
 

 

 
Please inform our hosts of any dietary requirements while placing your selection. All prices are subjected to 10% 

service charges and 6% Service Tax 

LUNCH DEGUSTATION MENU 
Three courses RM298.00 Four courses RM398.00  

 
 

Amuse bouche 
(Complimentary with set courses) 

 
The Egg – White of parmesan tofu, yolk of sea urchin, mandarin curry 

 
 
 
 

Entrée (RM128.00) 
 
 

Chili (Chef’s Hakka heritage), caviar, taufo and mushroom farci, fermented chili, salted fish, 
bonito green broth 

*Krug Champagne Single Ingredient Book Curation 2019* 
 
 

Mushroom tartar, truffle yolk, mushroom gelée, cornichon, quinoa, chives, salted egg white 
and yolk, Espellete pepper, pickled shallots 

*Krug Champagne Single Ingredient Book Curation 2017* 
 
 
Hokkaido scallop cerviche, fermented lemon, Espellete pepper, bario puff, sesame and chili 

confetti, burnt cauliflower, cauliflower couscous and laksa oil  
 
 

Truffle cappuccino crème, charred assorted mushroom, 63.5° egg yolk, puffed barrio, chives 
 
 
Heart of gem lettuce, toasted seaweed, cordyceps mushroom straw, buah keluak and truffle 

crème fraiche, cress and blossoms, oyster and charred chicken glace 
 
 

  



 

 

 
Please inform our hosts of any dietary requirements while placing your selection. All prices are subjected to 10% 

service charges and 6% Service Tax 

Plat Principals (RM178.00) 
Supplementation of Seasonal Truffle additional RM P.O.A (price on asking) 

 
 

Market fish pan seared, X.O truffle mousse, pommes frites  
 
 

Bidor duck breast, Ipoh white coffee, cacao glace, bario rice puff, yam, pickled beetroot, 
radish, ikura 

 
 
Angus ribeye (100 days grain fed), split fat with shrimp paste, butter whipped potato, chives, 

sambal olek  
 
 

Australian white abalone, potato lingunie, ikura, mustard green, charred leek, chives, sea 
urchin and lobster coral emulsion and wild celery oil 

 
 
 
 

Dessert (RM88.00) 
 
 

“Banana Split”, salted caramel and dark cocoa sauce (Chef’s delight) 
 
 

Pumpkin, mandarin, meringue log, sable, pumpkin white chocolate curd, mandarin mousse 
and jus 

 


