LUNCH DEGUSTATION

Black Olive Bread

served with preserved radish butter and whipped cow’s butter

Hokkien Mee Inspired Bisque

poached shrimp, compressed cucumber, trout roe

Chilled Angel Hair

lion’s mane mushroom rendang, sea grapes, turmeric royale

Roasted Lamb Rack Wild Caught Braised Beef Cheek
chargrilled lamb, japanese Stone Grouper charred scale mushroom,
pumpkin, pumpkin gulai ketam, fried okra, buttery mash, rendang sauce
bergedil masak kicap jus white fungus supplementary charge RM85

The ‘Pineapple Tart’
buttery sablé biscuit, pate feuilletée,

penang vanilla ice cream, pineapple coulis

RM180++ per person

prices exclude 6% SST & 10% Service Tax



VEGETARIAN LUNCH DEGUSTATION

Black Olive Bread
served with preserved radish butter,

whipped cow’s butter

Mushroom Veloute

parmesan espuma, black truffle cheese twist

Chilled Angel Hair
lion’s mane mushroom rendang, sea grapes,

turmeric royale

Percik Roasted Cauliflower

rice cakes, buffalo mozzarella, pomegranate, basil oil

The ‘Pineapple Tart’
buttery sablé biscuit, pate feuilletée,

penang vanilla ice cream, pineapple coulis

RM180++ per person

prices exclude 6% SST & 10% Service Tax



