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E N T R É E S 

Avocado, Chitose corn & mesclun salad with ponzu dressing V, GF 28 Grilled Prawn 100g Add MYR25+  
Smoked Chitose cherry tomato soup V 38 

Baby apricots, brined anchovy, stracchiatella cheese & buah keluak tapenade GF, DF-Opt 38 
Smoked trout tortellini with smoked cream & ikura salmon caviar 52 
Gruyere cheese soufflé with coconut lobster bisque 52 
French onion soup with gruyere cheese 58 lamb stock option Add MYR10+ 

Pan-seared smoked foie gras with duku langsat salad GF 98 
Torched enggawa cold pasta with soy mirin & truffleDF 65  
 
M A I N S 

Truffled egg linguine with shaved Italian autumn black truffle V 88 

House-smoked Scottish trout with horseradish cream and duck fat-roasted potatoes GF 72 
Japanese mentaiko cream, squid and kangkong pasta 78 Optional Hokkaido scallop Add MYR20+ 

Squid ink pasta with garlic & sea urchin cream 78 
Baked whole Japanese scallop, artichoke & leek pie 72 
Duck breast à l’orange, puy lentils & candied kumquats 88 
Wild-caught Sanghar river prawn rouile angel hair pasta 175 Optional Sea Urchin Add MYR25+ 

Oxtail boeuf bourguignon with polenta 98 
Uruguayan grass-fed Black Angus ribeye with tendon jusGF 270g  165 
Italian Carima beef ribeye with green peppercorn & port  360g 380   
24-hr slow-cooked lamb shoulder with mango salsa and chilly coriander salad GF, DF-Opt 170 
 
S I D E S  

Duku langsat & parmesan salad with pomegranate walnut dressing V, GF, VEG-Opt 24 
Avocado & mesclun salad with ponzu dressing GF, DF 19 
Artichoke & mushroom salad VEG,DF, GF 32 
Steamed vegetables V, GF   20 
Truffled mashed potatoes V,GF   28 
Stewed peas with turkey bacon GF 24 
Baby French beans with hazelnut vinaigrette VEG, DF, GF  19 
Roasted brussel sprouts with turkey bacon GF, V-Opt (seasonal) 28   
 
D E S S E R T S 

Baked figs with gula apong butterscotch 28 
Vanilla bean crème brûlée with strawberry compote GF 27 
‘Roti Boy’-inspired Coffee & chocolate profiteroles 29 
Dark chocolate & hazelnut flourless chocolate mousse cake 36 
Mangosteen pavlova with candied cucumber GF 36 sugar-free option +MYR5 
Tembaga durian brûlée tart 48  
Cheese platter (choice of three cheeses) 45 
Gouda Cepparo, Cantal, Manchego, Tomme Savoie, Roquefort 
Grand Marnier classic crepe suzette with vanilla bean ice cream 58 (limited) 
 

Prices subject to 10% service charge & 0% GST           
Gluten-free & egg-free pasta substitutes available RM5+ surcharge 

               DF : Dairy-Free,   DF-Opt : Dairy-Free Option,   V: Vegetarian 
 V-Opt : Vegetarian Option,   VEG : Vegan,   VEG-Opt : Vegan Option, 
                                      GF :  Gluten-Free,   GF-Opt: Gluten-free Option 

Find us on Instagram 


