
ALLERGY NOTICE
The menu items may contain allergen ingredients . Before placing an order,

kindly notif y our host i f you have any food allergy or special dietar y requirements .

Discount is not applicable on the set menu. All prices quoted are in 

Malaysian Ringgit (MYR) and are inclusive of prevail ing government taxes

C O N T I N U E  >

H O R I Z O N  G R I L L

SATURDAY
BRUNCH

A D D - O N  M Y R  1 9 8  Nett

For Free Flow Italian
Prosecco

TARTARE “ON ICE”

B L U E  F I N  T U N A
with Sesame, Yuzu and Chives

AT L A N T I C  S M O K E  S A L M O N
with Sour Cream, Tarragon and Cappers

P R AW N  C O C K TA I L
with Celery and Papaya

C U R E D  H A M I C H I
with Basil, Lemon and Caviar

A N G U S  B E E F  TA R TA R E
with Quail Eggs and Black Truffle

S M O K E D  A N G U S  C A R PAC C I O  
with Mustard and Parmesan Aioli

V I T E L L O  T O N N AT O  
Sliced Veal Tenderloin, Tuna

and Cappers Sauce

 M E D I T E R R A N E A N  C H E E S E
A N D  C O L D  C U T S  B OA R D

Gnocco fritto and Vegetables with Dipping

M I N I  VO L  AU  V E N T
with Wild Mushroom and Truffle

G R I L L E D  AVO C A D O
Heirloom Tomato, Kalamata Olives

and Cappers

F R I T T O  M I S T O
Prawn, Squid, Soft-Shell Crab

and Cod Fish

PAC C H E R I
Paccheri, Tomato, Crab, Tuna and Basil

Served by Trolley

A PPE T I S E R

PER PERSON

MYR 188 NET T
CHILD 6 - 12 years old

MYR 124 NET T
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BEEF

G R A S S - F E D
AU S T R A L I A N  S T R I P L O I N

with  Chimichurri and

Rocket Salad

 
S L OW- C O O K E D

A N G U S  M E AT  B A L L
Arrabbiata Sauce and

Creamy Potato

LAMB

M E D I T E R R A N E A N  S T Y L E
L A M B  R U M P

Dijon and Rosemary Crust, Eggplant

Caviar and Mint Yoghurt Sauce

 

CHICKEN

C H I C K E N  S K E W E R
with Diavola Sauce

C H I C K E N  C A E S A R
C R O Q U E TA S

Caesar Sauce, Lettuce and

Parmesan 

SEAFOOD

G R I L L E D  P R AW N S
with Butter, Garlic and Parsley

B A R R A M U N D I  S K E W E R
with Creamy Sea Urchin Sauce

L I V E G R I L L

 C H O C O L AT E  M O U S S E

L E M O N  C U R D
and Sablé Breton Bars 

C O O K I E  C R U M B  C H O U X
with Dulcey Whip Ganache

and Hazelnut Praline

PA N DA N  C R È M E  B R U L E E

L O T U S  M A N G O  C H E E S E C A K E

R E D  F R U I T  D E L I C E

C A P R E S E  C A K E
with Milk Chocolate Chantilly

P I S TAC H I O  M A D E L E I N E S

D E S S E R T


