CHEF's
FAVOURITE
COCKTAIL




Kitchen Team
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To create warm hospitality.

Our kitchen
team elevates
elemental
cooking with fire,
local ingredients,
and thoughtful
technique.

Each dish
balances tradition
and innovation,
offering flavors
that are both
refined and
approachable.




Bar Team

To celebrate ingredient integrity

Enhances the
dining journey
with crafted
cocktails, curated
wines, and
artisanal spirits.

Each drink is
designed to
complement the
fire-driven
kitchen while
creating a
welcoming,
memorable
experience.
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Each cocktail is a quiet symphony of fire, smoke, and spirit —
both memory and place, where Malaysian roots i




Fizzy Chandon /8 &1#

Chandon Garden Spritz, Fresh Orange

46"

*all prices are in Ringgit Malaysia and subject to 10% service charge and 8% government tax.



Sweet Char &%

“Where Tea Seduces Time"”

46"

Before air conditioning, before espresso machines and café trends, there was
(sweet char) — iced teq, the people’s drink, poured over clinking cubes in taif
glasses, cooling the hearts of those moving through the warmth of a tropical day.
Sweet Char reimagines that timeless ritual.

i

*all prices are in Ringgit Malaysia and subject to 10% service charge and 8% government tax.

1. Varieties Cold Brew Tea
2. Chrysanthemum Tea

3. Tanqueray 10 Gin

Cold-brewed black tea and chrysanthemum — once shared over wooden stoois and
quiet gossip — now flirt with gin in an elegant glass.

It's a perfume of nostalgia, a whispered conversation between East and West. Smooth,
botanical, and just sweet enough to make you remember your first stolen sip of Tea.

It doesn’t shout; it smolders.

BIMEA SRR, BREFASEHBRE, BAER, BINABRNETESRSE,
RERESHENSE BTEEE, EPMERANOK.

“Char"ZElt 15 "3 MEDXRATAZTANEE, hRXNRIHIREA.



Nyonya Truffle iRENE

“Sour. Sultry. Sublime.”

46"

The result is unexpected and erotic: the perfume
of the forest with the bite of the sea breeze.

A taste of heritage—with a secret.

1. Lemongrass

2. Ron Zacapa 23 Rum
3. Truffle Oil

4. Asam Boi

Inspired by the layered sou! of Nyonya cuisine, this cocktail is a tribute to the women
who once pounded herbs in stone mortars—mixing spice with story.

Nyonya Truffle captures the wild, bright tang of assam boi and lemongrass — sour
like forbidden love—shaken with golden rum and kissed with truffle oil. The result is
unexpected and erotic: the perfume of the forest with the bite of the sea breeze.

A taste of heritage—with a secret

MEBICRNLE, BERBEL, I51E(Asam Boi) HREREBRANBRERR,
BFUMBEASR, BHORE, BREEF0 23 FHEBETH, MAKE.
FREARBOBRFERE.

d subject to 10% service charge and 8% government tax.



Kuih Talam &=%%

“A Coconut Daydream”

46"

Kuih talam a kuih soft, fragrant of pandan
and coconut. A layered Malaysian memory,
reimagined in a glass.

1. Pineapple
2. Coconut
3. Volcan Blanco Tequila

4. Pandan

This is the memory of my grandmother’s kuih—but dressed for the runway. A sultry
reinterpretation of the Pina Colada, Kuih Talam biends pandan feaf and fresh coconut
cream with tequila, bringing tropical innocence into a bold new light.

Each layer recalis the pastei green and snowy white of traditiona/ kuih, but the finish?
That's grown-up. Smooth, creamy, and confident—with the sweetness of youth and the
fire of experience.

It's dessert, if dessert had curves.

XE—#IUKuih TalamA R RARERGKBRE, HKITE)LIHBBHEHE
5F=ZFR, FANERNRMSE, B/LE Volcan Blanco & =88 4178751
S5ERY.

FEHNEREAR, BFIUREET, ARNBIASE,
HEME—H O 5 EBTREITRSE 2 k.

*all prices are in Ringgit Malaysia and subject to 10% service charge and 8% government tax.



Tropicana Kopi A% 537 JE

“Citrus by Day, Coffee by Night”

46"

Strong, black, bitter, sweet.
its kopi, but brighter, its citrus, but deeper.

1. Yuzu Sake

2. Belvedere Pure Vodka
3. Baileys

4. Espresso Coffee

A playboy of a drink—waking you up, then slowly putting you under its speli. Tropicana
Kopi brings two worlds together: the punch of kopitiam coffee and the brightness of
tropical citrus.

Crafted with rich black coffee, vodka, Bailey’s, and a flash of yuzu sake — it's shaken
into a creamy texture that'’s both iush and light.

A cocktail that kisses both your mind and your mouth.

—HABENEEARRNE TR, MEmFEENRKRES. Baileys JIiENLE
i, B Belvedere RGN ERRM, BMDRMALRE.

HEREN kopI"ER D, BEATRESMEBLRNIK, GEFEHEXT,
—HESFEFXBRNETHEEE.

*all prices are in Ringgit Malaysia and subject to 10% service charge and 8% government tax.



Duck Soup 3%

“Broth of Desire”

46"

Ginger duck soup is rooted in the ancient art of never wasting
its tastes like rainy days in old chinese homes, Jike the clatter of
porcelain bowls on a marble table, like secrets told over steam.

1. Drambuie
2. Ginger
3. Duck Bacon

4. Singleton 12 Whisky

Duck Soup takes its cue from the slow, smoky comfort of Chinese kitchen rituals.
Whisky is infused with duck bacon and ginger, mellowed with Drambuie, and finished
with a cloud of duck fat cream. Every sip is warm, slightly medicinal, deeply savory —
like falling into a lover’s arms after a fong, rainy day.

It's not for everyone. But those who know, know.

A cocktail that hums like a secret between lips.

BN SISIREMEEINER, BRLRBUAT, MAZERFER,
£l Drambuie FEBEFEHMIKS Singleton B—ZFH T THEREE,
BEBESH—MRE. BE. HHARIRNEFRBRE.

BR—ABNZ, DES—F, HA—NSAQKRNZLE.

e in Ringgit Malaysia and subject to 10% service charge and 8% government tax.



Luo Han Guo F X &

“A smoky elixir drawn from ancient welis of healing, reimagined for fire and glass.”

46"

In the quiet corners of traditional Chinese medicine halls, Luo Han Guo —
the monk fruit — was once brewed gently to soothe the throat, cool the
body, and restore balance to the spirit. its sweetness was natural, deep,

and ca/ming. A fruit reserved for elders and healers.

1. Hennessy V.S.0.P

2. Johnnie Walker Black Label
3. Smoked Longan

4. Monk Fruits

Immortal Smoke is a boid collision of the old and the new.

We take monk fruit, sun-dried and broken open, then siowly infused into a blend of
Hennessy V.S.0.P and Johnnie Walker Black Label — where the dried caramei of
brandy meets the smokiness of oak-aged whisky. We finish it with grilled, smoked
longan — aromatic and It carries the wisdom of a Chinese tonic, the boldness of a
Western spirit, and the seduction of smoke drifting across glowing embers.

Its healing and hedonism.

RNUPNRNEREHAER, NARERELNR, THRESRAS, #e
Hennessy V.S.0.P TR 5% KRE, B Johnnie Walker Black Label
THEARWRESHERY. REFNTERT, AERERERSLEMH.

ANORBESRE, ORATERSRH

a and subject to 10% service charge and 8% government tax.
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From the sweetness to the tropical, the sparkling joy to the gentle comfort — our mocktails
are spirit-free, yet full of soul.

A




Kuih Talam &F=#% Tropicana Kopi %37 e

Pandan, Coconut, Pineapple, Soda Yuzu, Coffee, Tonic

29++ 29++
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*all prices are in Ringgit Malaysia and subject to 10% service charge and 6% government tax.
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Nyonya Truffle IRENE Fizzy Honey Lemon EZ{TiR74$T

Truffle, Asam Boi, Lemongrass, Tonic Burnt Calamansi, Honey Lemon Teaq, Soda

29++ 29++

it Malaysia and subject to 10% service charge and 6!



Fizzy Tropicana Pineapple A& 2 73f] Fizzy Strawberry Farm E&RE 7T

Smoked Pineapple, Pineapple Juice, Soda Smoked Strawberry, Strawberry Jam, Mint Leaf, Soda

29++ 29++

ygit Malaysia and subject to 10% service charge and 6%



Liquor by Glass (30m!)

WHISKY
The Macallan 12 Years Sherry Oak

The Macallan 18 Years Sherry Oak
The Macallan 12 Years Double Cask
The Macallan 15 Years Double Cask
The Macallan 18 Years Double Cask
Highland Park 12 Years

Highland Park 15 Years

Highland Park 18 Years

Highland Park 25 Years

The Dalmore 12 Years

The Dalmore 15 Years

Singleton 12 Whisky

The Balvenie Doublewood 12 Years
Johnnie Walker & Sons XR 21 Years
Johnnie Walker Black Label
Monkey Shoulder The Original

Ardbeg 10 Years

JAPANESE WHISKY
Suntory Hibiki Harmony

Nikka Whisky from The Barrel

BRANDY / COGNAC

Rémy Martin 1738
Martell Cordon Bleu
Martell XO
Hennessy V.S.O.P

Hennessy X.O

55
170
50
90
150
35
50
65
280
45
65
45
45
60
30
30
45

60
40

60
80
95
40
88

*all prices are in Ringgit Malaysia and subject to 10% service charge and 8% government tax.

VODKA
Belvedere 10 Luxury Vodka

TEQUILA

Jose Cuervo Gold

Volcan Blanco Tequila

RUM

Diplomatico Mantuano
Diplomatico Reserva Exclusiva

Ron Zacapa 23 Rum

GIN
No 3 London Dry Gin

Alkkemist

Hendrick’s

Herno London Dry Gin
Suntory Roku

Monkey 47

Gin Mare

Tanqueray 10 Gin

88

30
28

30
35
38

35
40
35
30
30
30
30
35



In the heart of BarKar, the flame is more than heat — it is language.

It speaks in whispers of charred lemongrass, in the breath of smoked longan, in the
sizzle of rendered duck fat. This cocktail menu is born from the fire - not just to warm
the glass, but to awaken memory.

Every creation is a collaboration between Chef Lee’s culinary philosophy and the bar
team’s quite alchemy. Together, they draw from kampung mornings, herbal remedies,
forgotten fruits, and the comfort of borth simmering at dusk. Some cocktails echo the

comforts of old tea shops. Others speak of forest winds and burning coals. All are
reimagined with finesse - layered, expressive, and unapologetically Malaysian in soul.

This is not just a menu. It is a journey through fire, spirit, and the deep silence of taste.

KARS



