
E A S T E RE A S T E RLunch
SUNDAY, 5TH APRIL 2026

A PLATE OF SEAFOOD
Fresh oysters, clam ceviche, poached prawns, salmon sashimi,

Mussels à la Fritz

A LITTLE SOUP
Classic Onion Soup with cheese croutons

TO START WITH 
Garlic Pampushky Roll | Apricot & Fennel Sourdough

Home-made Rosemary butter and jam

RM220++ per person

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

Cod Grenobloise 
cauliflower puree, crispy capers, crushed potatoes

THE MAINS
Whole Beef Rump 

pink peppercorn rub, roasted salsa verde sauce
or

THE DESSERT BUFFET

Patatas Bravas, Parmesan cheese, chives
ON THE SIDE

Asparagus, lemon and tarragon hollandaise

Carrot Cake | Easter Egg Cheesecake | Easter cupcake 
Neapolitan | Easter Cookies |  Mango Tartlet
Mini Easter Pancake Stick |  Doughnut Tower

Chocolate Easter egg |  Easter bunny

Smoked Eel, celeriac remoulade, soft-boiled egg | Oeufs Cocotte,
crème fraîche, salmon roe, dill, toasted potato bread | Fresh Brie,

roasted and pickled mushrooms, rocket salad

THE STARTERS


