entier

SEASONAL WEEKEND LUNCH

11 MAY - 16 JUNE
SATURDAYS & SUNDAYS

Exclusively serving this menu for lunch on Mother's Day weekend (11 & 12 May),

and Father’s Day weekend (15 & 16 Jun).

3-COURSE MENU | RM150 PER PAX

Please choose 1 item per category.

STARTER

Chicken Feet

Soup, chicken liver pate, mini waffle, chicken skin

Clam

Asparagus

Spanish cecina (cured beef), poached farmer’s eqgq,

hollandaise sauce

Vegetarian version available

Chawanmushi; abalone, crab meat, white clam, clam jus foam, leek

MAIN COURSE

Beef

Braised ox cheek, mashed potato, koh/rabi, beetroot

Fish
Snapper fillet; lemon dashi, spinach, raspberry
herbed butter

DESSERT

Cheese

Cheesecake; mango, papaya, basil ice-cream
SHARING ADD-ONS

Escargot 38
Croquette; potato, burgundy qgarlic butter, herbs

Beef Croquette 49

Pulled beef; onion jam

SPARKLING WINE

Chicken

Roast chicken, chicken fat mashed potato, truffle mushroom

Tomato (v)

Tomato pasta, semi-dried cherry tomato, house-made pasta,

basil and tomato sauce

Dark Chocolate
Souffle; 70% single-origin Pahang chocolate

Oyster (6pc) 72

Freshly shucked Irish oyster, yuzu foam

Domaines Paul Mas ‘C6té Mas' Cremant de Limoux Rosé Brut

Languedoc-Roussillon, France

9 39 i199

All prices are quoted in Malaysian Ringgit (MYR), inclusive of 6% Service Tax (ST) and subject to 10% Service Charge.
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