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SUP TULANG v 48 180 CHAR KUAY TEOW i sisol 2 58 220 COLEK BUAH-BUAHAN iisitsor 2 35 130 Teh Tarik 28 110
Aromatic bone broth made with slow-cooked Classic wok-fried flat rice noodle dish, famous Popular Malaysian fruit salad served with a bold, Pulled milk tea, creamy and frothy
beef bones, infused with fragrant spices like star for its smoky "wok hei" aroma. Stir-fried with spicy-sweet dipping sauce made from chili,
. : . : . . Teh O 28 110
anise, cinnamon, and cloves. Served hot with prawns, Chinese sausages, bean sprouts, eggs, shrimp paste (belacan), sugar, and tamarind. Plain black
tender beef, potatoes, vegetables, and garnished chives, chili paste, and dark soy sauce for a bold, Fresh fruits like guava, young mango, and jambu ain black ted
with fried shallots and fresh cilantro. savory flavour. provide a crunchy, juicy contrast to the punchy Teh C 28 110
sauce. A true local street snack favourite! Tea with evaporated milk
KACANG POOL e ¢ 48 180  KETUPAT PALAS WITH 49 180 Teh Halia 28 110
Hearty dish especially popular in Johor. Mashed RENDANG TOK cisor ROTI JALA WITH CHICKEN 40 150 Tea with fresh ginger
fava beans are cooked with fragrant spices and Traditional glutinous rice wrapped in triangular AND POTATO CURRY i ¢ )
minced meat to create a rich, savoury stew. Served palm leaves. Often filled with coconut milk and Delicate, net-like crepe made from Kopi O 28 110
with a sunny-side-up egg, chopped onions, fresh sometimes sweetened or served plain. Typically turmeric-infused batter, soft and lacy texture. Local black coffee
chilies, and a squeeze of lime, accompanied by paired with Rendang Tok, a slow-cooked beef Perfectly paired with rich and flavourful chicken Kopi C 28 110
thick slices of toasted bread for dipping. dish enriched with coconut milk, lemongrass, and potato curry, this comforting Malaysian Coffee with evaporated milk
galangal, cinnamon, and cloves, known for its rich c|as§|c Is ofte‘n served at gatherings and Kopi S 28 110
CHICKEN RICE (isoitse1 2 58 220  and aromatic sweetness. festive eBCaSIOQS Sy 7 I —
Also known as "Nga Choi Kai" in Cantonese, Ml Pt
this is a beloved dish from Ipoh, Perak. Poached NASI GORENG KAMPUNG ©Esisol 58 220 CUCUR UDANG (G1Is] E1 £ ' 38 140 Cham (Kopi + Teh) 30 110
free-range, corn-fed chicken is served with crunchy Spicy village-style fried rice cooked with Crispy Malaysian prawn frltters made with a Coffee-tea fusion
bean sprouts, fragrant steamed flavoured rice, anchovies (ikan bilis), chili, garlic, and vegetables. savory batter of flour, chives, and bean sprouts, Milo 32 120
light soy sauce, and a spicy chili sauce. Served with fried egg and crispy prawn crackers. topped with juicy prawns. Fried to golden Malt chocolate drink
Bold, simple, and packed with kampung-style perfection and best enjoyed with a spicy chili
MALAYSIAN SATAY 68 250 flavours. dipping sauce. COLD
Char-grilled skewers of marinated chicken, beef, Teh Ais 32 120
and lamb, seasoned with turmeric, lemongrass, LAKSA UTARA ©GiEsIF 48 180 KEROPOK LEKOR, PISANG GORENG, 38 140 lced milk tea
and coconut milk. Served with peanut sauce, Northern Malaysian specialty featuring thick CU_CUR NYIUR @ < \ ..
Nasi |mp|t (Compressed rice Cakes), cucumber rice noodles in a tangy’ Spicy fish-based gravy A trio of beloved MalaySIan street snacks: KOPI Ais 32 120
slices, and onions. made from mackerel and tamarind. Topped Keropok Lekor: Deep-fried fish crackers, crispy Iced local coffee
with cucumber slices, onions, pineapple, on the outside and chewy on the inside. Milo Ais / Milo Dinosaur 34 130
NASI DAGANG 49 180  hard-boiled egg, fresh mint, and torch ginger Cucur NY'US C?CO”U'E f”ttefTS with Z?rUHth Iced Milo, with extra powder on top
TERENGGANU @55 2 flower for a refreshing and complex flavour. e?<ter|or and soft, COCOHU'E'- avoure |nter.|or. /) ia
Signature East Coast Malaysian dish popular in Pisang Goreng: Golden fried bananas, crispy Zie:]lacl\jzgliljl fa?\’/alx-a)é?;tzaola)rnilk and tea =
Kelantan and Terengganu. Served with spicy on the outside and sweet on the inside. ' 3 '
‘gulai ikan tongkol’ curry, pickled vegetables, Perfect for a balanced savory-and-sweet snack Sirap Bandung 32 120
fish crackers, and a hard-boiled egg, accompanied experience! Rose syrup + condensed/evaporated milk
by a mixture of steamed and glutinous rice.
SERAWA DURIAN PULUT «# 48 180
Sweet, indulgent dessert made with ripe durian
simmered in coconut milk with palm sugar and
a hint of salt. Often served with glutinous rice
for a rich, traditional treat.
PISANG GORENG | =
’ Rooted in Nature; Our produce and cuisine is Rooted in Nature, TEH TARIK
-, featuring the finest locally and ethically-sourced ingredients.
Please advise your server if you have any allergies. [C] Celery [G] Gluten [S] Shellfish [E]Egg [F]Fish [A] Alcohol [D] Dairy - SHANGRI-LA CIRCLE
Prices include 10% service charge and 6% government tax (SST). [M] Mustard [N] Nuts [SE] Sesame  [SO] Soya [V] Vegetarian (meat & fish free) POINTS REDEMPTION






