
F E A T U R I N G  A  C A V I A R  &  W A F F L E  S P E C I A L

W E E K E N D  B R U N C H  M E N U



All prices are quoted in Malaysian Ringgit (MYR), 

inclusive of 6% Service Tax (SST) and subject to 10% Service Charge.

A  C A V I A R  &  W A F F L E  S P E C I A L

Featuring locally produced tropical caviar from Tanjung Malim, 

and house-made French waffles

Escargot & Caviar 20

37 42

S M A L L

By the piece

Escargot croquette, caviar, sour cream 

Ox Tail Consommé & Waffle

Single Portion

Slow-cooked consommé, pulled ox tail meat, 

French waffle 

Oyster & Caviar

By the piece

Freshly shucked Penang French 

white pearl oyster, calamansi dashi, 

quail egg

95Crab, Caviar & Waffle

Crab meat, lobster jelly, French waffle, 

pepper sour cream

28Chicken Feet Soup & Waffle 

Chicken broth, liver pate, chicken breast, 

leek, French waffle

Salmon & Waffle

M A I N

Cured salmon, French waffle, 

green asparagus, egg, smoked mayonnaise, 

shallot

Duck Confit & Waffle

Duck leg confit, French waffle, 

sautéed foie gras, egg, ginger glaze, 

jackfruit, watercress

Lobster & Waffle

Half Maine lobster, French waffle, baby lettuce, 

vierge sauce, smoked egg mayonnaise, 

chervil, watercress puree 

61

78

Flank Beef Tartar & Waffle 

Flank steak tartare, French waffle, confit egg 

yolk, sliced beets, chopped chives, fries, salad, 

tomato sauce, truffle mayonnaise

42

152

Caviar 30g         360

Tanjung Malim, Malaysia

French Waffle         8

A D D - O N S

Truffle Fries         36



E N T I E R ’ S  S I G N A T U R E S

Mango & Waffle

D E S S E R T  &  C H E E S E

French waffle with mango cubes, 

white chocolate chantilly cream, honey, 

mango sauce, house-made coconut 

ice-cream, foam

Chocolate Lava & Waffle

French waffle with Pahang chocolate lava, 

roasted cocoa nib,house-made 

vanilla ice-cream

Cheese & Waffle

French waffle with 3 types of Entier 

house cheeses, apricot, black raisin, 

walnut, fresh grape

39Salted Caramel Banana & Waffle

French waffle with caramelized banana, 

white chocolate chantilly cream, white 

chocolate sauce, caramel sauce, sea salt, 

house-made caramel ice-cream

36

40 40

Tanjung Malim, Malaysiawhite chocolate chantilly cream, honey, Tanjung Malim, Malaysiawhite chocolate chantilly cream, honey, 

French Waffle         8French waffle with caramelized banana, French Waffle         8French waffle with caramelized banana, 

A D D - O N S

Truffle Fries         10French waffle with mango cubes, Truffle Fries         10French waffle with mango cubes, French waffle with caramelized banana, Truffle Fries         10French waffle with caramelized banana, 

Entier Bavette Beef Steak

P E R S O N A L  P O R T I O N

Bavette, fries, romesco sauce, 

garden salad, egg

Fish & Chips

Whole baby flower grouper, fries, 

garden salad, tartare sauce 

Truffle Noodles

Hand-made fresh semolina noodles 

(contains egg), grated black truffle, 

65°C egg, parmesan foam

69

87 95

Tomato Noodles

Hand-made fresh semolina noodles 

(contains egg), basil, highland tomato sauce, 

semi-dried cherry tomato, parmesan 

45

Leek

S M A L L

Josper-grilled whole leek, 

anchovy butter, hazelnut

Corn

Josper-grilled whole highland white 

sweet corn, seaweed butter

Eggplant

Josper-grilled whole eggplant, 

saikyo miso cream, pistachio dukka

Cauliflower

(Served quarter)

Josper-grilled highland cauliflower, 

black truffle, mornay sauce, cheese, thyme

32 34

32 22

F O R  S H A R I N G
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Fish

W E E K E N D  R O A S T

Served whole or large (for 4 – 6 pax)

Daily market fish 

(Approx. 600g – 1kg pre-cooking)

Josper-grilled whole fish; lemon dashi, 

spinach, raspberry herbed butter

Chicken

(Approx. 900g pre-cooking)

Whole Anxin chicken breast with 

black truffle roasted in salt crust dough, 

confit leg; chicken fat mashed potato, 

gravy, mushroom sauce, herb salad

Duck

(Approx. 1kg pre-cooking)

Roasted and confit whole Bidor duck; 

pomelo and watercress salad, 

charred garlic, duck jus

T-bone Steak

(Approx. 900g pre-cooking)

Josper-grilled Australian black angus; 

café de paris, brown butter, confit garlic, 

watercress salad with calamansi vinaigrette, 

roasted potato

Lamb Poitrine

(Approx. 600g pre-cooking)

Josper-grilled Australian lamb belly, 

miso, charred garlic, herb salad

Lamb Rack

(Approx. 600g pre-cooking)

Josper-grilled herb crusted whole rack; 

roasted potato, watercress salad, lamb jus 

M.P.

192

230

340 Cote De Boeuf

(Approx. 1kg pre-cooking)

Josper-grilled dry-aged Australian 

prime rib; roasted potato, 

charred garlic, café de paris 

390

89

230

Leek(Approx. 600g pre-cooking)Leek(Approx. 600g pre-cooking)

S M A L L

Josper-grilled whole leek, anchovy butter, Josper-grilled Australian lamb belly, Josper-grilled whole leek, anchovy butter, Josper-grilled Australian lamb belly, 

hazelnutmiso, charred garlic, herb saladhazelnutmiso, charred garlic, herb salad

Corn(Approx. 900g pre-cooking)Corn(Approx. 900g pre-cooking)

Josper-grilled whole highland white sweet Whole Anxin chicken breast with Josper-grilled whole highland white sweet Whole Anxin chicken breast with 

corn, seaweed butterblack truffle roasted in salt crust dough, corn, seaweed butterblack truffle roasted in salt crust dough, 

Eggplant

Josper-grilled whole eggplant, 

saikyo miso cream, pistachio dukka
Duck
saikyo miso cream, pistachio dukka
Duck

Cauliflowergravy, mushroom sauce, herb saladCauliflowergravy, mushroom sauce, herb salad

(Served quarter or whole)

Josper-grilled highland quarter cauliflower, 
Lamb Rack
Josper-grilled highland quarter cauliflower, 
Lamb Rack 230
Josper-grilled highland quarter cauliflower, 

black truffle, mornay sauce, cheese, thyme
(Approx. 600g pre-cooking)
black truffle, mornay sauce, cheese, thyme
(Approx. 600g pre-cooking)

32 32

34 22 / 38

F O R  S H A R I N GW E E K E N D  R O A S TF O R  S H A R I N GW E E K E N D  R O A S T

All prices are quoted in Malaysian Ringgit (MYR), 

inclusive of 6% Service Tax and subject to a 10% Service Charge.


