
*All prices in Ringgit Malaysia. Subject to 10% Service Charge & 6% SST Govt Tax. 

PLATES TO SHARE

Fresh Oysters 
(Irish Premium No. 2 90gm)
*Airflown weekly
Ponzu vinaigrette, ikura, grated ginger

Grilled Whole Squid   65
(North Atlantic Ocean)
Onion jam, beurre noisette, gremolata

Spanish Galician Octopus  148
Potato & tomato confit, scallion vinaigrette

Grilled Hamachi (Yellowtail) Collar 75
Ponzu, yuzu, furikake, banana shallots

Gambas Al Ajillio (Garlic Prawns) 55
Ardoino EVOO, smoked paprika, garlic, chili

Fresh Mussels (Aust.)   75
*Available Thursday - Sunday
Catalan picada sauce, white wine, creme fraiche

Steam Clams In White Wine  55
Mariniere

Bone Marrow (Spain)   95
Roasted corn mayo, pecorino

Wagyu Beef Cheek In Red Wine 110
Pomme purée, truffle oil

Burrata     55
Tomato, beef cecina, pecorino, basil oil

Honey Corn Ribs   30
Cajun spice, pecorino

Truffle Fries    35
Truffle oil, pecorino cheese, truffle mayo

Patatas Bravas       35
Charcoal roasted russet potatoes, buerre 
noisette, sauce bravas, garlic allioli 

Grilled Asparagus (Mexico) 500g 78
Ponzu butter, taramasalata

Mushroom Garlic Kombu Butter 28

3 pcs  :    65
6 pcs  : 125

Squid Croquettes (Spain) (3 Pcs) 32
Squid ink, garlic alioli, gremolata

Smoked Fish Croquettes (3 pcs)     32
Norwegian mackerel, sauce bravas, 
pecorino cheese 

SMALL PLATES

Mussels On Toast (3 Pcs)  32
Galician cream cheese sauce, piquilos,
chives, arenkha pearls

FROM THE MIBRASA CHARCOAL
OVEN & PARILLA GRILL

100% Pure Black Angus Ribeye 450g  310
>100 Days Grainfed (Stoneblack Aust.)
Frites, fine salad, jus

Wagyu Sirloin MB5 500g (Austige Aust.) 420
Frites, fine salad, jus

Rack Of Lamb (Australia) Dry Aged  185 
Pomme purée, fine salad, mint sauce, jus

Chargrilled Whole Turbot (Holland)  Market
*Please ask your server for weight and price for the day    Price
Creme morel sauce, buttermilk coleslaw

MAINS

BEEF CUTS (DRY AGED TO SHARE)
*please refer to blackboard for weight
Served with frites or pomme purée and fine salad

Wagyu Tomahawk (Stanbroke) MB4-5     75/ 100g

Pure Black Angus Tomahawk      65/ 100g
(Stanbroke) MB2

DESSERT

Cheese  *contains alcohol    18
Manchego cheese, truffle honey, almond nibs, sherry 

Rum & Pistachio *contains alcohol   18 
Pistachio, tonka bean, bacardi 8 aos, burnt butter 

Lemon *no alcohol    15 
Amalfi lemon, rolled oats, chia & flax seeds, cranberry

Petit Gateaux     35 
Please ask your server for our available selections 

ICE CREAM

Get the best ingredients
available.

Cook it simple, best over
charcoal. 

Always watching the fire,
feeling the heat,
caressing the embers,
eyeballing every turn of
the ingredient.

You’ll know when it’s ready,
then bring to the table.

Eat with your fingers,
take bits and pieces of what’s
in front of you,
dip into the myriad of sauces,
oils, vinegars and emulsions,
combine as you wish,
don’t listen to ‘them’ telling
you how to eat.

Listen to yourself.

Then in between talk, laugh,
drink and listen to each
other and the music.

You’ll enjoy. Guaranteed.

David Chin, Patron

PAELLA (RICE or FIDEUA PASTA)

Mix Seafood    125

Squid Ink With Shrimp   125
& Baby Octopus

Chicken & Turkey Chorizo  125

PLATES TO SHARE

Grilled Whole Squid   65
(North Atlantic Ocean)
Onion jam, beurre noisette, gremolata

Spanish Galician Octopus  110
Potato & tomato confit, scallion vinaigrette

Gambas Al Ajillio (Garlic Prawns) 55
Ardoino EVOO, smoked paprika, garlic, chili

Wagyu Beef Cheek In Red Wine 110
Pomme purée, truffle oil

Duck Breast (Cherry Valley)  95
7 Day Dry Aged
Buerre noisette, fine salad, jus

Grilled Hamachi (Yellowtail) Collar 75
Ponzu, yuzu, furikake

Hiramasa Kingfish Carpaccio  95
Ardoino EVOO, ponzu, yuzu, ikura, green chili

Fresh Mussels (Austalia)  75
*available Thursday - Sunday
Catalan picada sauce, white wine, creme fraiche

Steam Clams In White Wine  55
Mariniere

Burrata     55
Tomato, beef cecina, pecorino, basil oil

Truffle Fries    35
Truffle oil, pecorino cheese, truffle mayo

Bonito (Tuna) Salmorejo  65
Bonito del norte in brine (Cantabrian premium
white tuna), tomatoes, ricotta 

Squid Croquettes (Spain)  22
Squid ink, garlic alioli, gremolata

Cantabrian Anchovies On Toast 22
(Don Bocarte: Spain)  
Taramasalata, sundried tomato, fine herbs,
bottarga pearls

SMALL PLATES (2 PCS EACH)

Mussels On Toast   22
Galician cream cheese sauce, piquilos,
chives, arenkha

Grilled Chicken & Foie Gras   25
Potato Pave  
Paprika aioli, leek, foie gras torchon

PAELLA
(RICE or FIDEUA PASTA)

Mix Seafood     125

Squid Ink With Shrimp & Baby Octopus 125

Chicken & Turkey Chorizo   125

*All prices in Ringgit Malaysia. Subject to 10% Service Charge & 6% SST Govt Tax. 

FROM THE MIBRASA CHARCOAL
OVEN & PARILLA

Pure Black Angus Ribeye 300g   235
(>100 Days Grainfed)
Frites, fine salad, jus

Wagyu Sirloin MB5 400g   385
(Australia)
Frites, fine salad, jus

Rack Of Lamb (Australia)   185 
14 Day Dry Aged
Pomme purée, fine salad, mint butter sauce, jus

Murray River Cod (Australia)   185 
Creme morel sauce, pomme purée, ikura,
lemon confit, fine salad

MAINS

BEEF CUT TO SHARE 
*please refer to blackboard for weight
Served with frites or pomme purée or roast potatoes, 
fine salad

Wagyu OP Rib (Austige) MB4-5     85/ 100g

Wagyu Tomahawk (Austige) MB4-5     75/ 100g

Pure Black Angus Tomahawk      65/ 100g
(Stanbroke) MB2

DESSERT

Cheese  *contains alcohol    18
Manchego cheese, truffle honey, almond nibs, sherry 

Rum & Pistachio *contains alcohol   18 
Pistachio, tonka bean, bacardi 8 aos, burnt butter 

Lemon *no alcohol    15 
Amalfi lemon, rolled oats, chia & flax seeds, cranberry

Petit Gateaux     35 
Please ask your server for our available selections 

ICE CREAM

Get the best ingredients
available.

Cook it simple, best over
charcoal. 

Always watching the fire,
feeling the heat,
caressing the embers,
eyeballing every turn of
the ingredient.

You’ll know when it’s ready,
then bring to the table.

Eat with your fingers,
take bits and pieces of what’s
in front of you,
dip into the myriad of sauces,
oils, vinegars and emulsions,
combine as you wish,
don’t listen to ‘them’ telling
you how to eat.

Listen to yourself.

Then in between talk, laugh,
drink and listen to each
other and the music.

You’ll enjoy. Guaranteed.

David Chin, Patron


