
RM150 nett per person     550

the ult imate week end brunc h set menu
Available on Saturday, Sunday and Public Holidays

Combination of served dishes and carvery selection with sides:
Mashed potatoes, asparagus, Yorkshire pudding & beef au jus

APPETISER
DECONSTRUCTED PRAWN COCKTAIL

Crisp lettuce, tiger prawns with spiced cocktail sauce and avocado [S] [D] [E]

or
SMOKED SALMON

Cold oak-smoked salmon with horseradish crème fraîche, pink peppercorns, 
salmon mousse with caviar, and lemon dill dressing [F] [D]

SOUP
CREAM MUSHROOM SOUP

A rich porcini mushroom soup with truffle oil [G] [D]

MAIN COURSE                                                                                                                      
SIGNATURE DIAMANTINA ANGUS BEEF WELLINGTON 

Tenderloin, wild forest mushrooms incased and baked in puff pastry. 
Served with mashed potato, gravy and vegetables

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

Add on
SEARED DUCK FOIE GRAS

Served on toasted brioche with caramelized onion and aged balsamic glaze [G] [E] [D]
RM35     130

COLD-SMOKED SALMON & POACHED EGG
Topped with a 6-minute egg and velvety béarnaise sauce [G] [E] [D] [F]

RM15     60

DESSERT
SIGNATURE STICKY TOFFEE PUDDING

Moist date sponge cake with treacle, complemented by 
warm salted caramel sauce and vanilla bean ice cream [G] [D]

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)



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
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