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AWAKEN YOUR PALATE
WITH CHARCOAL’S FiRE
INSP{REP 5TARTERS

Grilled Lamb Kofta Salad 55++
Fresh Mint Shallot, Sun Dried Tomato, Pistachio,

Salviani Olives, Baby Leaf Salad served with

Honey Lime Mayo Dressing

Galway Bay Smoked Salmon 58++
Vegetable, Green and Red Pepper, Tomato, Cucumber,
Caper, Poached Egg, Shallot-Chives, Sour Cream

Caesar Salad 59++

* Grilled Rosemary Sage Chicken
* Grilled Garlic Tiger Prawns
* Grilled Salmon Trout with Dill

Two-Bites Crunchy Beef Tacos 48++
Taco Shell, Ground Beef, Chunky Salsa, Shredded Lettuce

Seared Crab Cakes 50++
Chive Pepper Cream, Arugula, Pomelo,

Cracked Pepper Dressing

King Prawn Cocktail Salad 56++

Jumbo Prawn, Diced Green Apple,
Shredded Romaine Lettuce, Ikura, Marie Rose Sauce

Grilled and Cold Cut Platter 60++

Beef Prosciutto, Beef Salami, Smoked Duck,
Burrata, Piquillo, Artichoke, Ciabatta Garlic Bread

Asian Tapas 58++
Deep Fried Prawn Fritters, Mini Spring Rolls,
Chicken Satay, Prawn Pie Tees in Mango Kerabu

Dorito Chicken Bites 50++

Boneless Chicken Plump Pieces, Nacho Cheese,
Sweet Chilli, Chipotle Mayo Dip
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Wild Mushroom Soup

Basil Cream, Garlic Bread

Roasted Tomato Soup
Charred Basil Cream Aioli

Oxtail Soup 68

Beef Tail, Local Spices, Potatoes, Carrot, Grilled Celery

SEAFOOP FRESH FROM
THE CHARCOAL GRILL

Norwegian Queen Scallops (6pcs)  65++
Orange Cheddar Cheese Sauce

King Tiger Prawns 170++
Saba Fish Soy Sesame Ginger Sauce 70++
Tasmanian Salmon Trout 140++
Black Cod Fillet 190++
Atlantic Cod Fish and Chips 128++

Hand Cut Chips, Fresh Slaw and Tartar Sauce

The meals above are served with aioli
and lemon wedges.

MEATS GRILLED
TO PERFECTION

Tomahawk Steak 1.2kg (for z persons) 800++

Beef Tenderloin (zoogm) 230++
Sirloin (220gm ) 172++
Rib Eye (250gm ) 151++

Australian Murraylands Prime  220++
Lamb Cutlets (3509m )

Charcoal Pit Roasted Rotisserie
Free Range Chicken, Herbed with Pepper
Whole Chicken ( 3-4 persons ) 125++

1/2 Chicken ( 1z persos ) 69++

The meals above are served with mustard,
black pepper saucé, mushroom sauce.
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FIRE 5(PES

Sautéed Asparagus with Truffle 33++
Butter

Sautéed Assorted Mixed Vegetables, 22++
Garlic, Olive Oil, Pine Nut

Sauteed Portobello Mushroom,  35++
Garlic, Olive Oil, Chives

Roasted Russet Potatoes, 206++
Smoked Duck Bacon, Rosemary

Classic Gratin Dauphinoise Potatoes 25++

Crispy Onion Rings 24++
Fat Chips with Truffle Oil 24++
Steamed Rice 12++
Fresh Garden Greens with 24++
Herbs and Lemon Qil
CHARCOAL’S SiGNATURE
Steamed Cod Fish Fillet 180++

Pak Choy, Ginger, Garlic, Soya Superior Sauce,
served with Steamed Rice

Wok Fried King Prawn with 110++
Pumpkin Noodles

Snow Peas, Garlic Flakes, Basil, Roasted Cherry
“Tomato, Zucchiniy, Chives, Pak Choy

Nyonya Barramundi Fish Curry  130++
Roasted Baby Eggplant, Steamed Rice

120 Days Angus Beef Burger 130++

Onion Shaving, Roma Tomato, Dill Pickle,
Manchego Cheese, Fat Chips

Steak Sandwich Chicken 70++
Ciabatta, Sun Dried Tomato, Arugula, Fat Chips
Beef 83++

Nyonya King E‘awn Curry 110++

Grilled Pineapple served with Steamed Rice

CHARCOAL’S
AS{AN FLAVOUR

Mee Mamak 45++
Fried Yellow Noodles, Cucur Udang, Prawn, Sliced

Chicken, Fresh Tomato, Vegetables, Tomato Sauce, Lime

Curry Laksa 454+
Choice of Yellow Noodles or Rice Noodles or Flat

Noodles with Prawn, Fish Cake, Sliced Chicken,

Boiled Egg, Vegetable

Charcoal Fried Rice 45++

Fried Egg, Deep Fried King Prawn, Anchovies,
Chicken Satay, Mango Kerabu

Cantonese Style Noodles 45++
Choice of Yellow Noodles, Flat Noodles, Rice Noodles
or Yee Mee (Beef / Seafood / Chicken)

Roti Canai 24++
Pan Fried Indian Flat Bread served with Dhall,
Sambal Sardine, Chicken Curry

Roti Canai Telur 244+
Pan Fried Indian Flat Bread with Egg served with
Dhall, Sambal Sardine, Chicken Curry

Char Kway Teow 45++
Wok Fried Flat Noodles Choice of Seafood or Beef
Hong Kong Chicken Rice 45++

BBQ Roasted or Steamed Chicken

Flavoured Pandan Rice, Market Green Vegetables,
Sweet Soya Sauce, Ginger Paste, Double Boiled
Bean Curd Soup

Satay Choice of Beef or Chicken ~ Half Dozen 43++
Served with Peanut Sauce, Rice Cakes
and Cucumber One Dozen 806++

Singapore Style Fried Bee Hoon  45++
Wok Fried Vermicelli Noodles, Shelled Prawn, Diced

Barbeque Chicken. Straw Mushroom, Capsicum,

Carrot, Beansprout, Spring Onion, Egg

Deep Fried Chicken Wing Half Dozen 35++

Served with French Fries
One Dozen 70++

(RRES{5T(BLE
PESSERT TREATS

Warm Apple Pie 35++
Served with Vanilla Ice Cream
Grilled Pound Cake 35++

Served with Fresh Berries, Pound Cream,
Chocolate Ice Cream

Chocolate Fondant 35++
Served with Passion Fruit, Strawberry,
Vanilla Ice Cream

Peanut Butter Chocolate Cake 35++

Served with Vanilla Ice Cream
¢
heese Platter 50++
t Cheese, go, 15 years old Irish Cheddar,
Island Blue, ot, Figs, Crackers

Fresh Seasonal Fruits 20++

Haagen-Dazs Ice Cream Selection 18++
Belgian Chocolate or Vanilla or Strawberry
or Macadamia
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== HEALTHY JUICES
jq_—_: : Apple + Lemon 24++
S “f e Apple + Celery + Cucumber + 24++
*;:,;E’; A Ginger + Lemon |
— = | F Carrot + Apple + Lemon + Ginger 24++
- ™ . i Apple + Celery + Cucumber 24+
X J ! e Orange + Carrot + Apple 24++ |
- W oo - N 1 Orange + Carrot.,, « 24++ |
- — = o ‘ e : | ﬁ Mrrot'+ Apple 24++
l ‘ A LE ‘ . 1% ' . *ERQ_ra"::'g'ehf liine?pple . ‘ 244+
L e ke ’ © MILK SHAKES Lﬂ,
L R | B Ly -7 % Vanilla | R
Al CQF#EE pY l//ﬂ =3 LI Strawberry 4++
ﬁQT,-/ CQLE = . M 21++ Chocolate w++
Brewed Coffee 19++ Pineapple e 21++ diNﬁ TEA SELE*CT(.QNS
pross0 S T <cn Guava BN 1\ lish Breakfast 184+
pouble Espieey e Eemon Lime Jeiuy 2l Darjeeling 2nd Flush 18++
= Ty 2 Rlstretto. 19++ fRE 5’{!’), SQDEEZ§? Earl Grey o
50?? ?RiNKS ;app:.ccmo 214++ dUiCE»S : Jasmine Silver Needle 18++
Coke 17 ++ A acc. e & Orange ; - 24++ : Chamomile 18++
i mericano/Long Black 19++ K
2 174+ Café Latte/Flat White 247 P C I 244 [iPeppermint oL
Coke Light 17 ++ Café Mocha s Carrot 244+ Blackcurrant & Hibiscus 18++
Ginger Ale 17 ++ Watermelon 244+ Lemongrass & Ginger 18++
;i Hot Chocolate 24++
Ginger Ade 17 ++ A TRQL)’ ONiQUﬁ Honeydew 24++ Green Tea 18++
Bitter Lemon 17 ++ 6.4 N 2
Soda H20 7e+  MALAYS{AN EXPER(ENCE FRUITS ANP MORE o INERALIGEIER
. Sirap 18++ Spritzer 50cl 12++
Tonic H20 17 ++ Teh 18++ 7 Evian . Mas
100 Plus I7++  Kopi 12 it ap Bandung L .
. Cincau Soya Bean 18++ Perrier 33cl 21++
LOCAL CAN pRiNKﬁ :lllo " ::++ Sirap Limau 18++ Acqua Panna 50cl 24++
Cincau 18++ H:'Tlilfs ; 8:: Teh O Ais Limau 18++ Acqua Panna 75 35++
Soya Bean 18++ . . Longan 18++ San Pellegrino  sod 244+
Air Asam Jawa 18++ *Chﬁ: 'gfgfpzar:gzz POa?cieS’ G, Lychee 18++ San Pellegrino 11 42++




