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SPECIAL MOTHER'S DAY TREAT

5" LYCHEE & CRANBERRY GATEAU
SUNDAY, MAY 11TH | RM 168

This Mother’s Day, treat her to a cake as delicate and delightful as she is —

our Lychee & Cranberry Gateau, layered with a cookie base, soft condensed

milk sponge, tart cranberry marmalade, airy lychee mousse and clouds of
chantilly cream. A little indulgence, made with love.
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ORDER NOW


https://wa.link/ngif8o

MOTHERS DAY

SUNDAY 11MAY | RM218++ PER PERSON

FIRST
AGED DUCK “CARPACCIO”
salted duck breast, kaffir lime leaves, shallots, chilli oil,
mint, yuzu soy vinaigrette

SECOND
SEAFO0D CONSOMME
prawn dumplings, pickled lotus root, coriander oil

THIRD
CHICKEN ROULADE
shiitake mushroom and ginkgo nut stuffing, glazed maitake,
crispy leeks, sauce petit supréme
seared foie gras +RM68

FOURTH

ATLANTIC HALIBUT
panko herb crust, orange pumpkin purée, snap peas, asparagus,
pea shoots, tomato velouté

or

SLOW BRAISED BLACK ANGUS BEEF CHEEK

pomme purée, baby spinach, crispy shallots, gremolata, jus

australian MB5 black angus sirloin +RM90 or
australian MB7 wagyu sirloin +RM150

FIFTH

BLONDE GATEAU
raspberry sorbet, cookie crumble

BOOK NOW


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

MOTHER'S DAY

VEGETARIAN | RM150++ PER PERSON

FIRST
BEETROOT “CARPACCIO”
salted radish relish, kaffir lime leaves, shallots,
chilli oil, mint, yuzu soy vinaigrette

SECOND

TRUFFLE MUSHROOM CONSOMME
tofu, pickled lotus root, truffle oil

THIRD
CELERIAC ESCALOPE
apple purée, pickled celeriac discs,
roasted celeriac sauce, walnuts, celery leaves

FOURTH
GARLIC & HERB GNOCCHI
japanese amera tomatoes, basil pesto, snap peas,
edamame, baby spinach, pine nuts, parmesan

FIFTH

BLONDE GATEAU
raspberry sorbet, cookie crumble

BOOK NOW



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

