


MOCKTAILS

Dusky Monkey Ice Tea
Dusky monkey house blend tea, calamansi

Mango Mule
Mango, ginger ale, cucumber, honey

CLASSIC COCKTAILS

Mimosa
Prosecco, orange

Whisky Sour
Whisky, lemon, egg white, angostura bitters

Bouleverdier
Bourbon, vermouth, campari

Manbattan
Bourbon, sweet vermouth, angostura bitters

Tom Collins
Gin, lemon, soda water

Horse’s Neck
Brandy, ginger soda, angostura bitters

Cosmopolitan
Vodka, cointreau, lime, cranberry juice

Old Fashioned
Bourbon, angostura bitters, sugar cube
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HOUSE POUR & BEER

CHAMPAGNE

Moét & Chandon Impérial Brut France 165

Moét & Chandon Impérial Rosé France

WHITE WINE

Terrazas Reserve Chardonnay 75
Argentina

Cloudy Bay Sauvignon Blanc 120
New Zealand

ROSE WINE

Chateau d’Esclans Whispering Angel 100
France

Minuty Prestige 100
France

RED WINE

Terrazas Reserve Malbec 75
Argentina

Cloudy Bay Pinot Noir 115
New Zealand

BOTTLED BEER
Tiger

Heineken

Stella artois

Asabi dry zero 350ml

850
920

335

550

450

450

335

530

40
50
50
40



LUNCH MENU

SALADS & BOWLS

Thai Wagyu Beef Salad 75
Green mango, young papaya, cucumber, lime cherry
tomatoes, mint & corieander leaf, peanut

Yellowfin Tuna Tartare 70
Avocado, sesame citrus dressing,
crisp sourdough, fermented sesame

Grilled Chicken Caesar Salad 90
Romaine lettuce, parmesan, herb croutons,
classic caesar dressing

Salmon Poke Bowl 95
Brown rice, edamame, cucumber, wakame mango,
avocado, goji berries, ginger & soy dressing

Pomelo Kerabu 70
Betel leaf, ginger torch, lime, cashew nut

Grilled Baby Romaine 60
Parmesan cheese, crispy crouton,
nori caesar dressing, onion pickles

Char Grilled Asparagus 65
Kale, quail egg, miso dressing, barley crisp

Grilled Fennel Confit 65
Feta cheese, burnt Mandarin Orange, kalamata olives
onion pickles, cashew, orange dressing

BREADS & WRAPS

Club Sandwich 70
Roasted chicken breast, beef bacon, tomato
romaine lettuce, free range egg, toasted sour dough bread

Classic Beef Burger & Cheese Burger 110
Beef patty, gruyere cheese, lettuce,
tomato pickles, homemade brioche bun

Plant Based Burger 75
Spiced chickpea & mushroom patty, peppers
avocado, tomato, basil pesto

Grilled Chicken Tikka Wrap 75
Cucumber Raita, tomato, coriander

Yellowfin Tuna & Avocado Wrap 75
Lemon yogurt, mango & coriander salsa
baby lettuce, chili dip

MAINS

Half Grilled Lobster 300
Truffle fries, mixed garden greens
balsamic vinaigrette, garlic aioli

Malaysian Spiced Sous Vide 240
& Char-Grilled Beef Short Rib
Mashed potatoes, braised baby kailan, coriander jus

Oven Roasted Half Spring Chicken 120
Braised vegetables, roasted thyme potatoes, jus

Caich of the day 180
Locally sourced and grilled fish fillet
Charred baby romaine, lime butter sauce

WOODFIRE FLATBREADS

Margbherita 80
Tomato sauce, mozzarella, basil

Truffle 95
Red onion confit, mozzarella cheese
truffle paste, arugula lettuce

Honey Chicken 90
Homemade mayonnaise, honey
chili powder, grill chicken

Quattro Formagio 90
Emmental, blue cheese,
brie mogzzarella, olive oil, basil

SWEETS

Chilled Mango Sago 60
Coconut, pomelo

Tropical Fruit Granita 60
Mix berries, honeycomb

Leng Chee Kang 60
Sea coconut, longan, white fungus, red dates
grass jelly, barley, basil, seed, malva nut

Seasonal Tropical Fruits 50
Chef’s selection

Ice Creams 335 perscoop
Vanilla, chocolate, gula melaka (palm sugar & pandan)

Sorbets 35 per scoop
Lime, mango, pineapple, coconut, lychee, passionfruit



FRESHLY SQUEEZED JUICE
Apple

Carrot
Coconut
Orange
Pineapple

Watermelon

COFFEE

Espresso

Decaf
Americano
Double Espresso
Capuccino

Ca’e Latte

Ca’e Mocha

Muar Co’ee

Hot Chocolate

TEA

English Breakfast
Imperial Earl Grey
White Elixir

Sweet Osmanthus Beauty
British Mint & Caramel
Green Famingo

Tales Of Orient

Cleanse

Dusky Monkey

NON-ALCOHOLIC
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MINERAL WATER

Evian 750ml
San Pellegrino 750ml

Tau still water 750ml

Tau sparkling water 750ml

SOFT DRINKS

Coca cola
Coke zero
Sprite

Soda water
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