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SHANGRI-LA CIRCLE

Be rewarded
at every table

Join Shangri-La Circle to enjoy member
benefits, exclusive member rate and more.

* New members enjoy a one-time 25% off
buffet voucher at Lemon Garden.

* Enjoy members' rates when
booking rooms online.

« Stay, dine or shop with us to earn Points
and redeem free nights worldwide.

* Experience seamless check-in and
check-out through our Mobile App.

Sign Up Now to
Indulge, Earn, and Redeem

CONNECT WITH US AT

Restaurant Reservations Centre
T.03 2786 2378/ WA: +6019 390 2257
E. dining.KL@shangri-la.com
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SOFT-BOILED EGG
WITH KAYA TOAST

[GI[DI[EI (SO £
RM28 =110
Light yet satisfying Malaysian breakfast
classic. Two slices of toasted bread are
served with slivers of butter and a generous
spread of homemade kaya (coconut and
egg jam). Soft-boiled eggs are served on
the side, season them with soy sauce and
white pepper, and enjoy the toast dipped in
the eggs for a perfect bite.

NASI LEMAK BUNGKUS
[E] [G] [D][N] [F] ¥
RM28 =110
Nasi Lemak is a traditional Malay dish often
referred to as the national dish of Malaysia.
Cooked in coconut milk, the aromatic rice is
served with sliced cucumber, roasted
peanuts, dried anchovies (ikan bilis), sliced
hard-boiled egg, and spicy sambal sauce.
For a simple yet delicious breakfast,
wrapped Nasi Lemak is widely available at
roadside stalls or Malay restaurants.

ROTI CANAI
[G][F] ¥
RM28 =110
Roti Canai is a flaky, Indian-influenced
flatbread, widely popular in Malaysia.
It is typically served with dhal (lentil curry)

and chicken curry for a comforting and

hearty breakfast.

BUBUR NASI
[D][G] [SO] [E] [SE] ¥
RM28 =110
Congee is a warm and comforting rice
porridge, a beloved breakfast staple in
many Asian countries. It can be enjoyed
plain with side dishes or served with savory
toppings such as chicken, fish, or minced
meat. This version is served with youtiao
(Chinese fried dough), salted egg, century
egg, and Chinese pickles for added texture
and flavour.

NYONYA CURRY LAKSA

[GI[S] [E] [F] [SO] £

RM42 =160
Rich and creamy coconut milk-based broth,
infused with aromatic spices like lemongrass,
galangal, turmeric, and chili. Served with
yellow noodles, prawns, tofu puffs, long
beans, and bean sprouts for a satisfying

and flavourful meal.

Complete your meal with a cup of Kopi O, Teh Tarik, Milo or Nescafe
for an additional RM15 =60

> SHANGRI-LA CIRCLE
POINTS REDEMPTION

[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)
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).




