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Private Kitchen

A CURATED EVENING OF SPANISH CUISINE
IN AN ALPINE ENVIRONMENT.

A new fine dining experience.
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An intimate candlelight dinner featuring
curated Spanish flavours,
crafted with passion and served in the warm,
elegant setting of Chalet Svyiss.

FRIDAY & SATURDAY

17/18

JULY 2026

ONWARDS

CURATED

1 8:00 DINNER EXPERIENCE

LIMITED SEATS

SECURE YOUR TABLE FOR THIS EXCLUSIVE EVENING:
(© +6012 938 6899
= CHALET SWISS KUALA LUMPUR
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Private Kitchen
& Tapas

CURATED MENU

TAPAS
Signature Pate
Gambas Al Ajillo
Spanish Padron Peppers
Manchego

BOQUERONES

Fennel Salad
Pimiento

PULPO
Romesco

CORN FED CHICKEN
Prawn Quenelle
Alioli

OR

WAGYU BEEF CHEEK
Slow Braised in Tempranillo
Creamed Saffron Potato

ARTISAN DESSERT
And Coffee/Tea

e RM260.00 or
e RM290. with 2 glass Spanish Wine
e net. per person
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THANK YOU FOR DINING WITH US

At Chalet Swiss, every visit is part of a journey —
from the valleys of Switzerland to your table in
Kuala Lumpur.

We look forward to welcoming you again soon.
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Register at hitps://chaletswiss.my
and enjoy a complimentary homemade dessert on
your next visit.

En Guete —Uf Wiederluege H

Come as a Guest — Leave as Family
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