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Tan Sri Datuk Amar Haji Mohamad Morshidi bin Abdul Ghani

Chairman

Greetings from STATOS!

The EAT. CHIAK. MAKAN campaign has returned with its next feature city to whet your appetite and
unveil an extensive list of must-try cuisine for the adventurous foodie. This time, our focus shifts to Sibu -
often labelled the gateway to Central Borneo, is predominantly rich in Chinese culture and usually a
transit destination for travellers to the interior longhouses. We hope to expand and diversify what
Sarawak has to offer Singaporeans and expatriates through our extensive list of local cuisine offerings
that are most unique.

From 2019, Sarawak experienced an increase of 7% in tourist arrivals from Singapore. We believe that the
time is right for Sarawak and Singapore to work together and develop opportunities that will benefit
both tourism sectors. Singapore has the potential to be the gateway for Sibu through partnership in
business travels and events. Sibu is within 35 minutes by flight from Kuching airport.

We in STATOS will continue to play our part to progressively promote tourist arrivals to Sarawak. We see
great potential and are confident of our offerings in Sarawak to provide visitors a unique and memorable
experience during their time in Sarawak.

Mr. Hii Chang Kee

Permanent Secretary of Ministry of Tourism, Arts and Culture Sarawak

Oooh haaa! Greetings from Sarawak!

It is my pleasure to welcome and endorse the EAT. CHIAK. MAKAN campaign by STATOS featuring Sibu,
my beloved hometown. Deemed the ‘Heartland of Borneo; Sibu is a gateway to a wonderful part of
Borneo as tourists visit Sibu for the Iban longhouses and many other cultural attractions. In Sarawak,
cultural diversity is our strength, and paired with a sense of adventure is an ideal place to discover the
wonders of nature and heritage of its people.

The best way to experience the best of Sibu, in my opinion, is to savour the local food that is widely
available. Offering cuisine from the Chinese community, Iban, Orang Ulu, Malay, Melanau and Indian
communities. If you need a break from eating, Sibu serves as a gateway for tourists to explore the Upper
Rajang River where you will find Iban and Orang Ulu longhouses along its banks. Other attractions
include heritage walks, nature and recreation parks as well as a bustling night market where you can put
your bargaining skills to action.

Rest assured, your experience in Sarawak will indeed be memorable and we continuously work with our
colleagues in Singapore to cater to international tourists, particularly Singaporeans, to visit Sarawak and
showcase our unique offerings. What Sarawak can offer is a change of scenery -- untouched nature,
genuine people of diverse cultural, ethnic, and religious backgrounds with modern amenities and
services for the avid traveller.

Don't take my word for it -- plan a visit to Sarawak and experience it firsthand. Let us welcome you to our
world of wonders!



Located at the confluence of the Rajang and Igan
Rivers, Sibu is the gateway to Central Sarawak. A
thriving modern town with a vibrant city centre
and a bustling, crowded waterfront, Sibu offers a
myriad of food and gastro indulgence to satisfy
your curious palate.
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Chopsticks indicate the cost of meal.
One (1) set of chopsticks is equivalent to RM5

tC|
This indicates that the venue is Muslim-friendly
or Certified Halal
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Keumppuay
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Kampua Mee is a specialty of Sibu -- particularly the Foochow }
community, and is essentially similar to kolo mee but with a {
different variant of noodles. The noodles are poached in water, 4
drained and then tossed in shallot oil and soy sauce. The
ingredients of the dish are simple so that the essence of the \\
noodles and its original flavors can be savoured. Kampua Mee is X
typically served with a chilli sauce that is unique to various hawkers
and enhances the flavours of the dish -- a simple and flavourful

choice for a meal or midday snack.

Noodle House Huang Chuang Cafe # 2 A% King Sun Canteen

@®© 8am- 10pm Qs +6084-338 490 @© 6am-2:00pm g +6084-314 504 @®© 6am-10pm

@ No. 2B Ground Floor 1 Lorong Laichee, @ 1, Lorong Tunku Osman 53, Pekan Sibu, @ 4, JIn Tekam, Pekan Sibu, 96000 Sibu, Sarawak
Sibu 96000 Malaysia 96000 Sibu, Sarawak

YS Cafe New Kenyalang Cafe Rasa Sayang Cafe

Qs 605 462 4868 @®© 5am-4pm @®© 6:30am-1pm

@ Kampung Nangka, 96000 Sibu, Sarawak @ Jalan Keranji, Pekan Sibu, 96000 Sibu, Sarawak @ Pekan Sibu, 96000 Sibu, Sarawak

Siong Kee Restaurant 4% 2, June Cafe &, f| 42 A3% WA4E AT

@© 6:30am-10:30pm Ry +6016-883 8145 @®© 6:30am-10pm @®© 6.30am - 10.30pm
6F, 6G, 6H, Jalan Kampung Datu, Pekan Sibu, @ Lot 3541, no16, Lorong Chew Siik Hiong 7, @ No.59, G/F, Pusat Pedada, Jalan Pedada,
96000 Sibu, Sarawak Pekan Sibu, 96000 Sibu, Sarawak 96000 Sibu, Sarawak

Sing Hin Corner # # i Liang Yew Cafe # A A%

O NIL R NIL @®© 5am-2pm Qg +6084-320 776

@ No.6, G/F, Jalan Lanang 2, 96000 Sibu, Sarawak @ 5, Jalan Pulau, 96000 Sibu, Sarawak

Kamppuay wifhe Labbyan
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A Foochow specialty, this variation of
Kampua Mee comes with a bowl of
laksa gravy. This aromatic broth is made
from a laksa paste consisting of sambal
belacan, tamarind, lemongrass, herbs

and spices with a little coconut milk.

Meng Chien Cafe % # @ A%
@®© 5am - 2.30pm Qs +6011-1057 6622
@ 3, Jalan Long Bridge, 96000 Sibu, Sarawak



Beef

Another variation of the popular
Foochow dish, this noodle dish is
paired with a bow! of beef soup that
has been cooked for hours to

produce a rich and flavourful broth.

Chip Chung Cafe # 2 A%
© 6.30am-830pm Ry +6012-886 2227
@ No.8, Jalan Gambir, 96000 Sibu, Sarawak

@65 Wene 77@% Suay
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A traditional Foochow dish, Red Wine Mee Sua is synonymous with
the celebration of special occasions such as birthdays and the first
day of Chinese New Year as the noodles represent longevity. This dish
is made up of sesame oil, lots of ginger, rice wine and red yeast rice.

To top it off, no dish would be complete without hard boiled eggs for

Keumpuas
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each person feasting on this hearty dish!

Opps Kopitiam
@®© 7am-5pm

@ Jalan Keranji, Pekan Sibu, 96000 Sibu, Sarawak

Foochow Mee
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The highlight of these noodles is the techniques it incorporates
that sets it apart from other braised noodle dishes. The noodles ;_'
are first stir-fried in a wok to bring out the smoky flavour and char
(otherwise known as 'wok hey' to the locals), after which it will be
braised in chicken essence and soy sauce. It is then topped with

steamed chicken slices and fresh prawns.

%% £ 'F kopitiam

© No.5, Jalan Pedada, 96000 Sibu, Sarawak

% Restaurant
© 8am-8pm

© 16, Jalan Pahlawan, Pekan Sibu,
96000 Sibu, Sarawak

Lung Ching Cafe #&# A%
@®© 6am-10pm
@ Teng Kung Suk 3, Jalan Lada, 96000 Sibu, Sarawak

Happy Hours Cafe #k 4 &
@© 8am-8pm
@ Rejang Park, 96000 Sibu, Sarawak




Foochow Fih Bafl]

LAES S TR
W

Made from fish paste, the Foochow fishball is typically made with minced

pork filling for added flavour and texture. The fish paste is first seasoned

and then kneaded carefully into a ball with the pork filling inside. These

fishballs are usually served in a soup and can be eaten plain or with your

choice of rice or noodles.

AR

@®© 7am-9.30pm Qs +6084-317 129
@ 28,Lorong 3A, Jalan Wong King Huo, 96000 Sibu, Sarawak
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Movei Qo Foied, Bee Hoon
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Unique to Sarawak, Kolo Mee is a combination of springy

A Sarawakian specialty, mani cai (also known as Sauropus androgynus,
katuk, star gooseberry, sweet leaf, or cangkuk manis) is a leaf vegetable
otherwise sold as a tropical asparagus. These leaves have a bittersweet
taste, thus it is typically cooked with eggs and anchovies to offset the
bitterness and enhance the flavour. A popular dish for any mealtime, do
give it a try while in Sibu.

4% # Mei Le Cafe

@© 9am-2pm; 5pm-9.30pm Qg +6084 327 948

@ No.92, G/F, Jalan Pedada, Pusat Pedada p——
96000 Sibu, Sarawak -

noodles, barbecued meat (usually pork; seafood, chicken or beef
options are available), vegetables and sauce. Easily available at
almost any coffee shop, kolo mee can easily be any Sarawakian's

comfort food for breakfast, lunch or dinner.

Wang Seng Food Centre Kim Hock Premier Food Court 4~7% X &%

Qs +6084-336 118 Qs +6010-409 1168

@ Pekan Sibu, 96000 Sibu, Sarawak @ No. 67, 1st Floor, Pusat Tanahwang, Jalan Dr. Wong Soon Kai,
96000 Sibu, Sarawak
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A common dish in Sibu, the price of a bowl largely
depends on the size of the freshwater prawn caught
for the day -- making the hunt for the best value of
prawn noodles an adventure. The prawns are cooked
in a Foochow style with a tinge of spice resulting in a
rich and flavourful broth paired with noodles that are
first fried, then boiled along with the soup that make
it springy and delightful to eat.

Bosco Cafe
® 6am-5am
@ No. 9, G/F, Jalan Rakya, 96000 Sibu, Sarawak

Feng Wang Lai Cafe % % A%
® 8am-8pm

@ Lot8055, Block 1 mentaland district, Sibujaya, 96000 Sibu, Sarawak

WHEARE

@ 6am-6pm (Mon - Sat)/ 6am-12pm (Sunday)
@ No.9, G/F, Jalan Rakyat, 96000 Sibu, Sarawak

ing Biae tee
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"An iconic Sibu dish, Ding Bian Hu is one of the many Foochow eats that
should be high on the list for foodies visiting Sibu. This soupy dish is packed
with seafood, meat and carbs and is enjoyed by the locals of this timber town

for breakfast or even supper.

The name, which literally translates to “wok edge paste” proves its distinctive
edge. The paste, made of rice flour, forms the core of this Foochow delicacy
which is poured around the side of cooking wok to form a thin noodle, then
scraped into a stock to simmer and served in broth. Other ingredients to
flavour the stock are often served in the broth; commonly included is a form of

seafood, some meat (such as meatballs, usually pork) and various vegetables.

Chop Hing Huong June Cafe &, fl 42 A% Treasure Land @ %
@© 6am - 4:30pm Qs +6010-973 1465 ® 6:30am-10pm ®© 7am - 12pm 6pm - 9pm
@ 2-40, Jalan Tukang Besi Pekan Sibu, @ Lot 3541, no16, Lorong Chew Siik Hiong 7, @ Jalan Ling Kai Cheng, Pekan Sibu,

96000 Sibu, Sarawak Pekan Sibu, 96000 Sibu, Sarawak 96000 Sibu, Sarawak
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A must-have when in Sarawak, the dish is made up of rice
vermicelli, shredded omelette, cooked prawns, and strips of
chicken in an aromatic broth — served with sambal (spicy prawn
paste) and lime served on the side. Each Sarawakian will tell you
their own preferred version, but safe to say, the richness of the
broth and balanced flavours from the condiments make it a
versatile dish that can be eaten for breakfast, lunch or dinner. As
the late Anthony Bourdain, celebrity chef and television

personality once called it, the "Breakfast of Gods".

Chopsticks Sibu Thomson Corner
® 06:30am - 3pm Qs +6084-320 420 Qs +6016-878 0955
@ 63 Jalan Pedada, 96000 Sibu, Sarawak @ 18, Lor Wong King Huo 13, 96000 Sibu, Sarawak
Mas Corner Cafe 2000 Yalin Coffee Shop #i ¥ 4% vhevik &
Qs +6084-320 245 @®© 6am-2am
@ 17, Ground Floor, Lorong Kampung Datu 3a, @ Pekan Sibu, 96000 Sibu, Sarawak
Kampung Datu, 96000 Sibu, Sarawak
7 & cafe Kim Hock Premier Food Court 47§ X &3
& +6011-2502 9679 Q +6010-409 1168
@ Pekan Sibu, 96000 Sibu, Sarawak @ No. 67, 1st Floor, Pusat Tanahwang,

Jalan Dr. Wong Soon Kai, 96000 Sibu, Sarawak
Nasemrseons

A delight for those who enjoy spicy food, this dish
consists of a spicy broth cooked with lemongrass,
egg, tomatoes, chilli flakes, baby corn, fungus and a
special type of pickled salted vegetable to produce a
bold and flavourful dish. Served with rice vermicelli
noodles and sliced fish, this dish will tickle your

tongue and awaken your senses.

Sieng Hing Cafe # # 4 #
@© 7am - 1.30pm; 5pm-7pm Qs +6084-320 420
@ No. 45, Jalan Tuanku Osman, 96000 Sibu, Sarawak

New Kenyalang Cafe

@© 5am-4pm
@ Jalan Keraniji, Pekan Sibu,
96000 Sibu, Sarawak

Aloha Corner
@© 6am-9pm

@ Jalan Keranji, Pekan Sibu,
96000 Sibu, Sarawak

Chieng's Corner £ s @
O NIL s NIL

@ Jalan Market, 96000 Sibu, Sarawak



"A noodle dish made up of mustard greens (Zao
Cai) soaked in fermented red glutinous rice wine for

months, this dish is unique to Sibu and is also \
known as Hong Gang noodles. It can be served in a

soup or as a dry dish and often has a sour and

mellow wine taste.

Yalin Coffee Shop #; % 4% v vk & June Cafe & f 4284
® 6am-2am ® 6:30am-10pm

@ Pekan Sibu, 96000 Sibu, Sarawak @ Lot 3541, no16, Lorong Chew Siik Hiong 7,
Pekan Sibu, 96000 Sibu, Sarawak

Lung Ching Cafe #&# A%
® 6am-10pm

@ Teng Kung Suk 3, Jalan Lada,\
96000 Sibu, Sarawak

Fuied, Bowe Guo
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Also known as ‘Ba Kui'in the Foochow dialect, itis a
very popular dish in Sibu. The dish is made up of
white rice cakes that are stir-fried with ingredients
like eggs, and vegetables like mani cai (also known as
Sauropus androgynus, katuk, star gooseberry, sweet

leaf, or cangkuk manis) and pork slices.

June Cafe &, f| 42 &3% Huang Chuang Cafe # & X%

@® 6:30am-10pm @© 6am-2:00pm & +6084-314 504

@ Lot 3541, no16, Lorong Chew Siik Hiong 7, @ 1, Lorong Tunku Osman 53, Pekan Sibu,
Pekan Sibu, 96000 Sibu, Sarawak 96000 Sibu, Sarawak

Wonderful Food Court Uncle Teh's Corner % & ¥

® 6am-11pm Qs +6014-920 8200 @® 6am - 1pm R NIL

@ Ground Floor, Lorong 35B2, 25, (9 Lot 3624, S/L 116, No.1, G/F,

Jalan Ulu Sg Merah, 96000 Sibu, Sarawak Jalan Pahlawan 7C, 96000 Sibu, Sarawak
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A popular delicacy in Sarawak, it consists of flat rice
noodles (known as Kueh), in a pork stew mixed with
various parts of the pig including the meat and
innards — where the ‘Chap’literally translates to mix.
Arich and flavourful dish, local Kuching folk will

highly recommend this on your list of must-haves!

New Kenyalang Cafe

G) S5am-4pm
@ Jalan Keranji, Pekan Sibu, 96000 Sibu, Sarawak

Victorious Cafe #14¢ A% Kiing Huat Kopitian 4% 4 sk /%
@®© 6.30am - untill sold out @®© 6:30am - 100m
@ Lorong Lanang 2, Pekan Sibu, © Lrg DR Wong Soon Kai 4D GR FL, 38 JLN Pedada
96000 Sibu, Sarawak 96000 Sibu, Sarawak
N servesanz
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Tomato Crispy Mee is a unique dish that can only be found in
Sarawak. This dish can be likened to the Cantonese fried
noodles with its thickened sauce poured over pre-fried
noodles, the Tomato Crispy Mee however is a lighter variant
with its tangy tomato flavour. Consisting of meat (usually
chicken or pork), seafood, and vegetables, this dish is simply

irresistible and makes for the perfect comfort food.

Lian Kiew Cafe #{5 A%
@®© 6am-2:00pm Xy +6084-314 504

@ 1, Lorong Tunku Osman 53, Pekan Sibu,
96000 Sibu, Sarawak

Wonderful Food Court
® 6am-11pm & +6014-920 8200

@ Ground Floor, Lorong 35B2, 25,
Jalan Ulu Sg Merah, 96000 Sibu, Sarawak

Yalin Coffee Shop # # 4 ohe vik %
® 6am-2am
@ Pekan Sibu, 96000 Sibu, Sarawak
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The Kompia is Sibu’s most famous, and favourite, bun. These crusty
baked buns are dense like bagels but not as chewy and can be
plain or baked with sesame seeds. It is said in the past that this
bagel-like bun has a hole to string the buns together so the
farmers could carry it along with them easily. Gong Pia is made
with wheat flour, water, salt and a little baking soda, and can be
eaten plain or served with a stuffing of minced meat (usually pork)

like a mini burger.

Noodle House Tiong Hua Road Kompia Sheng Kee 63 3 32,
@®© 8am-10pm Qs +6084-338 490 Qs +6084-324 304 © 52g, Jalan Market, Pekan Sibu,
© No. 2B Ground Floor 1 Lorong Laichee, © 1A, Lorong Tion Hua 26, Sibu 87178, Sarawak T SRR

Sibu 96000, Sarawak

Yalin Coffee Shop #7 44 %evik June Cafe &, i 424 3% Leong Leong Cafe % %424 &

@®© 6am-2am ® 6:30am-10pm ® 7am-7pm

@ Pekan Sibu, 96000 Sibu, Sarawak @ Lot 3541, no16, Lorong Chew Siik Hiong 7, @ No.21-22, G/F, Zenith Mint Cinema
Pekan Sibu, 96000 Sibu, Sarawak 96000 Sibu, Sarawak

Foochow Faly Badl],
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Made from fish paste, the Foochow fishball is typically made with
minced pork filling for added flavour and texture. The fish paste is first
seasoned and then kneaded carefully into a ball with the pork filling
inside. These fishballs are usually served in a soup and can be eaten

plain or with your choice of rice or noodles.

Fish Culture Cafe
®© 7am-9.30pm Qg +6084 317 129
@ 28,Lorong 3A, Jalan Wong King Huo, 96000 Sibu, Sarawak

Wogon \
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Pian sip or pian nik in Foochow is similar to wanton in how it is minced
meat wrapped in a rice flour skin. Pian sip however does not have much
meat as the focus is the noodle, which is the 'skin' of the wanton that if
cooked right, is translucent, soft and thin. This dish can be enjoyed in a

soup or dry; topped with fried shallots and spring onions.

Orient Canteen

@ 6.30am -11am @ 28,Lorong 3A, Jalan Wong King Huo,96000 Sibu, Sarawak
5




tokleien Wiee
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Hokkien Mee (or Hokkien char mee) is a popular dish across Malaysia, ﬁ
particularly Klang Valley, that is made up of noodles braised in a dark, fragrant \
sauce, then stir-fried with egg, slices of pork, prawns and squid. If that wasn't
already enough to entice you, the dish is also garnished with vegetables and
small pieces of pork lard - a key ingredient in Hokkien Mee. It is served with

sambal and lime to add on for those who want an extra kick with their noodles.

June Cafe &, f| 4283%
@®© 6:30am-10pm

@ Lot 3541, no16, Lorong Chew Siik Hiong 7,
Pekan Sibu, 96000 Sibu, Sarawak

AN

Ly Ban Wi

Curry Ban Mian is a great dish for anyone looking to enjoy a
nice warm bowl of curry. The dish pairs fresh Ban Mian, which
are handmade flat noodles, with the spicy kick of curry, making

it the perfect dish for any curry-lover.

Grand View Cafe % % A& %
@®© 6.30am - 12pm Qs +6010-965 6216
@ No.13, Lorong Indah Timur 3, Jalan Teku, 96000 Sibu, Sarawak

Pork (
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Known as a classic Chinese breakfast dish, Congee, or rice
porridge, is made by boiling rice in a great deal of water
until it achieves a pudding-like consistency. It is typically
topped with shallot oil, egg and sometimes meat or

seafood to add more flavour to plain congee.

Hoover Cafe % W A%
@®© 7.30am - 1.30pm
@ No.34, Jalan Tan Sri, 96000 Sibu, Sarawak
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*Pricing may vary depending on your order

No trip'to Sibu would be complete without indulging in an endless array of local

seafood. Don't forget to try some favourites such as ambal (bamboo clams), crispy

oyster, midin (jungle fern), umai (local sashimi with red chillies, onion, salt and lime

juice), fried butter prawns and slipper lobsters.

Hai Bing Coffee Shop
Qs +6084-321 491
@ 31 Jalan Maju, Sibu 96000, Sarawak

Hong Fu Seafood
Qs +6084-318 181
@ Jalan Wong King Huo, Sibu 96000, Sarawak

Golden Hapiness Restaurant 4~ & 4%
@© 10am-2pm, 6-10pm Qg +6084-316 386
@ 5-7, JIn Chengal, Pekan Sibu, 96000 Sibu, Sarawak

Tang Restaurant Sibu

Bk R-#2

(9 8:30am-1:45pm, 6-9:30pm Monday Closed
Qs +6019-819 7533

@ Jalan Sungai Maaw, 96000 Sibu, Sarawak

Restoran Royal Dynasty

@ 4, Lorong Dr. Wong Soon Kai, Pekan Sibu,
96000 Sibu, Sarawak

Chuang Yang Seafood Restaurant
& +6010-849 6808

@ Upper Lanang Road Lot 814, Block 9,
Sibu 96000, Sarawak

Fisherman Restaurant
@®© 10am-2pm, 6-10pm & +6084-316 888

@ 1, Lorong Tunku Osman 53, Pekan Sibu,
96000 Sibu, Sarawak

New Capitol Restaurant
® 11am-2pm, 5-9pm Qs +6084-326 066

@ No. 46, 1st Floor, Lebuh Tanah Mas,
96000 Sibu, Sarawak

September Cafe
& +6013-8118883

@ No. 11, Grd FIr, Lorong Ulu Sg Merah 35b2 Jin,
Jalan Ulu Sg Merah, 96000 Sibu, Sarawak

Orient Canteen % % ¥

® 6am-11.30pm, 5pm-12.30am

@ No.25D, Ground Floor, Jalan Tong Sang
96000 Sibu, Sarawak

Ah Kiet Restaurant % % %

@® 7am-10pm Qs +6011-1655 1235

No 6F and G, Jalan Leng Kai Cheng, 2,
Lor Apollo 6, Pekan Sibu, 96000 Sibu, Sarawak



W gm With its diverse blend of cultures, ingredients and cooking styles, Sarawak
" offers a multitude of culinary creations combining elements of both traditional

N aemmsaxa

and modern recipes and techniques to create a feast of fusion delights

% o% o% o% %
Q\\,t\\‘\\,‘\\,t\\ uniquely found in this beautiful city.
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*Pricing may vary depending on your order

\ Gillled Foesh Fishy
o

- The Blue Door
. |
2 i @®© 10.30am - 2pm; 5pm - 11pm
Qs +6084-316 888

J © 73, Jalan Lau King Howe,
96000 Sibu, Sarawak

Outright Coffee
@© 8am-10.30pm
Qs +6084 255 420

No. 24B, Jalan Lau King Howe,
96000 Sibu, Sarawak

Madn Seafood, Linguine
o

Caffeine Cafe
® 10am - 10pm
Qs +6016-726 9079

No.1, Lorong Pedada 7,
96000 Sibu, Sarawak



Jomafo Cucafol
Omelelfe Kice
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Cafe Cafe
@® 10am - 10pm
Qs +6084348 101

© No.2, Lorong Ling Kai Cheng 124,
Swam Square, 96000 Sibu, Sarawak

Sguatase Guilled Chickor
from

WOW Wow west

@© 11am-10pm Qs +6012 663 9982

24 & 26, 5th Avenue, Jalan Tunku Abdul Rahman 31A,

96000 Sibu, Sarawak

C & C Gallery
@®© 10am - 10.30pm
Qs +6016-587 0234

@ No.25, Jalan Pedada, Pusat Pedada,
96000 Sibu, Sarawak

Noodle House
@®© 8am-10pm
Qs +6016-427 5446

@ No.2B, Lorong Laichee 1,
96000 Sibu, Sarawak

De' Vulture
@®© 3:30pm-2am
% +6016-879 0279

@ Jalan Ulu Sungai Merah 31,
96000 Sibu, Sarawak

Koveor (uiyine

Rice, noodles, vegetables, meat and
tofu are the key ingredients in Korean
cusine. A few staples, and most
popular dishes, include the Bibimbap
or rice bowl, stir-fried glass noodles
called Japchae, and of course the
quintissential Kimchi, which is a spicy

fermented vegetable side dish.

Bistecca & Bistro Italian
Steak & Wine Bar

@© 10:30am - 11pm
Qs +6084-239 703

@ No. 30, G/F,, Lorong Sena 8,
Taman Seduan 8, 96000 Sibu, Sarawak

Grill & Co.
@®© 3pm-11pm
Qs +6010-983 9307

@ 1-B, Jalan Tong Sang, Pekan Sibu,
96000 Sibu, Sarawak

Junction Cafe & Restaurant
@© 8am-2pm - 5-9:30pm

@ 96, Lor Tong Sang 4, Pekan Sibu,
96000 Sibu, Sarawak

gg ban
from

Kimchee Korean Bar BBQ
® 11am-2pm; 5pm-10pm
Qs +6014 288 2886

© No.18 & 20, 1st Floor, Lorong Intan 6,
96000 Sibu, Sarawak



~Japanese cuisine offers a variety of regional and seasonal dishes that usually

P4
\W CMW revolve around rice or noodles. Some favourites include fresh sushi and sashimi

A eabogans (raw fish or seafood), tempura (typically vegetables or seafood deep-fried in a
light batter), udon or soba noodles (wheat or buckwheat noodles served either

DALY
\\\\\\\\\\\\\\\\ hot or cold with a dipping sauce), and ramen (a noodle soup dish).

Soru
(® 11.30am - 12am
Qs +6011-5330 1228

No.17, Lorong Pedada 7,
96000 Sibu, Sarawak

foom,
Sushi Tie

@© 11.30am - 10pm
Qs +6084 216 975

No.24, Lorong Chew Siik Hiong 1A,
96000 Sibu, Sarawak

bulid P

Pulut panggang is a popular traditional Malay
snack that contains steamed, glutinous rice
soaked in coconut milk. It is then wrapped in
banana leaves and grilled over a traditional
charcoal stove. Some varieties also include a spicy

sambal filling to give it that extra kick of flavour.

Sibo Kak Yam Nor
@®© 6am-11am Qs +6016 576 7772
@ No.15, Jalan Kampung Hilir, Sibu 96000, Sarawak -




For those in search of halal meal options, Malay cuisine is the best way to
go with a good variety available here in the city. Malay dishes often
feature a blend of rich spices and coconut milk to offer a variety of dishes
usually served with rice or noodles, such as Mee Jawa, Nasi Lemak or a
= Sarawakian specialty, Nasi Aruk. You can also enjoy a selection of beef,
chicken or mutton satay, which is marinated meat on sticks barbecued

over a charcoal fire and served with sweet peanut sauce.
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Cabe Ijo
® 1lam-11pm
Qs +6016 899 1395

No. 71 & 73 Jalan Inai Kpg. Nangka,
Sibu 96000, Sarawak

Hast Goveng Dodous,
foom

Mak Borneo
@®© 5pm-12am
& +6019-8161166

@ 55, Lorong Ulu Sungai
Merah 35B2, Sibu 96000,
Sarawak

Ay BBe
from

Roy Corner
@®© 10.30am - 10.30pm
s 6014 606 4120

@ No.4, Jalan Kampung Hilir,
Sibu 96000, Sarawak

fuom

Nur Islamic Cafe
@®© 5.30am - 8pm; 6.30am - 6pm (Sun)
QS +6017 826 6619

@ No.97, Jalan Kampung Nyabor,
Sibu 96000, Sarawak



Kot Covei Busjin
from

Yalin Coffee Shop  # # 4k obevik &

® 5am-2pm & +6019-898 1461

@ No.22, G/F, Jalan Kampung Nyabor,
Sibu 96000, Sarawak

Rafie Cafe
@© 6am-9pm; 6am-6pm (Sun) Qg +6014-695 7171

@ No.12A-B,Ground Floor,Kampung Dat,
Sibu 96000, Sarawak

Nay: Kakewole

from

Nasi Kakwok Resepi Bonda
® 11am- 10pm
Qg +6017 228 5922

No.1, G/F, Jalan Tapang Timur 2,
Sibu 96000, Sarawak

Latifah Cafe Ameer MZ Corner
@® 5.30pm - 10pm @®© 7am-10pm
Qs +6019 828 1326 Qs +6012 857 5300
w d W’" @ Lot 1332, Jalan Bandong, @ Pekan Sibu, 96000 Sibu, Sarawak

Bandong Walk, Sibu 96000, Sarawak

APN Café Dapur Azra Pulut Panggang Sibo Kak Yam Nor
@© 4:45am-12:16pm @® 7am-9pm @®© 6am-11am

Qs +6012 895 8001 Qs +6016-802 1394 Qs +6016 576 7772

@ 21, Jalan Archer, Taman Harmoni, @ No.9A, Lorong Kuda 2, @ No.15, Jalan Kampung Hilir, 96000 Sibu

96000 Sibu, Sarawak Sibu 96000, Sarawak



NRES

W

N aetlavesaxz
Rojak is a local salad made up of fruits and vegetables such as
pineapples, cucumber, or turnip, with the addition of tofu and
crispy fried dough. This mix is tossed in shrimp paste and
sprinkled with crushed peanuts for added texture. Unique to
Sarawak however, some hawkers offer 'Kangkung Rojak, which is
a mix of water spinach (or kangkung in Malay), squid, shrimp/.,

paste and crushed peanuts.

Payung Cafe
(® 10:30 AM - 10:00 PM, Except Sunday o
Qs +6084-324 304

@ 18, Lor Wong King Huo 13,
Sibu 96000, Sarawak

Knghiag Sofong Rejole
trom

Yalin Coffee Shop 3 # 4o vik &
® 6AM-2PM

Qs +6084-324 304

@ Pekan Sibu, 96000 Sibu, Sarawak

Roy Corner
@© 10.30am-10.30pm &y +6014 606 4120
@ No.4, Jalan Kampung Hilir, Sibu 96000, Sarawak

N asessz.

Tumpik, which generally means pancake, is a Melanau dish made from
sago flour (also known as 'lemantak’), dried coconut flakes and salt.
Sometimes referred to as the 'Sarawak pizza) it is served with bubuk

(shrimp) or gula apong, a type of palm sugar native to Sarawak.

Medan Niaga Simpang Tiga (SEDC)
@®© 7am-5pm; 7am - 2pm(Sun) R +6013 804 6689
@ Jalan Kampung Hilir, Sibu 96000, Sarawak
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Cool off with a bowl of Ais Kacang, a cold dessert made up of shaved ice
topped with a variety of condiments like fresh fruits, nuts, fruit jellies,
and sago. To finish it off, it is then drizzled with a generous amount of
palm sugar syrup, locally known as 'gula apong;, and a choice of coconut

or evaporated milk to add a delightful creaminess to the dessert.

ERBBR

Sibu Thomson Corner

18, Lor Wong King Huo 13,
Sibu 96000, Sarawak

Q© 7AM~7PM

Leong Leong Cafe

No.21-22, G/F, Zenith Mint Cinema
96000 Sibu, Sarawak

Uleit, Suge
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A delicacy in both Sabah and Sarawak, Ulat Sagu, or sago worms, can be eaten in
a variety of ways: raw, fried, boiled or even sautéed. It takes a strong stomach

(and courage) to enjoy this fatty, creamy creature. With its high dietary fibre, Ulat
Sagu serves as a great source of dietary fiber, aiding in easy digestion of food - a

great plus point for those who enjoy snacking on them!

Mak Borneo
@®© 5pm-12am
@ 55, Lorong Ulu Sungai Merah 35B2, Sibu 96000, Sarawak

Qs +6019 816 1166
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The colourful and flavourful Kek Lapis, also known as
the Sarawak Layer Cake, is another special delicacy
unique to Sarawak. Featured in “The Great British Bake
Off” — a popular British reality television show, the Kek
Lapis is famous for its striking colours, shapes, as well as
unique designs, and often features very intricate and
complex patterns that are tedious to make. Each layer is
baked individually and cut carefully before being
arranged in strips to create the desired pattern. These
cakes are traditionally served during special occasions

but is now available year-round due to its popularity.
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Sibu Central Market

@® 5am-7pm Qs +6084 313 449
@ JIn Channel, Pekan Sibu, 96000 Sibu, Sarawak
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T Three Coffee
@® 10am-11pm

@ No. 19, Ground Floor, Jalan Chengal,
Sibu 96000, Sarawak

ICE+ Garden Sibu
® 11am-11pm
Qs 60198896675

© 7, Jalan Dr. Wong Soon Kai, Pekan Sibu,
96000 Sibu, Sarawak

Unwind after a long day with a cold, refreshing pint of beer (or two). at

some of these quaint hangouts for both locals and travellers alike.

E.S.Bar

@® 10am-11pm

Qs +6019 991 5556

@ 34 Jalan Merdeka, Sibu 96000 Sarawak

WOW Beer
® 3-11:30pm
@ Pekan Sibu, 96000 Sibu, Sarawak

De' Vulture

@® 3:30pm-2am Qs +6016 879 0279

@ 35B2, 55, Lor Ulu Sungai Merah 31,
Pekan Sibu, 96000 Sibu, Sarawak

ACE BAR
® 4pm-12am

@ No. 49, Lorong 51, Jalan Lau King Howe,
96000 Sibu, Sarawak

Oxygen Bar

® 2pm-12am

Qs +6012 808 9930

@ Sibu Heritage Centre, Sibu 96000, Sarawak

They say there's always room for dessert! Satisfy your sweet tooth at the end of your meal
with some tasty treats -- whether its ice-cream, cakes, pastries or even just a cup of coffee or

tea, Sibu has an assortment of cafes to choose from for a perfectly sweet ending.

Nica Gelateria

@© 12pm- 10pm Qs +6019 894 0203

@ No.14, Lot 4052, Block 3, Jalan Pedada,
Ground Floor & First Floor, Sibu 96000, Sarawak

ZenQ Desserts
@®© 11am-10pm
Qs 60198537373

No. 42, Tingkat Bawah, Jalan Wong King Huo,
Sibu 96000, Sarawak

Breadsense

Qs +6084 310 320

@ 20 Jalan Morshidi Sidek, Sibu 96000,
Sarawak

Cake Times
@®© 10am-6:30pm
Qs 60168724432

© 6, Persiaran Brooke, Pekan Sibu,
96000 Sibu, Sarawak




Dapur Arza Sieng Hing Cafe New Capitol Restaurant
Cabe Ijo Aloha Corner Bosco Cafe

Medan Niaga (SEDC) Nur Islamic Cafe Wan Jia He Cafe
Caffeine’ Cafe Noodle House Hai Bing Seafood Restaurant
Leong Leong Cafe Yalin Coffee Shop Hoover

The Coffee Code Wan Cafe Meng Chien Cafe

H Coffee Chop Hing Huong Sing Hin Corner
KimChee Korean BBQ Sibu Night Market Victorious Cafe

Roy Corner Sushi Tie Payung Cafe

Mee Udang Banjir Liang Yew Cafe June Cafe

Rafie Cafe Fisherman Restaurant Orient Canteen

The Blue Door Cafe Cafe

Outright Coffee Sibu Central Market
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Bring home a little taste of Sarawak with a few simple recipes that
can be made in the comfort of your own home, so you don’t have
to miss Sarawak too much until your next visit to this beautiful

“Land of Hornbills".

Ymai Swyouyake

Ingredients

2 800g sashimi grade fish (e.g. jelly fish, tuna, yellowtail,
mackerel, sea bass, snapper), skinned & deboned and
sliced thinly

D1 tbsp vinegar, good quality

) 5 shallots, finely pounded

2710 bird's eye chilli, pounded

) 4 cloves garlic skin, removed and pounded
25 15 calamansi limes, juiced

25 2 red chillies, seeded and sliced lengthwise into thin
strips

21 purple onion thinly sliced, or Spanish onion
) Salt to taste
) 4 thsp peanuts, roasted and ground

2 Fresh coriander leaves, for garnishing

Instructions

1. In alarge bowl, mix in the fish slices with vinegar.
Squeeze out the excess vinegar. In the same bowl, mix
through the pounded shallots, bird's chilli, garlic, lime
juice, red chillies and onions.

2. Let the fish ‘cook’ in the acidic dressing for at least 5
mins and then season to taste with salt.

3. Just before serving, toss in the coriander leaves and
ground peanuts.

4. Serve the umai with chips or on its own as an appetiser.

Ingredients

2 5-6 pips durian, remove flesh and discard the seeds
7)) Half tsp salt

Zp 1 tsp sugar

- Chopped Chillies or Pounded

Instructions
Fermentation Method

1. Scrape the durian flesh from the seeds and place in a
clean, dry jar. Stir in salt and sugar, then use a fork to
beat until fluffy and frothy. Screw the cap tightly and
leave the durian to ferment for three to four days in
the refrigerator.

2. The fermented durian or tempoyak can then be used
to make curries. Tempoyak, if well-chilled, can keep in
the fridge for up to two weeks.

Pan-Fried Method

1. Scrape the durian flesh from the seeds, add in some
salt and sugar, stir it well.

2. Heat up the pan with cooking oil. Once heated add in
the durian flesh. Add on chopped chillies depend on
your liking, stir and pan fried the durlan till slightly
golden brown.

3. Serve the tempoyak while hot with rice or keep in the
refrigerator to enjoy it later.

Notes

Durians that are left to ferment have a bit of a sour and
alcohol taste, and might not be to everyone’s liking. To
lessen the sour and alcohol taste, try the pan-fried
method and enjoy it straight from the pan. Both methods
of preparation are best paired with rice, barbecued pork
(or any other meat), or fried fish.
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