
S I GN AT U R E S 
( M I N  2  P E RS ON S)

PLANCHE DU JOUR |96
Viande, poisson, légumes, sambal, riz parfumé

Meat, fish, vegetables, sambal, rice

ROM I ’ S  M E N U

S M A L L P L AT E S

AYAM GORENG |24
Beignets de poulet - curcuma - lait de coco
Fried chicken snacks - curcuma - coconut milk

STEAMED DUMPLINGS |25
Assortiment vapeur - raviolis crevette hakao -
raviolis poulet siomay
Prawn hakao - chicken siomay

BAO BUNS |22
Bao de poulet croustillant - coleslaw - rica-rica
Crispy chicken buns - coleslaw - rica rica

CARPACCIO |21
Poisson du jour - sambal dabu-dabu
Fish of the day - sambal dabu-dabu

MANGGA SALAD |16
Mangue et légumes - sauce aigre-douce
Mango and vegetables – sweet & sour chili 
sauce

GADO-GADO SALAD |16
Assortiment de légumes - sauce cacahuète
Asian vegetables - peanut sauce

CRISPY RICE|18
Tartare de poisson - sauce sésame citron
Fish tartar - sesame citrus sauce

RIB RENDANG      |43
Rib de boeuf braisé aux épices - lait de coco
Braised beef rib - coconut milk

AYAM BAKAR BETUTU      |43
Suprême de poulet grillé style balinais
Yellow grilled chicken balinese style

MAHI SAMBAL POP      |45
Dorade des Caraïbes - sauce tomate coco - 
tagliatelles
de courgette
Caribbean sea bream - tomatoes coconut sauce 
- zucchini tagliatelle

P L AT E S

WOK DE TOFU|34
Assortiment de légumes - sambal rica-rica
Assorted vegetables - sambal rica rica

RIZ TEK TEK |36
Légumes sautés - sauce soja
choix : poulet, boeuf ou crevette
Fried rice with vegetables - soja sauce
choice of : chicken, beef or prawns

NOUILLES TEK TEK  |36
Aubergine grillée - sambal baladoes sautés - sauce soja
choix : poulet, boeuf ou crevette
Fried noodles with vegetables - soja sauce choice of : 
chicken, beef or prawns

LARGE



BERMANIS-MANIS  |18
Discover selection sweets by our 
pastry chef Paul THOMAIN in your 
bite size

SAKANTI SOUFFLÉ |15
Soufflé sakanti chocolate - avocado 
ice cream - cocoa streusel
(14 mins waiting times)

ROMI PIE|15
Tart of vanilla Tahitensis - white 
chocolate - galangal - kumquat - 
lemon kalamansi sorbet

 

PISANG GORENG |15
Banane croustillante - émulsion 
noix de cajou - fruit de la passion - 
glace gingembre banane

NASTAR  |15
Pineapple confit shortbread - 
pineapple cream

KOPI SAYA...KOPIMU |15
Frozen sumatra coffee mousse - 
kahlua caramel - lemon biscuit

FRUITS AND FLAMBE |15
Assorted cooked fruits - mizu 
flames - sorbet soursop - andaliman 
pepper

D E SS E RTS

 
B B Q  C O M P O S I T I O N

( M I N  2  P I E C E S )

SATE AYAM |8
Brochette poulet - sambal kacang
Chicken skewer - Sambal kacang

SATE MARANGGI|9
Brochette boeuf - sambal kecap
Beef skewer - sambal kecap

SATE UDANG |12
Brochette gambas - sambal mangga
Prawn skewer - sambal kecap

TERONG BALADO |9
Aubergine grillée - sambal balado
Grilled egg plant - sambal balado

W O N D E R F U L  R O M I
LAISSEZ-VOUS PORTER PAR LES CHEFS BISANI
À TRAVERS UN VOYAGE AUX INSPIRATIONS

INDONÉSIENNES.
CATCH A GLIMPSE OF INDONESIA’S SAVORS

TRUTH OUR CHEFS BISANI CREATION ON YOUR
PLATE.

5 Plats / Savory - 2 Douceurs / Sweet |118

 Plats pour lesquels nous vous recommandons un Sambal |  
Dishes going well with a Sambal

SA M BA L

MANGGA|9
Mango fruit base, shallot, citrus

DABU-DABU |8
Condiment from Manado (North 
Sulawesi), Capsicum, Chili, Tomatoes, 
Shallot

BAWANG  |8
Shallot base, garlic, chili, cooked in oil

ANDALIMAN  |10
Signature sambal made from chili and 
batak peppercorn

TERASI |10
Original from West Java, made from 
chili, shallot, shrimp paste

S I D E S

RIZ CURCUMA COCO - COCONUT
RICE - NASI KUNING| 8

LEGUMES GRILLÉS - GRILLED
VEGETABLES |12

SUCRINE - LETTUCE | 10

Tous les prix sont en euros | All prices are in euro




