
Beach Club Snacks 
Crispy Corn Tortilla Chips   
Guacamole, tomato and coriander salsa

Sushi   
Served with pickled ginger, wasabi, soy sauce

Fresh crab California roll

Sher Wagyu nigiri with teriyaki glaze

Maki roll, kyuri, avocado  

Daily Catch Asian-inspired Ceviche       
Charred okra, coconut milk, sambal, citrus

Fresh Oyster 
Asian mignonette

Salt and Pepper Squid     
Asian slaw, garlic lime aioli

Satay (6 pieces)         
Chicken and beef on bamboo skewers, peanut sauce

Salads
Datai Caesar 
Hydroponic romaine lettuce, soft-poached quail eggs,  
garlic brioche croutons, anchovies dressing, pickled white  
Spanish anchovies

Add-ons

Chargrilled piri piri marinated chicken breast
Smoked chipotle marinated prawns
Peppered tuna

Classsic Tuna Niçoise   
Quail egg, young potatoes, green beans, white anchovies,  
Kalamata olives, lemon dijon dressing

  Contains Nuts    Gluten-Free    Free-Range Eggs  

   Direct From Farmer    Organic    Local Product    Vegan  

  Vegetarian    Dairy-Free
Please be advised that our food items may contain allergens and are prepared in a kitchen 

that handles nuts, shellfish and other allergens. 
Although our kitchen team takes precautions to minimise the risk of cross-contact, 

we cannot guarantee that our food is completely free from allergens.  
If you have any concerns or questions about allergens in our items, feel free to let us know. 

All prices are in Malaysian Ringgit and subject to a 10% service charge.
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Sourdough Pizza 
Prepared with locally produced buffalo milk mozzarella cheese.

Gluten-free crust is available upon request.  

Margherita   
Tomato, mozzarella, garden basil, extra virgin olive oil

Quattro Formaggi   
Smoked mozzarella, gorgonzola, ricotta, grana padano,  
Trigona Itama honey, Pizzutello tomatoes, truffle sauce

Chicken Tandoori     
Tomato, mozzarella, red onion, bird’s eye chilli, mint chutney, 
coriander leaves, mango

Sandwiches and More 
Served with choice of skinny or steakhouse fries, or local organic mixed greens salad 

Marinated Grilled Chicken Wrap 
Bell peppers, red onion, mango, lettuce, garlic aioli, sour cream, 
guacamole, tomato salsa

Datai Wagyu Beef Burger (180 grams) 
Mushrooms ‘au jus’, caramelised onions, aged cheddar  
toasted milk bun

Harissa Chicken Sandwich   
Potato focaccia, avocado mash, cheddar cheese,  
semi-dried tomatoes, beef bacon, basil pesto, 
smoked mayo ketchup

Desserts
Signature Crème Caramel 
Passion fruit compote, coconut sablé, roasted vanilla ice-cream

Sliced Seasonal Fruit Platter      
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  Contains Nuts    Gluten-Free    Free-Range Eggs   

  Direct From Farmer    Organic    Local Product    Vegan  

  Vegetarian    Dairy-Free
Please be advised that our food items may contain allergens and are prepared in a kitchen 

that handles nuts, shellfish and other allergens. 
Although our kitchen team takes precautions to minimise the risk of cross-contact, 

we cannot guarantee that our food is completely free from allergens.  
If you have any concerns or questions about allergens in our items, feel free to let us know. 

All prices are in Malaysian Ringgit and subject to a 10% service charge.


