CHAMPAGNE & SPARKLING

NV Andreola Dirupo, Prosecco Extra Dry
Valdobbiadene Veneto, Italy

NV Nicolas Feuillatte, Réserve Exclusive Brut
Champagne, France

WHITE

2022 Bodega Garzon, Reserva Albarifio
Maldonado, Uruguay

2021 Albert Bichot, Chardonnay
Chablis, France

ROSE

2021 Chateau d'Esclans, Whispering Angel,
Grenache Blend Provence, France

RED

2021 M.Chapoutier Bila-Haut, Syrah,
Grenache, Carigan Roussillon, France

2022 Domaine Olivier Gard, Bourgogne,
Pinot Noir Burgundy, France

2010 Chateau de Lafont, Merlot Blend

Bergerac, France

COCKTAILS

OMLG
Tanqueray Gin, Chambord, Fresh Lime,
Home-made Lavender Syrup, Egg White

BARREL-AGED NEGRONI
Tanqueray Gin, Mancino Rosso, Campari

BAR & GRILL ZERO PROOF

STRAWBERRY G&T
Ginzero Strawberry, Fever-Tree Refreshingly
Light Tonic

JUST A SPRITZ
Italian Spritz, Non-Alcoholic Prosecco, Soda Water

HOME-MADE ICED TEA & LEMONADES

TROPICAL SUNSET
Jasmine, Fresh Passion Fruit, Home-made Basil Syrup

MELON PUNCH
Fresh Watermelon, Home-made Basil Syrup,
Fresh Lime, Soda
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STARTERS

Butter Lettuce Salad ND v
Honeycrisp apples, pomegranate seeds,
blue cheese, spiced walnuts, honey vinaigrette

Globe Artichoke Soup D

Parmesan crisps

Burrata Salad ND G v
Broad beans, almonds, preserved lemon pesto

Bone Marrow E
Beef tartar, fine herb salad, shaved truffle,

quail eggs

Beetroot-cured Salmon D G A
Horseradish, beetroot, sourdough croutons

Seafood Cocktail sF A

Marie Rose sauce, pink grapefruit, smoked
avocado

FROM THE SEA
CHILLED
Oysters sF 230

Irish oysters, red wine mignonette

Seafood Tower ED SF A

Fresh oysters, Boston lobster, scallop buttermilk,

king crab legs, prawns, hamachi

Transmontanus Caviar 30g D G
Oscietra Prestige Caviar 30g ED G

Kristal Caviar 30g D G
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MAINS

Grilled Miso Salmon A
Citrus dressing, fine herb salad

Bar & Grill Burger D G sE
200g Wagyu beef patty, tomato apple ketchup,

sweet onion relish, cheddar cheese, multigrain bun,

Koffmann fries

Tortelliniep G v
Ricotta, asparagus, braised morels,
wild garlic hollandaise sauce

Grilled Lamb Chops D sk
Ginger, scallion oil, smoked aubergine,
fine herb salad

Pappardelle Pasta D G A
Duck ragu, fried duck egg, aged Parmesan

Beef Short Rib & Bone Marrow Pie ED G A

Beef cheek, short rib, thyme, red wine jus

Steak Frites D
Café de Paris butter

Roast Chicken £D G A
Confit chicken leg ravioli, baby leeks, truffle jus

Classic Beef Wellington ED G A
Pomme purée, red wine jus, fine salad

DELIGHTFUL ADDITION
Seasonal Black Truffles 5g v

E Egg N Nuts D Dairy

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal.
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G Gluten

SF Shellfish

SIDES

Pomme Purée D v

Koffmann Fries v

Wedge Salad DG
Blue cheese, bacon, tomato

Chargrilled Broccolini Ev
Smoked emulsion, toasted pumpkin seeds

Classic Lobster Mac & Cheese D G sk

Oven Roasted Carrots D
Labneh, chili oil, puffed buckwheat

DESSERT

Bombe Alaska £ D v
Raspberry sorbet, dark chocolate gelato

64% Manjari Chocolate Tart D GV
Honeycomb, yoghurt

Passion Fruit Soufflé £ v
Coconut Ice Cream

Mille-feuille D G v
[talian meringue, yuzu crémeux, cream cheese
mango & bergamot gel

Blackberry Knickerbocker Glory END G A
Blackberry sorbet, créme diplomate,
amaretto syrup

V Vegetarian A Alcohol  SE Sesame

Prices are quoted in Malaysian Ringgit (MYR) and subject to prevailing taxes.
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