
Chilean cod poached in a classic acqua pazza broth with cherry tomatoes, 
garlic, onions, capers, olives, anchovies, and herbs

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

LOBSTER ROLL WITH FRIES
Poached lobster dressed in a delicate creamy emulsion, served 
in a warm buttered brioche roll with crisp golden fries

CAPELLINI ALL’ASTICE
Fine capellini pasta with succulent lobster tail, tossed in a 
light tomato and olive oil sauce with fresh herbs

MERLUZZO CILENO ALL’ACQUA PAZZA 148

Il Bianco di Ciccio, Cantina Zaccagnini, DOC, Abruzzo (white)

Greco di Tufo, Vesevo, DOCG, Campania (white)

Chablis Premier Cru Vau-Ligneau, Domaine de la Motte (white)

250/bt l

260/bt l

360/bt l

108

128
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