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A Taste of Nyonya Heritage
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Preserving Their Peranakan Roots ¥

FANS of Peranakan cuisine need not
travel far to find good Nyonya food.

}Located in the heart of SS2, Petaling
Jaya is BibiChik Restaurant, a family
business, that has been serving
authentic Nyonya cuisine to customers
for two decades.

BibiChik opened in January 1996 after a
family member decided to venture into

" the restaurant business in an effort to

preserve their Peranakan roots.

The Nyonya dishes served here are a
delight to the taste buds and offer
' homely and appetising food, bringing to
mind mum’s cooking.

The family business, managed by
generations, has stood the test of time,
attributing their continued popularity to
the restaurant’s home-made dishes.

BibiChik has been around since 1996. It
is located in $S82, Petaling Jaya.

. Some customers who come here have
Peranakan roots and they miss the food.
In addition, most of the dishes are made
from scratch, including the sambal and

Among their signature dishes, perut ikan, is a traditional Nyonya
dish prepared with garoupa fish stomach.

This speciality is cooked with 13 types of finely chopped herbs
and definitely leaves an impression.

The dish is both sweet, salty and sour, reminiscent of asam-style
broth and goes very well with plain white rice.

Honey Sotong - squid coated in crispy batter, drizzled with a
sweet sauce and sprinkled sesame seeds - is also popular and a
favourite with children and the elderly.

The honeyed sweetness from the sauce and the crunchy
savouriness of the batter go well together.

Another noteworthy dish is the Lemak Nanas Prawns. In this
creamy favourite, diners will find large prawns, pineapple, winged
beans and other ingredients in tantalising coconut milk broth.

The aromatic broth complements the prawn’s sweetness while
the beans are still crisp as they are added in last.

Other notable dishes are Mango Fish, Petai Prawns, steamed and
grilled otak-otak and crispy brinjal.




A01

OTAK- OTAK

Minced fish with sambal paste, wrapped
with banana leaves

RM 18.80

A02

PIE TEE (&&5mennen

Deep fried dough shells filled with
turnip fillings and prawn meat

RM 18.00

A03 A05

PULUT KUNING WITH CHICKEN LOHBAK
CURRY CHICKEN
RM 18.90
RM 13.80
A04 A06
ACAR AWAK KERABU MANGO

RM 15.80 RM 22.00






Co1

SOUP OF THE DAY
& HRi&
RM 18.80

co02

ITIK TIM SOUP (357
RM 33.80

co3

CHICKEN SALTED VEGETABLES
& TOFU SOUP

JRIA %
RM 29.00

C04

TOM YUM SOUP
RM 33.80
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D01

NASI LEMAK

RENDANG CHICKEN
RM 18.90
D02
NASI LEMAK ((87:x
RENDANG WAGYU
RM 28.80

D03

NASI LEMAK

CURRY CHICKEN

RM 18.90

D04

NASI LEMAK

SAMBAL SOTONG

RM 19.80

D05 D07

NASI LEMAK CHICKEN

SAMBAL PRAWN BEREMPAH

RM 19.80 RM 12.80

D06 D08

NASI LEMAK (825 venpep NASI LEMAK

AYAM BEREMPAH SAMBAL (BIASA)

RM 18.90 RM 6.50






D12

CHAR KUAY TEOW (SEAFOOD)

RM 18.80

D13

MEE SIAM CURRY CHICKEN

RM 17.80

D14

MEE SIAM CHICKEN BEREMPAH

RM 17.80

D15

NYONYA FRIED RICE

RM 15.80

D16

BB MEE GORENG

RM 17.80

D17 D19

NYONYA FRIED RICE NASI LEMAK GORENG (§£¢6mmenpep
WITH CHICKEN CHOP WITH CHICKEN CHOP

RM 23.80 RM 26.80

D18 D20

NYONYA LAKSA (§i6mmenen ) NASI GORENG KAMPUNG

RM 18.80 RM 23.80






EO1

RM 26.80

E02

NYONYA BUTTER
MILK CHICKEN SET

RM 26.80

EO03

CURRY CHICKEN SET

RM 26.80

E04

NYONYA BRAISED
BEEF SET

RM 29.80




EO05

SCALLION GINGER
FISH SET

RM 29.80

E06

ASSAM FISH FILLET SET ~

RM 29.80

E07

SAMBAL PRAWN SET

RM 29.80

E08 ,i\;
I

SAMBAL SOTONG SET

[l /
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:

RM 29.80



FO1

BB SATAY

BiBiChik Chicken satay

RM 22.80

F02

NYONYA PANDAN CHICKEN

Juicy chicken marinated in traditional Nyonya spices
and wrapped in fragrant pandan leaves.

RM 28.00

FO03

BB SAUCE CHICKEN (%fez

Pan-fried marinated chicken glazed with
flavorful BB sauce

RM 29.80

F04

RENDANG CHICKEN

Tender chicken slow-cooked in a rich, creamy
rendang sauce infused with aromatic spices.

RM 29.80

F05 FO07

CURRY CHICKEN ($xx KAPITAN CURRY CHICKEN

Chicken cooked in a fragrant, creamy curry Tender chicken simmered in fragrant Nyonya curry
sauce with spices with aromatic spices and coconut.

RM 29.80 RM 29.80

F06 FO8

PONGTEH CHICKEN AYAM SIOH

Chicken braised with mushrooms, potatoes chicken braised in a tangy, aromatic Nyonya tamarind
and sugarcane in savoury taucheo sauce. and aromatic herbs

RM 32.00 RM 29.80






GO1

WAGYU RENDANG (35 Tz

Wagyu slow-cooked in a rich coconut
rendang sauce with aromatic spices.

RM 56.00

G02

TAMARIND BLACK PEPPER BEEF (&¢6vmnoen

Tender beef wok-fried with aromatic black pepper
and tangy tamarind sauce

RM 36.00

GO03

NYONYA BRAISED BEEF

tender beef slow-braised in a fragrant sweet
vinegar sauce

RM 36.00




HO1

MA YAO (DEEP-FRIED ONLY)

kit
RM 72.00

HO02

GROUPER

fi Bt
RM 85.00

HO03

GOLDEN SNAPPER
ARG
RM 85.00

HO04

GROUPER FILLET

PEYsiNiiYaT
RM 88.00

HO05

GOLDEN SNAPPER
FILLET

2L A Fy
RM 88.00

HO06

NYONYA CURRY
FISH HEAD

GREmYRE £ K
RM 68.00

HO07

ASSAM PERUT IKAN (357:z
iEEs®) |23l e RN I
RM 29.00

CHOOSE YOUR FLAVOUR
SR REAY CIBR

NA
NYONYA ASSAM

IR A M

CG
CHILI GARAM

JRAT PR i

KM
MANGO

TRIRAI A

SS
SOY STEAM

Sz

(STEAM AVAILABLE FOR ALL
FISH EXCEPT MAYAO)

bRy K fmdh, HopmAIy i

HO08

ASAM PEDAS STING RAY

WL ZEPR B R
RM 79.80

H09

STING RAY SAMBAL
PORTUGUESE

HAZLERA
RM 78.00






101

LEMAK NANAS PRAWN (%5 7z

Succulent prawns and pineapple simmered
in a creamy coconut sambal gravy.

RM 43.00

102

SAMBAL PETAI PRAWN

Stir-fried prawns with petai beans in
spicy sambal sauce

RM 43.00

103

ASSAM FRIED PRAWN (R6€6vmennen

Prawns fried with a tangy tamarind sauce

RM 48.00

104

LEMAK CHILI APT PRAWN

Prawns in creamy coconut curry with bird's eye chilli

RM 43.00

105

NYONYA CURRY RIVER (&6 vvenpen
PRAWN WITH MEEHOON

Succulent river prawns simmered in a rich and
aromatic Nyonya curry, served with plain rice vermicelli

RM 65.00






Jo1

HONEY SOTONG (851

Honey-glazed fried and crispy squid,
showered with sesame seeds

RM 32.00

J02

SAMBAL PETAI SOTONG (f£&6mmenen

Stir fried squid cooked with petai, chili,
onions, and lime leaves

RM 32.00

JO3

SAMBAL SOTONG

Stir fried squid cooked chili, onions,
and lime leaves

RM 30.00

Jo4

SOTONG BAKAR SAMBAL PORTUGUESE

Tender squid grilled to perfection and
coated with fragrant Portuguese-style sambal

RM 38.00







K01

JOO HOO CHAR (

Cooked shredded turnip with dried cuttle fish

RM 28.00

K02

SAMBAL PETAI

Cooked petai with sambal sauce

RM 28.00

K03

BB CRISPY BRINJAL (7er

Fried and crispy brinjal seasoned
with special BB sauce

RM 25.80

K04

KANGKUNG GARLIC

RM 22.00

K05

KANGKUNG BELACAN

RM 22.00

K06

KAILAN SALTED FISH

RM 22.00

K07

KERABU LADIES FINGER (

RM 19.00

RECOMMENDED

K08

STIR FRIED KAILAN

RM 20.00

K09
FRENCH BEAN
SAMBAL BELACAN

RM 24.80

K10
MIXED VEGIE WITH
SAMBAL BELACAN

RM 28.00

Kil

SCRAMBLED EGG
BITTER GOURD

RM 24.80



K12

CLAYPOT CURRY VEGETABLES

RM 28.00

K13
STIR FRIED CABBAGE
WITH DRIED SHIRMP

RM 22.00

K14

PAKU PAKIS GARLIC

RM 25.00

K15

PAKU PAKIS BELACAN

RM 25.00

K16

PAKU PAKIS KERABU

RM 25.00

K17

PAKU PAKIS GULAI LEMAK

RM 25.00




LO1

BB TOFU (§iex

tofu in special spicy peanut sauce

RM 20.00

L02

FRIED CRISPY TOFU

Deep fried mashed fish, prawns, and tofu

RM 23.00

LO3

CHOI PO TOFU

Crispy tofu topped with savory, caramelized
pickled mustard greens

RM 20.00

(SIGNATURE)

CHEF
RECOMMENDED




BO1

KAYA TOAST

RM 5.50

B02

KAYA STEAM

RM 5.50

B03

CURRY TOAST

RM 13.90

B04

HALF BOILED EGG

RM 4.90

MO1

CENDOL SHAVED ICE

Shaved ice with pandan jelly, coconut milk,
and palm sugar syrup

RM 9.00

MO02

ICE KACANG ABC

Shaved ice topped with red beans, sweet corn,
palm sugar syrup, and mix of jelly

RM 11.00
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TEA & COFFEE 4zl itk HOT COLD
po1|poic KOPI 1l RM 5.90 RM 6.90
po2|P02c CHAM %5 RM 5.90 RM 6.90
ro3|Po3C TEH 1} 5% RM 5.90 RM 6.90
po4| Posc KOPI'C IjjijEC RM 5.90 RM 6.90
P05|P05C CHAM 'C #5%:C RM 5.90 RM 6.90
P06 |Po6sC TEH 'C 15 5:C RM 5.90 RM 6.90
po7|Po7C KOPI'O ‘L1 RM 5.00 RM 6.00
Pos|PosC TEH'O %% RM 5.00 RM 6.00
po9|PosC MILO F it RM 6.90 RM 7.90
P10 MINERAL WATER 7 57Kk RM 3.20

pujpuc  CHINESE TEA Hi[E 55 RM 3.00 RM 3.00

\_
4

FRESH JUICE L7}

J
R

p2 APPLE JUICE ‘471

pis ORANGE JUICE %7}

pia KASTURI ASSAMBOI 4} 754
pis WATERMELON JUICE /4 )I171
pie CARROT JUICE % |7}

P17 CARROT MILK % [y

\

RM 11.50
RM 11.50
RM 11.50
RM 11.50
RM 11.50
RM 12.50

J
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LOCAL REFRESHMENTS 7~ Hiii 5h

p8s SOYA (HOT) #ueify; RM 7.00
risc SOYA (COLD) A1l RM 6.50
p19 GRASS JELLY CHINCHOW {4y RM 5.50
p20 SOYA GRASS JELLY &7 057508 RM 7.50
p21 SIRAP BANDUNG #ER0)% RM 7.50
p22 BANDUNG GRASS JELLY FZERU57508)) RM 8.00
p2s LEMON SERAI PEA TEA (HOT) F7EEa 51451k 5 RM 7.00
p2sc LEMON SERAI PEA TEA (COLD) F7i 7 551k 1k 5% RM 6.50
p2¢ FRESH COCONUT #ifaffifli 1~ RM 10.00

\
~

SOFT DRINKS 757k

/
~

100 PLUS, COCA-COLA, COKE ZERO, RM 4.80
SPRITE, PEPSI

\éﬁ%, Al O AR, Jein R, B, AR

BB SPECIAL BB}

O,

p25s RED BEAN ICE BLENDED 4] i pk i/ RM 11.50
26 ICE CENDOL CUP il &k RM 11.50
»27 FIZZY HONEY LEMON 5 fitH2 5 30 7k RM 9.00

r28 3 LAYERTEA —{al)j 5 RM 12.50

\m PANDAN COOLER WITH BASIL SEED ¥ % 2k RM 9.00 /




