
pr i ces  sub jec t  to  6% SST & 10% serv ice  t ax

f i r s t
HOT SMOKED SALMON

hokkaido salmon roe, confit ratte potato, creme 

fraîche, potato bits, fine herbs

s e c o n d
PARSNIP “CAPPUCCINO”

white prawn, compressed apple and chives

fo u r t h
STICKY TOFFEE PUDDING

70% dark chocolate, dates, butterscotch and 

raspberry sorbet

t h i rd
SLOW BRAISED WAGYU BEEF CHEEK 

pommes purée, white corn, avocado purée, red chili 

and sauce bordelaise

or

SEARED ATLANTIC HALIBUT

kombu capellini, zucchini ribbons, brussels sprouts, 

clams emulsion, micro greens

R M 1 8 8  P E R  P E R S O N
3 1  D E C  2 3  &  1  J A N  2 4

BOOK NOW

http://wa.me//+60124602003


pr i ces  sub jec t  to  6% SST & 10% serv ice  t ax

f i r s t
CONFIT RATTE POTATO

shio konbu, pickled lemons, nori, potato bits, 

fine herbs, sesame seeds

s e c o n d
PARSNIP “CAPPUCCINO”

compressed apple, walnut, chives

fo u r t h
STICKY TOFFEE PUDDING

70% dark chocolate, dates, raspberry sorbet

t h i rd
CHARCOAL GRILLED SPICED CAULIFLOWER

pommes purée, white corn, avocado purée, red chili, 

sauce bordelaise

R M 1 6 8  P E R  P E R S O N
V E G E T A R I A N

3 1  D E C  2 3  &  1  J A N  2 4

BOOK NOW

http://wa.me//+60124602003


pr i ces  sub jec t  to  6% SST & 10% serv ice  t ax

f i r s t
OSCIETRE CAVIAR
hot smoked salmon, confit ratte potato, creme 
fraîche, potato bits, fine herbs

s e c o n d
PARSNIP “CAPPUCCINO”
hokkaido scallops, compressed apple and chives

t h i rd
SEARED QUAIL BREAST
confit quail legs, glazed beets, cherry gel, candied chitose 
tomato, poultry jus

f i f t h
STICKY TOFFEE PUDDING
70% dark chocolate, dates, butterscotch and raspberry sorbet

fo u r t h
SLOW BRAISED WAGYU BEEF CHEEK 
pommes purée, white corn, avocado purée, red chili and 
sauce bordelaise

or

ATLANTIC COD FISH
kombu capellini, zucchini ribbons, brussels sprouts, clams 
emulsion, micro greens

W I T H  L I V E  B A N D

R M 3 5 8  P E R  P E R S O N

BOOK NOW

http://wa.me//+60124602003


f i r s t
CONFIT RATTE POTATO

shio konbu, pickled lemons, nori, potato bits, 

fine herbs, sesame seeds

s e c o n d
PARSNIP “CAPPUCCINO”

compressed apple, walnut, chives

fo u r t h
CHARCOAL GRILLED SPICED CAULIFLOWER

charcoal grilled, pommes purée, white corn, avocado purée, red chili, 

sauce bordelaise

pr i ces  sub jec t  to  6% SST & 10% serv ice  t ax

t h i rd
MASALA PORTOBELLO
tomato marmalade, coconut milk, crispy shallots, micro coriander

f i f t h
STICKY TOFFEE PUDDING
70% dark chocolate, dates, butterscotch and raspberry sorbet

BOOK NOW

W I T H  L I V E  B A N D

R M 1 8 8  P E R  P E R S O N

V E G E T A R I A N

http://wa.me//+60124602003


R M 2 9 8  P E R  P E R S O N

pr i ces  sub jec t  to  6% SST & 10% serv ice  t ax

BOOK NOW

f i r s t
OSCIETRE CAVIAR
hot smoked salmon, confit ratte potato, creme 
fraîche, potato bits, fine herbs

s e c o n d
PARSNIP “CAPPUCCINO”
hokkaido scallops, compressed apple and chives

t h i rd
SEARED QUAIL BREAST
confit quail legs, glazed beets, cherry gel, candied chitose 
tomato, poultry jus

f i f t h
STICKY TOFFEE PUDDING
70% dark chocolate, dates, butterscotch and raspberry sorbet

fo u r t h
SLOW BRAISED WAGYU BEEF CHEEK 
pommes purée, white corn, avocado purée, red chili and 
sauce bordelaise

or

ATLANTIC COD FISH
kombu capellini, zucchini ribbons, brussels sprouts, clams 
emulsion, micro greens

http://wa.me//+60124602003


f i r s t
CONFIT RATTE POTATO

shio konbu, pickled lemons, nori, potato bits, 

fine herbs, sesame seeds

s e c o n d
PARSNIP “CAPPUCCINO”

compressed apple, walnut, chives

fo u r t h
CHARCOAL GRILLED SPICED CAULIFLOWER

charcoal grilled, pommes purée, white corn, avocado purée, red chili, 

sauce bordelaise

t h i rd
MASALA PORTOBELLO
tomato marmalade, coconut milk, crispy shallots, micro coriander

f i f t h
STICKY TOFFEE PUDDING
70% dark chocolate, dates, butterscotch and raspberry sorbet

pr i ces  sub jec t  to  6% SST & 10% serv ice  t ax

BOOK NOW

R M 1 8 8  P E R  P E R S O N

V E G E T A R I A N

http://wa.me//+60124602003

