
Lunch Menu

INDIGO RESTAURANT

RM208++ per person Sunday, June 15  2025th

S E C O N D
ROASTED POULTRY SOUP

duck dumplings, water chestnut, truffle oil

F I R S T
GRILLED HOKKAIDO SCALLOPS

granny smith, hazelnuts, piquillo purée,
pea tendrils, kaffir lime dust

T H I R D
SPICE BRAISED AUSTRALIAN BLACK ANGUS BEEF CHEEK

hong kong kailan, pomme purée, crispy shallots, chives
Australian MB7 Wagyu Sirloin +RM120

PAN-SEARED RED SNAPPER FILLET
asparagus, baby spinach, hon-shimeiji mushrooms,

albufera sauce, basil oil

SUPREME OF FREE RANGE CHICKEN 
aromatic sous vide, marinated plums, cashew purée,

rocket leaves, plum poultry jus
foie gras +RM70

or

or

F O U R T H
“BANANAS”

banana bread, banana lime custard,
chocolate banana mousse, banana meringue

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

FATHER’S DAY CELEBRATIONS

BOOK NOW

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


dinner Menu

INDIGO RESTAURANT

RM258++ per person Sunday, June 15  2025th

S E C O N D
SEARED DUCK FOIE GRAS

roasted poultry soup, duck dumpling, water chestnut

F I R S T
GRILLED HOKKAIDO SCALLOPS

granny smith, hazelnuts, piquillo purée,
pea tendrils, kaffir lime dust

F O U R T H
SPICE BRAISED AUSTRALIAN BLACK ANGUS BEEF CHEEK

hong kong kailan, pomme purée, crispy shallots, chives
Australian MB7 Wagyu Sirloin +RM120

SUPREME OF FREE RANGE CHICKEN 
aromatic sous vide, marinated plums, cashew purée,

rocket leaves, plum poultry jus
foie gras +RM70

or

F I F T H
“BANANAS”

banana bread, banana lime custard,
chocolate banana mousse, banana meringue

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

FATHER’S DAY CELEBRATIONS

T H I R D
OVEN-ROASTED RED SNAPPER FILLET

asparagus, baby spinach, hon-shimeiji mushrooms,
albufera sauce, basil oil

BOOK NOW

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


vegetarian
Menu

INDIGO RESTAURANT

RM120++ per person Sunday, June 15  2025th

S E C O N D
VEGETABLE CONSOMMÉ 

mushroom dumplings, water chestnut, truffle oil

F I R S T
SEARED CELERIAC “SCALLOPS”

granny smith, hazelnuts, piquillo purée,
pea tendrils, kaffir lime dust

T H I R D
BEETROOT RISOTTO 

paneer cheese, pistachio, rocket leaves, saffron, orange zest

F O U R T H
“BANANAS”

banana bread, banana lime custard,
chocolate banana mousse, banana meringue

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

FATHER’S DAY CELEBRATIONS

BOOK NOW

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


vegetarian
dinner Menu

INDIGO RESTAURANT

RM150++ per person Sunday, June 15  2025th

S E C O N D
VEGETABLE CONSOMMÉ 

mushroom dumplings, water chestnut, truffle oil

F I R S T
SEARED CELERIAC “SCALLOPS”

granny smith, hazelnuts, piquillo purée, pea tendrils,
kaffir lime dust

T H I R D
SPICED CHARGRILLED CAULIFLOWER

asparagus, baby spinach, hon-shimeiji mushrooms,
coconut “albufera” sauce, basil oil

F I F T H
“BANANAS”

banana bread, banana lime custard,
chocolate banana mousse, banana meringue

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

FATHER’S DAY CELEBRATIONS

F O U R T H
BEETROOT RISOTTO 

paneer cheese, pistachio, rocket leaves, saffron, orange zest

BOOK NOW

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

