APPETISERS

Datai Caesar & 55
Romaine leaves, soft poached quail eggs, aged parmigiana, focaccia croutons

Add-ons

Chimichurri marinated grilled chicken breast 22
Grilled double-smoked beef bacon 26
Grilled lemon chilli prawns 42
Trout pastrami 50

Melon Gazpacho &2 @& 56

Fennel mint salad, red pepper ﬂakcs, Spanish extra virgin olive oil

Indian Samosa 9% 42

Wheat flour pascry filled with spiced potatoes served with mint sauce and tamarind chutncy

Vegetable Spring Rolls 4% 54

Homemade with sweet turnip, cabbage, carrot, shiitake mushrooms served with

chilli dipping sauce

Satay (6 pieces) & @ 75

Threaded chicken and l’)C(?fOﬂ meboo SkC'LUCTS SCVUCd wirh rice cake and peanur sauce

Lebanese Hummus with Smoke Oil 92 42

Traditional Ambic—stylc recipe served with homemade sumac-salted pita bread

f Contains Nuts @ Gluten-Free w Vegan gVegetarian @Dairy—Free

@ Free-Range Eggs (:@ Direct From Farmer Organic @ Local Product

Please inform us if you have any specific dietary requirement or needs. Our food is prepared in an environment where peanuts/nuts and other
allergens are handled with no separate concerned allergen-free preparacion area.
For the convenience of our guests, we kindly ask to please refrain from using mobile phones inside the restaurant & dining area.

All prices are in Malaysian Ringgit and subject to 10% service charge.



SANDWICHES AND MORE

Served with a choice of skinny fries or local organic mixed greens salad

Datai Wagyu Beef Burger (180 grams) 18

Mushrooms ‘au jus’, onion compote, aged cheddar, milk bun

The Datai Club 84

Double-smoked beef bacon, jalapeno mayo, tomatoes, chic ham, herb egg crepe, lettuce

Teriyaki Tuna Wrap @ 72

Whole wheatﬂour tortilla, spicy citrus mayo, avocado mash, lettuce

Avocado Ciabatta 2 66

Frcshly toasted ciabatea, grillea' zucchini, semi-dried tomatoes, pesto, charred avocado,
roasted capsicum, gmtinared cheese

ASIAN FAVOURITES

Mee Mamak@ 85

Wok-tossed egg noodles, chicken, bean curd, poraro, choy sum, tomato

Nasi Goreng @ & 92
Stir—fricd jasmine rice, chicken, king prawns, kcropok, fried egg, beef and chicken satay

f Contains Nuts @ Gluten-Free w Vegan gVegetarian @Dairy—Free

@ Free-Range Eggs (:@ Direct From Farmer Organic @ Local Product

Please inform us if you have any specific dietary requirement or needs. Our food is prepared in an environment where peanuts/nuts and other
allergens are handled with no separate concerned allergen-free preparacion area.
For the convenience of our guests, we kindly ask to please refrain from using mobile phones inside the restaurant & dining area.

All prices are in Malaysian Ringgit and subject to 10% service charge.



DESSERTS

Our Signature Tiramisu & 48
Coffee créme briilée, light mascarpone cream, almond crumble

Carrot Cheesecake & 2 46

Pumpkin seed crisp, Madagascar vanilla ice cream

Lemon Lime Tart 2 44

Strawberry confit, Thai basil sorbet

Smoked Banana 2 @) 42

Ceylon cinnamon sauce, raisin confit, black glutinous rice, coconut sorbet

Exotic Fruit Salad 92 @ @ 46

Organic Malaysian rose syrup, lychee sorbet

Warm Pomme Tatin & 2 46
Almond 7nCVinngC, Ccylon cinnamon ice cream

Sliced Seasonal Fruit Platter 92 &) @ 44
Selection of Ice Cream and Sorbet (per scoop) 25

Vanilla, double chocolate, sea salt caramel, Oreo cookies, rum raisin
Pistachio &
Coconut, passion fruit, mango, raspberry, scrawberry, calamansi @

Lemon

f Contains Nuts @ Gluten-Free w Vegan gVegetarian @Dairy—l:ree

@ @
&) Free-Range Eggs (%) Direct From Farmer Organic @ Local Product
Please inform us if you have any specific dietary requirement or needs. Our food is prepared in an environment where peanuts/nuts and other
allergens are handled with no separate concerned allergen-free preparacion area.
For the convenience of our guests, we kindly ask to please refrain from using mobile phones inside the restaurant & dining area.

All prices are in Malaysian Ringgit and subject to 10% service charge.



