ALL DAY DINING

SALAD AND APPETIZERS SOUP

FROM 11AM TO 11PM

RM : RM
Caesar Salad ¥y 55 112 Field Mushroom Soup '} 37 18
Crisp romaine lettuce, shaved parmesan, smoked beef brisket, with garlic bread
anchovies and crolifons
dd o Traders Signature Oxtail Soup ' ™ 45 144
A . On: . . - Beef broth infused with Malaysian spices and chunky oxtail
Grilled Chicken Fillet 40 128
Grilled Prawns 43 138
Sipes Selien o PLANT BASED CUISINE
Prawn Avocado Salad ¥y 41 13 RM
Fresh lettuce, cherry fomato, sliced avocado, crouton and olive oil APPETIZERS
Hydroponic Salad i 25 80 Tempeh Poke 117 _# 25 80
Hydroponic mix lettuce, sliced carrot, Cameron Highlands cherry tomatoes, Tempeh with pearl rice, ginger pickle, cucumber, edamame,
confit mushroom, red radish and Italian dressing seaweed flakes, red radish, scallion, sesame seed and
togarashi tamarind dressing
Young Papaya Salad ¥ £ 41 131 _
Young papaya salad, red onion, chillies and lime dressing Rcspberry Quinoa 1 3] 9
Quinoa, raspberry dressing, avocado, pomegranate,
cucumber, corn and capsicum
Fiber Salad "1 3 99
- Romain lettuce, beetroot, chickpeas, red radish, basil,
i cherry tomato, sliced avocado, toasted almond and
lemon mustard vinaigrette
MAINS
Plant Based Burger with Homemade Pandan Bun 19, 51 163
Plant based burger patty, vegan cheddar cheese, lettuce,
tomatoes, pickled gherkin, semi dried tomatoes and
sweet potafo chips
Vegan Kung Pao 119 . ® 41  13]
t=D Young Popire Soled Stir fried vegan chicken pieces, capsicums, dry chili, cashew nut, soy sauce
Served with garlic fried rice
Palak Tofu /147 41 13
Hard tofu stewed in vegan spice spinach coconut gravy
Served with Briyani rice
RM :
. Dockyard Traditional Burger ' & ™ 63 202
s 220g Australian ground beef on sesame bun, aged cheddar cheese,
lettuce, tomatoes, pickled gherkins, semi-dried tomato in oil,
French fries and coleslaw
G Spicy Garlic Prawns o8 Mixed Grill Platter Traders Roti John ¥ i 27 86
-~ 4 Omelette sandwich with a choice of beef or chicken, onion, cheese,
tomato, chili sauce, oval soft bun, French fries and coleslaw
WESTERN CUISINE Traders Club Sandwich ' 48 154
Toasted white or wholemeal bread, smoked turkey, grilled chicken breast,
RM i ;
R fried egg, French fries, coleslaw
Roasted Herbs Crust Salmon “"'"» i 55 176
WL A 12
Salmon topped with herb crust, parsley buttered potato, Open Face Cured Salmon Sourdough "9 41 3]
sauteed greens and sauce vierge Toasted sourdough, cream cheese, avocado, rocket leaf, salmon graviax
Fish and Chips ¥ 3L ¥ 60 192 Grilled Mediterranean Vegetable Panini & ¥4 3] 99
Crispy battered Pulau Pangkor seabass with fartar sauce, Pesto, cheddar, mozzarella, French fries and mesclun salad
malt vinegar, grilled lemon and French fries _
_ ] o ,\ Chicken Quesadilla ' & 35 12
Splcy Garlic Prawns i 'b.’ 47 150 Tortilla bread, cheddar cheese, sliced chicken, tomatoes,
One dozen of prawns, garlic, chili flakes, baby spinach with garlic French fries and mesclun salad
Balsamic Glazed Roasted Chicken Breast ' 59 125
Roasted balsamic marinated chicken breast, pumpkin puree,
roasted onion and snap peas
Served with chicken demi-glace
Marinated Lamb Chops " 80 256
Chargrilled garlic, rosemary and thyme marinated lamb cutlets
served with barley ragout, seasonal vegetables and lamb jus
Mixed Grill Platter ' & 120 384
Lamb kofta, shish taouk, lamb cutlets and beef kebab
Served with Garlic foum, Lebanese bread and mix pickle
Choice of Pasta '/ L 45 144
Penne, Spaghetti or Linguine
Choice of sauce: Tomato sauce [¥], carbonara ™ , bolognaise T,
mushroom cream W], aglic olic with prawns 3 _#
O @_Open Face Cured Salmon Sour Dough
T Beef @ ContainNuts & Dairy ¥ Gluten % Seafood @ Soy # Spicy i Vegetarian ¥ Rooted in Nature <= Chef Signature
CHIT-CHAT

weET 4 EAT All prices are inclusive of 6% SST and are valid for Shangri-La Circle Point Redemption.



LOCAL SIGNATURES SIDE DISH

RM RM
Char Kway Teow 'n # 41  13] Chicken Nugget (12 Pieces) 27 86
Wok fried flat rice noodles with prawns, cockles, egg, Plant Based Meatballs (8 Pieces] Vi 3] (o]0)

chives and beansprout Served with tomato coulis

- Ve 38 s Wit '
Nasi Ggrerjg Kampung V' p o 2 . 435 ]3¢ Bowl of Fries Wi 20 44
Sambal fried rice with anchovy, eggs, prawns and water spinach St g bt
Served with spiced fried chicken, chicken satay, fish cracker and P

pickled vegetables Mashed Potatoes ' i 20 64
Malaysian Mixed Satay ' @™ 43 138 Steamed Rice 10 32
Half dozen turmeric marinated beef, lamb or chicken skewers . N ) \L }
Served with rice cakes, cucumber, onions and peanut sauce Garlic Fried Rice A 7 54

Roti Jala Serunding Ayam ' 23 74

Ikan Bakar Siakap ¥y 3 77 246
Whole Baked Seabass 600-700g, marinated with chili paste
Served with sambal chili and fragrant rice

Ayam Percik ¥ 45 144 SWEET TREATS

Spring chicken

Served with nasi minyak and acar nenas RM
s 2 Cheesecake V& 33 106
Mee Mamak * 1Y 35 12 with mango compc‘ren-
Indian wok fried yellow noodles with bean curd, potatoes,
vegetables, prawns, chicken and tomatoes Berries Parfait ¥ E 2] 00
e = Strawberry, raspberry, whipped cream and crispy biscuit
Curry Laksa Udang Galah ¥ 5 s 57 182 Gl e

Duck boiled egg, yellow noodles with fresh water prawns,
chicken, cockles, coconut curry broth with dried bean curd,
fried long bean and eggplant

LY
Chocolate Brownie iz 27 86
Served with @ scoop of vanilla ice cream,
chocolate and vanilla sauce

Beef Rendang ' ™ 57 182 Tiraniisy VE 33 106
Australian beef, slow cooked in a coconut milk,

with ground peanut biscotti
lemongrass, kaffir lime and Melaka palm sugar e & I

i ice V¢ a Coconut Pandan Panna Cotta ¥ 25 80
IPOh Ctiekan Ricis = e Coconut, pandan, agar-agar, mango and passion fruit
Poached chicken . ' :
e . . o FI
Served with fragrant butter rice, chicken broth and crunchy beansprouts STrowberry Tart Symph()ny v f\;_qik - oz

Vegan tart filled with strawberry curd
Served with strawberry coulis

THAI CULINARY JOURNEY Seasonal Slice Fruit Platter %] 29 0%
FROM 12PM TO 10PM _ Gelato Single Scoop 27 54

Gelato Double Scoop 27 86

Choice of Coconut, Mango, Soursop, Kalamansi

SALADS AND APPETIZERS
Tod Mun Pla - Deep Fried Thai Fish Cake "'y 29

Minced fish, long bean, kaffir lime leaves and fish sauce

0
(4]

o
o

Yam Ma Muang - Thai Green Mango Salad 5 # 25
Chilies, coriander, fish sauce, fried anchowy,
ground peanuts and lime juice

SOUP
Tom Yam Goong - Spicy Prawn Tom Yam "'y _# 35 106

Tiger prawn, chili paste, galangal, lemon grass, kaffir lime leaves,
straw mushroom, coriander and lime juice

1S d Meatballs

MAINS
Pad Krapow Gai - Thai Basil Chicken '3 35 112

Basil leaves, chillies, fish sauce, minced chicken,
oyster sauce and soy sauce
Served with steamed Jasmine rice

=P Tab Tim Krob

FOR SHARING (2 PERSONS)
Pla Krapong Tod Nam Pla - Deep Fried Fish '3 4 80

Chili sauce, coriander, garlic, red chillies,

o)
tn
O~

KIDS MENU

Thai fish sauce and whole seabass RM

SOUP AND STARTERS

DESSERT Catalan Salad £/ 30 06
Tab Tim Krob [19] 37

Water chestnut ball with coconut milk and jackfruit

Served with plain rice

Roma tomatoes, watermelon, fresh lime juice,
feta cheese and mint leaves

Turkey Toast and Cheese Bagel & 33 106
Emmental Cheese, mayonnaise and tomatoes

Pumpkin Soup &I 235 74
Served with herb toast

MAINS

Hero Burger & ™ 35 12

70g Wagyu beef patty, multigrain bun, mayonnaise and lettuce
Served with ketchup and French fries

Jumbo Sausage VT 37 118
Chicken sausage, oblong bun, and sauerkraut
Served with French fries and ketchup

" Y.
\ Power Mac and Cheese T 27 86
Macaroni Pasta, cream and cheese

(= Tod Mun Pla (=2 Char Kway Teow

T Beef @ ContainNuts & Dairy ¥ Gluten % Seafood @ Soy # Spicy i Vegetarian ¥ Rooted in Nature <= Chef Signature
All prices are inclusive of 6% SST and are valid for Shangri-La Circle Point Redemption.



