
S P E C I A L S
Monthly

A l l  p r i c e s  a r e  i n  R i n g g i t  M a l a y s i a  a n d  s u b j e c t  t o  p r e v a i l i n g  G o v e r n m e n t  t a x e s  a n d  a  1 0 %  s e r v i c e  c h a r g e

A V O C A D O  C A R P A C C I O
Thinly sliced avocado topped with poached king tiger
prawns & creamy burrata cheese.

F R E G O L A  S A R D A

88

Traditional Sardinian pasta with saffron & spicy fried
eggplant.

68

V E A L  C O R D O N  B L E U
Stuffed with Fontina cheese & turkey ham, served with
rocket pesto & beef jus.

1 18

Vermentino di Gallura, Spera, Siddura 

Primitivo, Don Antonio

260/bt l
250/bt l

W I N E  P A I R I N G  ( O P T I O N A L )

C O C O N U T  &  C H O C O L A T E  T A R T 42


	Monthly
	SPECIALS
	AVOCADO CARPACCIO
	Thinly sliced avocado topped with poached king tiger prawns & creamy burrata cheese.

	FREGOLA SARDA
	Traditional Sardinian pasta with saffron & spicy fried eggplant.

	VEAL CORDON BLEU
	Stuffed with Fontina cheese & turkey ham, served with rocket pesto & beef jus.

	118
	COCONUT & CHOCOLATE TART
	WINE PAIRING (OPTIONAL)
	260/btl
	250/btl




