




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

CARAFES

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

Straits Sunset Summer & Lemon RM90
limoncello, soda, prosecco - insane with Seafood Platter

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

Crisp White Sangria RM80
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

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

perfect alongside our sharing plates

all prices are subject to 10% service charge
SignatureVegetarian



TIMELESS SIGNATURES

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

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 Ikan 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

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

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

all prices are subject to 10% service charge
Signature



STRAITS CLASSICS

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
with double cheddar & mozzarella, secret sauce, french fries

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

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

western favourites, eastern soul

all prices are subject to 10% service charge
Signature



ENCHANTED GARDEN

Vegetarian Nasi Goreng RM28
percik sauce, devil’s sambal, crispy tempeh

Vegetarian Laksa with Tofu RM32
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

lovingly prepared plant-based dishes

all prices are subject to 10% service charge
Signature



French Fries with Salted Egg Dip

Gado-Gado

Rice / Nasi Impit

Tomato & Feta Salad

Sauteed Broccoli & Veggies

RM16

RM16

RM8

RM 16

RM16

ON THE SIDE

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

Tonno Pizza RM38
tuna flakes, onion, capers, mozzarella

Chicken Satay Pizza RM38
chicken satay, onion, mozzarella

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

PIZZA KITCHEN
that’s amore straight from the oven

all prices are subject to 10% service charge
Signature



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

BAR SNACKS

all prices are subject to 10% service charge
Signature



INDIVIDUAL DISH PAIRING
Nyonya Laksa

Asam Pedas Snapper

Beef Rendang

Ikan Bakar

Steak

Spaghetti Lemak Prawns

Paloh Special G&T (RM28)

Lime Mojito (RM26)

Fresh Coconut or Chianti (RM18/28)

Paloh Margarita or Pinot Grigio (RM29)

Cabernet Sauvignon or Paloh Negroni (RM26)

Sauvignon Blanc or Corona Beer (RM28/17)

DRINK PAIRING IDEAS

Torresella Pinot Grigio RM 120 —

Prosecco RM145 —

Sidewood Shiraz RM130 —

perfect with veggies & fish

great with any seafood

for steaks & rendang tables

BOTTLE SUGGESTION

all prices are subject to 10% service charge


