
Set Lunch Menus



Business Set Lunch

Potato Pave
garlic toum and chives

Chicken Kapitan Curry
nasi ulam and sambal belimbing

Jicama Pie Tee
braised jicama and chilli 

Pan Seared Snapper
sauce meuniere, roasted potatoes & rocket salad

Sago Gula Melaka

38++/pax 
wine pairing at 30++/pax
non-alc pairing at 20++/pax

or

or

or

Starter

 Main

Dessert

Barley Sorbet
passionfruit coulis and honey biscuit

with pandan and coconut milk



Executive Set Lunch

Gallagher’s Oyster
mignonette foam and finger lime caviar

Ah Nya’s Barramundi Fish Curry
cooked in an heirloom spice paste
served with nasi ulam and sambal belimbing

Gai Galae
grilled skewered coconut curry chicken

Hereford Bavette Steak
grilled over apple wood and binchotan
served with  roasted potatoes and rocket salad

Princess of the Straits

58++/pax 
wine pairing at 40++/pax
non-alc pairing at 20++/pax

or

or

or

Starter

 Main

Dessert

Sticky Toffee Pudding
served with vanilla bean ice cream and toffee sauce

puteri salat and salted gula jawa ice cream



Autograph  Set Lunch

Bone Marrow Toasts
crispy herbed crumb and grilled shokupan bread

Dover Sole
sauce meuniere with hollandaise 
served with roasted asparagus & pistachio pesto

Razor Clam
bafun uni, jyu cheung fan, soy garlic kombu fish broth

Seared Venison Loin
port wine sauce and crispy potatoes
served with grilled courgette & sorrel butter

Eton Mess 

88++/pax 
wine pairing at 60++/pax
non-alc pairing at 20++/pax

or

or

or

Starter

 Main

Dessert

Chapman’s Trifle
syllabub cream, rhubarb, sherry, brandy and pistachios 

raspberry cream with meringue and raspberry sauce



Vegetarian Set Lunch

Potato Pave
garlic toum and chives

Baby Jackfruit Gulai
served with nasi ulam and tempeh orek

Jicama Pie Tee
braised jicama and chilli 

Grilled Courgette
served with warm yoghurt, sorrel butter and roasted potatoes

Sago Gula Melaka

38++/pax 
wine pairing at 30++/pax
non-alc pairing at 20++/pax

or

or

or

Starter

 Main

Dessert

Barley Sorbet
passionfruit coulis and honey biscuit

with pandan and coconut milk


