&

Lunch, dinner
and everything
in between



IN ROOM DINING

BREAKFAST
6:30AM - 11:00 AM

The Continental
Alight, European-style breakfast featuring
freshly baked pastries, toast, jam, butter, juice,
and coffee or tea.
G|EI|D
RM &0

The American
A hearty breakfast platter including eggs
cooked to order, breakfast sausage, hash
browns,andtoast.E | D | G
RM &0

Truly Malaysian
A traditional local morning spread centered
around aromatic nasilemak or fried noodles,
accompanied by classic regional side dishes.
E|S|SF
RM 60

Claypot Set
A comforting, warm breakfast featuring a local
specialty congee slow-cooked and servedina
hotearthenpot. S | SF
RM 35

Bircher Muesli
A healthy, Swiss-style cold oatmeal dish made
of rolled oats soaked overnight in milk or juice
with grated apples and nuts.
DIGI|N
RM 35

Homemade Granola
Crunchy, oven-baked rolled oats mixed
with assorted nuts, seeds, and dried fruits,
sweetened withhoney.G | N
RM 35

Assorted Breakfast Cereal
A selection of classic box cereals, served
simply with chilled milk. G | D
RM 32

G =Gluten | D=Dairy | E=Egg

N=Nuts | F=Fish | S=Soy| SF =Seafood



Selection of Yoghurt
A choice of flavored or plain dairy yogurts,
often available in low-fat, Greek, or fruit-infused
varieties.| D |
RM 32

Chicken Congee
Warm, silky rice porridge simmered with
shredded chicken and garnished with ginger,
scallions, and soy sauce.| S |
RM 40

Nasi Lemak
Malaysia’s national dish consisting of fragrant
coconut rice served with spicy sambal,
fried anchovies, peanuts, and boiled egg.
P | VE | SF
RM 40

Two Eggs
A customizable plate of two fresh eggs
prepared exactly to your liking (fried,
scrambled, poached, or boiled).| E |
RM 28

Egg White Omelette
A healthy, low-cholesterol omelet made
exclusively with egg whites, often folded with
light vegetables like spinach or tomatoes.
E|D
RM 35

Eggs Benedict
Poached eggs and savory turkey ham placed
over toasted English muffin halves, smothered
inrich, buttery hollandaise sauce. E | D | G
RM38

Fresh Pancake
Fluffy, golden pan-fried batter cakes served
warm with a drizzle of maple syrup, butter, or
freshberries. E | D | G
RM 25

French Toast
Thick slices of bread soaked in a rich egg-and-
milk batter, griddled until golden, and dusted
with powderedsugar.E | D | G
RM 25

Fruit Platter
A refreshing assortment of sliced, seasonal
fresh fruits like watermelon, pineapple, papaya,
and melon.
RM 30



ALL DAY DINING

Morel Mushroom Soup
Earthy cream soup made from premium wild
morel mushrooms, served warm with a deeply
savory finish. D | G
RM 32

Crispy Duck Salad
Shredded, crispy-fried aromatic duck tossed
with fresh salad greens, herbs, and a tangy,
refreshingdressing. S | G
RM 55

Nasi Goreng
Classic Malaysian fried rice seasoned
with aromatic spices, typically served
with a fried egg, crackers, and side
condiments. E | S | SF
RM 32

Nasi Lemak
Fragrant rice cooked in coconut milk and
pandan leaf, traditionally served with spicy
sambal, fried anchovies, peanuts, and boiled
egg. P| E | SF
RM 40

Malaysian Satay
Skewered, seasoned meat chicken and beef
grilled over hot charcoal and served with a rich,
spicy peanut dippingsauce. P | S
RM 52

Triple Decker Sandwich
A multi-layered club sandwich stacked with
layers of toasted bread, chicken, bacon
or turkey, fried egg, lettuce, tomato, and
mayo. G | E | D
RM &0

Fish and Chips
Golden, crispy battered white fish fillets served
alongside thick-cut French fries and tartar
sauce.F | G | E
RM 50

Bolognese
Long pasta strands smotheredin a slow-
simmered, rich Italian meat sauce made with
minced beef, tomatoes, and aromatic herbs.
G| D
RM &0

G =Gluten | D=Dairy | E=Egg

N=Nuts | F=Fish | S=Soy| SF =Seafood



Carbonara
Avrrich, velvety Italian pasta tossedin a glossy
sauce of eggs, hard cheese, turkey ham, and
plenty of cracked black pepper.G | E | D
RM 60

Chicken Rice
A comforting local staple featuring fragrant,
seasoned rice paired with tender poached or
roasted chicken and chili dipping sauce.| S |
RM48

Laksa Sarawak
Signature noodle soup featuring a complex,
aromatic spiced poultry-and-seafood broth,
coconut milk, shredded chicken, and prawns.
SF | 8
RM40

FOR THE LITTLE ONES

Fish and Chips
Crispy battered deep-fried white fish fillets
served alongside thick-cut French fries and
tartarsauce.F | G | E
RM40

Spaghetti Tomato/Carbonara
Classic Italian pasta options served eitherina
tangy herb tomato sauce or a rich, creamy egg

and cheesesauce.G | D | E
RM35

Mini Beef Burger
Small-sized gourmet sliders featuring
seasoned beef patties, melted cheese, and
basic toppings in minibuns.G | D
RM35

Popcorn Chicken
Bite-sized nuggets of chicken breast seasoned,
heavily breaded, and deep-fried until golden
andextracrunchy.G | E
RM25

Chicken Rice with Vegetable
A balanced local meal featuring fragrant
seasoned rice, poached or roasted chicken
slices, and steamed greens.| S |
RM35



BEVERAGES

COFFEE HOT
Golden Turmeric Coffee

Mocha RM26
Latte RM24
Cappuccino RM24
Flat White RM24
Americano RM22
Espresso RM20
CHOCOLATE & MATCHA

Matcha Latte RM36
Matcha Strawberry

Chocolate RM24
TEA SELECTION

English Breakfast RM22
Supreme Earl Grey RM22
Chamomile Blossom RM22
Jasmine Green RM22
Oolong Kiwi Berry RM22
Teh Tarik RM20
SMOOTHIES

Chocolate Banana Smoothie
Vanilla Hazelnut Smoothie
Strawberry Smoothie
Banana Yoghurt Smoothie
Dragonfruit Smoothie

FRESH JUICE
Orange Juice
Apple Juice
Watermelon Juice

WATER

San Pellegrino Sparkling 250ml
Acqua Panna Still 2560ml

San Pellegrino Sparkling 750ml
Acqua Panna Still 750ml

SOFT DRINK
Coca-Cola
Coca-Cola Zero
Sprite

100PLUS

Tonic Water
Soda Water
Ginger Ale

REFRESHING
Coconut

COLD

RM36
RM28
RM26
RM26
RM26
RM24
RM22

RM38
RM38
RM26

RM24
RM24
RM24
RM24
RM24
RM22

RM29
RM29
RM29
RM29
RM29

RM26
RM26
RM26

RM26
RM26
RM42
RM42

RM18
RM18
RM18
RM18
RM18
RM18
RM18

RM20



ALCOHOL

SIGNATURE COCKTAILS ALASS
Gawai Sling RM60
Raspberry Tuak Splash RM60
Santubong Sunset RM60
CLASSIC COCKTAILS
Negroni RM50
Margarita RM50
Cosmopolitan RM50
MOCKTAILS
Shirly Orange Temple RM35
Virgin Mojito RM35
Kalamansi Watermelon RM35
BEER (Bottle)
Anchor RM35
Heineken RM35
Edelweiss RM35
Tiger Crystal RM35
Tiger RM35
BOTTLE
VODKA
Absolut RM795
Smirnoff RM505
Grey Goose RM460
GIN
Beefeater RM620
Bombay Sapphire RM595
Gordons RM445
RUM
Bacardi Carta Blanca RM485
Captain Morgan RM486
Bacardi Carta Blanca Carta Negra RM500
WHISKEY
Chivas Regal RM755
Jameson RM685

Ballantine’s 12 YO RM970



BRANDY
Martell VSOP

COGNAC
Hennessy VSOP

RED WINE

Marius Red, France

Dixon 1978 Shiraz, Australia
Banksia Cabernet Sauvignon,
Australia

WHITE WINE

Marius White, France

Dixon 1978 Chardonnay, Australia
Placido Pinot Grigio, Italy

RM930

RM905

RM260
RM230
RM260

RM260
RM230
RM260

Press “In-Room Dining” on your room phone

to place your order,

or scan the QR code to browse the menu

and order at your own pace.

Food allergies and intolerances: we welcome enquiries from guests

who wish to know whether dishes contain particular ingredients.

Please note: before placing your order, please inform a member of
the team if anyone in your party has a food allergy.

Subject to 8% Service Tax.



