PALOH

RESTAURANT & BAR

MODERN DINING IN A HERITAGE SETTING

Breakfast

A 1a carte c.oom- 12.000m

RM RM RM
BUFFET 8.00am - 11.00am &7 EGGS EGGS 26 NYONYA NASI LEMAK /|’ 30
Enjoy our delicious buffet breakfast TWP eggs omelette (or eggs your way) Chicken rendang, coconut rice,
with an array of homemade breads and chicken sausages, baked beans, toast anchovies, cucumber, peanuts,
pastries as well as western and local and cherry tomato & feta salad hard-boiled egg & onion sambal
delights. Inclusive coffee, tea and juice . NASI LEMAK VEGETARIAN 22
& : PANCAKES | 24 ’
FrR Three homemade pancakes
THE BIG BREAKFAST /’ 35 maple syrup, homemade chocolate IT-lAINhAI:‘\le'lIzEdAKFAS.II-' " - 25
oiled eggs, sliced smoke
Two fried eggs, beef strips, chicken s&até:ee;rl;anana, strawberry, blueberry b\ggf, ?hicken sauggge, Hainan bread,
sausages, hash brown, toast, grilled kaya, soy sauce
tomato & baked beans AVOCADO TOAST 32
Homemade sourdough bread, sliced FRIED MEE 24
MIXED FRUIT PLATTER 22 avocado, scrambled eggs, tomato & Local delicious yellow noodles,
If-landcrt seasonal fresh feta cheese salad bean spouts, chicken, tiger prawns
it tter i
FUit pratte Add on Smoked Salmon +14 & sunny side: egg
® . At Paloh, we celebrate the love of local flavours and delicious comfort food. Discover a )‘
arlng lS eS blend of Eastern & Western influences with our thoughtfully curated sharing plates. Vegetarilan or Paloh recommends
Vegetarian Alternative
‘ RM
2 RM oD CROSTINI 22
ROASTED CAULIFLOWER & / 22 ?EET(?O?LS:’A(;“ETT' o 20 6 pieces of mixed crostini:
Tangy Moroccan spiced er('jve with te ahc €ese mousse creamy mushroom and
cauliflower with hummus dip ang erynglli mushrooms feta cheese with tomato
D DIP ME IPOH 2
GADO'GA.DO ‘ o 2 A small tasty homemade loaf CAESAR SALAD # 28
An Indonesian salad containing served with two delicious dips: The classic salad
crunchy vegetables, egg, tempeh, vegetable dhal & Add on grilled chicken +10
chilli & peanut sauce chicken rendang Add on prawns +14
' g | 34
ARLIC CHEESE BUNS J‘ i Rnuhcol-slomli\ln/;:\ecdHt?eifzrﬁato salsa MALAYSIAS SATAY
Freghly baked buns, toasted with soaujr créam o melted’cheese Chicken skewers, peanut
garlrllc(;aéjtterr,1 mozzarella, parmesan sauce & nasi pulut
cheddar cheese ;
3 pieces 16 MEZZE PLATE 32 izplgces 32
5 pieces 22 Homemade pita, ciabatta sticks pleces a6
olives, hummus, capsicum dip,
CRISPY SEAFOOD 38 yoghurt & cashewnut dip and GOOD OLD FRIES
Calamari, Cajun battered shrimp, fish chumulla A big bowl of shoestring fries 16
goujons, tartar sauce, Thai chilli NUTRI SALAD ' Add on spicy beef & cheese +10
sauce, soya lime dip Mixed salad J . 28
exicuy, Hpnnd, ChEese CLUB SANDWICH %
NIBBLE ME 22 Add on ptI)ached e’gg 43 Chicken slice, beef slice, fried egg,
Vegetable spring roll, curry puff, chicken +10 salad, tomato, cheddar cheese,
potato samosa, sweet chilli sauce, S 14 potato wedges
mint yoghurt P y .
) Vegetarian Version: 26
SAUTEED BROCCOLI ‘ 20 SIDES: @ |’ Grilled vegetables, tangy carrot
With sunflower seeds and a Cherry tomato & feta salad side 14 relish, egg & cheese
Assorted vegetables bowl 15

tasty garlic tahini dip

Freshly Paloh

All our bread at Paloh is freshly baked by our
superstar bakers, from the pita bread to the
burger buns and the delicious ciabatta.
Don’t miss the cakes too!

Whole loaves available

White bread
RM14

Sourdough
RM18

Wholemeal
RM16

D))
/;“
Paloh
recommends

[

Vegetarian or
can be made
Vegetarian.
Let the
team know

(egg, chicken, cucumber, tomato)

A selection of
Triple-layered sandwiches

High Tea

Veggie spring rolls Daily from 3.30pm - 5.30pm

Danish pastry, Curry puff
Chicken satay, Potato samosa
Fried noodles, Fresh fruits
Homemade cake
and your choice of
Coffee, tea or kombucha

RM 78 for two




RM

RM
EaSt IKAN BAKAR |’ 46 ASAM PEd%? oht soiced 40
RM Grilled barramundi, rice, creamy '(Baar;r:?nudn rla\ll ett;aggm;tsi‘aliccz
NYONYA LAKSA |’ 45 tumeric sauce, jelatah, prawn sambal uIam—uIanf saYtled o !
Yellow noodles, spicy coconut milk TANDOORI CHICKEN 39 ’
E;Ztnhs’ crgljﬁsent;osﬁg:jmep, Irled tofu: Chicken, tandoori spice, cheese IPOH HOR FUN 36
prouts, g8 roti, yoghurt mint sauce Tangy prawns and chicken broth,
& sweet spicy sambal Y08
picy chives, shredded chicken, bean
NYONYA LAKSA VEGETARIAN # 32 VEGETARIAN CURRY J‘ 30 sprouts, flat rice noodles
Soy based ‘lamb’ with potatoes, & garlic oil
DAGING KERUTUK a4 Py
Slow cooked beef, spiced coconut BREMAL] Kice, papadam; & acar NVORTA TAST LEMAR %
mild gravy, basmati rice, ulam- P
uIamgandypickIes PALOH NA.SI GO.RENG . 38 Chicken rendang, coconut rice,
Fried rice, fried chicken, percik anchovies, cucumber, peanuts
AYAM PERCIK 40 sauce, jelatah, belinjau crackers, Sy 2 .
&rilled chickan, prreik sauce, fried egg, ‘devils’ sambal hard-boiled egg & onion sambal
{:'Sﬁg&‘l’n"ig’l‘éfjmba' NASI GORENG VEGETARIAN # 28 NASI LEMAK VEGETARIAN ¢ 22
Vegetarian or D)
West Vegetarian alternative  // Paloh recommends Bul‘.gers
GRILLED CHICKEN BREAST i FISH & CHIPS /- 3&” RM
Honey Cajun grilled chicken Crispy battered barramundi, french AWESOME PALOH 42
mashed potato, corn vegetébles fries, mushy peas & tartar sauce CHEESEBURGER
y ’ ’ Homemade beef patty, onion,
curry mayo sauce SPAGHETTI BOLOGNESE 32 tomato, cheddar, mozzarella
SALMON FILLET 64 Spaghetti with our homemade & a side of shoestring fries
Salmon fillet, vegetables, creamy beef bolognese sauce JUICY CHICKEN BURGER 39
mashed potato & bonito flakes Grilled chicken, shosstring
BEEF TENDERLOIN 88 R o CoAI 38 fries, onion, tomato, cheddar,
200g Australian tenderloin, baked : dmu; ar: chieken
potatoes, corn, mixed vegetables & sun-dried cherry tomatoes RENDANG BURGER 42
honey dijon mustard sauce PUMPKIN VEGGIE PENNE ‘ 32 Our very tasty homemade
rendang patty & shoestring fries
LAMB KEBABS 68 p
Two juicy lamb skewers with PESTO FETTUCCINE @ 3 VEGGIE BURGER P
cheese naan bread and greek salad, pesto sauce, diced potato, sundried Our very tasty homemade corn
mint yoghurt sauce cherry tomato & long beans patty & shoestring fries
Pi '
1772 N o w Kiddos .
Chicken, pineapple, capsicum, ki bilis. boilsd K 2 Beef meatballs, tomato sauce
mozzarella tkan bills, bolled egg, kacang Choice of spaghetti, spirals or fettucine
TONNO PI1ZZA | 38 MARGHERITA ‘. 34 CHICKEN NUGGETS 22
Tuna flakes with onion & capers Tomato, Langkawi buffalo Crunchy chicken nuggets, French fries
mozzarella
PEPPERONI 38 - CHEESE QUESEDILLAS 22
Mozzarella, beef pepperoni QUATRO STAGIONI # | 40 Toasted quesadilla, cheddar cheese,
Mozzarella, olives, chicken French fries
2hATkAY PIZZA . " 40 pepperoni, cherry tomato, MINI PI1ZZA 20
icken satay, onion, mozzarella mushroom Tomato, mixed cheese pizza
Live Musi Desserts
ive Music - .
Evel‘y monday CHOCOLATE BROWNIES /-~ 28 PISANG GORENG 20
- Warm chocolate brownie, mixed Deep fried banana with
8.00pm 10.00pm nuts, berries, choc sauce, vanilla ice-cream
ice-cream
PANNA COTTA zz SHGOMANGUS ~ ©
Tapioca pearls, coconut milk,
With mixed berry compote mango, palm sugar
CREME BRULEE 0 CAKE OF THE DAY 18
Vani‘IIa fIa_voured with mixed Daily special, home-baked
berries & ice-cream with love & goodness
FRESH FRUIT PLATTER 22 DOUBLE SCOOP 18
Seasonal cut fruits OF ICE-CREAM
OREO CHOCOLATE 28 S::iclglate, strawberry or
DREAM CHEESECAKE
Oreos, cheesecake & a dream SINGLE SCOOP 10

Live bands performing on our lovely terrace every
monday night. Special drink deals available.

All prices are in Ringgit Malaysia and subject to 10% service charge




PALOH

As evening settles, Paloh softens into a slower rhythm.
Familiar flavours reimagined for the night.
Richer, refined, to be shared over unhurried conversation.

Welcome to Paloh After Dark



STARTERS — SHARING PLATTERS

starters crafted for sharing as conversations unfold, for 2-3 pax

Heritage Platter RM58
chicken satay, nasi impit, peanut sauce, spring rolls, mini curry puffs &
samosa, ipoh dipping dhal & vegetable curry dip

-
Straits Seafood Platter RM68 &
crispy calamari & tiger prawns, garlic fish goujons, grilled otak-otak,
sweet-chilli, tartar & soya lime dips

Nyonya Platter RM48
pandan prawns, salted egg duck, creamy coconut curry,
sticky rice, acar-acar, okra sambal, eggplant curry

Spiced Earth Platter RM48 @
spiced cauliflower hummus, creamy tomato & mushroom nachos,
mushroom crostini, warm ciabatta & paprika dip

CARAFES

perfect alongside our sharing plates

Straits Sunset Summer & Lemon RMgo
limoncello, soda, prosecco - insane with Seafood Platter

Heritage Hugo Spritz RM85
prosecco, elderflower, mint, lime, & soda - perfect with the Heritage Platter

Crisp White Sangria RM8o
sauvignon blanc, apple juice, passionfruit, peach & fruits

Classic Red Sangria Carafe RM80
Cabernet Sauvignon, orange juice, whisky & fruits - great with Nyonya platter

Refresh Me Cooler RM68 (non alcoholic)
cranberry, pomegranate, mint, soda, lemon

@ Vegetarian E Sighature
all prices are subject to 10% service charge




TIMELESS SIGNATURES

where modern Malaysia meets the spice trails: bold, fragrant, rooted in our island

A
Signature Nyonya Laksa RM45 &
rich coconut broth, tiger prawns, fishcake, bean sprouts, sweet-spicy sambal

A
Nyoyna Nasi Lemak with Chicken Rendang RM30 &
coconut rice, sambal, peanuts, cucumber, egg — our forever favourite

Paloh Nasi Goreng RM38
fried rice, percik fried chicken, devil's sambal, pickled veggie

-
Spaghetti Lemak Prawns RM48 @&
creamy coconut laksa sauce, tiger prawns, kaffir lime, chilli padi

Curry lkan Masin Pineapple RM36
salted fish creamy curry with penne pasta

Asam Pedas Barramundi RM40
barramundi with tangy tamarind gravy, okra, pineapple, torched ginger— fiery & bright

Ikan Bakar with Turmeric Cream RM46
grilled barramundi, creamy turmeric sauce, fresh sambal

Buttermilk Fried Chicken & Paloh Rice RM46
crispy spiced chicken, house pickles

Nasi Ulam Ayam RM38
fresh herb salad, grilled chicken, herb fragrant rice, kerabu dressing

N~
Claypot Chinese Chicken RM38 &
sweet soy chicken, sizzling mushroom, pak choy & white rice

Rendang Cheeseburger RM42
beef rendang patty, pickled cucumber, sambal mayo, toasted brioche

Lamb Masala Curry RM52
lamb shoulder in claypot with chickpea served with your choice of
either cheesy naan bread or white rice

Daging Kerutuk RM44
slow-cooked beef, spiced coconut gravy basmati rice,
ulam-ulam & pickles

W Signature
all prices are subject to 10% service charge



STRAITS CLASSICS

western favourites, eastern soul

N e~

Straits Fish & Chips RM49 &
crispy battered barramundi, tartar, mushy pea, french fries

Grilled Salmon with Chilli Soy & Bonito RM64
soy-glazed salmon, bonito flakes, mashed potato

200g Striploin Steak Percik RM108
sliced and served on percik sauce with baby roast potatoes

200g Beef Tenderloin RM 88
with baked potato, grilled corn veggie & brown sauce
Awesome Paloh Cheeseburger RM42 w
with double cheddar & mozzarella, secret sauce, french fries

Lamb Kebabs with Cheese Naan RM58 fﬁf
with greek salad, mint yoghurt, mango chutney

Chicken Breast with Cajun Honey RM42
with mashed potato, grilled veggie, cream mushroom sauce

& Signature
all prices are subject to 10% service charge



ENCHANTED GARDEN

lovingly prepared plant-based dishes

N -~

Vegetarian Nasi Goreng RM28 @&
percik sauce, devil's sambal, crispy tempeh

Ao
Vegetarian Laksa with Tofu RM32 w
spicy coconut broth, tofu puff, local greens

Longtong in a Coconut Tumeric Broth RM28
with sambal, egg, carrot and nasi impit

Creamy Mushroom Nachos RM34
crunchy tortilla, creamy mushrooms, melted cheese & tomato salsa

Watermelon Salad - RM28
grilled watermelon with avocado & feta cheese

Kerabu Salad with Ikan Bilis RM 28

Corn Veggie Burger & Fries RM28
house slaw, sri racha mayo

Classic Pesto Fettuccine RM36
pesto dressing, long beans, diced potato

& Signature
all prices are subject to 10% service charge



PIZZA KITCHEN

that's amore straight from the oven

Margherita RM34
the classic, tomato & buffalo mozzarella

Hawaiian Pizza RM39
chicken, pineapple, capsicum, mozzarella

Pepperoni Pizza RM40
beef pepperoni, mozzarella

Quatro Stagioni Pizza RM42
beef pepperoni, mushroom, cherry tomato, olives, mozzarella

N -~
Tonno Pizza RM38 &
tuna flakes, onion, capers, mozzarella

N g~
Chicken Satay Pizza RM38 &
chicken satay, onion, mozzarella

Nasi Lemak Pizza RM38
sweet sambal, mozzarella, ikan bilis, boiled egg, kacang

ON THE SIDE

French Fries with Salted Egg Dip RM16
Gado-Gado RM16

Rice / Nasi Impit RMS8
Tomato & Feta Salad RM 16

Sauteed Broccoli & Veggies RM16

& Signature
all prices are subject to 10% service charge



BAR SNACKS

N\ -~
Large Spicy Quesadilla RM44 &
chicken capsicum with salsa and lemon mayo dip

Paloh Hot Dog RM26
beef kerutuk in toasted bun with pickle and curry aoili

Chicken Satay RM 32/46
classic snack with peanut sauce 6 / 12 sticks

Margherita Pizza RM34
with tomato & buffalo mozzarella

Pepperoni Pizza RM38
with beef pepperoni & buffalo mozzarella

& Signature
all prices are subject to 10% service charge



DRINK PAIRING IDEAS

BOTTLE SUGGESTION

Torresella Pinot Grigio RM 120 —  perfect with veggies & fish
Prosecco RM145 — great with any seafood

Sidewood Shiraz RM130 — for steaks & rendang tables

INDIVIDUAL DISH PAIRING

Nyonya Laksa Paloh Special G&T (RM28)
Asam Pedas Snapper Lime Mojito (RM26)
Beef Rendang Fresh Coconut or Chianti (RM18/28)
lkan Bakar Paloh Margarita or Pinot Grigio (RM29)
Steak Cabernet Sauvignon or Paloh Negroni (RM26)

Spaghetti Lemak Prawns  Sauvignon Blanc or Corona Beer (RM28/17)

i’

. SRS
LY

all prices are subject to 10% service charge




