A. FLOWCHART

APPENDICES

Causes:
1. There are no pictures or
photo of the foods and
beverages in the menu.
2. Not all foods and

Problem:

Menu presentation is not
attractive to attract new
customers to order foods

Effects:
1. New customers are not
attracted to buy the foods
and beverages.
2. New customers do not

explain particular foods
and beverages to new
customers

specialties and differences
of foods and beverages.

beverages in the menu —> and beverages e know exactly what kind of
presentation have foods and beverages are
explanations offered.
3. The menu is not 3. The Hoek Café and
colorful. Lounge cannot get optimal
income.
\ 4
Potential Negative Effects: Potential Solution I: Potential Positive Effects:
1. Printing colorful menu Changing the menu 1. New customers are
design is expensive. presentation with the attracted by the photos or
2. Taking photos of N colorful menu with photos 4_ pictures of the foods and
special menu and popular or pictures and beverages.
foods and beverages will explanations of popular 2. New customers will
cost a lot of money. foods and beverages in imagine foods and
every section. beverages and want to try
them from the explanation.
\ 4
Potential Negative Effect: Potential Solution II; Potential Positive Effect:
New customers will only Promoting chef New customers will be
pay attention to the chef —» recommendation’s foods 49 interested in the pictures of
recommendation’s foods and beverages with photos the chef recommendation’s
and beverages. and explanations on the foods and beverages and
table. want to buy them.
v
Potential Negative Effect: Potential Solution II: Potential Positive Effect:
Time consuming for Training the waiters or The waiters or waitresses
waiters or waitresses to »  waitresses to explain the |¢4 can also persuade new

customers to buy special
and popular foods and
beverages.

v

Chosen Solution:

Changing the menu presentation with the colorful menu with photos or pictures and
explanations of popular foods and beverages in every section and training the waiters
or waitresses to exnlain the specialties and differences of foods and beveraaes.




B. MENU ON THE HOEK CAFE AND LOUNGE
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STARTER” S

CALAMARE FRITTO”S 15.
Deep fried calamari with seasoning flour. Served with lemon weages
and tartar sauce.
(Cumi- cumi goreng tepung disajikan dengan irisaa jeruk lemon dan
T iartar saus )

SPRING ROLL 12

Deep fried spring roll's stuffizg with prawn and chicken ragout. Served
with “Thai” sweet, sour and spicy sauce.
( Lumpia goreng isi udang dan ayam olah disajikan dengan saus manis,
asam dan pedas ala “Thai” )

RISOLLES ROUGUT  12.

SOUP”S

BEEF BALL MINESTRONE SOUP  15.
Traditional Italian soup with meat balls, vegetables, Served with garlic
bread.

( Sup tradisional Italia dengan baso sapi, sayuran disajikan dengan roti
panggang bawang putih )

TOM YAM GONG 18,

Sour and spicy prawn soup “Thai “ style. Served with steam rice.
( Sup udang 2sam pedas zla “Thai” disajikan dengan nasi putih )

BAKED POTATOES AND LEEK SOUP 11.

Delicate cream of baked potatoes and leek soup. Served with chives and
garlic bread. y
Sup krim kentarg dan daun bawang panggang disajikan dengan kucai
dan roti panggang bawang putih )



BURGER

“THE HOEK” CLASSIC CHICKEN BURGER
‘ 17.
Burger bun with chicken patty , lettuce , onions, tomatoes and
cucumber. Served with coleslaw and fries.
(Roti burger isi daging sapi , selada, bawang bombay, tomat dan
ketimun disajikan dengan acar sayuran dan lentang goreng)

»

“THE HOEK” CLASSIC BEEF BURGER 17
Burger bun wirth beef patty, lettuce, onions, tomatoes and cucumber.
Served with coleslaw and fries,

(Roti burger isi daging sapi, selada, bawang bombay, tomat dan
ketimun, disajikan dengan acar sayuran dan keatang goreng)

CLASSIC CHESE BURGER  19.
Buger bun with Leef patty, lettuce, onions, tomatees, cucumber melted
: cheddar chese, serve with coleslaw and fries.
(Roti burger isi daging sapi, selada » bawang bombay, ketimun dan keju
cheddar cair disajikan dengan acar sayuran dan kentang goreng)

SANDWICHES

“THE HOEK” SANDWICH CLUB 17.5

Triple decker sandwich with smoke beef, tomatoes, boiled egg and
lettuce. Serve with colestaw and potato wedges.
(Roti isi lapis tiga berisikan daging sapi asap, tomat, telur rebus, selada
dan keju lembaran, disajikan dengan sayur dan kentang)

CRISPY CHICKEN SANDWICH 12.5

Our special crispy chicken sandwich with sub marine bread, serve with
coleslaw and potato wedges,
(Roti isi special ala “The Hoek” dergan isi tomat, ketimun, bawang
Bombay, selada, kalipso saus dan daging ayam goring tepung renyah
disajikan dengan sayur dan kentaug)




PASTA’S

SPAGHETTI FRUTTY DE MARE 27.
Toasted spaghetti pasta with tomato sauce and mixed seafood’s. Served
with garlic bread and grated cheese.

(Spageti pasta dengan saus tomat dan ikan, cnmi-cumi dan udang,
disajikan dengan roti panggang, bawaag putih dan parutan keju)

“THE HOEK” CLASSIC 27.
Toasted Fettuccine pasta with cream sauce and prawn. Served with
garlic bread and grated cheese.
(Fetucini pasta dengan saus krim dan udang, diszjikan dengan roti
panggang, bawang putih, dan parutan keju)

SPAGHETTI BOLOGNAISE 275
Toasted spaghetti pasta with meat sauce. Scrved with garlic bread and
grated cheese.
(Spageti pasta dengan saus daging cincang bolognaise, disajikan dengan
roti panggang, bawang putih dan parutan keju)

PENNE ARABIATTA 25.
Toasted penne pasta with tomato sauce, basil leave, dry chili. Serve
with garlic bread and grated cheese.
(Pastz penne dengan saus tomat, daun basil, bubuk cabe kering,
disajikan dengan roti panggang, bawang putih dan parutan keju)

“THE HOEK” BEEF LASAGNA 25
Baked beef lasagnx with tomato sauce, cream sauce and melted Cheese,
- (Pasta Lasagna 1si daging sapi disajikan dengan saus tomat, saus krim
dan keju cair)



From “The Hoek” cuts!
The Holland emmi style grilled steak

SIRLOIN BEEF STEAK 28.
> TENDERLOIN BEEF STEAK 30.

“THE HOEK” HOLLAND CHICKEN STEAK

25.

Grilled boneless half spring chicken. Served with sautéed vegetables,
sautéed potato sardelaise and “The Hoek” Holland gravy sauce.
(Setengah ayam bakar tanpa tulang disajikan dengan tumis sayuran,
kentang goreng ala “Holland”, acar sayuran dan saus barbekyu)

All steak are served with our special “The Hoek” Holland gravy sauce,
potatoes wedges and sautéed vegetables.
(Semua steak yang kami sajikan disertakan dengan saus daging sapi
Beianda als “The Hoek”, tumis sayuran dan kentang goreng ala
“Holland™.

PAN FRIED DORY WITH LEMON BUTTER
SAUCE 25.

Pan fried John Dory fish. Served with tossed fettuccine pasta in cream
sauce, carrot vychy and lemon wedges.
(Ikan John Dory goreng disajikan dengan vegetables saus krim, tumis
wortel dan jeruk lemon)



ASIAN HAWKER'’S

“THE HOEK” FRIED RICE 25.
Our special fried rice “The Hoek” style with beef satay and shrimp
cracker. Served with our condiments.
(Spe<iul nasi goreng ala “The Hoek” dengan sate daging dan kerupuk
udang, disajikan hersama acar dan sambal kecap)

SALTED EGG FRIED RICE 23.
Fried rice with salted egg. Served with shrimp crackers and our
condiments.
(Nasi goreng dengan telur asin disajikan dengan kerupuk udang, acar
dan sambal)

HAINAN CHICKEN RICE 25.
Singaporean dishes o chicken. Served witk our condiments and
chicken broth.

Available such as steam, grill or fried.

(Hidangan ayam ala “Singapura” disajikan deagan sambal, kecap, jahe
dan kuzh kaidu ayam)

Dapat disajikan rebus, panggang aisu goreng,

SUP IGABAKAR 24.
Traditional “Indonesian® beef ribs. Served with our condiments,
emping crackers and steam rice,
Available such as steam, grill or fried.
(Sup iga bakar ala “Indonesia” disajikan dengan sambal hijau, jeruk
limo, acar, emping dan nasi putih)
Dapat disajikan rebus, panggang atau goreng.

OX TAILSOUP 3s.

Traditional “Indonesian” style ox tail soup. Served with our
condiments, emping crackers and steam rice.
Available such as steam, grill or fried.
(Sup buntut ala “Indonesia” disajikan dengan sambal hijau, jeruk limo,
acar, emping dan nasi putih)
Dapat disajikan rebus, panggang atau goreng.



DRINK”S

- LEMON JUICE
- PINEAPPLE JUICE

- TOMATO JUICE

- ORANGE JUICE

2 lezc GUAVA JUICE

- HONEYDEW JUICE

- STRAWBERRY JUICE

- AVOCADO JUICE

- VIT & FRESH MOCTAIL

- PINK PEAR MOCTAIL

- GRAPE SPLASH MOCTAIL
- BLUE EYES MOCTAIL

- GREEN GARDEN MOCTAIL
-SNOW EYES MOCTAIL

- RED CRUSH MOCTAIL

- KIWI CRUSH MOCTALL

- THE CORRY MOCTAIL

- LIME SQUASH PUNCH

- ORANGE SQUASH PUNCH

7.9
179
7.9
8.9.
8.9.
9.9,
10.9
10.9

9.9

12.9
12.9
13.9
13.9
13.9
8.9

8.9



- MARQUISE SQUASH PUNCH 8.0

- FRUIT PUNCH

- LYCHEE PUNCH 109
- COLA FLOAT 10.9
-SPRITE FLOAT ] 10.9
- FANTA FLOAT 10.9
- LYCHEE YOUGHURT FLOAT 12.9
- SOURSOUP YOUGHOURT FLOAT 12.9
- BLACK COFFE 8

- LIGHT COFFE 8.9

- COFFE LATTE . 1.9
-MOCHA LATTE 11.9
- CAPPUCINO 1.9
- CHOCOLATE 4 1.9
- BANANA COFFE 13.9
- CAPPUCINO GLACIER 13.9
- MELON COFFE 14.9

- CHOCOLATE COFFE. ' 149

- ENGLISH BREAKFAST TEA 8.9

- BLACK CURRENT TEA - 8.9

MIXED JUICE 13.9




- DARJELING TEA

- JASMINE TEA

- LEMON TEA
-STRAWBERRY MILK SHAKE
- CHOCOLATE MILK SHAKE
- VANILA MILK SHAKE

- BANANA MILK SHAKE

- STRAWBERRY ICE CREAM
- CHOCOLATE ICE CREAM

- VANILA ICE CREAM

- COUPE DENMARK

- XXX BALL

- BANANA SPLIT
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