BUSINESS SET LUNCH m

MONDAY - FRIDAY

2-course: RM90 nett per person
Appetiser and Main

BEVERAGE

Free flow of soft drink
(Coke / Sprite / Ginger Ale / Ginger Beer / Soda or Tonic)

APPETISER
CAESAR SALAD

Locally farmed baby romaine, anchovy garlic dressing, hard-boiled egg,

shaved parmesan, beef brisket, focaccia herb croutons
[G] [E] [F] [D] [M] ¥

or v Qﬁ\
ROASTED VINE TOMATO SOUP f@g )
Crabmeat, créme fraiche, basil oil ,p\j@?
[G][S][D] &
MAIN
BEEF WELLINGTON

Mushroom duxelles, buttered potato purée,

sautéed green asparagus, puff pastry, beef jus
[GI[E] [D] [M]

or
GRILLED CHICKEN PAILLARD

Free-range chicken, herb-roasted new potato, seasonal vegetables, thyme jus

[G] [D]
or
FISH AND CHIPS
Battered barramundi, french fries, tartare sauce, lemon
[G] [F][A] [D]
or
PENNE POMODORO

Tomato sauce, fresh basil, parmesan cheese
[G][D] [V]

@ SHANGRI-LA CIRCLE
POINTS REDEMPTION

[C] Celery  [G] Gluten [S] Shellfish
[F] Fish [A] Alcohol [D] Dairy
[N] Nuts [SE] Sesame [SO] Soya

DESSERT
Optional add RM15
STICKY TOFFEE PUDDING

Toffee sauce and salted caramel ice cream
[G] [D]
or
YUZU SORBET [V]

Rooted in Nature; Our produce and cuisine is Rooted in Nature,

[E] Egg -a. featuring the finest locally and ethically—sourced ingredients.

[M] Mustard
[V] Vegetarian (meat & fish free)

Please advise your server if you have any allergies.

Prices include 10% service charge and 6% government tax (SST).



BUSINESS SET LUNCH r2

MONDAY - FRIDAY

2-course: RM90 nett per person
Appetiser and Main

BEVERAGE

Free flow of soft drink
(Coke / Sprite / Ginger Ale / Ginger Beer / Soda or Tonic)

APPETISER
COBB SALAD

Locally farmed baby romaine, smoked duck, hard-boiled egg,
corn, avocado, blue cheese dressing

[E] [s]¥
or

[G][D][V]

CREAM OF WILD MUSHROOM SOUP
Forest Mushrooms, Créme Fraiche, Herb Oil

AN

: & Herb-roasted

MAIN

AUSTRALIAN MIDFIELD BEEF TENDERLOIN
Black olive mashed potato, seasonal vegetables, black pepper jus

[G][D]
or
CHICKEN SCHNITZEL
new potato, seasonal vegetables, lemon
[G] D] [E] [M]
or

PAN-SEARED NORWEGIAN SALMON
Black olive mashed potato, char-grilled zucchini,

lemon butter sauce
[G] [F] [D]

or

[G] V]

SPAGHETTI AGLIO E OLIO
Olive oil, roasted garlic, chili flakes, parsley

@ SHANGRI-LA CIRCLE
POINTS REDEMPTION

[C] Celery  [G] Gluten [S] Shellfish
[F] Fish [A] Alcohol [D] Dairy
[N] Nuts [SE] Sesame [SO] Soya

DESSERT
Optional add RM15
BROWNIE PARFAIT

Chantilly cream, caramelized banana

[G] [D] [E] [N]
or
MANGO SORBET [V]

[E] Egg
[M] Mustard
[V] Vegetarian (meat & fish free)

Rooted in Nature; Our produce and cuisine is Rooted in Nature,
b featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies.

Prices include 10% service charge and 6% government tax (SST).



