
 
JOURNEY THROUGH THE FAR EAST 

Drawing inspiration from his travels, Chef Chai has created a six-course menu that brings 
together the best of Far Eastern cuisine with unique ingredients to delight your palate. 

 
Immerse yourself in a sensory experience as we explore the balance of fresh ingredients and 

flavours. Featuring herbs and spices traditionally used in Eastern cooking, some freshly 
picked from our own Permaculture Garden, the menu takes you on a journey through the 

five basic tastes: sweet, salty, sour, bitter and umami. 
 

THE HARVEST 
Japanese Fruit Tomato, Shiso, Vinegar 

Sweet Corn, Soy Jelly, Chilled Chawanmushi 
Barons De Rothschild, The Datai, Concordia Brut, France NV 
Citrus Fizz – Grape fruit juice, apple cider, peach puree, soda 

 
LAND AND SEA OF THE ORIENT 

Hamachi, Sesame Rice, Nori, Ginger Miso Dressing 
Saint-Bris, Moillard, France 2022 

Serai – Lemongrass, kaffir lime leaf, lime, pomegranate, tonic 

 
WARMTH 

Shiitake Broth, Roasted Edamame, Organic Tofu, Chinese Celery 
Tatenokawa, Tatenyan, Junmai Daiginjo, Japan 

Daun Cooler – Mint, Lemongrass, Kaffir Leaf, Lime Juice, Yuzu, Elderflower, Soda 

 
MORSELS 

Chicken Dumplings, Allium Oil, Crispy Kale, Pumpkin, Savoury Soy Sauce, Sichuan Foam 
Wittmann, Trocken, Riesling, Germany 2024 

Asam dan Pedas – Yuzu, calamansi, orange mandarin, chilli, pandan 

 
THE BANQUET HIGHLIGHT 

Tempura of Jumbo Tiger Prawn with Oroshi Ponzu 
Inaniwa Udon, Sesame Wagyu Ragout, Vegetarian XO Sauce 

Lilibulb, Sweet Peas, Yuzu Tofu Cream, Allium 
Selection of Pickles 

Etna Rosso, Benanti, Italy 2022 
Tropikal Sip – Mango, pineapple juice, orange juice, coconut syrup, chilli 

 
SILK ROAD 

Star Anise Granita, House-made Almond Milk Jelly, Fresh Mandarin and Sorbet 

 
GEMS OF THE FAR EAST 

Jasmine Tea Sweet Soup, Soaked Red Dates, Longan, Lotus Seed Confit,  
Wolfberry Jasmine Tea Granita 

Simkó Pince, Tokaji, Aszú 5 Puttonyos, Hungary 2019 
Chamomile Tea, Citrus and Lychee 

 
 

MYR 520* per person (excl wine pairing) 
MYR 620* per person (incl non-alcoholic pairing) 

MYR 850* per person (incl wine pairing) 
 
 

 *Prices are subject to 10% service charge 


