14TH FEBRUARY 2026

FIRST COURSE
Pickled Palermo pepper guacamole
Hamachi ceviche, morello cherry leche de tigre, pickled radish

SECOND COURSE
Mussels cazuelq, Peruvian potato cake, parsley salsa
Pulled lamb taco, yellow mole, pico de gallo

MAIN COURSE
Grilled snapper with harissa marination, basil chimichurri

Grilled chicken leg, black cumin, aji verde, escabeche

SIDE DISH
Maitake mushroom, cauliflower cream, balsamic reduction

Baby spinach, charred corn, pine nuts, pecorino cheese

DESSERT

Chocolate mousse, strawberry compote, fresh berries,
strawberry mint consommé

RM380++ per person
All prices are subject to 10% service charge and the prevailing SST




