





MALAY MENU

AMUSE-BOUCHE
Keropok Udang Prawn Crackers with Acar Jelatah
Pickles

STARTERS

Ulam Salad and Soybean Cake with Condiments
Kerabu Jantung Pisang Banana Blossom Salad
Kerabu Kerang Cockle Salad

SOUP
Sup Ekor Oxtail

MAINS

Sayur Lodeh Vegetable and Tofu Skin Curry
Ayam Percik Roasted Spiced Chicken
Sambal Udang Petai Prawn and Bitter
Bean in Chilli

Ikan Tenggiri Bakar Grilled Mackerel in
Banana Leaf

Daging Rendang Beef Dry Curry

Jasmine or Brown Rice

DESSERT
Aneka Kuih Muih Handcrafted Sweet Platter

A BOTTLE OF PROSECCO
Col Vetoraz Brut, Valdobbiadene DOCG,
Veneto, ltalia, NV

MYR 800+ per couple

THAI MENU

AMUSE-BOUCHE
Miang Kham Betel Leaf Bite

STARTERS

Tod Mun Pla Fish Cake

Yum Mamuang Mango Salad

Porpia Pu Fresh Spring Roll with Crab

SOUP
Tom Kha Gai Spicy Coconut Soup

MAINS

Gai Pad Med Mamuang Stir-Fried Chicken
with Cashew

Chuchee Pla Fish Curry

Gaeng Kiew Wan Green Chicken Curry
Gaeng Massamun Beef Curry

Pad Pak Ruam Stir-Fried Vegetable
Jasmine or Brown Rice

DESSERTS
Mango and Sticky Rice
Tubtim Krob Water Chestnut in Coconut Milk

A BOTTLE OF PROSECCO
Col Vetoraz Brut, Valdobbiadene DOCG,
Veneto, ltalia, NV

MYR 800+ per couple

Prices are in Malaysian Ringgit, subject to 6% sales & service tax.
Please inform us of any dietary requirements, restrictions or allergies.






VEGETARIAN THAI MENU

AMUSE-BOUCHE
Miang Kham Betel Leaf Bite

STARTERS

Laab Tofu Salad

Som Tum Green Papaya Salad

Tod Mun Huaplee Banana Blossom Cake
Porpia Pak Fresh Vegetable Spring Roll

SOUP
Tom Sap Hed Sour and Spicy Soup

MAINS

Tofu Pad Pong Karee Stir-Fried Tofu with Curry
Pad Hed Ruam Stir-Fried Trio of Mushroom with
Vegetarian Oyster Sauce

Gaeng Massamun Pak Vegetable Curry

Gaeng Kiew Wan Tofu Green Curry

Jasmine or Brown Rice

DESSERTS
Mango and Sticky Rice
Tubtim Krob Water Chestnut in Coconut Milk

A BOTTLE OF PROSECCO
Col Vetoraz Brut, Valdobbiadene DOCG,
Veneto, ltalia, NV

MYR 800+ per couple

LAND AND SEA MENU

STARTERS

Lavash and Truffle Cream
Focaccia and Tapenade
Tuna Tartare

Crunchy Crab Cakes
Crushed Avocado

Caviar

MAINS (SERVED ON A SALT BLOCK)

Grilled Jumbo Prawn

Roasted Seabass

Angus Fillet Mignon

Cajun-Marinated Chicken Breast

Roasted Baby Potatoes

Sweet Potato Fries

Grilled Asparagus

Lemon-Butter, Black Pepper and Sauce Vierge

DESSERTS
Cheesecake
Lemon Sorbet
Fruit Platter

A BOTTLE OF PROSECCO
Col Vetoraz Brut, Valdobbiadene DOCG,
Veneto, ltalia, NV

MYR 1,200+ per couple

Prices are in Malaysian Ringgit, subject to 6% sales & service tax.
Please inform us of any dietary requirements, restrictions or allergies.









HIS AND HERS MENU

STARTERS
Lobster and Citrus Salad
Seared Scallops with Caviar

MAIN: FOR HIM
Wagyu Tenderloin with Vegetable, Potato and Jus

MAIN: FOR HER
Poached Halibut with Crushed Avocado and
Potato Chips

DESSERTS
Hot Chocolate Fondant
Spicy Crumble and Vanilla Ice-Cream

A BOTTLE OF PROSECCO
Col Vetoraz Brut, Valdobbiadene DOCG,
Veneto, ltalia, NV

MYR 1,000+ per couple

VEGETARIAN WESTERN
MENU

STARTER
Pumpkin Tempura with Salad

SOUP
Truffle Duxelle

MAIN
Eggplant Cannelloni with Grilled Vegetables and
Rocket

DESSERT
Apple Crumble with Vanilla Ice-Cream and
Apple Ragout

A BOTTLE OF PROSECCO
Col Vetoraz Brut, Valdobbiadene DOCG,
Veneto, ltalia, NV

MYR 800+ per couple

Prices are in Malaysian Ringgit, subject to 6% sales & service tax.
Please inform us of any dietary requirements, restrictions or allergies.
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