
LAYA CHIPS PLATTER
Lotus root chips, crispy spinach, 
tapioca chips, and French fries,
served with special sauce.

PANEER TIKKA SKEWER
Skewered with capsicum 
and onion, served with coriander sauce.

VEGETARIAN NACHOS
Served with salsa, guacamole, 
and sour cream.

SPRINGROLL
Stuffed with jicama, cabbage, 
carrot, and capsicum.

RM25

RM25

RM25

RM23

CHICKEN NACHOS
Served with salsa, guacamole, 
and sour cream.

SALMON CRAB CAKE
Served with garlic mayo and 
garden green salad.

CHICKEN TIKKA 
Stuffed in pita bread.

CHICKEN WING
Served with Chef's special sauce.

RM35

RM35

RM30

RM30

FRIED CALAMARI
Served with crispy zucchini 
and garlic mayo.

CHICKEN TANDOORI SKEWER
Served with mint chutney. 

MUTTON KEEMA SPRING ROLLS 
Minced mutton, cheese, 
capsicum, carrot, and cabbage.

PRAWN DUMPLINGS
Served with chili oil.

MUTTON VARUVAL
Slow-cooked mutton with aromatic spices.

RM35

RM25

RM30

RM30

RM35

MINI SLIDER BURGERS
CHICKEN

PRAWN

MUTTON

RM30

RM35

RM38

MINI PIZZAS
HAWAIIAN CHICKEN PIZZA

MINCED MUTTON PIZZA

MARGHERITA PIZZA

ALL IN ONE

RM23

RM28

RM23

RM25

FUSION MAKI ROLLS
NASI LEMAK MAKI ROLL 
A Malaysian twist on the
traditional sushi roll, Peanuts,
anchovies, egg, and cucumber 
wrapped with nori 
and served with sambal.

RM30

VEGETARIAN EGGPLANT LASAGNA
Layers of roasted eggplant, 
rich tomato sauce, and creamy 
cheese baked into a hearty 
vegetarian lasagna.

TANDOORI SALMON
Served with sweet potato masala, 
mashed green peas, 
pickled onions, and mint yogurt sauce.

RM40

RM48

DESSERTS
CHOCOLATE BROWNIES
Served with vanilla ice cream 
and chocolate sauce.

TIRAMISU
Soft gulab jamun layered with 
creamy tiramisu for a rich and 
sweet fusion dessert.

RM30

RM30

PASTA
SPAGHETTI AGLIO OLIO 
Spaghetti tossed in garlic
and olive oil with squid,
salmon, and prawns.

SPAGHETTI CARBONARA
Creamy spaghetti tossed with egg,
cheese, and grilled chicken.

SPAGHETTI RENDANG
Spaghetti tossed in a rich 
rendang sauce with minced 
chicken and aromatic 
Malaysian spices.

RM38

RM35

RM38

CHICKEN ROULADE
Stuffed with mushroom 
and spinach, served with 
mashed potatoes and a 
creamy mushroom sauce.

GRILLED LAMB CHOP
Pistachio and
mung bean Crusted, served with 
mint jelly, honey mustard, 
black pepper sauce, and 
mashed potato.

RM38

RM60

APPETIZERS AND SMALL BITES

MENU

MAIN COURSE
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YUZU
London Dry Gin | Raspberry | Sirap Bandung | Elderflower | Citrus

MADHYA
Medium Tempo Balanced cocktails where tropical fruit,citrus and spices in harmony|

MANGO
Tequila Blanco | Mango | Curry Leafs | Yoghurt

RASPBERRY
Whiskey | Yuzu | Citrus | Elderflower

Si
gn

at
ur

e
BUTTER
Whiskey | Martini Blanco | Dom Bennedict | Butterscotch | Vanilla

VILAMBIT
Slow Tempo Deep, spirit-forward cocktails crafted to be savoured.|

BANANA
Whiskey | Banana | Chocolate | Campari | Elderflower

GREEN APPLE
Spiced Dark Rum | Cocchi Americano | Umeshu | Apple Shrub | Coconut

GUAVA
Spiced Dark Rum | Pink Guava | Citrus | Lux. Maraschino | Soda

DRUT
Fast Tempo Light, refreshing cocktails designed to keep the rhythm flowing.|

PANDAN
London Dry Gin | Pandan Vermouth | Coconut | Tonic | Vanilla Ice Cream

STRAWBERRY
Junmai Sake | Vodka | Strawberry | Coffee | Sonic

P e r  C o c k t a i l :  RM45++
F l i g h t  o f  3 :  RM120++

Shooters
Lemon Drop

Jose Cuervo

Sambuca

B52

Blow Job

Kamikaze

Jager Bomb

x6 x12

100+

100+

100+

150+

150+

150+

180+

190+

190+

190+

220+

220+

220+

250+

Whiskey Gold Label Reserve

JW XR 21

Blue Label

Singleton 12Y

Singleton 15Y

Singleton 18Y

Macallan 12Y Double Cask

Macallan 18Y Double Cask

RM

700+

1500+

1950+

600+

880+

1500+

800+

2950+

Cognac Martell X.O

Martell V.S.O.P

Remy Martin V.S.O.P

1400+

800+

800+

Gin
Tanqueray No. 10

Hendrick’s

The Botanist

600+

700+

700+

Tequila Clase Azul Reposado

Los 7 Angels

Herradura Plata

Herradura Anejo

Don Julio Blanco

Don Julio Reposado

2400+

1800+

700+

600+

600+

700+

Vodka Grey Goose

Belvedere

700+

650+

SPIRITS

Liqueur Jagermeister 500+

Tanqueray No 10

Hendricks 

Singleton 12Y

Gold Label Reserve  

x2

1100+

1300+

1100+

1300+

Twin
Promo

House
Pour

Whiskey

Gin

Vodka

Rum

SINGLE 3X GLASS 

35+

35+

35+

35+

90+

90+

90+

90+

Draught
Beer

GLASS 3x GLASS

Heineken

Tiger

Guinness

Mix & Match

35+

30+

35+

105+

105+

90+

105+

-

Happy
Hour

Whiskey

Gin

Vodka

Rum

House Red

House White

25+

25+

25+

25+

70+

70+

70+

70+

35+

35+

150+

150+

Merlot / Shiraz

 Chardonnay / Moscato

GLASS BOTTLE

SINGLE 3x GLASS

Wine &
Champagne BOTTLE GLASS 2x GLASS

HOUSE RED

HOUSE WHITE

CHAMPAGNE

Merlot / Shiraz

Chardonnay / Moscato

Moet & Chandon

Dom Perignon 2015

220+

220+

45+

45+

80+

80+

450+

1890+

(5PM - 8PM)

COSMOPOLITAN

MARGARITA

BEE’S KNEES

LONG ISLAND ICED TEA

OLD FASHIONED

DAIQUIRI

WHISKEY SOUR

Vodka, Cointreau, Citrus, Cranberry

Tequila, Cointreau, Citrus 

London Dry Gin, Honey, Lemon

Vodka, Gin, Tequila, Rum, Cointreau, Citrus, Coke

Bourbon Whiskey, sugar, Angostura bitters, 
orange peel 

50

50

50

50

50

White rum, lime juice, simple syrup

Whiksey, Citrus, Lemon, Foamee

50

50Cl
as

sic
s
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