
KECIL
Pulut Panggang
grilled sticky rice, coconut, sambal

Grilled Corn
sambal-lime yoghurt, aged havarti, curry leaf oil

Kerabu Tembikai
watermelon, chilli, mint leaves, grilled salicornia

Rojak
shallot fritters, cucumber, apple, tamarind sauce

Brioche
warm bun, burnt coconut butter, curry 

BESAR
Nasi Lemak
coconut rice, sambal, mushroom goreng, egg

Char Kway Teow
stir-fried fresh rice noodles with egg and tofu 

Curry Laksa
coconut-curry broth, noodles, aubergine, maitake

Lion’s Mane Rendang
rice, mushrooms, rendang sauce 

MANIS
White Choc & Pandan Mousse
smoked tapioca pearls, banana bread crumble

Tau Foo Fah
with ginger syrup and poached snow fungus

FEED ME
Chef’s Choice
selection of starters, mains and dessert
served famiy
*whole table only

Wine Pairing
3 selected glasses

Beer Pairing
discover old styles and new flavors
*min. 2 people

ADD-ONS
sambal
extra spicy sambal
acar pickles
fried egg
coconut rice

25
25
35
20
35

420

250

230

90

95
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80

75

135

135

145

145

90

90

Please inform our staff about any allergies.
Credit cards issued outside EU may be surcharged, so business cards. Explore our wine list (or walk to the fridge)

To fully experience Belanja we recommend to share
3 to 4 dishes per person

45
45
60

Teh Limau Ais
Iced Teh Tarik
Bière Sans Bière, Depanneur -DK-
alcohol free pale ale, 0,5% 33cl

Pontes Roastery Coffee - Valby
French Press S/M/L

Filtered water, unlimited

65/120/170

25

(black only)

MINUM



Dinner
tue - thu

17.00 - 23.00
fri - sat

17.00 - 00.00

Lunch
fri - sat

12.00 - 14.30

@belanja_cph

info@belanja.dk

Belanja brings Malaysian flavours
shaped by memory, movement, 

and sharing plates.

Rooted in tradition, bloomed in CPH.
 

This is food meant for lingering over
plates, wine, and conversation.

Belanja Spritz
      chili, mango, kalamansi, pet-nat
Pandan Martini
      pandan leaf, gin, vermouth
Better than Negroni
      bitter, vermouth, herbs and spices 
Teh Tarik After Dark 
      black tea, evaporated milk, bourbon

110

110

110

110

COCKTAILS

Raspato Bianco 2024, Anne Santi
      moscato pet-nat / Umbria, Italy

100

WINES BY THE GLASS

Year of the Lager, Mikkeller Warpigs -DK-
      czech lager - 4,4% 33cl
Hazy Daizy, Dry & Bitter -DK-
      hazy pale ale - 5% 33cl

60

60

ON TAP

BUBBLES

Riesling 23/34, Domaine Goepp
      riesling / Alsace, France

Cuvée Weiss 2024, Mann
      müller-thurgau, scheurebe ++ / Rheinhessen, Germany

105

100

WHITES

Monemvasía 2019, Nevio Scala
      malvasia / Veneto, Italy

Rkatsiteli 2020, Tsikhelishvili
      rkatsiteli / Kahketi, Georgia

ORANGE

LAB All-in 2021, Tenuta L’Armonia
      nebbiolo blend / Veneto, Italy

115

ROSÉ

100

110

Rosso di Gaetano 2023, Le Coste
      sangiovese, merlot, syrah / Lazio, Italy

120

REDS

Meri Gose, Põhjala -EST-
      pink himalayan salt gose - 4,4% 33cl
Lobotomy, Bad Seed - DK-
      blanche/witbier - 4,7% 44cl
Tableau, Observatoriet -DK-
      wild grisette - 4,5% 37,5cl
Wanderer, Observatoriet -DK-
      wild ale with sloes - 6,5% 37,5cl
Ichtegem’s Grand Cru 2021 - Strubbe -BE-
      flanders red ale - 6,5% 37,5cl
Feuer, Bad Seed -DK-
      rauchbier/smoked lager - 5,8% 44cl
Baltic Porter, Bad Seed -DK-
      bottom fermented baltic porter - 7,9% 44cl

65

85

110

130

70

85

95

CANS & BOTTLES

CRAFT BEERS
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