BUSINESS SET LUNCH MENU

From 24 till 28 November 2025

APPETIZER

Cauliflower Cream Soup G, D,E,V
Fried Cauliflower, Leek Onion Ragout, Croutons

Or

Cured Salmon & Tomato Salad D, F,sT
House Pickles, Cheese Sphere, Yuzu Vinaigrette

MAIN COURSE

Braised Lamb Shank Navarin Style G, D
Charred Vegetables, Potato Purée, Rosemary Sauce

Or

Robatayaki Local Farm Barramundi G, D, F, SF, ST
Lyonnaise Potato, Pickled Cucumber Slaw, Crustacean Sauce

Or

Ratatouille G,b,v
Grilled Sourdough, White Cheese, Semi-Dried Tomato Sauce

DESSERT

Exotic Fruit Pavlova D, E N
Soft Meringue, Passionfruit Curd, Fresh Mango, Crush Pistachio
Mango Sorbet

2 Course RM78, 3 Course RM98

G-Gluten D-Dairy E-Eggs F-Fish N - Contains Nuts SM-Sesame  SF - Shellfish

CR - Crustaceans V-Vegetarian ~ A-Contains Alcohol  ST-Sustainable Product

All prices quoted are in Malaysian Ringgit and inclusive of prevailing taxes.
Please highlight any specific food allergies or intolerances to our colleagues before ordering.
We endeavour to source for local and sustainable ingredients whenever possible.
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