
DINNER
TASTING MENU

MYR 630 per person 

5 glasses wine pairing MYR 285

Prices are nett and inclusive 6% sales & service tax.
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S M O K E D  M A C K E R E L   

Potato, chive, dill mayonnaise, pickle 

T I G E R  P R A W N  

Steam bun, trout roe Cucumber, tartar sauce 

P I S S A L A D I È R E

Onion, olive, anchovy 

O Y S T E R

Cold consommé, pickle chayote, seaweed, lemon 

—

P Â T É  C R O U T E

Duck, veal, foie gras, fig, pistachio, date chutney 

—

S C A L L O P S  R O S S I N I  

Foie gras, Perigueux sauce, truffle, croûton, mushroom, turnip

—

T U R B O T  P O T  A U  F E U  

Russian hybrid caviar Colony, beef consommé, 

potato, carrot, leek, bone marrow toast 

—

V E N I S O N

Loin, parsnip purée, chestnut, berries jus  

or

W A G Y U  T E N D E R L O I N  

Grilled eel, Japanese rice  

—

Y O G U R T  &  C I T R U S   

Sorbet, citrus, passion fruit, meringue 

—

P E A R

Belle Helene tart, chocolate sauce 
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