Bintang menu

£79 per person

sharing course

Starter
Grilled chicken sate ‘Melaka’

Cinnamon pin(app/c L]ﬂd pcanurs sauce

Salt and pepper squid

5Ll7‘bl?ﬂdk Ulhl[(’ pk’pp(’?', C]ll”[ [l'lld sprmg onion

Nanyang chicken roll
Mustard chilli dips

Penang nutmeg prawn
Nutmeg mayo, celery and carrot

14
Main

Steamed Chilean seabass
Supreme soya, coriander and garlic

Exquisite lobster curry
(jh(’f [)[H'CH’S gOU”nC[ Curry 5)’”1[7/1071)’

Knightsbridge crispy beef ribs

J\/lcdjoo[ dates and caramelised pinmpp[c

Josper grilled Baba chicken

Coconut rempah sauce and mango kerisik
Seasonal vegetable with garlic

Egg fried rice
13
Dessert

Nanyang dessert platter

Prices include VAT at the current rate
A discretionary service charge of 15% will be added to your bill



Bulan menu

£99 per person

sharing course

Starter
Grilled chicken sate ‘Melaka’

Cinnamon pineapple and peanuts sauce

Soft-shell crab

Kizumi wasabi, green pea and app[( salsa

Spices oatmeal squid
Curry leaf and coconut butter

Wagyu lettuce wrap
Fresh carrot, celery and BBQ hoisin sauce

3
Main
Baked Canadian lobster

In cheese, sweet potato and garlic, served with tiger chilli brioche

Char-grilled rack of lamb “Char Siu”

With /1oncy soya beans

Sarawak black pepper Angus beef

French butter, red onion and golden garlic

Charcoal grilled Chilean seabass

Burn onion, turmeric spiccs and gingerﬂowcr
Seasonal vegetable with garlic

Seafood Nyonya sambal fried rice

Canadian lobster, octopus and king prawn
Dessert

Nanyang dessert platter

Prices include VAT at the current rate
A discretionary service charge of 15% will be added to your bill



Matahari menu

£119 per person

sharing course

Starter
Grilled chicken sate ‘Melaka’

Cinnamon P'iilCLlpplC and pcanuts sauce

Yellow crab fricters
Ginger flower, lime leaf and sweet potato

Grilled turmeric chilli scallop
Okra, pickled vegetables and Belado sauce

36
Second

Ro[yale A4 Miyazaki wagyu beef

Nanyang style of A4 Japanese Miyazaki wagyu beef(1zogm)

Deluxe Hokkien “stir -fry”

Wild prawn, 5 head abalone, hot spring egg, shredded boctarga and prawn stock
O OO O

L1

Main
Baked Canadian lobster
In cheese, sweet potato and garlic, served with tiger chilli brioche

Charcoal grilled Chilean seabass

Burn onion, turmeric spices and ginger flower
SO

Sticky Soy Iberico pork

Saut¢ okra and BBQ ginger sauce
Seasonal vegetable with garlic

Seafood Nyonya sambal fried rice

Canadian ZObSEC}’, OC[OPUS and /cing lDT[l'LUH
Dessert

Nanyang dessert platter

Prices include VAT at the current rate
A discretionary service charge of 15% will be added to your bill



