
 
 

 

 

 

 

 

 

 

 

 

 

 
 
 

Valais Apricot Lamb 
MYR 130.00 
 

Slow-Roasted Valais Apricot Lamb, with Rosemary & 
Apricot Jus, Buttered Alpine Vegetables & Potato Gratin 

Wine Pairing: 🍷 Bodegas Muga Reserva 
Rich fruit, elegant structure and subtle oak beautifully 
complement the sweetness of the apricot jus. 
*  *. *. *. * 

Grilled Fillet Beef Tenderloin 
MYR 170.00 

Prime Beef Tenderloin, served with Oyster Stew in a 
Golden Puff Pastry Shell, Fresh Seasonal Vegetables & 
Truffle Mashed Potatoes 

Wine Pairing: 🍷 Condado De Haza Crianza 
A full-bodied red with depth and spice, ideal for premium 
beef and earthy truffle notes. 
*  *. *. *. * 

Grilled Beef Striploin 
MYR 120.00 

 

Chargrilled Prime Striploin, finished with Chimichurri 
Butter, Fresh Seasonal Vegetables & Truffle Mashed 
Potatoes 

Wine Pairing: 🍷 Carlos Serres Crianza 
Balanced fruit and gentle oak enhance the grilled 
flavours and fresh chimichurri. 
*  *. *. *. * 

Pan-Seared Halibut Oscar 
MYR 120.00 
 

Pan-Seared Halibut Oscar, finished with Creamy Lobster 
Sauce, Fresh Seasonal Vegetables & Truffle Mashed 
Potatoes 

Wine Pairing: 🥂 Celler Pinol L’Avi Arrufi White 
A refined white with freshness and complexity that pairs 
beautifully with lobster sauce and delicate fish. 
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Wine Pairing by Cellarmaster Wines 
 

 Price 

Celler Pinol Raig De Raim White RM 198 

Celler Pinol Raig De Raim Red RM 198 

Celler Pinol Nuestra Sra Portal White RM 208 

Celler Pinol Nuestra Sra Portal Red RM 247 

Celler Pinol L’Avi Arrufi White RM 286 

Celler Pinol L’Avi Arrufi Red RM 335 

Carlos Serres Crianza RM 192 

Condado De Haza Crianza RM 250 

Bodegas Muga Reserva RM 281 

Bodegas Muga Cava Conde De Haro RM 320 

Bodegas Muga Prado Enea Gran Reserva RM 689 
 


