
3-course: RM150 nett per person     550

the ult imate weekd ay d inner set menu
EVERY THURSDAY & FRIDAY

APPETISER
WILD MUSHROOM SOUP 

Porcini and chanterelle with crème fraîche
[G] [D] [V]

MAIN COURSE 
SIGNATURE DIAMANTINA

ANGUS BEEF WELLINGTON 
Wild forest mushrooms, foie gras incased baked

 in crisp puff pastry,  served with mashed potatoes 
and truffle gravy

[G] [D] [E] [M]

DESSERT
SIGNATURE STICKY TOFFEE PUDDING

Moist date sponge cake with treacle, 
complemented by warm salted caramel sauce 

and vanilla bean 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 [V] Vegetarian (meat & fish free)



cockta ils mockta ils

INCOGNITO
Bacardi 8yrs, Malibu 

Coconut Liqueur, Lime 
Juice, Pineapple Juice, 

Coffee Americano, 
Cinnamon Syrup, 
Full Cream Milk

RM55    210

wine of  the  d ay
BY THE GLASS

Enjoy our selected wines by the glass at RM29.50    110
Ask our Bar Team for today’s selections.

GREAT BRITISH HIGHBALL
RM29.50    110

LONDON LEMONADE
RM29.50    110

DREAM 
WORKS

Naked Malt, Dry Orange 
Curacao Sweet & Sour, 
Egg White, Grapefruit 

Bitters
RM69    260

VERY BERRY
Raspberry Puree, 

Blueberry Jam, Cranberry 
Juice, Szechuan Pepper

RM35    130

PASSION 
FASHION

Passionfruit Puree, 
Mango Puree, Pineapple 

Juice, Fresh Mint
RM35    130

RM

mineral  water

Acqua Panna…500ml 28 110
Acqua Panna…1ltr 40 150
Evian…330ml 22 90
Evian…750ml 38 140
Evian Sparkling…330ml 27 100
Evian Sparkling…750ml 38 140
San Pellegrino…500ml 28 110
San Pellegrino…1ltr 40 150


