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Appetizer Appetizer Soup Appetizer
« Ulam-Ulaman * Gado-Gado * Double-Boiled Chicken Soup = Crispy Vegetable Samosa
Traditional local greens served with A medley of vegerables, 1ofu, potato end Double-boiled chicken with Golden, crispy pasury filled with
Sambal Belacan boiled egg served with peanut sauce and Chinese herbs and vegetables, delicately spiced vegetables,
Soup prawn crackers creating a t.'ﬁam; nuurg.hm and served with a sweet chilli dip
naturally sweet brot, <
« Sup Da?ing Bakar Halia Soup Main C Main Course
Hearry grilled beef and ginger soup * Sup Tauhu Rempah ain Lourse * Nasi Briyani
Main Course Fragrant spiced tofu soup * Nasi Putih Fragrant basmati rice cooked with
u ; Steamed White Rice aromatic spices, herbs and saffron
A . . N?hﬂj‘:‘“%. @ Main Course @ + Kung Pao Chicken o) * Mutton Masala %)
e e JEISlee « Nasi Putih N Tender chicken pieces wok-fried with By Tender murion slow-cooked with )
* Ayam Masak Merah Steamed White Rice § dried chillies, cashew nuts, onions and ; :« traditional Indian spices, onions and %»
Iender chicken cooked in a rich, Ikan Masak N A [, i (‘5 vegetables in a savoury, slightly sweet and | |57 tomatoes for a rich and aromatic flavour | 5%
=\ mildly spicy tomato and chil sauce, T2\ Tongy Nyome-sole fubicookedin [ T2 Rt o i TR « Dhall Gravy
infused with aromatic spices i gravy = Wok-Fried Mixed Vegetables lentil curry simmered with aromatic spices,
s lkan Coreng Berempah A Inchi Kabi Fresh seasonal vegetables wok-fried with herbs and a touch of tempered garlic
Aromatic Spiced Fried Fish Syt Nl A UL garlic and light savoury sauce, + Aloo Gobi Masal
Deep-fried chicken marinated with i : el Aloo Gobi Masala
e 4 retaining their natural crunch, colour Potatees and caulifl ossed with
ﬁadicfonaf.ﬁzafgvg:’ah??gfel; vegetables e e e B e, wmg:ra!i?(:’?iizirzpfigg ,grz‘;::;‘;; f'onk:;meﬁ
cooked}'n a fmg.rhnr coconut mg'i’k gravy W&ﬁ?ggﬁgﬁg%ﬁ!ﬂiaﬁm = £ g Foo Young o« Cucumber Raita
with tofu and aromatic spices fragrant shn'n‘ﬁ) paste Fluffy Chinesk soil oupieree Cooling yoghurt blended with fresh cucumber
» [Kobis Goreng Kunyit 3
Wok-fried Cabbage with Turmeric e Kerabu Mangga : Dessert Cii .Pag)pa?d ol
Refreshing young mango salad with semontraselill rispy lentil wafers
* Acar Nanas local herbs and spices ks e ; ;
T b Je Pickl Refreshing lemangrass-infused jelly with Dessert
LAl i Al D a delicate citrus aroma, served chilled for
Dessert essert a light and refreshing finish. s Payasam
) ¢ Bubur Cha Cha Creamy South Indian vermicelli dessert
g Fres]‘_i Seasonal Fruit PI_atFer erm Traditional coconur-based dessert with = e gently cooked with milk, sugar,
G@ Selection of Fresh Seasonal Fruits ?9 O yam, sweet potato and sago L2 8) ‘%\ cardamom and puts (?3
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* Note: Dining privileges and discount partnerships are not applicable » All prices are in Ringgit Malaysia and subject to 10% service charge & prevailing government taxes



