
Set within the elegant ambiance of Indigo at

The Blue Mansion, this special evening brings

saxophonist Julian Chan up to Penang from Kuala

Lumpur, together with Penang-based Ronald Vic

de Leon on keys, Hamdan Hassan setting the beat

and Claudia Ng on vocals.

As the music unfolds, indulge in a thoughtfully

crafted five-course menu, featuring dishes like

pan-seared Hokkaido scallops and Australian

Black Angus tenderloin, designed to complement

Broadway and Disney classics.

 &FRIDAY, MARCH 14, 7PM

RM320 PER PERSON
includes a 5 course dinner

*RM200 deposit required

BUY  T ICKETS

https://letsumai.com/widget/indigo-at-the-blue-mansion


 &
FIRST

BURATTA DI PUGLIA
glazed beetroot, walnuts, pickled granny smith, arugula, radish,

apple cider reduction

prices are subject to 6% SST and 10% service charge

SECOND
PAN-SEARED HOKKAIDO SCALLOPS

seaweed arancini, cashew sesame mousse, marinated shallots, budu emulsion 

THIRD
HARISSA TOMATO SOUP

smoked mackerel, kimchi, coriander, basil oil

FIFTH
"ICE KACANG” GÂTEAU

red bean ganache, cendol jelly, sweet corn curd, pandan sponge,
coconut mousse, gula melaka syrup, red treacle, vanilla ice cream

FOURTH
AUSTRALIAN BLACK ANGUS TENDERLOIN

pommes purée, broccolini, sauce au poivre 
(foie gras +68)

SEARED SILK SNAPPER 
cauliflower purée, hazelnuts, maitake mushrooms, soy poultry jus, herbs

or



FIRST
BURATTA DI PUGLIA

glazed beetroot, walnuts, pickled granny smith, arugula, radish,
apple cider reduction

prices are subject to 6% SST and 10% service charge

SECOND
PAN-SEARED CELERIAC “SCALLOPS”

seaweed arancini, cashew sesame mousse, marinated shallots, budu emulsion 

THIRD
HARISSA TOMATO SOUP

chickpeas, kimchi, coriander, basil oil

FIFTH
"ICE KACANG” GÂTEAU

red bean ganache, cendol jelly, sweet corn curd, pandan sponge,
coconut mousse, gula melaka syrup, red treacle, vanilla ice cream

FOURTH
GRILLED MAITAKE MUSHROOMS

cauliflower purée, hazelnuts, vegetable jus, herbs

 &


