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KIDS
Crispy Chicken Fingers 
Crispy Fried Chicken Fillet  |  Cheesy Mayo  |  Fries

Bangers and Mash
Grilled Jumbo Chicken Sausage  |  Mashed Potato
Green Peas  |  Jus

Fish and Chip
Deep-Fried Battered Fish Fillet  |  Tartar Sauce
Cut of Lemon  |  Fries

Penne Carbonara 
Pasta Toast in Creamy Beef Bacon

Spaghetti Bolognese 
Pasta Toast in Minced Beef or Minced Chicken
Tomato Sauce and Herbs

Kids Fried Rice
Wok Fried Rice with Mixed Vegetables  |  Egg
Fried Chicken Drumettes

LET’S HIT THE DESSERTS
Maccaron Burger
Passion Fruit Jelly  |  Vanilla Cream Cheese

Yuzu Lemon Cheese Cake
Berries Salad

Mille Feuille
Crispy Puff  |  Vanilla Cream  |  Pistachio 

Fresh Fruits Tartlet 
Passion Fruits Coulis 

Gelato Selection
Vanilla  |  Chocolate  |  Coconut  |  Green Tea

Fruits Platter

Seafood Bouillabaisse Espuma
Tiger Prawn  |  Scallop  |  Calamari  |  Mussel  |  Seabass
Clam  |  Chive Oil

Avocado & Feta
Crusty Bread  |  Smashed Avocado  |  Feta Cheese
Microgreens  |  Radish  |  Tomatoes Salsa
Vanilla Infused Balsamic Reduction

Tuna Tartare
Soy Ginger Marinated Tuna Tartare | Truffle Crème Fraiche
Roasted Sesame  |  Ikura  |  Baby Cress  |  Sesame Bun

Lobster & Scallop Pasta
Linguine Pasta fold in Lobster Bisque served with
Poached Lobster  | Scallop

Grilled Tiger Prawn
Romesco Sauce  |  Baby Cress  |  Grilled Lime

Chicken Schnitzel 
Warm Potato Salad  |  Lemon

Braised Wagyu Beef Ribs 
Truffle Mousseline  |  Tomato Basil Jus

Compressed Melon
Feta Cheese Mousse  |  Sun-Dried Tomato  |  Balsamic
Reduction  |  Parmesan Cheese Wafer

Lobster & Egg
Butter Nage Lobster  |  Poached Egg  |  Sautéed Spinach
Brioche Toast  |  Hollandaise Sauce  |  Baby Cress
Chicken Chorizo Crumbles

Sous Vide Barramundi
Seafood Ragout  |  Roasted Onion Crumbles  |  Curry Leaf
Beurre Blanc  |  Tomato Caviar

Wagyu Beef Sliders 
Homemade Wagyu Beef Patty  |  Black Charcoal Bun
Onion Fondue

Steak and Egg
Minute Steak | Fried Egg | Potato Hash | Bell Pepper | Onion 

Harissa Lamb Cutlets
Cauliflower Puree  |  Pickled Shallot  |  Mint Lamb Jus

Eggplant Croquettes 
Mesclun Mix Salad with Sauté Baby Spinach  |  Sriracha Mayo
Roasted Pine Nuts Puree

WE COME TO YOUTO YOUR TABLE

Fresh Shucked Oyster
Mignonette  |  Homemade Ponzu  |  Caviar

Hand Picked Crab
Crab Meat Salad  |  Coriander  |  Tomato  |  Pie Tee
Roasted Coriander Seed Mayo

Smoked Salmon Mousse
Black Caviar  |  Greek Yoghurt  |  Japanese Cucumber
Lime  |  Dill

Confit Duck Legs Rilette
Duck Legs Rillette  |  Parmesan Cheese Macaroon
Brunoise Vegetables

Truffle Chicken Liver Parfait 
Caramelized Streaky Beef  |  Apricot  |  Thyme
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SATURDAY SEASIDE ESCAPE

RM 498+ PER ADULT FOR FOOD & ALCOHOLIC DRINKS

CLASSIC COCKTAILS

Daiquiri Frozen or Shaken
Havana Club 3  |  Cointreau  |  Lime Juice

Margarita Frozen or Shaken
Olmeca Reposado  |  Cointreau  |  Lime Juice

Aperol Spitzer
Sparkling Wine | Aperol | Soda

MOJITO

Citrus & Almond
Havana Club 3  |  Orgeat  |  Fresh Mint  |  Lemon Juice
San Pellegrino

Classic Mojito
Havana Club 3  |  Lime Juice  |  Fresh Mint
Gomme Syrup  |  Soda

Pineapple & Ginger
Havana Club 3  |  Lemon Juice |  Fresh Mint  |  Ginger
Pineapple Juice  |  San Pellegrino

Firenzi Martini
Tanqueray  |  Rosso  |  Campari

Apple Martini
Absolut  |  Apple Liquer  |  Lemon Juice

Citrus Martini
Absolut  |  Cointreu  |  Cranberry Juice  |  Lime Juice

MARTINI’S

WINE
Red Wine |  Deakin Blend Cabernet Merlot

Sparkling Wine |  Chandon Brut, Victoria NV 

White Wine |  Deakin Blend Chardonnay Pinot Grigio

BEER & CIDER
Tiger  |  Carlsberg  |  Somersby Cider

RM 248+ PER ADULT FOR FOOD & NON-ALCOHOLIC DRINKS

RM 108+ PER KID FOR FOOD & NON-ALCOHOLIC DRINKS

HOMEMADE COOLERS
Iced Lemon Tea  |  Lemon Squash
Lemonade

CHILL JUICES
Fresh Coconut  |  Pineapple  |  Watermelon
Orange

SOFT DRINKS
Coke  |  Coke Zero  | Sprite  |  Soda  |  Tonic
Ginger Ale

NON-ALCOHOLIC DRINKS

Tonic of Youth
Lavender Honey  |  Lime Juice  |  Guave Juice  |  Soda

Shirley Temple
Grenadine Syrup  |  Sprite  |  Cherry

Rosa Loves
Cranberry Juice  |  Grapefruit  |  Rose Water
Green Apple Syrup  |  Cardamom Syrup  |  Lemon Juice
Soda
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