
Chocolate Lava with Vanilla Ice-Cream    RM28

Strawberry Mousse    RM26

Chocolate Brownie with Vanilla Ice-Cream    RM28

Crepe Suzettes Strawberries for Two (flambé by the table)    RM56

Tudor Grill Menu

a fresh chill to Start

Freshly Caesar Salad    RM18

Prawn Tart Salad    RM24

Smoked Salmon Pasta Salad    RM28

lets warm up the Evening

Casablanca Ravioli Soup    RM28

Creamy Easy Pumpkin Soup    RM26

Soup of The Day    RM24 

all soups served with garlic bread and butter

*All prices quoted nett inclusive of 10% service charge and 6% service tax

Open from 6.30pm to 9.30pm (last order)

Seafood Medley au-Gratin    RM70

king prawn | barramundi | salmon | scallops | squid | octopus

Herbs Chicken Roulade Cheese Mushroom Spinach   RM46

Baked Oven Parsley Salmon Aside Blue Pea Sauce and Sweet Potato Mousse   RM56

Sauté Golden Fettuccine and Seafood Marinara    RM56 

and the mood for the Evening

*All prices quoted nett inclusive of 10% service charge and 6% service tax

Open from 6.30pm to 9.30pm (last order)

Roasted Lamb Rack    RM68

beetroot puree | black garlic | potato fondant | roasted cauliflower | onion sauce juice

Braised Lamb Shank with Mushroom Risotto    RM68

served with asparagus and herbs buttered vegetables

Beef Stroganoff Macaroni    RM46

in rich creamy mustard sauce with mushroom and mashed potato

the Highlights

Vegetarian Braised Beef    RM46

served with herbs butter rice and vegetable of the day

Fillet Mignon - 200g (flambé by the table)    RM66

served with black pepper sauce, potatoes and vegetables of the day


