


S a l a d s  RM

Pinang Salad 26
Mix of mesclun salad, carrot, cucumber, 
cherry tomato, crouton, corn, black olive and 
hard boiled egg, served with spicy aioli sauce

Greek Salad  28
Romaine lettuce, marinated feta cheese,
black olives, cherry tomatoes, mixed peppers, 
herb vinaigrette and focaccia croutons

Nicoise Salad 32
Sesame seared tuna, quail eggs, lettuce, 
Roma tomatoes, honey mustard dressing 

Caesar Salad  30
Baby romaine lettuce, crispy bagel chips, 
beef bacon, shaved parmesan, 
homemade garlic mayonnaise 

Upgrade your salad with:
Grilled Chicken  +6
Smoked Salmon +8
Grilled Prawns +10
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    Beef     [N] Contains Nuts     [V] Vegetarian        
   Spicy (please advise if less spicy is preferred)

    Our produce and cuisine are “Rooted in Nature”, 
featuring the finest locally and ethically-sourced ingredients.  
Please notify us if you have any special dietary requirements 
and if you have any allergies.
All prices are quoted in Ringgit Malaysia (RM) and inclusive of 
10% service charge and 6% government tax.

Cheese Wedges  22
Fried crispy potato wedges,
topped with cheese sauce 

“Rasa” Nachos  25
Served with guacamole, sour cream, 
jalapeño, tomato salsa and cheese sauce

Thai Fish Cake   26
Spiced fish cakes served with a sweet 
chilli-cucumber-peanut dip

Crispy Chicken Popcorn  30
Served with sambal sauce

Q u i c k  B i t e s
Pandan Chicken 28
Marinated chicken wrap with pandan leaves

Salt & Pepper Fried Calamari  32
Squid in light batter, peppered, 
citrus cheek, chilli

Buffalo Chicken Wings  36
Half dozen chicken wings 
served with spicy barbecue sauce 

“Rasa” Satay Combo   47
12 sticks of satays with choice of 
chicken, beef or lamb served with rice cake, 
cucumber, onions and peanut sauce
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 Beef     [N] Contains Nuts     [V] Vegetarian        Spicy (please advise if less spicy is preferred)
Our produce and cuisine are “Rooted in Nature”, featuring the finest locally and ethically-sourced ingredients.  

Please notify us if you have any special dietary requirements and if you have any allergies.
All prices are quoted in Ringgit Malaysia (RM) and inclusive of 10% service charge and 6% government tax.

S a n d w i c h e s  &  W r a p s
Monte Cristo Sandwich 28
Toasted chicken ham & cheese sandwich 
Served with fries and salad

Honey BBQ Chicken ‘Wrap & Roll’  28
Chinese style honey-barbecued chicken with 
cucumber and spring onion, rolled in tortilla 
with BBQ sauce, served with French fries

One Foot Long Chicken Sausage  28
Mustard, tomato, lettuce, gherkin 
and French fries

B u r g e r s  RM

Chicken Burger 42
Grilled chicken patty, pickles, 
turkey bacon, tomato chutney 

Halloumi Burger 42
Chargrilled halloumi cheese, portabello 
mushroom, wild rocket and pesto   

Wagyu Beef Burger 75
Wagyu patty, beef bacon, caramelised onion
Gruyere cheese, BBQ mayonnaise 

Served on a Brioche Bun with French Fries 
and Salad Garnish

[N][V]

Beef Steak & Egg Sandwich 38
Grilled steak, ciabatta bread, mustard mayo, 
caramelised onions, horseradish sauce, 
mesclun lettuce and a sunny-side up egg 
served with French fries

Club Sandwich 38
Triple layer of toasted bread with lettuce, 
mayonnaise, beef bacon, chicken, tomato, 
egg and coleslaw, served with French fries



D e s s e r t s  RM

Haagen-Dazs Ice Cream 20
Choice of Single Scoop Vanilla, 
Belgian Chocolate and Strawberry

Greek Yogurt Cheese Cake 24
Mocha sauce, berries compote

Moist Chocolate Cake 24
Sesame snap, vanilla bean ice cream

Slice of Red Velvet  24
Berry compote and cream cheese

Crème Brûlée 24
Caramelised mango, mint

Tropical Fruit Platter 26
Watermelon, papaya, honeydew, 
pineapple, mango sorbet 

Fish and Chips 48
Fried in crisp batter, served with French fries, 
tartar sauce and lemon

Dangling Barbecue Chicken Skewer  48
Served with roasted potato and salad

Signature Barbecue for Two
Ocean Grill   280
Baby lobster, king prawn, scallop on shell,   
salmon steak, vegetable skewer

From The Farm 240
Lamb cutlet, beef tenderloin medallion, 
chicken thigh, vegetable skewer

Choice of herb-roasted potatoes or French fries.
Accompanied by a garden salad, café de paris 
butter, jalapeno salsa, tomato chutney  

M a i n  C o u r s e
Fresh From The Sea
Red Lion Snapper Fillet  65 
Tasmanian Salmon Steak 200gm 88
King Prawns    108 

From the Land 
Australian Chilled  250gm 108
Grain-Fed Tenderloin 
Rib-Eye Steak 250gm 98 
Australian Lamb Cutlet 250gm 88
Free-Range Spring Chicken   78

Above grills served with herb-roasted potatoes, 
grilled vegetables, side salad 

Choice of Sauce: Lemon Butter, Café de Paris 
Butter, Pepper, Mushroom

    Beef     [N] Contains Nuts     [V] Vegetarian        
   Spicy (please advise if less spicy is preferred)

    Our produce and cuisine are “Rooted in Nature”, 
featuring the finest locally and ethically-sourced ingredients.  
Please notify us if you have any special dietary requirements 
and if you have any allergies.
All prices are quoted in Ringgit Malaysia (RM) and inclusive of 
10% service charge and 6% government tax.



K i d s  M e n u

     Beef    [N] Contains Nuts    [V] Vegetarian    [G] Gluten Free
Our produce and cuisine are “Rooted in Nature”, featuring the finest locally and ethically-sourced ingredients.  

Please notify us if you have any special dietary requirements and if you have any allergies.
All prices are quoted in Ringgit Malaysia (RM) and inclusive of 10% service charge and 6% government tax.

S a l a d s
Caesar Salad Jr. 15
Romaine lettuce, grilled chicken breast, 
shaved parmesan, brioche croutons 
tossed in caesar dressing

Junior Garden Salad 15
Cameron highlands greens, cucumber, 
olives, corn kernels, cherry tomatoes, 
thousand island dressing

S o u p
Sweet Corn and Chicken Soup 12
Served with whole wheat cheese toast

M a i n s
Grilled Fish Fillet  19
With bok choy and roast lemon dressing

Fish Fingers  22
Served with green salad, fries, lemon 
and tartar sauce

Spaghetti  24
With fresh tomato sauce and grated cheese

Half Doggie  15
Served with Salad and French Fries

Junior Cheese Burger 22
Beef patty, sesame bun, cheddar cheese, 
lettuce, tomato and french fries

Junior BBQ Chicken “Wrap & Roll” 22
BBQ chicken with cucumber, spring onions, 
wrapped in flour tortilla, served with French fries

 [G] 

S n a c k s
Cheese & Beef Rasher Croquette 10
With tomato coulis

Kiddie’s Sandwich 23
Roasted chicken and mayonnaise
finger sandwiches, served with 
green salad and French fries

Kids Vegetable Spring Rolls  14

D e s s e r t s
Smiley 16
Yoghurt-mint-lemon panna cotta with 
pineapple stew and mango sorbet

Cookie Monster  18
Chocolate chip cookies, served with 
two scoops of vanilla ice cream

D r i n k s
Freshly Squeezed Juice         20
Granny Smith apple, carrot, starfruit, orange, 
watermelon, pineapple, guava, grapefruit

Chilled Juice  18
Apple, tomato, guava, mango

Soft Drinks 12
Coca-Cola, Coke Light, Sprite

[V] 

[N] 



F r e s h ly  J u i c e s
Granny Smith Apple      22 
Orange  Watermelon  
Carrot Pineapple

Young Coconut       20

C h i l l e d  J u i c e s     18
Grape Fruit Apple   Guava 
Mango Tomato   Lime
Orange  Pineapple 

W a t e r
Evian  500ml 22  750ml  28
Acqua Panna  500ml 22  1000ml  32
Badoit   330ml 22  750ml  28
San Pellegrino 500ml 22  1000ml  32

S o f t  D r i n k s       14
Coca Cola       Coke Light 
Ginger Ale       100 Plus 
Soda Water       Sprite   
Tonic Water

B e e r s
Tiger Draft    380ml   25
Tiger    325ml   32
Anchor    325ml   32
Guinness Stout    325ml   32
Heineken     320ml   32
Budweiser    355ml   35
Corona    355ml   38
Hoegaarden    330ml   42
Little Creatures IPA   330ml   42
Erdinger Dark   500ml   48

T e a        18
Earl Grey English Breakfast
Green Tea infused with Natural Jasmine

F l o r a l  &  F r u i t  T e a   18
Chamomile        Peppermint 
Iced Lemon Tea

P i n a n g  S a n g r i a  
White Sangria 55
Red Sangria 55

C o c k t a i l s  42
Hurricane 
Havana Rum, Passion Fruit, Orange, Lime, 
Pineapple, Bitters

Mai Tai 42
Havana Rum, Orgeat Syrup, Lime, 
Orange Curaçao, Mint

Margarita 42
Olmeca Tequila, Triple Sec, Lime

Mojito 42
Havana Rum, Lime, Sugar, Mint, 
Soda Water 

Sea Breeze 42
Absolut Vodka, Grapefruit, Cranberry 

Caipirinha 42
Cachaça, Fresh Lime, Brown Sugar

Planter’s Punch 42
Havana Rum, Lemon Juice, 
Orange Juice, Pineapple Juice, 
Grenadine, Bitters, Nutmeg

Pina Colada 42
Havana Rum, Pineapple Juice, 
Coconut Milk

Long Island Ice Tea 45
Beefeater Gin, Absolut Vodka, 
Havana Rum, Olmeca Tequila, Triple Sec, 
Coke, Lemon, Lime

M o c k t a i l s     26
Coconut Fizz
Coconut Syrup, Lime, Strawberry, Ginger

Ginger Citrus
Lemon, Lime, Orange Juice, Sliced Ginger

Mango Tango
Mango, Pineapple, Lime, Sugar, Soda

Paradise Cooler
Guava, Lime, Pineapple, Orange, 
Grenadine, Soda

W i n e s
Champagne
Veuve Clicquot 110 495 
Ponsardin, 
Yellow Label Brut 

Moët & Chandon,   800
Brut Impérial

White
Chile
Luis Felipe Edwards Pupilla 39 188
Sauvignon Blanc

Italy
Cesari Pinot Grigio delle  55 250
Venezie IGT Essere

New Zealand
Sixty Drops Marlborough  58 260
Sauvignon Blanc

France
E. Guigal Côtes du Rhône   275
Blanc  

USA
Beaulieu, Cardonnay,    290

Rosé
France
E. Guigal Côtes du Rhône  65 290
Rosé

Red
Chile
Luis Felipe Edwards Pupilla 39 188
Cabernet Sauvignon  

Australia
Tempus Two Silver Series 50 240
Shiraz  

New Zealand
Fire Road Pinot Noir 55 250

France
E. Guigal Côtes du Rhône   275
Rouge 

Argentina
Catena Zapata Alamos  300
Malbec 

Please request for our master wine list for an extended selection. 
All prices are quoted in Ringgit Malaysia (RM) and inclusive of 10% service charge and 6% government tax.

G I N
Beefeater 35
Bombay Sapphire 38
Hendrick’s 48

V O D K A
Absolut 35
Grey Goose 48
Belvedere Pure 48

R U M
Havana Club 3 Añejo  35
Captain Morgan Dark 35
Havana Club 7 Añejo  48

T E Q U I L A
Olmeca Reposado  35

S C O T C H  W H I S K Y
Ballantine’s Finest 35
JW Black Label 38
Chivas Regal 12 Years 38
Chivas Regal 18 Years 48

C O G N A C
Martell VSOP 48
Martell Cordon Bleu 98

 C    f f e e       20
 Americano Cappuccino
  Espresso Café Latte 
  Double Espresso 
  Regular or Decaffeinated 
  Coffee
  Iced Coffee Viennese Style
 Hot Chocolate

B e v e r a g e s


