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Roasted Cauliflower Salad, Tahini Sauce

Clam Chowder, Garlic Croutons, Bottarga

Tarte à la Fraise

Coffee and Mokonuts Cookies
Chocochunk

Pandan Coconut
Miso White Chocolate
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Ohtoro Escabeche on Toast
MISE-EN-BOUCHE

Dinner
XX

All prices are subject to 10% service charge and the prevailing SST

RM450++ per person

Moroccan Lamb Tagine, Salt Preserved Lemons,
Green Olives

Seared Turbot, Tian à la Provençale,
Smoked Eggplant

Wine pairing for an additional  RM260++ per person



Homemade Bread and Butter
TO START WITH

Lunch
XX
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Fresh Seafood Platter to share
A PLATE OF SEAFOOD

Cherry Tomato Gazpacho, Roast Corn
A LITTLE SOUP

Egg, Tripa Alla Fiorentina
THE STARTERS

Homemade Labne, Roasted Broccolini, Mini Bread
Greek Salad

Coconut Cream, Seasonal Fruit, Black Sesame
THE DESSERT

The famous Mokonuts cookies

Tiger Prawn Pasta Sicilian style
THE MAINS

Braised Lamb Shoulder, Pomme Puree, String Beans
or

RM220++ per person

All prices are subject to 10% service charge and the prevailing SST
Freeflow Tendil & Lombardi Champagne for an additional RM450++ per person


