A LA CARTE MENU
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Sashimi tuna, arugula, sesame, mango, edamame, avocado, grapes
and sesame-orange vinaigrette

KANI &

Tempura battered soft shell crab and orange kiwi salad with drizzles
of pomegranate dressing

H20 MELON SALAD
Watermelon, Black Olive, Spinach, Cranberries, Feta Cheese and Avocado with
Passion Fruit Dressing

CAESAR SALAD

Romaine lettuce with Caesar dressing, turkey strips, egg and garlic croutons
Chicken Roulade + RM10 | Smoked Salmon + RM15

SOUP
AL FUNGHI &

Wild mushroom cream soup with parmesan crostini and a touch of porcini powder

POMODORO

Cream of tomato soup with cheese tortellini and avocado salsa
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QUICK BITES
MALAYSIAN SATAY /

Charbroiled marinated chicken or beef on bamboo skewers served
with fresh onion, cucumber, rice cakes and peanut sauce

YANGNYEOM WINGS
Deep fried chicken wings coated with spicy gochujang dip and chips

ALBONDIGAS

Spanish beef meatball in tomato divola sauce

MIXED CHIPS

Potato wedges, French fries and curly fries with black pepper cheese dip

ASIAN SPECIALTIES
THAI BEEF STEAK

Grilled Thai marinated beef sirloin steak with mango salad
and spicy Bangkok fried rice

SALMON VONGOLE

Pan seared salmon tournedos with mashed potato, garden vegetables
and basil butter clam sauce

RAMEN

Korean ramen with prawns, chicken gyoza, onsen egg, wakame
and kimchi clam broth

NUMB TONGUE FRIED RICE &=/

Spicy fried rice served with prawn, fried chicken, fried egg ,crispy poppadom
and sambal belacan

BIG BITE BURGER

A dream burger with lots of goodies- /2 pound patties, crispy hash potatoes,
cheese, caramelise onions, grilled pineapple, egg and spicy barbecue
cheese-green onion dip, loads of chips

FISH AND CHIPS
Deep fried battered halibut fillet to perfection, crispy chips, passion fruit
and black pepper cheese dip

CHICKEN TERIYAKI

Teriyaki boneless chicken chop with edamame potato egg salad
and Japanese rice

CHAR KOAY TEOW

Wok fried rice noodle with prawns, cockles, fish cakes, beansprouts and duck
€99

(1 dozen)

38

(1/2 dozen)
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PASTA
FRUITTI DI MARE

Linguine with prawns, mussels, squid and fish in tomato herb sauce

VONGOLE &~

Sautéed spaghetti with olive oil, chili, garlic, sun-dried tomato, basil and clams

RIGATONI

Tube pasta with beef and mushroom ragout and parmesan cheese

AL PESTO (v)

Sautéed spaghetti with basil pesto, pine nuts, potatoes and green beans

ALLA PUTTANESCA

Spaghetti with tomato, olives, basil, garlic and fresh herbs

DELI
WRAPE® 4

Seared spicy tuna and crab Louise salad wrap with avocado, cucumber,
cream cheese, tomato, salad and fries

FOCACCIA

Focaccia bread with smoked chicken breast, sundried tomato, mozzarella
cheese, olive pesto, salad and fries

VIETNAMESE PANINI

Panini with Vietnamese lemongrass chicken skewers, pickled vegetables,
avocado, cheese and chips

VEGETARIAN PANINI (v)
Vegetarian panini sandwich with roasted peppers, plant base cinese steak,
herb feta spread and fries

MEAT FREE FEAST (v)
VEGAN STEAK &%

Grilled plant base medallions with mashed potato,
salad and smoked herbs tomato sauce

VINDALOO
Vindaloo style stir-fried plant base protein and potato
curry with fragrant cashew nut rice and poppadom

NATURE BEST

Chilled rice noodle with array of shredded vegetables, bean curd,
seaweed roll, braised soy mushrooms, chopped peanuts and
spring rolls in tangy chili lime dressing
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DESSERT
CLASSIC TIRAMISU &~

Layers of rich mascarpone cream, fresh eggs, and a touch of espresso,
elegantly presented in a glass

LEMON TART &~

French lemon tart with custard and vanilla ice cream

BANANA SPLIT

Delightful scoops of ice cream topped with whipped cream, chopped nuts
and chocolate sauce

FRUIT & JELLY

Medley of seasonal tropical fruits with mix berries jelly
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*All prices are in Ringgit Malaysia & inclusive of prevailing taxes
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