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CHEF’'S GOURMET LUNCH

STARTERS

KINGFISH TARTARE G,D,EF
Chili sour cream, spiced crouton, white vegetable dressing

SOY MARINATED WATERMELON G.EV

Vegetable cracker, pink guava vinaigrette

PUMPKIN CRUSTACEAN BISQUE G/ D,N,SF
Wildflower honey granola, herb oil

MAINS
RED SNAPPER AND PRAWN FARCE G.E,F, SF, ST, A

Radish ‘Cannelloni’, celery root purée, lemon caper cream
Upgrade to Black Cod — Additional RMé68

DUCK LEG CONFIT G,b
Potato and leek ragout, carrot cream, tamarind duck jus

JOSPER GRILLED ANGUS STRIPLOIN D. A
Zucchini fondant, nutmeg mousseline, black garlic sauce
Upgrade to wagyu striploin — Additional RM118

SOYBEAN RISOTTO G, D,V,SM

Mushroom ragout, spring onion pea salsa, sesame shallot oil

SWEET ENDINGS
PINEAPPLE FINANCIER E,D,N

Calamansi gel, banana and pineapple compote, coconut ice cream

DARK CHOCOLATE AND CHERRY TART G.E DN
Milk chocolate mousse, cherry frangipane and sorbet
2 COURSE | RM 78,3 COURSE | RM 98

G-GLUTEN | D-DAIRY | E-EGGS | F-FISH | N-NUTS | SM - SESAME | SF - SHELLFISH
CR - CRUSTACEANS | V - VEGETARIAN | A — ALCOHOL | ST - SUSTAINABLE PRODUCT



