THE DRY-AGED _gu THE WET-AGED GRILL

STARTERS AND SALADS

RM .Arthur’s Signature 21-Day Dry-Aged Beef. Prime cuts, high rnarb.ling, seared over the Vulcan
ARTHUR’S CAESAR SALAD 45 Aged in-house for refined ﬂavor. alnd natgral tenderness. for ultimate fl.a.vor. .
Genting Highlands romaine, anchovy-garlic All beef cuts are HAITAL. Certlﬁ.ed. Grilled over the All beef cuts are .HALA[., celjtlfled..Grllled over the
dressin g Parmesan cheese, e gg, croutons Vulcan char broﬂe.r, delivering refined steakhouse flavor Vulcan char broﬂe'r, delivering refined steakhouse
[G] [E] [F] [D] [M] ¥ with perfect tenderness. flavor with perfect tenderness.
Add protein: Every cut served with two sid(? dishes and one sauce of Every cut served with two side. dishes and one sauce
e Grilled chicken breast 55 your choice. , . of your choice.
¢ Grilled tiger prawns 78 Upgrade your steak with the following options.
N, RM RM
COBB SALAD OO 88 45 FOIE GRAS 42 OMI SIRLOIN (250GM) 520
Genting Highlands greens, blue cheese Seared, served atop the steak or on the side A5 grade wagyu, shiga prefecture Japan
dressing, cherry tomatoes, avocado, corns, egg
[E] D] [M] ¥ LOBSTER TAIL 345 WAGYU RIBEYE (250GM) 350
Add protein: % The classic surf-and-turf option _-— _ MBS 6+, Australian-raised Japanese
e Grilled chicken breast \ 55 ~ {;@ bloodlines, Queensland-raised
* Grilled tiger prawns T8 JUMBO GRILLED PRAWNS 32
i Basted with garlic butter and fresh herbs TENDERLOIN (200GM) 180
HEIRLOOM TOMATO 48 Grain-fed, South West Victoria, Australia
Burrata, Genting Highlands tomatoes, SCALLOPS 42
balsamic reduction, extra virgin olive oil, basil Pan-seared with a beurre blanc or brown butter BEEF SHORT RIB 110
[DTV] % 12-hour slow braised
DAILY, 6PM - 10PM 3 Grain-fed Australia short rib,
ARTHUR'S BEEF TARTARE 52 DIAMANTINA PRIME RIB 225 mashed potato, sautéed
Hand—choppgd tenderloin, Dijon, capers, 120-day grain-fed black angus, asparagus, beef jus
shallots, cormchoqs, egg yolk, sourdough Western Queensland, Australia [G] [D]
Célsg’ ]p;arge:atr; tlflle Slow-roasted, carved from carving trolley. Served
[GIE] [D] [M] Arthur's with giant Yorkshire pudding, béarnaise and beef jus FLANK STEAK (250GM) 110
[G] [E] [D] Arthur's Grain-fed, Gippsland, Victoria, Australia
SMOKED CHICKEN WINGS 34
(2DOZEN) . . T-BONE (500GM) 235 THE SIGNATURE BOARD 665
Perak-farmed chicken wings, 7 120-day grain-fed black angus, (SHAREABLE)

house-smoked, honey glaze,

o e . 571 Queensland, Australia
lime juice, chili ginger dip 2

Two cuts on the bone, striploin

3 Sabah king prawns (300gm)
Dry-aged striploin (250gm)

[SE] [SO] = gzd tenzlier;oin %f;on;l Wi?terg Flank steak (250gm)
s ueensland cattle heartland. IS
ARTHUR’S CRAB CAKES ¥ 75 Lamb rack (250gm)
Hand-picked Sabah jumbo lump crab, Served over a house-made beef tallow. Includes four side dishes and four sauce
: of your choice.
[Cé?glg%r [lg]af salad, caper remoulade STRIPLOIN (250GM) 150 f y
Grain-fed black angus, Western Queensland,
BONE MARROW 48 Australia. Pasture country since the 1870s.

Slow roasted with gremolata and
our artisan sourdough

BAKED CAMEMBERT 52

_ SAUCES o

Baked French Camembert, thyme, RM RM
organic honey, truffle oil, toast bites SAUTEED GREEN ASPARAGUS 4 32 BEEF JUS [G] [D] 12
[G] [D] Premium market-sourced spears, & 48-hour slow-cooked heritage beef,
unsalted butter [D] [V] ) rosemary, thyme
PAN-SEARED FOIE GRAS 55 g’y
Mango chutney, fleur de sel, charred brioche GENTING FARM LEAF SALAD [v]¥ 16 SARAWAK PEPPERCORN [G][D] 12
(GHE] D] Bertam valley farm-sourced greens, Cracked black peppercorns,
citrus-lemon dressing 48-hour beef jus reduction
SAUTEED MUSHROOMS [D][V]¥ 16 GARLIC HERB BUTTER [D] 10
Seasonal forest mushrooms, garlic Clarified butter, roasted garlic, &‘g}
butter, fresh thyme ‘@) fresh garden herbs w
e RM CREAMED SPINACH [G] [D] [V] 16 BEARNAISE SAUCE [D] [E] [A] 12
COASTAL SEAFOOD CHOWDER 48 Organic baby spinach, béchamel Clarified butter, tarragon vinegar reduction,
Pulau Pangkor anchovy broth, tiger prawns, fresh tarragon, organic egg yolk
barramundi, potato, corn, crusty sourdough MASHED POTATO [G] [D] [V] 16
[G][S][F] [D] Arthur's Whipped russet potatoes, garden chives GREEN CHILI CHIMICHURRI [V] 10

East coast green chili, fresh parsley,

WILD FOREST MUSHROOM 35 CRISPY ONION RINGS [G][V] .o 14 oregano, garlic, apple cider vinegar,
Forest mushrooms, black truffle cream, Panko-crumbed sweet onions Cﬁ;b olive oil

mushroom brioche

[GI[D] [V]

TRUFFLE BUTTER 10

REGULAR FRIES [G] [V] _
Russet potato, double-cooked

MANHATTAN VINE TOMATO 35
Tableside pour, roasted tomato velouté,
sun-dried tomato

SWEET POTATO FRIES [G] [V] 16

V] ¥ Crisp golden yams, smoked sea salt
Arthur's Signature Dish
€1 Cel Gl Sl Shellfish  [E1E .! Rooted in Nature; Our produce and cuisine is Rooted in Nature,
€] Ae ery  [G] Gluten (5] eA 1 [E] Egg L. featuring the finest locally and ethically-sourced ingredients.
[F] Fish [A] Alcohol  [D] Dairy [M] Mustard & SHANGRI-LA CIRCLE Please advise your server if you have any allergies.
[N] Nuts  [SE] Sesame [SO] Soya [V] Vegetarian (meat & fish free) POINTS REDEMPTION

Prices include 10% service charge and 6% government tax (SST).
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THE BURGER LB B SNACKBITES g8

Gluten-free pasta available upon request All burger buns are baked fresh in-house daily and DAILY, 2PM - 6PM

served with our signature sauce.
RM RM RM

SPAGHETTI SEAFOOD AGLIO OLIO 78 ARTHUR’S FLAME 45 WAGYU SKEWERS 65
Seared US scallops, tiger prawns, olive oil, 160gm flame-grilled prime beef, Shiga prefecture beef, kizami wasabi
garlic, fresh basil, chili flakes 12-month aged cheddar, sweet onion jam, [GI[SE][SO]
[G][s] signature sauce, fries

[G] [E] [D] [M] Arthur's GARLIC PRAWNS 62
LINGUINE ROQUEFORT 72 Sabah tiger prawns, olive oil, garlic,
Creamy blue cheese pasta topped BIG DADDY 88 chili flakes, grilled baguette
with grilled flank steak 200gm Australian wagyu, 12-month [G[S]
Gl D d cheddar, t onion jam,
i Samature sauce, fries ARTHUR'S SATAY (4DOZEN) 50
FETTUCCINE PESTO 46 [G] [E] [D] [M] ’ Char-grilled marinated chicken or beef,
Malaysian herbs and basil pesto, confit rice cake, onion, cucumber, peanut sauce
portobello, arugula, 24-month parmesan SMOKED BBQ CHICKEN 45 [C] [N_]
[GI[DI[N] [V] 160gm Perak-farmed chicken, smashed ¢ Chicken 38

avocado, tomato-jalapefio relish, * Beef 52
PENNE ARRABBIATA 46 signature sauce, fries
Spicy tomato sauce, chili flakes, [GI[E][M] CRISPY BABY OCTOPUS 36
garlic, fresh parsley Enchance Your Burger Sabah-sourced, togarashi, lemon,
[G][V] e Aged cheddar 5 house-made tartar sauce

* Blue cheese 8 (GIISTISElIM]

¢ Fried egg 5

e Grilled portobello Y 12 TUNA TARTARE 38

Crispy fried rice, tuna tartare, garlic aioli

/— [G] [E] TF] [M]

SHORT RIB TACOS 28
12-hour braised beef, melted gruyere,
jalapefio, sour cream, pico de gallo

[G] D]
RM )
VULCAN-GRILLED BOSTON LOBSTER (500GM/600GM) [s] [D] 430 ARTHUR’S CLASSIC NACHOS 36
Live lobster, garlic-herb butter, roasted baby potatoes, Genting Highland greens Corn tortillas, melted mozzarella,
jalapefio, sour cream, tomato salsa
G] [D] [V
VULCAN-GRILLED XL TIGER PRAWNS (300GM) [s 178 (CHPTVI
Sabah-farmed tiger prawns, garlic-herb butter, roasted baby potatoes, Genting nghland greens PARMESAN CHURROS 24
Golden brown, truffle oil,
COD FISH [G] [F] [D] Arthur's 145 shaved Parmesan
Pumpkin seed-crusted, sautéed baby spinach, garlic confit, fennel and potato purée [G] [E] [D]
FISH & CHIPS [G] [F] [E] [A] [D] [M] 78 TRUFFLE PARMESAN FRIES 32

Russet potato, black truffle paste,
4 Yy % 24-month parmesan, truffle aioli
NORWEGIAN SALMON [F] [D] T 78 [GI[E] [D] [M]

Atlantic salmon fillet, sautéed asparagus, citrus beurre blanc, quinoa and edamame salad

REGULAR FRIES 22
VULCAN-GRILLED LAMB RACK 190 E‘]‘f\s,]et potato, tomato ketchup
250gm Victoria-farmed Australian lamb, served with your choice of
two side and one sauce CRISPY FRIED GREEN OLIVES 28

Stuffed with goat’s cheese, organic
SHEPHERD'’S PIE [G] [D] [M] Al 45 honey and fresh thyme drizzle
Minced Flinders Island lamb, duchess potatoes, Genting Highlands greens [G][E] [D] [V]

RM

CLASSIC STICKY TOFFEE PUDDING I[C] [E] [D] Arthur's 35

Warm black treacle, date sponge, salted butterscotch, salted caramel ice cream

NEW YORK CHEESECAKE [G] [E] [D] 35 ] THE MHLHYSIH HEHIT"EE ]
Baked Philadelphia cream cheese, Cameron Highlands berry compote,
Madagascar vanilla bean gelato RM
SEAFOOD CHAR KWAY TEOW 69
MOLTEN CHOCOLATE SPHERE [G] [D] [E] 35 Wok-fried flat rice noodles, tiger prawns,
Dark chocolate shell, chocolate mousse, Madagascar vanilla bean gelato, chicken lap cheong, duck egg, soy sauce,
raspberries, hot salted caramel poured tableside chives, bean sprouts
[G] [S] [E] [SO]
KELANTAN CACAO [G][E][D][N] 35
Kelantan 70% single-origin dark chocolate, crushed hazelnuts, SEAFOOD MEE MAMAK 69
Madagascar vanilla gelato Wok-fried yellow noodles, tiger prawns,
scallops, prawn fritters, coconut fritters,
PORCINI MUSHROOM ICE CREAM [D] [N] 15 choy sum, tomatoes, bean sprouts
Aged balsamic and caramel sauce, hazelnut crumb, smoked sea salt [G] [S] [E] [SO]




