ALL DAY DIKING

LOOam ~ [0.00pm -

APPETIZERS

OYSTERS ROCKEFELLER 46

29, half doxen Oven Baked Bovten Oyiters with a Buttery Garlic Spinath,

Beef Chips, eopped with erispy Panks and Parmesan shavings

BLUE ROCK, PEAR AMD AVOCADO SALAD 33
Mild Malayrian Blie l[.‘.hee::.e, Paachéd Peart and Avesads bound 3
in a Lighe eitrus Vinaigrette on Recket Lettuce with sphinkled Walnots

CHICKEH CAESAR SALAD 34 . By

Panko crusted Chicken Tenders on a bed of chilled Letture tossed in iwmnmﬂr.le. =
= trushed Ciressing, finithed with thaved Parmetdn and Garlic Croutons

MAHGO ‘KERABL® WITH SOFT SHELL c:ms -2‘5’* :

Soft Shell Crab Tempura on aba{iﬂfap{:} Young Efmwua.iad. FEes A
Crushied Peanuts and finished with a Tomaks Thm "!’dm Tuile ;

-

'BAKERS CHOICE =

&

THE TUHA 34 : = g
TWE'.‘-'W'. Sour Dough piled with  perfect combiniakien -:-f Flaked,
Tuna, Black Oloved, Tomare, Cucumber, Red Onion, Capers m-.‘l

ssth our tecret ingredients, Preserved Lm'ms and-Harisia

.

Ty -

ANGUS BEEF BURGER (200600 54

Grillled Australian Angus Beef enhanced with sweet Temato -

and. Onien relish, copped wich fresh Tomate, Lettuce and Cheddar Cheese
in o homemode Sssame Seed Bun mit;i"vnth Trio Pﬂb:tn Fries: P

SHARING PLATTERS

AMTIPASTO PLATTER 95

Assortéd Cheeses, Oven Fired Reasted Vegetables, Ca;:rcs.e Stuffed Portobello Mitsh
reom-Pickled Vegetables, Thasted Foraccia BeeFSalame, Pepperoni, Mixed Muts,
Eri.-ad PFruics; Hardboiled Egg quarters wi.l::'l_'. a Trio of Dips

-

OVEH-ROASTED SPRIHG CHICKEY 60
Lyyennatie Potato and a Marge, Shallog Eu.lmmu: e

BAKED WHOLE HALIBUT CASSEROLE tooenm 135“

Baked Whale Halibue Nyonya style served with Sambel Ladies Fingers
ard Wok-Fried Exgplant

=Y

SWEZ FLAMIHG SEAFOOD PLATTER (50

Hand, Bactéred, Fish Fillers, Flaming Frawns, Poached Garlie Herb
fussels, Grilled Calamari and Spiced Salmon with Cajun Honey
Mustard, Smoky Chipotle and Tartar Sauce

THE TOMAHAWK STEAK (laxe 480 - §
I56 DAYS GRAM FED (pleate ollww 3 minuces)

Grilled *Bone tn Ribeye” with a Trio vf Zouces; Griled Summer Squeash;
Baked New Potatoes with Gremelara and char arilled Corn on the Cob

48HRS BRAISED AMGUS SHORT RiBS OF BEEF sooeny 150
aerved with Baby Correts; Oniont and a BeeP A Tus

L]

s
¥

e MEE REBUS ALA SWEZ Zﬁ’f

. "G NASL NUMB TﬂHﬁU‘E
;E"_’? Spiced Fried Hice with ﬂh.!:hen Frawns, Vﬂ&emﬂ.&

F ]

SOUPS -

5;:? ROASTED BUTTERHUT PUMPKIH SoUP 23
Freshly cuk Basil and Reasted Abmends

CREAN\ OF WILD MUSHROOM SOUP 25
Freth Parsley, Mushroom Flakes and o splash’of Truffle Oib
TOM YAM 6006~ 28 P
Whr'.i:e Spicy and Sour Creamy F‘rq'wn Broth. w
Hfmzrf oXTAiL sovP 3

Hal.ﬂysm Beef Oxtall with Petatoes, Carror r::d.qmd. to
a spicy thick Broth and served with sliced Hoti Bangali '

MALAYSIAN SIGNATURES

&2 LAKSA JoHoR AL NERo ' 3 A
Squed Epﬁﬂ:h:-';tt with Jubtenng Cusumber, En:m:-pmt-i, Orilens, e e
Phl:d.b-:.-&&d Egg .‘l.sm.n. Gwenl and ng Eeansin FMGW.-.;.I : \

34

“Fush Cragkers, Frigd Cl-ucch..n Wingand "*“;r.,u-}r .

"’*MM'AM PEMYET m{ <UE 2?

r_i"g Chir: famens Ayan Peryer” Spiced CHicken wih Kak Sue \
Homemade Chill and Fr-ajrnnl: YWhite: B.I.J:'ll‘ ) <

-

- Malaysian Mogdle with Ewcer Potats Garavy, Sdmbol Sotend
- -and Deging E.-u.Ea-'. ; .

G “KARI KEPALA WA MERAH® FiSH HEAD CURRY 68

Gelden Snapper Fith Head in arich Curry. Gravy with Ladies F'"i.r*aﬂ'va.l'J ’ -
Exgplants and Tematoes served with Sreamed Rice and Spiced Crackers

L

SEAFOOD 'SAMBAL TUMIS 42 X
Seir Fried Seellops & Prowns with Onien, Capiieums * 7
and [ats of Chili ferved with Fragrant Barie Rilee oo 70 = °

- MURGH TiKKA BUTTER MASALA 36 -
Aromatic Gelden Chicken in Creamy Butter Gravy,~
/ Fragrant White Rice, Vezetakle Raita nn.-:l Masala Fﬁppﬂdum

ALoo MATAR PAREER 28
Slow-ceoked chick Potate and Green Ped Curry with Panzer Cheese
served with Filau Rice, Papadum and condisents -

@ BAKED ZUCCHINI 26 .
Acsimple yer wow dish. Oven Rontted quartéred thick Ribben Eu.{.:hm:.
marinaced with Black Pepper, Caerus, qr-riu: Red Pepper Chili Flakes
and Herbt ;

L

NASi LEMAK KELAPA DARA 32 : :
Steamed rice with Evtra Mirgin O served with erispy Ancholes, Oncon,

Peanuks, Omelette, K;urr, Tiger Prawn Sambal and Chicken Roulade
Rendang, i

& "

ALL PRICES ARE £EXCLUDIMG GOVERMMEHT PREVAILIMG TAXES

If you have any concern regarding food allergies, please alert your server prior to ordering

-ﬂ Signature Dish W Spicy @ Vegetarian



SENRTAND T uEssenTs

&2 SPMACH TAGLIOLUA ARRABBIATA 42 ° - o

e . : : o & 2 SAGO GULA MELAKA 22
1'{"""_"'5*"'"3'“ Spinach ﬂﬂ*_ﬁ'_-bb“"' Pasta with Black Cut.ra, fresoly cu & A bwiit on a classic }-‘EnLa_';'smn dessert served with chopped ii'l-mﬂ-:l =
Basil, Tomatass, Red Chilli Flakes, fresh Prawns, Squid and-Mussels, and Varills Tee Cream -
all combined in 4 rich Tomate Sauce ard teattered Parmesan shavings !
- i : s FRESH LOCAL FrRUITS 2l
TIGER PRAWM AGLIO OLID 38 : ¢ A seleckionof chilled; cut Fruits
Li.'gi'.tf.!}' Souteed Slized Garlic, Red Chilli Flakes, Mushrooms and Tiger. & LA i

~~Presing ABC. TAPAL UBI zf

Traduiteenal shaved Tee weth fermented Catsova; Rad Beang,

OVEW BAKED HGEW‘EE'IM SALMOH 62 \ E Polew Sugar Syrup, .Iail:i,es and all yummy condiments

Relled with Exyplant, Asperamis with Reasted Red Pepper Créam Sauce -
: PEACH CROISSAYT. BREAD BUTTER PUDDIME 24
Served with Vanilla Bean Sauce Md. Poached Fruit Ea}rnpnr.e e

-

HYDERABAD LAMB SHAHK BRiYAMi 72
Basmathi fracant rice, Braised Lamb Shank, Creamy Yoshure )
sereed with Dhall and & Cocomber Raiza,

HOT MOHKEY 24 o

> gl Cruspy Banana Fritters with three 00pS -:E Tce Criedm and Mixed E!ic-rr;-r ‘Eaum

GRA FED AUSTRALIAM BEEF SIRLOM caooern GO - CHGCOLATE COFFEE WALHUT MUD CAKE 24
Australion Beef Sirlotn served with Smashed Sweet Pocats, ; : Sormed with Vanilka Ice Crgam and Chocolate Squce:» - }
Gritled Sumrser Vegetables, Demi-Glace and Café de Farts: 4 ; . A - T B

L}

. PAH- 'EEARED CoD FisH 15 :
Er.'rw:wl- with Brecolini and King Trumpes Mushroom per f'ﬁv:::l; dressed in Yoz

Sl ﬁfonnﬁEs ' 7iﬂ “'.[-_ ;f‘, :*;
COEEEE. = e " L0caL IIEFHESHMEHTS o

=

; \
LONG BLACK 1 AFFOGATO 3 mrnus AMBRA & SOUR PLUM .
CAFE LATTE RISTRETTO -*. BARLEY LIME JUICE : _
FLAT WHITE MACCHIATO - 'H’H CHAI P& ; : - «-;

CAPPUCCIHO -+ SINGLE7 DOUBLE ESPRESSO

= " FRESH COLD PRESSED JUICES o
HOTTER 20 acoccome

3 & APPLES 0 HH-EAPPLE SPIMACH
PEACH MOROCCAH MIHT GREEH  WATERMELOW LEMOH BEETROOT
PU-ERH , ROSEHIP WiTH HBISCUS ORAHGE | GIMGER CUCYMBER
CEYLOH GIMGER ROSE™WITH FREUCH VAHILLA - CARROT C,-ELER‘I' X |

EARL GREY PURE CHAMOMILE FLOWERS ;
BRILLIAMT BREAKFAST  GREEM WITH JASMIME FLOWERS sm:'l' nm“ Ks

CHOCOLATE 5 o e

_ . 3 GIHGER ALE COKE LIGHT
ORIGIMAL CHOCOLATE CHiLi HOT CHOCOLATE GIHGER ADE . SPRITE
SALTED CARAMEL ANHAT CHOCOLATE ;
CREME BRULEE ORAMGE CHOCOLATE"
| ' CRILLED JUICES. 1 -
AMAHGO F'il-i:EAPI‘-‘LJE N
GREEH GUAVA *.  TOMATO i

L]

ALL PRICES ARE £EXCLUDIMG GOVERMMEHT PREVAILIMG TAXES

If you hawve any concern regarding food allengies, please alert your server prior to ordering # Signature Dish W Spicy @ Vegetarian
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