GREATERE

BRIFISH
* 4 % x *
V™

— -+ MONDAY - FRIDAY ---—

2-course: RM70 nett per person
Appetiser or Dessert and Main

APPETISER

SCOTTISH SMOKED SALMON
Cold oak smoked, horseradish cream
fraiche, pink peppercorns.
Salmon mousse with caviar,

lemon dill dressing
[F1[D]

MAIN COURSE

BLACK ANGUS BEEF WELLINGTON
Tenderloin, wild forest mushrooms and
foie gras. Incased and baked in puff pastry.

Served with mashed potato and gravy
[C][D]

or

OMEGA SCOTCH EGG
Incased in spiced minced beef and
lamb with pickled relish.

Served with side salad
[GI[E]

DESSERT

ETON MESS
Summer strawberries,
raspberries with whipped cream

and vanila meringue
[E] [D]

[C] Celery [G] Gluten [S] Shellfish  [E] Egg

[F] Fish [A] Alcohol [D] Dairy [M] Mustard
[N] Nuts [SE] Sesame [SO] Soya

Please advise your server if you have any allergies.
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2-course: RM70 nett per person
Appetiser or Dessert and Main

APPETISER

DECONSTRUCTED PRAWN
COCKTAIL
Crisp lettuce, tiger prawns with spiced

cocktail sauce and avocado
[S1[D]

MAIN COURSE

BALMORAL FILLET
Hot smoked salmon, seared scallop
with cauliflower cream. Caramelized

walnuts and citrus oil
[ST[F]1[D]IN]

or

BLACK ANGUS BEEF WELLINGTON
Tenderloin, wild forest mushrooms and
foie gras. Incased and baked in puff pastry.

Served with mashed potato and gravy
[G][D]

DESSERT

STICKY TOFFEE PUDDING
Baked sponge with dates,
treacle and caramel, topped with

salted caramel ice cream
[G] [D]

[C] Celery [G] Gluten [S] Shellfish  [E] Egg

[F] Fish [A] Alcohol [D] Dairy [M] Mustard
[N] Nuts [SE] Sesame [SO] Soya

Please advise your server if you have any allergies.
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2-course: RM70 nett per person
Appetiser or Dessert and Main

APPETISER

THE ONE AND ONLY SOUP

Green peas with fresh mint
[CI[C][D]

MAIN COURSE

FISH AND CHIPS
Batter fried cod fish fillet with
chips and tartare sauce
[G][F][A] [D]
or

OMEGA SCOTCH EGG
Incased in spiced minced beef and

lamb with pickled relish
[C1[E]

DESSERT

ETON MESS
Summer strawberries,
raspberries with whipped cream

and vanila meringue
[E] [D]

[C] Celery [G] Gluten [S] Shellfish  [E] Egg

[F] Fish [A] Alcohol [D] Dairy [M] Mustard
[N] Nuts [SE] Sesame [SO] Soya

Please advise your server if you have any allergies.
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2-course: RM70 nett per person
Appetiser or Dessert and Main

APPETISER

SCOTTISH SMOKED SALMON
Cold oak smoked, horseradish cream
fraiche, pink peppercorns. Salmon mousse

with caviar, lemon dill dressing
[F1[D]

MAIN COURSE

FISH AND CHIPS
Batter fried cod fish fillet with

chips and tartare sauce
[GI[FI[A] [D]

or

BLACK ANGUS BEEF WELLINGTON
Tenderloin, wild forest mushrooms and
foie gras. Incased and baked in puff pastry.

Served with mashed potato and gravy
[C1[D]

DESSERT

STICKY TOFFEE PUDDING
Baked sponge with dates,
treacle and caramel, topped with

salted caramel ice cream
[G] D]

[C] Celery [G] Gluten [S] Shellfish  [E] Egg

[F] Fish [A] Alcohol [D] Dairy [M] Mustard
[N] Nuts [SE] Sesame [SO] Soya

Please advise your server if you have any allergies.
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