
2-course: RM80 nett per person     300
Appetiser or Dessert and Main

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

[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)

Festive
Set Lunch

BEVERAGE
Free flow of soft drink

(Coke / Sprite / Ginger Ale / Ginger Beer / Soda or Tonic)

SOUP
CHRISTMAS PUMPKIN VELOUTE

Roasted pumpkin with truffle creme, toasted pumpkin seeds, 
and sage essence

 [G] [D] [V]

MAIN
ARTHUR'S CLASSIC BEEF WELLINGTON

Prime tenderloin wrapped in wild forest mushroom duxelles encased 
in golden puff pastry, served with buttery potato puree, caramelised 

Brussels sprouts, and black truffle red wine jus
 [G] [D]

or
MANHATTAN TURKEY PIE

Tender slow-roasted turkey and seasonal vegetables in creamy herb 
veloute, finished with golden potato crust and festive farmer's salad 

tossed in lemon emulsion
[G] [D] [M]

DESSERT
TRADITIONAL YULE LOG

Bittersweet chocolate sponge with cherry compote and 
Madagascar vanilla ice cream

 [G] [E] [D] 

1 - 31 December 2025
Available Monday - Friday, excluding Public Holidays


