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6-COURSE HORIZON GRILL MYR 788 NETT
TABLE PACKAGE WONDERS OF THE SEA PER PERSON
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8 EERE vE
FIRST COURSE CRAB SALAD E@ibi 71 %D
s Avocado, Frisée, Tomato Confit
= BEE HEEEMMEER
SECOND COURSE JAPANESE TUNA RIBBONS Hg2itaflgs T QA
SR Kimchi, Shiso, Yuzu
—=F . EHMET
THIRD COURSE HOKKAIDO SCALLOP #tisERER (3
T Cauliflower, Edamame, Sea Urchin Sauce, Ikura and Black Truffle
== WBE. 5. 0%, S XBTFNENE
PASTA %3 BOTTONI ALLA PUTTANESCA @AMB#ZEAHE ( $2Q
&= KA E Squid Ink Pasta Filled With Prawn, Puttanesca Sauce, Mussels
- EETEXAEEREBI. WELmEFIKBNI
MAIN COURSES 72 OCTOPUS & [ HR
+x Miso Glazed, Smoked Carrot, Broccolini and Chili Oil

VATRIE ER, BoB A% b Tl S & A ER B
Choice of One (1) Main
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3¢ MIYAZAKI TENDERLOIN =EI&3EH4H
Pumpkin, Porcini Mushroom, Morrel Jus and Black Truffle
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DESSERT MILLE-FEUILLE #XFE&H 1OY
Phyllo Pastry with Vanilla Cream, Strawberry and Mint

RRRE, REEEDNH. E50EE

i &

w T ] WOHOD Y LD BTR/A

CHEF'S SIGNATURE WELLBEING VEGETARIAN VEGAN LACTOSE EGG PEANUT GLUTEN TREENUTS SOY SESAME SHELLFISH FISH SPICY
[ ERE SR ied24 £ oS FHE £ "E IR BR PN Zh EEES & £S5

All prices quoted are in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes. ALLERGY NOTICE The menu

items may contain allergen ingredients. Before placing an order, kindly notify our host if you have any food allergy of special
dietary requirements. iIEMIEHISRAE LS H (MYR) #THEHESHNANBFHRS. IRRT: XETNESTREEIZRAD . &Y
E a EAEMEHHERINNRAER, FERENSNRNNHET R, S %




