Apﬁie topp'éd

ﬂ wiltced egg, Jq’ﬂl{h.

and'slice |gree1ri’mango
Rp 64,500

ied sbq'zmps
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" Crab Meat Fried Rice

Fried rice with crab meat
| |
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I siogndunTalaida
(! ; . Salted E Noodles
IR ._ ,Hhed laqs n odles with

A T sal ed eggrmd seafood
T Rp.69,500

AYLRDIANEN

Seafood Noodles Soup
(Tom Yam Talay)

. Noodles with seafood
in spicy and sour soup
Rp.75,500
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AR T A Mango Sticky Rice
e R (Seasonal)
sy el B | Sweet ripe mango
- with glutinous rice

Rp.49,500

. .; I it || l I"|]|-I||II| |L

l@ Il’ J’ i ‘ "".
\ U "'ls,mns k.q* '51'5 -
N Jittlada Co cdnul; Icé Crea
A\ Freshly da  made coconut

y L\ dce creamb jttladd| 'I;.I .
Rp.49, 500 | i

wWanoasduven
PumpkKin In Syrup
Cooked pumpkin in syrup
with coconut cream
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| || Thailce Mixed SN

| |Sweet comn, young coconut, jackfruit and
IR |arenga palm fruit with coconut milk
AR b Rp.39,500

Suidon | (K

. . | Cooked Tapioca in'Syltup LA
' (Mancham) | W =
'r | Famous cooked tapzo#a in sgyp i 1wl

} ]
: Itogped with coconut cream /
s =S Rp.45,50 Y-~ g
: ] Y

— fﬂ'n umm
| Dunans

nStlc e

1 amsuniEuu -3
~ Jittlada Durian Ice Cream <
- Freshly dail duf‘rd’ﬂge cream
by ]1ttlad i{ —
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l"‘."?'r strawbk craibe
~ grenadine syrup and mint leaves}
Rp.45,500 5
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T ~ Rp15000  Limesquash R
Natural Mineral Water / Equil Rp.30,500 Lime Juice = Rp 25 500
Sparkling Mineral Water / Equil Rp.30,500 Kedondong Juice Rp.30,500

Orange Juice Rp.30,000

B - ——

Soft Drink

Coca - Cola Rp.20,500
Coca - Cola Zero Rp.20,500



Fing Colada -
(Fresh pinq ple, pineapple juice,
- coconut mi, 'q,nd blue

Juice,

o~ Wdn

Thai Ice Té'ﬁ‘

Rp.30,000
_ | ‘ Traditional
R Iced Tea Rp.18,000 Tradional Thai Hot Coffee Rp.17,000
Iced Lemon Tea Rp.20,500 Tradional Thai Hot Coffee Rp.20,000
Hot Pandanus Tea - per pot* Rp.30,500 with Milk
*one pot serves two cups.
Additional cup Rp.10,500 Beer

Bintang Rp.39,000
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Jittlada, ﬁw Ea‘u;f/sﬁ- BSD City

Jakarta
PONDOK INDAH MAL 2 | L. 3 Unit 334 | T/ F +62 21 7592 0867
GRAND INDONESIA | Le. 3A #FD 1 | T/ F +62 21 2358 0573
SENAYAN CITY | LG. Unit 08 B & C | T/ F +62 21 7271 1396

Ten gehang
THE BREEZE, BSD CITY | Waterfront 4 Unit L. 09 | T/ F +62 21 5038 6687



