
CHEF’S GOURMET LUNCH

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

2 COURSE  | RM 78, 3 COURSE  | RM 98

STARTERS

TUNA TARTARE CROUSTADE
Avruga caviar, apple ball, chili crème fraîche

CHARCOAL SMOKED FOREST MUSHROOM
Mushroom soil, pickled onion, salsa verde

SHELLFISH CHOWDER
Butter crouton, vegetable medley, herb oil

G, D, E, SF, CR

G, D, E, V

G, D, E, F, SM

G, D, E, F, SM

G, D, E

G, D, N

D, E, V

MAINS

SWEET SOY GLAZED RED SNAPPER SKEWER
Papaya pineapple relish, green herb emulsion

PAN-ROASTED DUCK BREAST
Carrot coulis, plum orange sauce 

FIVE SPICES BRAISED SHORT RIB
Cauliflower purée, beef reduction

Upgrade to grilled wagyu striploin – Additional RM118

FERMENTED SOYBEAN GLAZED EGGPLANT
Chickpea salad, dill yoghurt

SWEET ENDINGS

RASPBERRY-LEMON SPONGE CAKE  
Berries compote, strawberry cream, cranberry sorbet

CHOCOLATE MILLE-FEUILLE   
Whipped chocolate, dark chocolate ganache, vanilla ice cream

G, D, E, N

G, D, E, N

SIDES

POTATO CHURROS WITH ONION REMOULADE
SMOKED DUCK POTATO MOUSSELINE WITH SHALLOT CRISP

SPICED PILAF RICE WITH FISH FLOSS 

G, D, E, V

D
F

Additional of RM25 each


