
M E N U



F O O D

Savor the creamy lusciousness of  3  type of  mushroom, garl ic  bread, heightened by the
decadence of  truf f le  oi l .

C R E A M Y  M U S H R O O M  S O U P  W I T H  T R U F F L E  O I L RM 22.00

 •  SOUP •

Savor the cr ispy al lure of  f r ied mushrooms, ignited by the tantal iz ing touch of  Nanami
Togarashi  with deep fr ied tempura battered Oyster mushroom, Japanese chi l i  seasoning,
seaweed.

F R I E D  M U S H R O O M S  W I T H  N A N A M I  T O G A R A S H I RM 22.00

Indulge in the f iery zest  of  f r ied boneless chunk chicken toasted Peri  -Peri  sauce,  harmonized
with homemade honey mustard.

P E R I  P E R I  B I T E  C H I C K E N  W I T H  H O N E Y  M U S T A R D RM 30.00

Delight in the exquis i te aroma and f lavor of  t ick cut  fr ies,  truf f le  oi l  ,  grated Parmigiana
cheese.

T R U F F L E  F R I E S  RM 34.00

 •  GRAZING •

Succulent prawns,  enveloped in a del icate golden batter,  are expert ly  f r ied to perfect ion,
achieving a del ightful  cr ispness,  accompanied by a tangy dipping sauce.  

P R A W N  F R I T T E R  ( C U C U R  U D A N G ) RM 25.00

Delightful  blend of  seasonal  vegetables,  art ful ly  combined in a l ight,  golden batter.  Each bite
of fers  a symphony of  f lavors,  accompanied by a spicy and tangy dipping sauce.

G A R D E N  V E G E T A B L E  F R I T T E R S  ( C U C U R  S A Y U R ) RM 22.00



 •  SANDWICH •

Delight in an open-face smoked salmon sandwich,  s l ice bread, pesto cream cheese,  s l ice
Japanese cucumber,  f resh di l l ,  coriander oi l—a tantal iz ing feast  of  savory elegance and
freshness.

O P E N  F A C E  S M O K E  S A L M O N  S A N D W I C H RM 32.00

Indulge in the tantal iz ing heat of  spicy crab meat,  l inguine,  tomato coul is ,             red bird
eyes chi l i  & tomato cherry;  a symphony of  bold f lavors.

S P I C Y  C R A B  L I N G U I N E RM 48.00

Savory l inguine with spicy corned beef,  thai  basi l ,  tomato cherry and the f iery k ick of  chi l i
‘padi’ .

L I N G U I N E  C O R N  B E E F  C I L I  P A D I RM 30.00

Relish the vibrant harmony of  f lavors including Linguine,  basi l  pesto ,  cooking cream &
parmigiana 

G R E E N  P E S T O  P A S T A RM 34.00

Elevate your senses with l inguine,  salted egg, baby spinach,  asparagus,  t iger prawn and
pumpkin—a tantal iz ing combination of  f lavors.

L I N G U I N E  S A L T E D  E G G  P R A W N  W I T H  P U M P K I N RM 41.00

 •  PASTA •

Indulge in the tantal iz ing blend of  pesto-kissed gri l l  chicken,  asparagus,  aragula and pi l lowy
gnocchi  perfect ion.

P E S T O  C H I C K E N  W I T H  G N O C C H I RM 42.00

Experience the refreshing al lure of  Masclun salad,  tomato cherry,  dr ied cranberry,  avocado,
red radish,  toasted almond drizzled in tantal iz ing pesto dressing.

L E  Q I E L L I  S A L A D  W I T H  P E S T O  D R E S S I N G RM 32.00

 •  SALAD •



Indulge in the velvety del ight of  toasted almond panna cotta,  f resh vani l la bean, Biscof f
crumble,  f resh fruits  adorned with Barr ie 's  exquis i te compote.

T O A S T E D  A L M O N D  P A N A C O T T A  W I T H  B A R R I E ' S  C O M P O T E RM 32.00

 •  DESSERT •

Relish a scrumptious,  low-carb ketogenic nutr i t ion chicken/ beef  burger—a tantal iz ing union
of health-conscious choices and savory del ight with salad ranch dressing,  s l ice tomato,
avocado, caramelize onion,  cheese s l ice,  bake pumpkin,  and salad on the s ide.

L E  Q I E L L I  K E T O  B U R G E R RM 45.00

Savor succulent 200gm grain fed Austral ian s ir loin beef  paired with baked pumpkin,  arugula,
elevated by chimichurr i  sauce's  v ibrant al lure.

S I R L O I N  S T E A K  W I T H  B A K E  P U M P K I N  &  C H I M I C H U R R I  S A U C E RM 95.00

Spice up your palate with f iery lamb fr ied r ice,  papadum, chicken wing,  acar je latah enhanced
by the bold kick of  steanky bean.

S P I C Y  L A M B  F R I E D  R I C E  W I T H  S T E A N K Y  B E A N RM 45.00

 •  MAINS •

Savor pan-fr ied salmon adorned with ter iyaki  miso glaze sauté mushroom, mash pumpkin,
mash sweet potato,  bonito f lake and fur ikake—a tantal iz ing Japanese-inspired symphony.

P A N  F R I E D  S A L M O N  W I T H  T E R I Y A K I  M I S O  G L A Z E  &  F U R I K A K E RM 55.00

Savor cr ispy perfect ion with battered sea bass f i l let ,  st ick fr ies,  salad,  lemon, homemade Tatar
sauce paired f lawlessly  with golden,  crunchy chips.

B A T T E R D  S E A  B A S S  F I L L E T  W I T H  C H I P RM 44.00



C O F F E E  B A R

E S P R E S S O -

D O P P I O -

A M E R I C A N O  15.90

 •  COFFEE •

9.50

11.50

13.90

 COLD (RM)HOT (RM)

L O N G  B L A C K 15.90

C A F F E  L A T T E 16.90

F L A T  W H I T E 16.90

13.90

14.90

14.90

C A P P U C C I N O 16.90

P I C C O L O -

M A C H I A T O  C A L D O -

14.90

11.90

11.90

C A R A M E L  L A T T E  M A C H I A T O 18.90

V A N I L L A  L A T T E  M A C H I A T O 20.90

H A Z E L N U T  L A T T E  M A C H I A T O 20.90

16.90

18.90

18.90

M A T C H A  L A T T E  M A C H I A T O 22.90

S P A N I S H  L A T T E 21.90

20.90

-

A M E R I C A N O  F R E D D O 14.90-

R O S E  L A T T E  M A C H I A T O 22.9020.90



H O T 18.90

C O L D 20.90

 •  CHOCOLATE •

C A R A M E L  F R A P P E 21.90

V A N I L L A  F R A P P E 21.90

 •  FRAPPE •

C H O C O  F R A P P E 21.90

M A T C H A  F R A P P E 21.90

A P P L E 16.90

O R A N G E 16.90

 •  FRESH JUICES •

W A T E R M E L O N 16.90

C A R R O T 16.90

addit ional  RM4 for milk

with or without cof fee

E N G L I S H  B R E A K F A S T 18.90

E A R L  G R E Y 18.90

 •  TEA •

J A S M I N E  G R E E N  T E A 18.90

C H A M O M I L E 18.90

P E P P E R M I N T 18.90

L E M O N  &  G I N G E R 18.90

choice of  hot or  cold 


