
 

MY FOOD DIARY: In Search of Authentic Flavors in Surabaya 

 

In 2013, I travelled to Surabaya (as well as Madura, Palembang, Medan, Banda 

Aceh, Pontianak, Singkawang and Lombok) to do research for my novel, Aruna dan 

Lidahnya (The Birdwoman’s Palate), which has since been made into a movie (now 

available for viewing on Netflix). 

Here are some of the downhome eateries that make it into the novel, though in it I 

leave them deliberately unnamed. 

 



 

R.M. DAHLIA 

Jl. Ngagel Jaya Barat no. 5 (near Apotik Okta), Surabaya 

Tel. +62 31 5042830 

 

 

This small but stellar purveyor of all kinds of rujak (traditional spicy vegetable and 

fruit salad commonly found in Indonesia, Malaysia and Singapore) is a dream come 

true for ‘healthy food’ fanatics, though the Rujak Soto (a particularly lush, intriguing 

mixture of salad and soto -- the generic term for Indonesian chicken soup, again a 

loose term encompassing a staggering variety scattered across the archipelago) is 

the clear winner. 

The real allure lies in the seamless melding of petis (black fermented shrimp paste), 

a full-bodied tripe-infused broth, and all the sprightliness of a bowl of 

vegetable rujak. Of the boundless snacks on offer, try the exemplary soft-shell 



crab pepes (pepes jangkang) and vegetable pepes (botok pakis). Relegated too 

often to a mere side dish, from the Yucatan to this archipelago of 17,000 islands, 

pepes—steamed and marinated flattened seafood or vegetable cake wrapped in 

banana leaves—is often a work of art in itself. 

Opening hours: 07.00 – 17.00 

 



 

 



 



 

 

LAYAR SEAFOOD & IKAN BAKAR 

Jl. Raya Bukit Mas no. 109 (Jl. Mayjen Sungkono), Surabaya 

Tel. +62 31 5683716 



 

 

This sprawling banquet table-style restaurant is a standby for consistently tasty 

seafood, from squid in butter sauce and crabs ‘Padang’-style that brim with 

sensational flavors, to solid soups and sautéed veggies that will knock you silly. 

The kitchen appears to conjure food from air; dining there is a virile, dynamic 

blank slate that we can fill in ourselves, taking on faith all those dishes minted from 

fresh live objects and from staring at other people's tables as though they were the 

feast of the gods.  

The service often leaves much to be desired, as does the level of chaos, but the 

swoon-inducing chow more than makes up for them. 



 

 

 

 



 

 



 

 

R.M. KARTIKA 

Jl. Raya Diponegoro no. 56 (Jl. Bogowonto), Surabaya 

Tel. +62 31 71536825 

 



 

 



This deceptively simple eatery doesn’t simply offer East Javanese staples, but also 

dry snacks of all manner and persuasion. 

It also happens to be among the very few restaurants offering Pecel Semanggi, by 

reputation a tad inflated dish made of blanched vegetables doused with peanut 

sauce, but whose focus is semanggi, a type of leafy green that grows in the wild 

(most commonly found, nowadays, on the side of relentless—and remorseless—

stretches of highway). As expected, what it lacks in flavor and texture is amply made 

up by the gravity of its near-extinction status. 

At least, the quality of the Nasi Krawu, a Gresik specialty consisting of rice served 

with diced beef cooked in coconut milk, dried shredded beef and 

assorted serundeng (dried flavored grated coconut), suggests this dish won't go 

extinct any time soon.  

 

WARUNG SATE KLOPO ONDOMOHEN “BU ASIH” 

Jl. Wali Kota Mustajab, Surabaya 

Tel. +62 31 5481357 

 

 



 

Nostalgic appetites are amply sated at this unassuming smoke-filled eatery—

arguably the city’s best peddler of Surabaya-style coconut-marinated satay. If you 

ever need instant lessons in staying power, look no further than this stalwart of 

nearly three decades that seem to be going from strength to strength. 



True to its rep, the satay does pack a punch, and so does the requisite peanut 

sauce. There is also a certain pleasure in watching the garlic, turmeric and 

coriander-laced little beauties being grilled outside on the verandah while you sit 

back with a glass of invigorating iced tea. 

 

 



 

 



 



 

 

BEBEK GORENG CAK YUDI 

Jl. Tanjung Torowitan no. 39, Perak, Surabaya 

Tel. +62 31 3529557 



T

 

 

The bebek goreng (deep-fried duck) may not be as outstanding as the famed fried 

duck supremo on the other side of the Suramadu Bridge, but it is flavorful enough, 

with as much moisture and crispiness you could expect from a no-

atmosphere roadside warung situated at a curiously awkward corner of a cruddy side 

road.  

The accompanying mango sambal isn't half bad either, though the sourness that 

comes with the genre could be somewhat of an acquired taste. What the place lacks 



in decor it makes up in the little things that lend charm: the price, for one, and the 

heartwarming subtitle, “Sayang Anak.” (“Love My Child.”) 

 

 

 



 
 



 
 


