
MYR 68

MYR 48
MYR 38
MYR 30

MYR 25

MYR 29

MYR 25

MYR 85
MYR 48
MYR 38
MYR 38
MYR 28
MYR 25

MYR 160
MYR 125
MYR 90
MYR 150
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MYR 100/100GM
MYR 65/100GM
CHEF RECOMMENDATION
CHEF RECOMMENDATION

MYR 29
MYR 29
MYR 29
MYR 29
MYR 29

MYR 60

MYR 75

MYR 45
MYR 30
MYR 35
MYR 28
MYR 28

MYR 12
MYR 12
MYR 12

BITES
UNI TOAST & SMOKED EGG YOLK ( 1 PC )                                   
+ FRESH SEASON TRUFFLE MYR 35
+ ORGANIC BAERI CAVIAR MYR 40
SMOKED ARTISAN CENTURY EGG & CAVIAR ( 1 PC)                    
TRUFFLE TOAST  ( 1 PC )                                                                
WAGYU BEEF STEW, TAPIOCA CHIP                                               
+ FRESH SEASON TRUFFLE MYR 35
EGG & TOAST ( 1 PC )                                                                     
+ FRESH SEASON TRUFFLE MYR 35
+ ORGANIC BAERI CAVIAR MYR 40 
BELCHERI NEO OYSTER & CHICKEN FAT ( 1 PC )                                  
+ ORGANIC BAERII CAVIAR MYR 40
MAGALLANA NEO OYSTER & HOUSEMADE DRESSING  ( 1 PC )           
+ ORGANIC BAERII CAVIAR MYR 40

TO START 
GRILL FRESH PRAWN, PRAWN BISQUE ( 2 PCS )                 
GRILL SQUID, SWEET CHILI KICAP                                        
GRILL COCKLE KERABU, BETEL LEAVES                              
SMOKED FISH, LEI CHA GRANITA                                           
SMOKED CHICKEN WING ( 2 PCS )                                         
CORNY LICKING GOOD, RENDANG MAYO                           

BIG PLATES  
[ ALL MAIN COURSES WILL BE ACCOMPANIED BY OUR SIGNATURE HOUSEMADE SAUCE ]
½ 14 DAYS DRY AGED DUCK, CHAI BUI                                                                                                                            
½  DRY AGED FRESH TRUFFLE CORN FED CHICKEN                                                                  
DRY AGED SEASONAL FISH
21 DAYS DRY AGED ARGENTINA SHORT RIB       
21 DAYS DRY AGED AUSTRALIA DEVER LAMB RIB                     
21 DAYS DRY AGED WAGYU BEEF PICANHA                                                
21 DAYS DRY AGED LAMB SADDLE                                                              
SPECIAL MEAT OF THE DAY                                                                 
SPECIAL SEAFOOD OF THE DAY                                                          
[ BIG PLATES ADD ON ]
+ 5G FRESH SEASON TRUFFLE MYR 88 
+ 30G ORGANIC BAERII CAVIAR MYR 399

VEGETABLES
PUCUK PAKU SALAD, MASAK LEMAK                            
BIG BURNT LEEK, GOOSE SAUSAGE                                          
GRILLED KAILAN, ANCHOVIES, SOUR DRESSING                      
ACAR FOREST BOWL, HERB WHIP TOFU                                
SMOKED TOMATO SALAD, CHILI & COCONUT                           

CLAYPOT RICE
CHAR SIEW WAGYU BEEF RICE                                                  
+ FRESH SEASON TRUFFLE MYR 35
+ FOIE GRAS MYR 55
MIX SEAFOOD RICE                                                                      
+ FRESH SEASON TRUFFLE MYR 35
+ UNI MYR 88

SWEETS
PINEAPPLE ALASKA WITH HIGHLAND PARK 12 YEARS                          
CORN MILLE-FEUILLE                                                                    
CHOCOLATE LAVA CAKE & VANILLA ICE CREAM                       
MA LAI GAO & BURN BUTTER                                                       
GRILL SWEET POTATO & CLOTTED CREAM                               
+ ORGANIC BAERII CAVIAR MYR 40

3 FLAVORS ICE-CREAM
TEH TARIK 
SEASONAL SORBET      
VANILLA

OUR CONCEPT REVIVES COMMUNITY COOKING WITH 
ROUGH WOOD FIRE OPEN FLAME DINING


