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Breakfast (6:30am -10:30am)

All Time Favorite RM18
Malaysian old school breakfast.
Kaya toast pairs with soft-boiled eggs.

Chicken Congee RM28
Savoury chicken flavoured rice porridge with
boiled salted egg, salted radish, braised peanuts,
chopped spring onions and fried shallots, soy sauce
and sesame oil.

Malaysian Breakfast RM28
“Nasi Lemak” coconut cream simmered rice served
with chicken “Rendang” or fried chicken, fried egg,
fried anchovies, crunchy peanuts, sliced cucumber
and spicy “Sambal Tumis”.

Continental Breakfast RM38
Danish pastries, butter croissant, our baker’s
bread selection, assorted fresh fruit selection.

American Breakfast RM48
Whole meal or white toast with butter, preserved fruits
or orange marmalade, two eggs cooked your
way - sunny side up, over easy or omelette.
Streaky chicken, baked beans, grilled chicken sausage
crispy hash brown, oven-baked tomatoes.
Individually portioned cereal - Corn Flakes, Coco Crunch,
Honey Star or muesli.
Chilled fruit juice : Orange, apple or guava

*All orders come with a choice of freshly brewed
coffee, English or Chinese tea.
 

Lunch and Dinner (11:00am - 10:30pm)

Soups and Salads

Cream of Mushroom Soup RM18
Rich and creamy homemade mixed mushroom soup with
mushroom gratin crostini.

Creamy Tomato Soup RM18
Red tomato soup served with garlic bread & drizzled pesto.

Malaysian ABC Soup RM28
Nourishing soup cooked with potatoes, carrots, tomatoes,
onions and chicken.

Sup Kambing Mamak RM28
Aromatic and fragrant soup cooked with local spices, mutton
and bones, creating a thick and chunky flavour. Served with
toasted Bengali bread.

Fresh Garden Salad RM32
Crispy mixed lettuce leaves, cherry tomato confit, shaved
vegetables and feta cheese crumble with choice of Thousand
Island, vinegar dressing or garlic lemon dressing.

Panzanella Salad RM32
This salad is a perfect marriage of ripened tomatoes, cucumbers,
red onions and capsicum tossed together with toasted bread and
a light but flavourful lemon dressing.

Caesar Salad RM37
Romaine lettuce tossed in Caesar dressing with poached egg,
herbs, croutons and parmesan crisps topped with smoked salmon.

Asian Favourites

Hainanese Chicken Rice RM28
Succulent steamed white chicken cut into bite-sized pieces
served with some light soy sauce and fragrant rice. The dish
is topped with sprigs of coriander leaf and sesame oil, and
accompanied by a garlic-chili dip.

Seafood
Wat Tan Hor       RM28
Soft, flat rice noodles with assorted
seafood on a bed of gloriously silky
and thick egg sauce.

Penang Char Kway Teow RM28
Flat rice noodles stir-fried over high heat with shrimps, cockles,
bean sprouts and chives with a generous helping of soy sauce.

Mee Goreng Mamak RM28
Wok-fried noodles cooked Mamak-style with chicken, prawns
and beancurd served in a mild chili sauce, and topped with
sunny-side up egg.

Briyani Gam (Chicken or Beef) RM28
This popular dish in Johor features briyani rice served with
chicken or beef, accompanied by hard-boiled egg and dalcha.

Nasi Goreng
Ayam Percik          RM32
Spicy fried rice with anchovies
and long bean, topped with
crispy fried egg, fried prawn and
served with roasted percik chicken
and vegetable crackers.

Mee Rebus Gearbox RM32
This bowl of yellow noodles is laced with deep-fried morsels,
bean sprouts, slivers of hard-boiled eggs and chopped chilies
liberally loaded with bright and thick gravy, predominantly made
with mashed sweet potato, dried shrimps and lamb shank bones.

Western Delights

Classic Fish and Chips RM35
Fried tempura fish fillet served with a tangy tartar sauce,
mushy peas, grilled lemon wedges, curly fries and side salad.

Hainanese Chicken Chop RM38
Golden brown boneless chicken fried till perfection, serve with
potato wedges, seasonal vegetables and sweet sour and tangy gravy.

Cumin Braised Oxtail Stew RM48
Tender, fall-off-the-bone, braised oxtail in a delicious red
tomato gravy and rosemary. Comes with garlic mashed
potatoes and seasonal vegetables.

Honey Garlic Salmon Fillet RM58
Grilled salmon fillet served with crushed potato, buttered seasonal
vegetables, topped with a garlicky sweet and sticky sauce.

Australian Ribeye Steak (220gm) RM88
Pan-fried prime Australian bone-in rib steak, served with
chunky fries, buttered seasonal vegetables and pepper corn sauce.

Chef’s Choice Vegetarian Spicy

Prices are in Ringgit Malaysia and inclusive of prevailing tax
Pictures are for illustration purposes only



Pasta Menu
Pasta selection RM32
Spaghetti, Penne, Fettucine

Choice of sauce
Chicken or Beef Bolognaise, Carbonara, Napolitana,
Seafood Aglio Olio, Seafood Marinara, tomato or
white sauce.

Gourmet Snacks
Club Sandwich RM32
Streaky chicken, streaky beef, eggs, cheddar cheese
with juicy tomatoes, crisp lettuce and choice of white
bread or whole meal bread. Comes with side salad and fries.

Steak Sandwich RM32
120gm of grilled sirloin steak in between homemade
ciabatta bread. Serve with caramelized onion, pimentos,
cheddar cheese, tomatoes, crispy lettuce and comes
with side salad and fries.

Red Hot Buffalo
Wings               RM32
Deep-fried chicken wings
coated in a spicy sauce and
served with fries, blue cheese
dressing and crudites.

Chicken
Parmigiana
Burger              RM38
A moist and crispy chicken 
thigh breaded, topped with 
a slice of ham, tomato 
concasse and melted 
mozzarella cheese. This 
burger is bursting with 
fresh flavours of homemade 
sesame bun and generous 
spread of pesto mayo. 
Comes with side salad and 
onion rings.

Portobello Beef Burger RM40
Grilled beef patty topped with sauteed mushrooms
and melted cheddar cheese. A burger bursting with
the fresh flavour of homemade sesame buns. Comes
with side salad and onion rings.

Dessert
Ice Cream
Vanilla, Strawberry, Chocolate, Mint Chocolate Chip

Single Scoop RM6
Triple Scoop RM18
Tropical Fruit Platter RM18
Watermelon, honeydew, pineapple and dragon fruit.

Chocolate Mud Cakes RM22
Chocolate cakes with fudge and topped with vanilla ice cream.

Tiramisu RM22
Classic tiramisu served with vanilla sauce.

Blueberry Crème Brulee RM22
Blueberry flavored brulee with caramelized sugar served
with assorted fruits.

Soft Drinks RM12
Coke, Sprite, Coke Light, 100 Plus,
Tonic Water, Soda Water

Mineral Water
Mineral Water RM3
Evian (500 ml) RM18
Aqua Panna (500ml) RM18
San Pellegrino (500ml) RM18

Fresh Juice RM18
Orange, Watermelon, Apple, Mixed juice

Chilled Juice RM15
Guava Green, Orange, Mango, Pineapple

Mocktails
Apple Cooler RM16
Apple, orange, lime juice, syrup and lemonade

Fruit Punch RM16
Orange, mango, cranberry juice and syrup

Lemon Fizz RM16
Lemon, apple juice and soda

Shirley Temple RM16
Lemonade, lime juice and grenadine syrup

Virgin Colada RM16
Pineapple, lime juice, syrup, coconut milk

Virgin Mary RM16
Tomato juice

Cold Beverage
Iced Lemon Tea RM18
Iced Coffee RM18
Iced Milo RM18
Iced Latte RM18
Iced Cappuccino RM18

Hot Beverage
Brewed Coffee RM13
Milo RM15
Chocolate RM15
Latte RM15
Cappuccino RM15
Espresso – Single RM15
Espresso – Double  RM15
Nescafe RM15
Teh Tarik RM15

Tea
Darjeeling RM13
Earl Grey RM13
Chamomile RM13
Green Tea RM13
English RM13

Seafood Aglio Olio

Chef’s Choice Vegetarian Spicy
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