SUNDAY, 5TH APRIL 2026

TOSTART WITH
Garlic Pampushky Roll | Apricot & Fennel Sourdough

Home-made Rosemary Butter and Jam

A PLATE OF SEAFOOD

Fresh Oysters, Clam Ceviche, Poached Prawns, Salmon Sashimi,
Mussels a la Fritz

A LITTLE SOUP
Classic Onion Soup with Cheese Croutons
%
- THE STARTERS
Smoked Eel, Celeriac Remoulade, Soft-Boiled Egg | Oeufs Cocotte,
Creme Fraiche, Salmon Roe, Dill, Toasted Potato Bread | Fresh Brie,

Roasted and Pickled Mushrooms, Rocket Salad

THE MAINS _—
| ; Whole Beef Rump e
Pink Peppercorn Rub, Roasted Salsa Verde Sauce p
or e

Cod Grenobloise
Cauliflower Puree, Crispy Capers, Crushed Potatoes

ON THE SIDE
Patatas Bravas, Parmesan Cheese, Chives
Asparagus, Lemon and Tarragon Hollandaise

THE DESSERT BUFFET
Carrot Cake | Easter Egg Cheesecake | Easter Cupcake
Neapolitan | Easter Cookies | Mango Tartlet

Mini Easter Pancake Stick | Doughnut Tower
Chocolate Easter Egg | Easter Bunny

RM220++ per person

Add free-flow Champagne Lombardi Axiome Brut for RM450++ per person
All prices are subject to 10% service charge and the prevailing S5T
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