
5 - 12 AUGUST 2025

Embark on a culinary journey that brings Australia’s finest to your 
plate. Discover the bold, pure taste of premium produce in a 

showcase of sustainability, provenance, and taste, featuring Jade 
Tiger Abalone, wild Southern Rock Lobster, and 200-Day Grain-Fed 
Black Angus Beef with truffle jus and forest mushrooms.  End on a 
sweet note with a Native Tea & Honeycomb dessert, crafted with 

bush tea and honey from the Adelaide Hills. 

Complete your meal with freshly brewed Monjava coffee or native 
tea, and elevate it further with optional South Australian wine or 

non-alcoholic pairings 

Reserve your table now and celebrate land, legacy, and the
love of good food. 

S H A N G R I - L A  K U A L A  L U M P U R
Shangri-La Hotel (KL) Sdn Bhd  Reg. No.: 196901000758 (9159-V)

Restaurant Reservations Centre
T. 03 2786 2378 / WA: +6019 390 2257
E. dining.KL@shangri-la.com

shangrilaKL

@shangrilakl

CONNECT WITH US at

[ BOOK A TABLE ]

https://www.shangri-la.com/kualalumpur/shangrila/dining/bars-lounges/arthurs-bar-grill/
https://www.facebook.com/shangrilaKL
https://www.instagram.com/shangrilakl/?hl=en
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Award Winning Jade Tiger Abalone  ~ RM125             460
Sustainably farmed in the pristine, nutrient-rich coastal waters along
Victoria’s Bellarine Peninsula, home to the world’s first ASC-certified abalone farm - 
celebrated for its tender texture, natural sweetness, and premium quality.
Sliced Tiger Stripe Abalone / Avocado Salsa / Wasabi Soy Vinaigrette

Southern Rock Lobster  ~  RM108             400
Sustainably wild-caught from South Australia's rugged coast.
Lobster Bisque / Pumpkin Bowl / Lobster Satay

West Coast Black Mussel  ~  RM75             280
Sustainably harvested from the pristine waters of Australia.
Poached Mussels / Spices / Double Cream / Sourdough Bread

Catch of The Day, Garfish  ~  RM135             500
Sustainably wild-caught Garfish from Spencer Gulf.
Garfish Fillet / Truffle Mash / Sautéed Vegetables

Black Angus Beef  ~  RM198             730
100% Certified Pure Black Angus Beef, 200-Day Grain-Fed from Australia.
Seared Beef Mignon / Wild Forest Mushrooms / Truffle Jus / Mashed Potatoes

Native Tea & Honeycomb   ~  RM35             130
Sustainably foraged Native bush tea with golden honeycomb from the Adelaide Hills.
Tea Infused Tiramisu / Wild berries / Honeycomb Ice Cream

À La Carte Menu
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South Australia White Wine
Tempus Two Adelaide Hills, South Australia

Sauvignon Blanc, 2022
RM220             730

South Australia Red Wine
Award Winning Aldo's Block McLaren Vale 

South Australia Shiraz, 2019
RM189             700

Award Winning Aldo's Block McLaren Vale 
South Australia Cabernet Sauvignon, 2019

RM189             700

South Australian Non-Alcoholic Juices

Maggie Beer Non-Alcohol Sparkling Chardonnay
RM59.90 (750ml)             220

Maggie Beer Non-Alcohol Sparking Ruby Cabernet
RM59.90 (750ml)             220

Besa Juice - 100% Natural, Cold Pressed
Orange / Apple / Pear / Apple & Strawberry

Apple & Cherry / Multivitamins / Green Fruits
RM19.90 (310ml)             80

Freshly Brewed Monjava Coffee or Native Tea  ~  RM21             80
South Australian roasted coffee or a soothing brew of wild-foraged native herbs.

The Spirit of Australia
Where Provenance Meets Flavour

Raise your glass to Australia's finest - from award-winning wines 
to fresh, vibrant juices. Each sip reflects the purity, provenance, 

and passion behind every pour.


