SALAIS

CAESAR SALAD

caesar dressing, baby gems, parmesan, white anchovies

*%*ADD-ON GRILLED CHICKEN

KALE AND BRUSSEL SALAD —.

kale, brussel sprout, honey mustard dressing

*%*ADD-ON GRILLED SALMON

S TARTERS

BARRAMUNDI CITRUS TRUFFLE —

cold smoked barramundi, caviar, chipotle mayo,
citrus truffle dressing

FRIED SHRIMP PO BOY

fried shrimps, gem lettuce, tomato, remoulade

DIRTY FRIES —

french fries, pulled beef, BBQ sauce, jalapeno

HOT CHICKEN WINGS

chicken wings, franky'’'s sauce, ranch dressing

PULPO A LA PARILLA

grilled octopus, ceviche relish, black garlic aioli

TACOS

pulled beef, pico de gallo, cilantro, sour cream

FRIED CALAMARI

fried calamari, garlic aioli, tar-tar sauce

a0UPS

MUSHROOM SOUP

forest mushrooms, potato hay, cheese foam

ZUPPA TOSCANA —

creamy chicken buillon, homemade sausage, beef bacon,

puff pastries

78K
28K

108K
28K

128K

98K

98K

838K

98K

78K

98K

838K

78K

Price subject to prevailing 21% government tax & service
L] CHEF'S RECOMMENDATION Please contact our server if you have any allergies



AVOCADO TOAST

sourdough, avocado crush, sous vide egg, feta cheese

BLUEBERRY PANCAKE

pancake, chantily, blueberry coulis, honey

CHICKEN WAFFLE —

waffle, fried chicken, maple vanilla, creamed corn

OVERNIGHT OATS

muesli, chia, berries, granola

THE BENEDICT —

smoked salmon, poached egg, english muffin,
hollandaise

TWO EGGS ANYWAY BREAKFAST

your preferred methods, chicken sausages, beef bacon,
baked beans, salads

SMOOTHIES & MILKSHAKES

SMOOTHIES 65K

banana / dragon fruit / papaya

MILKSHAKES (M/XL SIZE) 55/68K

chocolate / cream cheese / klepon / strawberry / vanilla

MILKY FUSHION 58K

CREAM CHEESE LATTE

CREAMY CHOCOLATE LATTE
MATCHA LATTE

KLEPON LATTE

TARO LATTE

THAIL TEA LATTE

BANDREK CREAMCINO (HOT/ICED)

Price subject to prevailing 21% government tax & service
L] CHEF'S RECOMMENDATION Please contact our server if you have any allergies



MAINS

EGGLESS CARBONARA PASTA

tagliatelle, double boiled cream, bacon,
crispy chicken skin

PRAWN GARLIC CHILI PASTA —

linguine, prawn, anchovies chili relish, arugula

SOUTHERN MAC AND CHEESE

pasta shell, cheese sauce, beef bacon,
provencale bread crumb

FISH AND CHIPS

baby barramundi fillet, mushy peas, tar-tar,
selection of wedges or french fries

HOT CHICKEN BURGER

fried chicken, chipotle mayo, housemade coleslaw, fries

LAMB SHANK

slow-cooked lamb shank, basil mashed, onion crisp,
barigoule

POPULICO FRIED CHICKEN

fried chicken, umami bread, slaw, fries or rice

LEMON CHICKEN

half baby chicken, preserved lemon, compressed jalapeno
mix salad or potato wedges

SEARED SALMON —.

mashed potato, grilled broccolini, brussels sprout,
creamy shallot butter sauce

DESSERTS

CHURROS

cinnamon dust, confit spiced apple, cinnamon 1ce cream

DATES PUDDING —

braised dust, aren sauce, planifolia ice cream

MALIBU PINA COLADA

coconut pannacota, pineapple coulis, nastar crumble,
lime citrus sorbet

108K

148K

98K

148K

108K

248K

148K

148K

198K

78K

78K

638K

Price subject to prevailing 21% government tax & service
L] CHEF'S RECOMMENDATION Please contact our server if you have any allergies



FROM THE PARILLA GRILL

FILET MIGNON 328K

tenderloin, sautéed mushrooms, buttery potatoes, asparagus,
perigourdine sauce

SMOKEY SANDWICH 158K

smoked beef brisket, sourdough, jalapeno dressing

WAGYU STEAK FRITES — 288K

200gr grilled picanha, chimicurri, bernaise,
butter coated fries

CHEESE BURGER —. 98K

housemade beef patty, chipotle mayo,
layers of cheese, chips

JALAPENO BEEF RIBS 168K

beef ribs, watermelon pineapple salsa,
pumpkin seeds nougatine

TO SHARE
BBQ RIBS 883K

slow cooked short ribs, baby potato, housemade slaw,
charred chives

RIBEYE 200GR 448K
forest mushroom sauce, potato panco
DOUBLE ENTRECOTE 400GR 798K

burnt onion, broccolini, forest mushroom, marrow butter

SOFT IIRINKS & WATER

COCA-COLA 48K
COCA-COLA ZERO 48K
GINGER ALE 48K
SPRITE 48K
TONIC WATER 48K
AQUA REFLECTION MINERAL WATER 58K
AQUA REFLECTION SPARKLING WATER 58K

Price subject to prevailing 21% government tax & service
L] CHEF'S RECOMMENDATION Please contact our server if you have any allergies




MOCGKTAILS

KEMBANG SETAMAN

homemade black tea syrup, green tea yoghurt,
kecombrang rose foam

SPACE & OOLONG

coconut water, cinnamon syrup, milky oolong cordial,
cheese foam & hint of bitter

THEATRE OF COFFEE

sambiloto reduction, brown sugar syrup, coconut water,
espresso & cheese foam

FUN SPITZER

cranberry juice, grapefruit juice, bubble gum liquid,
lemon ginger gome, soda water

FLOWER LEMONADE

lavender cordial, violet liquid, lime juice, lemonade

PANDAWA BRANA

tentrem black tea pistachio liquid,
tolak angin foam

JUIGES

ANTI-OXIDANT 58K

turmeric, green apple, jicama, lemongrass

GREEN BOOSTER 58K

cucumber, green apple, celery stalk, honey

HERBAL CONCOCTION 58K

arugula, pineapple, lemon, honey

IMMUNITY 58K

beetroot, carrot, orange, ginger

FRESHLY SQUEEZED JUICE 58K

dragon fruit / honeydew / orange / papaya / watermelon

Price subject to prevailing 21% government tax & service
L] CHEF'S RECOMMENDATION Please contact our server if you have any allergies



COFFEES

SINGLE ESPRESSO 38K
DOUBLE ESPRESSO 50K
AMERICANO (HOT/ICED) 40K
CAFE LATTE (HOT/ICED) 58K
CAPPUCCINO (HOT/ICED) 53K
MATCHA COFFEE 53K
PICCOLO LATTE 38K
MOCHACCINO (HOT/ICED) 53K
KOPI SUSU TOLAK ANGIN (HOT/ICED) 58K
SUSU TOLAK ANGIN (HOT/ICED) 48K
EXTRA SINGLE SHOT +15K
ADD FLAVOURS (Caramel, Hazelnut, Irish, Vanilla) +10K
ALMOND MILK +20K
OAT MILK / SOY MILK +15K
TERS

ICED TEA 38K
ICED LEMON TEA 48K
ICED LYCHEE TEA 48K
ICED PEACH TEA 48K
ARTISAN TEA 45K
TENTREM HOUSE BLEND

BLACK TEA

cosmopolitan / french earl grey / honor

WHITE TEA

beauty / grace

GREEN TEA

remedy / spring

HERBAL TEA

immune / summer / serenity

OOLONG TEA

contentment

Price subject to prevailing 21% government tax & service
L] CHEF'S RECOMMENDATION Please contact our server if you have any allergies



