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appetizers

Crispy “Kataifi” Prawn; Thai style mango salsa, salmon roe, nam pla vinaigrette.

Crispy Soft Shell Crab; Green papaya, pomelo, local aromatic leaves, chiliand ginger flower.

Five Spiced Crispy Carrot; White turnip and zucchini roll with Asian herbs and plum chili dipping. Vegetarian

Mushroom And Feta “Gyoza” Dumpling; Stewed sweet basil shitake, sweet soya, green onion, garlic, ginger, sesame oil dipping. Vegetarian
Seared Yellow Fin Tuna; Quail egg, Malay aromatic leaves, kaffir lime dressing. Gluten free

Ceviche Of Salmon; Tuna and red snapper on cucumber, celery and mint salad with lemon and ginger pomegranate dressing. Gluten freg

Lemongrass Turmeric Salmon; Cucumber, celery and mint salad with lime, traditional percik sauce. Gluten free, Contains nuts

Oriental Seared Australian Premium Beef Salad; Young papaya, romaine lettuce and local leaf salad, palm sugar, lime, lemongrass and
tamarind sauce. Gluten freg

Shredded Chicken Salad; Long bean, julienne vegetables, local leaf salad, coconut flakes and fried shallot with homemade plum, sweet chilli and
coriander sauce. Gluten free

Caesar Salad; Crisp romaine, aged parmesan, beef bacon, quail egg, basil crusted croutons and your choice of topping; Grilled chicken breast or
Marinated king prawn.

Leafy Green Salad; Cherry tomato, mango and avocado served with passion fruit dressing, cashew nut and blue cheese. Gluten freg, Vegetarian,
Contains nuts

Seared Scallops; Tomato chutney and roasted peppers. Gluten free

soups

Thai Seafood Broth; Kaffir ime, lemongrass, galangal and coriander seafood broth with king prawn, squid, mussel, fish, oriental mushrooms with
julienne vegetables. Gluten free

Malaysian Style Of Ox-Tail Soup; Potato, carrot, fresh fried shallot and green onion. Gluten free

Traditional Malay Laksa Soup; Grilled marinated king prawn, local aromatic herbs and julienne vegetables. Gluten freg
Baked Pumpkin Soup; Rosemary chilli. Gluten free\egetarian

Roasted Eggplant And Tomato Soup; Shaved parmesan, basil pesto. Gluten freg, Vegetarian

Wild Mushroom Soup; Basil scented grape seed oil. Gluten freg Vegetarian

Lobster Bisque; Lobster medallions, dill sour cream and tapenade toast.

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit

59

57

47

45

56

52

48

62

46

62

55

58

49

47

49

42

42

49

67



asian mains

Baked Chicken Percik; Lemongrass skewered baked chicken, kaffir ime, turmeric gravy with Julienne vegetables and longan relish,
papadom and steamed rice. Gluten free, Contains nuts

Trio of Rendang; Braised beef, lamb and chicken in Malay aromatic spices and coconut flakes served with Malay pickle, chilli dip,
papadom, local green and steamed rice. Gluten free

Langkawi Fresh Fillet Of Sea Bass; Turmeric, chilli paste and lemongrass on banana leaf, young papaya salad and steamed rice with
traditional chilli jam. Gluten free

Stir Fried Garden Vegetables; Malay pickle, chilli dip, papadom and steamed rice. Vegetarian

Malay Tasting Platter; Fillet of sea bass sambal, king prawn curry, chicken percik, beef rendang with wilted green, papadom, Malay pickle
and steamed rice. Gluten free, Contains nuts

Pajeri Terung And Nenas,; Braised brinjal and pineapple with chilli paste, cumin, fennel, coriander served with Malay pickle, chilli dip,
papadom, local green and steamed rice. Gluten free, VVegetarian

Braised King Prawn; Coriander and pineapple in coconut turmeric gravy and steamed rice. Gluten free

Thai Tiffin set for two persons:

Hot and sour prawn tom yum soup|Fried sea bass filet with chilli sauce|stir fried chicken with cashew nut and Thai basil | Thai beef curry |
Pomelo salad. Gluten free, Contains nuts

Malay Tiffin set for two persons:

Soto Ayam; Malay style chicken soup with crispy rice vermicelli, shredded chicken, bean sprout, spring onion, fried shallot, peanut, lime and
sweet soya chilli paste 'Braised king prawn with coriander and pineapple in turmeric gravy 'Chicken in Malay style tomato gravy with green
peas |Braised beef rendang in aromatic spices with coconut paste | Sautéed bean curd, bean sprout and chives. Gluten free, Contains nuts

All dishes below are served with white rice, wilted pea leaf, Thai basil red curry gravy, garlic, saffron aioli and Malay tamarind sauce

Langkawi Lobster; Marinated spice and local herbs. * Gluten free

Thai Style Jumbo Tiger Prawn; Marinated with spicy vinaigrette. Gluten free

Whole Sea Bass; Rubbed with the popular Malay sambal sautéed chilli paste with onion, ginger, garlic, lemongrass, shrimp paste and
turmeric.

Whole Snapper; Marinated with lemongrass, kaffir ime and fresh turmeric.

*A surcharge of RM 129.00 is required for Half Board, Full Board and All Inclusive Package

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit
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western mains

Five Spiced Duck Breast; Baked pumpkin, bak choy, bean sprout and lychee salad with orange ginger sauce.Gluten freg
Pan Fried Snapper Fillet; Dry wanton noodle, soft shell crab salad with ginger garlic oil.
Pan Fried Sea Bass; Baked sweet potato, cumin scented mango relish and local aromatic leave salad. Gluten freg

Grilled Salmon; Kumara mash, baby kailan, turmeric mango salsa, pomegranate molasses. Gluten free

Baked Lemon And Garlic Cod Fillet; Braised chick pea, wilted green, tomato salsa with lemon aioli. Gluten free

White Sesame And Coriander Seed Crusted Tuna; Sautéed onion and cilantro soba noodle with honey, soya and sesame oil, mango
and cherry tomato salad.

Baked Lobster Thermidor; Roasted pumpkin, green bean and asparagus salad, grilled lemon. * Gluten free

Grilled Jumbo Prawn; Asparagus and garlic chili spaghetti, baby spinach, shaved parmesan.
Oven baked spiced chicken breast on potato and cauliflower curry, wilted green with cucumber and mint raita, makhni sauce. Gluten fre¢, Contains nuts

Baked Half Organic Chicken; Roasted baby potato, carrot, garlic, rosemary and asparagus with thyme sauce.Gluten freg

Grilled Angus Beef Sirloin; Sautéed wild mushroom and baby potato, asparagus, green peppercorn sauce. Gluten free

Grilled Rib Eye Steak; Vegetable cake, wilted baby spinach, garlic thyme jus. Gluten freg

Beef Tenderloin; Chive mashed potato, watercress salad, béarnaise sauce, thyme scented shallot jus. Gluten freg

Baked Australian Lamb Cutlet; Apple cous cous, ratatouille, string beans and rosemary jus. Gluten freg

New Zealand Rack Of Lamb; Marinated with rosemary and garlic served with rosemary and garlic sautéed potato, garden vegetables and thyme
scented shallot jus, garlic saffron aioli and plum chilli coriander sauce.

*A surcharge of RM 129.00 is required for Half Board, Full Board and All Inclusive Package

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit
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Planter’s western signature dish

tastes evolve, but certain classics that are unwaveringly, irresistibly good stand the test of time that are inspired by rich culinary heritage
dating as far back as the late 1800s and by virtue of their staying power, we offer a window onto the eras in which these dishes were born.

CHATEAUBRIAND HISTORY

Itis a recipe, not a cut of meat. It was created for Francois René Vicomte de Chateaubriand (1768-1848) French author and
statesman by his chef, Montmireil in 1822.

Signature Dish

Chateaubriand; Australian premium beef tenderloin with potato gratin, wilted spinach and cherry tomato served with shallot jus and
béarnaise sauce. Carved tableside on a gueridon cart. Gluten free

RM 280.00 nett for two persons

BEEF WELLINGTON HISTORY
Created in celebration of the first Duke of Wellington, Arthur Wellesley, and his victory in defeating Napoleon Bonaparte at the
Battle of Waterloo on June 18 1815. Such an iconic character needed immortalising, so a pastry ensconced beef dish was named
after him.

Signature Dish

Beef Wellington; Sautéed baby potato with rosemary, thyme and garlic, mesclun with honey balsamic dressing, shaved parmesan
and beef jus. Carved tableside on a gueridon cart.

RM 290.00 nett for two persons

At the centre of your experience, the drama of masterful cuisine is showcase through a carving trolley that is wheeled to your table
for the meat to be carved and served in front of you with precise attention to detail, perfect execution and exceptional service.
When it comes to the time-honoured culinary tradition of tableside service, the lyrics to Carly Simon’s iconic ’70s ballad immediately
come to mind: “Nobody does it better.”

Come relaxed....leave inspired!

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit



The Danna Culinary Masterpiece Collection
surf and turf ==

RM 320.00 nett per person
(Six hours advance notice required)

a beautiful combination of fresh seafood and premium grilled meat which is one of those celebration of the extravagance
of land and sea that is a classic combinations that just never seem to go out of style

Chef Hairi’s rendition of the classic surf and turf comes with choice of

starter

Caesar Salad; Crisp romaine, aged parmesan, beef bacon, quail egg, basil crusted croutons
Or

Lobster Bisque; Lobster medallions, dill sour cream and tapenade toast.

main
Steak Of Your Choice
Australian Angus Ribeye Or Angus Tenderloin
served with Local Coral Lobster, Prawn, French Bean, Cherry Tomato, Thyme Jus and Safron Aioli Gluten free

extras

Grilled Scallops - Rm 60 for 5 pieces Grilled Jumbo Prawns - Rm 150 for 3 pieces
Gluten free Gluten free

Side Dishes
Mashed Potato, Sautéed Mushroom, Green Asparagus, Sautéed Spinach Gluten free , Vegetarian
Rm 30 nett each

finish this sumptuous meal with the restaurant’s signature dessert

Affogato
Vanilla ice cream “Drowned” in a double shot of Espresso coffee, with your choice of:
Frangelico / Cointreau / Tia Maria / Amaretto / Baileys Irish Cream or Drambuie

Or

New York Cheese Cake
with homemade cherry ice cream and vanilla chantilly.

@ Zxy| Snap & Post on social media to get a 10% discount on surf & turf
* A surcharge of RM 140.00 is required for Half Board, Full Board and All Inclusive Package & 30% discount on the extras

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit



tomahawk ribeye steak *

RM 550.00 nett - Sharing for Two Persons
(Six hours advance notice required)

A huge bone inribeye that is rich, tender, juicy and full of fantastic -flavour. This steak has a generous marbling throughout and is perfect for sharing.

Our sighature 40-ounce cut makes it a perfect steak to share between two people.

starter

Roasted eggplant and tomato soup. Gluten free, Vegetarian

Or

wild mushroom soup. Gluten free, \Vegetarian

main

Australian Angus Ribeye Tomahawk
baked potato, baby carrot, green bean, cherry tomato, garden salad with béarnaise sauce and shallot jus. Gluten freg

dessert
Baked new york cheese cake.
or

Assorted cut fruits with lime.Gluten free, Vegetarian

WHAT IS A TOMAHAWK RIBEYE STEAK?

The tomahawk steak is essentially a ribeye beef steak specifically cut with at least five inches of rib bone left intact. The extra-long, french timmed bone
utilizes the same culinary technique that shapes a rack of lamb. “Frenching” means trimming the bone of meat and fat to the point where it looks like a handle.
This gives the steak its signature flavour and unique look, which resembles a Native American tomahawk axe (hence the name).

BEST WINE PAIRING WITH A TOMAHAWK RIBEYE STEAK

A full-bodied, moderately robust wine like a Cabernet Sauvignon is recommended for such a highly marbled steak.
If you prefer a lighter, gentler red variety, a Pinot Noir would also be a great fit.

*A surcharge of RM 188.00 is required for Half Board, Full Board and All Inclusive Package

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit



authentic subcontinent cuisine

Both cuisines with its distinctive aroma and taste of spices consists of dishes developed in Medieval India at the centre of the Mughal Empire
that shares it*s roots of cooking style and recipes with a lot of Asian and Persian foods. Mughlai cuisine has a profound influence on the
culinary styles and regional cuisines of present day India and Pakistan

Indian

appetizers

Chicken Tikka; Marinated boneless chicken in yoghurt, garam masala, cumin, coriander and mustard oil in tandoori oven. Gluten free 48
Tomato Shorba (Soup); Fresh tomato, garam masala and lemon juice. Gluten freg, Vegetarian 40
Nachos Chaat; Tortilla skin, potato, yoghurt, mint sauce and tamarind sauce. Vegetarian 48
Tandoori Champ; Tandoori of lamb ribs with Indian garam masala, mustard oil, mint sauce and mango chutney. Gluten free, Contains nuts 48

vegetarian mains

Paneer Butter Masala; Indian cottage cheese, onion tomato masala, fresh tomato, cumin, coriander, ground chili with butter and cream. 59
Gluten free, Vegetarian

Palak Paneer; Indian cottage cheese, fresh spinach, onion tomato masala and fresh cream. Gluten freg Vegetarian 55
Dhal Makhni; Black dhal, channa dhal and kidney bean cooked in a spiced tomato gravy with fresh garlic, cumin seed butter and cream. 48

Gluten free, Vegetarian

curries

Murgh Makhni; Chicken tikka with a rich tomato sauce, cashew nut paste, garam masala, kasoorimethi and cumin powder. Gluten freg 78
Contains nuts

Lamb Rogan Gosht; Kashmiri popular lamb cubes cooked with fresh aromatic herbs and spices with fresh coriander and chopped tomato. 87
Gluten free, Containg nuts

Jingha Mirch Masala; Prawns cooked with spiced onion, tomato and capsicum. Gluten freg 72
Palak Gosht; Lamb cube cooked with fresh spinach, onion, tomato, masala and fresh cream. Gluten freg, Containg nuts 87
Lamb Masala; Lamb cube cooked with onion, fresh tomato, ginger, garlic and butter cream. Gluten free 87

All mains and curries are served with cucumber, onion and tomato raita, mint yoghurt, mango chutney, lime pickle and cucumber salad
with choice of steamed rice or biryani rice or plain naan

biryani rice / naan / tandoori roti

Jingha Biryani; Fresh prawn cooked with basmathi rice. Gluten free 79
Chicken Biryani; Spiced boneless chicken with basmathi rice. Gluten free, Contains nuts 75
Plain biryani rice. Gluten freg, Vegetarian 20
Naan Plain; Aloo paneer, garlic. Vegtarian 15
Tandoori Roti; Punjabi style of bread with atta flour cooked in tandoori oven. Gluten free, VVegetarian, Vegan 15

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit



authentic subcontinent cuisine
Pakistani

appetizers

White Channa Chaat; Chick pea, onion, tomato, fresh coriander, chaat masala, mint sauce and mango chutney. Gluten freg, Vegetarian

Lamb Shorba (Soup); Lamb cube with Pakistani spices. Gluten free
Moong Dhal Shorba (Soup); Moong dhal with ginger, garlic, cumin seed, fresh tomato. Gluten free, \Vegetarian

vegetarian mains

Hyderabad Baingan; Brinjal, onion, tomato masala, tamarind and garam masala. Gluten freg Vegetarian

Dum Aloo; Spicy potato with Kashmiri chili powder. Gluten free, \VVegetarian
Kaddu Sabzi; Spicy pumpkin cooked with ginger and chillies, Lahore style. Gluten freg, Vegetarian

Karhi; Tender yoghurt dumpling and buttermilk sauce. Gluten free, \Vegetarian

Aloo Cholay; Tender chick pea and potato, onion, tomato and masala with Pakistani spice. Gluten freg, Vegetarian
curries

Aloo Keema :Minced lamb, cooked in spices and cream. Gluten free
Choice of diced potato with Green chili or Green peas.

Fish Curry; Salmon cooked with tomato gravy, spices and cream. Gluten freg

Lahore Murgh Cholay; Boneless chicken, chick peas, fresh ginger garlic with onion, tomato and masala. Gluten free

Pakistani grill

Lamb Seekh Kebab; Minced lamb skewer with cumin, coriander and chili powder cooked in tandoori oven. Gluten free
Afghani Chicken; Oven baked chicken thigh with cumin, coriander, mozzarella and cream. Gluten freg
Machi Tikka; Skewered marinated salmon with tandoori masala. Gluten free

Penshawar Chapli Kebab; Minced beef with green chili, coriander seed, onion, ginger, chili powder, garam masala, chick pea flour. Gluten free

All mains and curries and Pakistani grill dishes are served with cucumber, onion and tomato raita, mint yoghurt, mango chutney, lime pickle and cucumber salad
with choice of steamed rice or biryani rice or plain naan

authentic subcontinent speciality dish
BEEF NIHARI

Braised beef cubes and bone marrow with garam masala, ginger garlic paste, turmeric, chilli powder and mixed spices of cinnamon stick,
cardamom, fennel seeds Gluten free

An aromatic and spice laden tender beef stew with wonderful flavours and aromas of different spices popular in
northern India, Pakistan and Bangladesh

(24 hours advance notice required)

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit
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thali set

Indian-style set meal made up of a selection of various dishes served on a platter

Thali set meal is an ideal option for diners who want to sample several curries at one go and it offers 6 different flavours of sweet,
salt, bitter, sour, astringent and spicy on one single platter as according to Indian food custom,
a proper meal should be a perfect balance of all these 6 flavours

North Indian Vegetarian Thali Set

An Indian set meal consisting of soup three vegetarian curries
and condiments served with biryani rice, plain naan and
choice of dessert.

starter
Tomato Shorba; Tangy Indian tomato soup mildly spiced with cumin seeds
and green chillies. Gluten free, Vegetarian

centre platter
Biryani rice and plain Naan - oven-baked flatbread, accompanied with
crisp papadom. Gluten freg

accompanying dishes
« Sabzi Jalfrazi; Semi-dry Indian mixed vegetables cooked in
tomato-based gravy. Gluten freg, Vegetarian

e Paneer Makhni; Paneer cheese simmered in _
aromatic butter based tomato cream gravy. Gluten freg, \Vegetarian

+ Dhal Tadka; Yellow lentils cooked with onion, tomato and flayoured with
tempered ghee fried spices & herbs. Gluten free, VVegetarian

 Mixed Raita; Indian yogurt sauce mixed with vegetables and
flavoured with chili and cumin seeds. Gluten free, Vegetarian

dessert
Gulab Jamun; Milk balls fried and poached in sugar syrup
or Mixed Fruit Platter.

RM 148.00 nett per person

(Minimum 2 persons - 24 hours advance notice required)

South Indian Non Vegetarian Thali Set

An Indian set meal consisting of lamb curry, chicken curry,
vegetarian curry and condiments served with biryani rice,
plain naan and choice of dessert.

starter
Mulligatawny Shorba; Zesty traditional chicken soup spiced with
red and yellow lentils, cream and Indian herbs. An English soup with origins
in Indian cuisine. Gluten free

centre platter
Biryani rice and plain Naan - oven-baked flatbread, accompanied
with crisp papadom. Gluten free, \Vegetarian

accompanying dishes
e Lamb Rogan Gosht; Aromatic and thick savoury lamb curry of
Kashmiri origin cooked in spices. Gluten fres

e Murgh Chettinad; Flavoursome chicken curry from
Tamil Nadu in South India. Gluten freg

« Dhal Tadka,; Yellow lentils cooked with onion, tomato and
flavoured with tempered ghee fried spices & herbs. Gluten freg, Vegetarlan

 Mixed Raita; Indian yogurt sauce mixed with vegetables and
flavoured with chilli and cumin seeds. Gluten free, VVegetarian

e Lemon Pickle; Spicy and sour healthy pickle to tickle your
taste buds. Gluten free

» Raw Vegetables; Cucumber, tomato, fresh onions,
lime wedges. Gluten freg, Vegetarian

dessert
Gulab Jamun; Milk balls fried and poached in sugar syrup
or Mixed Fruit Platter.

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit



arabic menu aua «y sl 4
appetizers <ia
Fattoush; Crispy bread salad with baby romaine lettuce, cucumber, tomatoes and olives, drizzled with lemon vinaigrette. Vegetarian
il g padd) Add ¢ ganlll 13 ) aa ¢y 9330 calalalall ¢ LAl ¢ Ala gl uddl s pa ddia jial) Gudd) Aabes ;i i)
Hummus; Puree of chickpeas bean seasoned with lemon juice, sesame paste and sea salt served together with griled Lebanese bread. Vegetarian
Gl g padd) Add | AL Al ae dadia g saal) gelal) camnanadl ¢ gara cGgadlll suas aa Al giuY) asal) Gl Ch G A 1aaal)
Falafel; Tahini yoghurt, pickle radish salad. Vegetarian
il g padd) Add Jiaal) Jadl) Adalus ¢ Algal) (50l 5 JEDAY
soups 4 sl
Forest Mushroom; Cream of assorted wild mushroom, shaved parmesan, fresh cream, sautéed mushroom. Gluten free, Vegetarian
Oigladl e (A g il g puadl) Aid A gl a g pdia e JUal) dag 1S ¢ ma bl il pid ¢ g sl g piall Ay S A giY) a g piall
Masoor Dhal; Spiced red lentil with masala yoghurt and curry toast. Vegetarian
il g padd) Add | jaaaall 5aad) Ylalal) 535 g B paaall uand) Jil g5 1l ) gualal)
mains 4w )l @ISy

Mixed Grill; Combination of Arabian chicken shish tawook, lamb chop and beef kebab served with crispy fries and naan bread accompanied with garlic
aioli, hot sauce, cucumber yoghurt.
S gal el dalial) e gil) aa Ay gauan L G Adia jial) (ubiUadl) aa datia i) aad QLS aitd) and adad (399 Ghsdd] Zlad (e As gana tAISEA) (g glial)

Lahem B’lkhodar; Stew of lamb with pepper and potatoes in a Mediterranean tomato sauce served with kabsa rice and naan bread.
SN 3 g Al ) aa dadia aldd) alilakall dualia A (ubiladl) g 3 gul) JALAN aa J8) aad gl 1 jLaddly aal
Mandy Chicken Rice; Traditional Yemeni rice dish with Arabic spiced chicken served with salad accompanied with cucumber yoghurt and chili dip. Gluten freg
(O slad) e JA) 3 ad) bl g JLAD) 3l 5 Ay ganaa Adabd) pa adly (il ol Zlaall aa s 0l8S ey 3l (o izplaally gaiall 3

Mandy Lamb Rice; Traditional Yemeni rice dish with Arabic lamb shank served with salad accompanied with cucumber yoghurt and chili dip. Gluten free
Ofigladl e A Bl Adabud) QLAY il ae Ay gaian g Aalud) ga dadia (o ol alad) aad 3138 aa & el 50 (ke aallly s aial)
Roasted Chicken Al - Kabsa; Arabian fragrant rice dish with roasted spiced chicken accompanied with garlic yoghurt and chili dip. Gluten free
Ofiglal) Cpa (MA 5 ) ddaludig asill 3L ae Ay gauaa (g pdial) lall gladly ol SN Gk G 9dal) Zlaall A
Arabic Oven Baked Fish; Arabian fragrant rice dish with spice marinated of grill whole snapper or grouper fish, lemon wedges and chopped parsley. Gluten free
Oistal) (e (A3 538 g G gaslll gl s cBlad) da gl ducanall ) grcil) lans gi ) galgd) clams pa padl 3Y) (e Gabar QAN & sadaall (o ad) dlacd)
desserts 1=l
Om Ali; Egyptian bread pudding with pistachio, raisin and vanilla sauce. Contains nuts
Mouhalabieh; Lebanese milk pudding topped with rose water syrup and crushed pistachio nuts. Gluten free, Contains nuts
Lgadaall Fiadll (3 o0 sla g da g pgeall AU calall: Aglgall

Dates Cake; Served with dates compote and homemade vanilla ice cream.
(el LN g S Gl 5w pgeal) el pn Aatia yall) claS: yall) clas

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit
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Thal set menu

appetizer
Please select one

« Roasted beef with mint and lemongrass. Gluten free

e Lemongrass skewered king prawn on Thai style mango salsa, salmon roe,
nam pla vinaigrette. Gluten free

« Seared yellow fin tuna with calamansi ginger toasted coconut. Gluten free
soup
Please select one
« Coconut and galangal soup with lobster meat, prawn and mussel.Gluten free
«Thai pumpkin soup with coriander oil. Gluten free, \Vegetarian
main
Family style serving
« Thai Aromatic red curry chicken with pickled cucumber, crispy fried shallot. Gluten fres

o Fried fillet of sea bass with lemongrass, shallot, chili and coriander
and nam pla dipping. Gluten free

e Duck breast green curry with pineapple and Thai eggplant.G|U'[en freg

dessert
Individual Serving

Mango sticky rice with coconut milk. Gluten freg, \Vegetarian

RM 168.00 nett per person
(Minimum 2 persons)

Nyonya set menu

Chinese set menu

appetizer
Please select one

e Prawn spring roll with chili dip.

e Chicken wanton on crispy vermicelli, chili bean sauce.

soup
Please select one

e Hot and sour seafood soup; prawn, mussel, scallop, tofu, egg white,
coriander, spring onion. Gluten free

e Wanton soup with chicken dumpling, noodle, bak choy and sesame garlic oil.
main
Family style serving

» Sze chuan crispy chicken, dried chili, ginger, cashew nut, peanut, spring onion.
Gluten free, Containg nuts

¢ Fried fillet of sea bass, with three flavor sauce. Gluten free

e Crispy spicy prawn, Sze Chuan black bean, spring onion and garlic flake.
Gluten free

o Stir fried asparagus with oyster sauce, crispy shallot and garlic flake.
Gluten free

dessert
Individual Serving

Black glutinous rice with coconut ice cream. Gluten freg, \Vegetarian

RM 168.00 nett per person
(Minimum 2 persons)

appetizer
Please select one

« Rojak Nyonya; Pineapple, cucumber, white turnip, young mango in a shrimp paste with grilled prawns. Gluten free, Contains nuts

« Udang Serai; Minced prawn on lemongrass with peanut sauce and coriander sweet soya dipping. Gluten free, Contains nuts

Family style serving

e Fish Moolie; Snhapper filet with coconut milk, kaffir lime leaf, tomatoes, ginger, onion, turmeric, ground coriander, cumin,
chili powder and fish sauce. Gluten free

e Udang Goreng Chili; Nyonya style of king prawn with homemade chili jam. Gluten freg

e Chicken Pong Teh; Chicken cooked with shallot, preserved soybeans (Taucheo), rock sugar, cinnamon, soy sauce, bamboo
shoots and green chili. Gluten freg

dessert

Individual serving

Sago Melaka; Traditional Nyonya pearl sago with palm sugar, caramelized pineapple and homemade coconut cream Gluten free

RM 150.00 nett per person
(Minimum 2 persons)

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu

Please inform our Restaurant Manager regarding any other food allergies or dietary requirements
All our prices are nett and in Malaysian ringgit



steamboat set dinner

Steamboat is a hearty meal of freshly-picked, delicious quality raw meat, fish and vegetables, cooked to perfection at your table in a pot of
simmering rich and aromatic broth.

Start with a spoonful of the soup to satisfy your appetite before you tuck into a host of ingredients such as meats, vegetables and mushrooms
which are the usual norm.

starter

Five Spiced Crispy Carrot .
White Turnip and zucchini roll with Asian herbs and plum chilli dipping. Vegetarlan

main

choice of soup
Healthy Chicken Collagen Soup or Spicy & Sourish Thai Tom Yum Soup.

choice of noodle
Yi mein (Cantonese egg noodles), Vermicelli, Ramen or Soba Noodles.

vegetable

Siew pak choy, Chinese cabbage, young corn, 4 mushrooms — oyster, straw, enoki & black shitake, soft bean curd, tofu skin, sea weed, black fungus.Vegetarian

seafood

Sea bass fillet, salmon cubes, king prawn, squid, crab sticks, homemade seafood wanton, black & green mussel, scallop, fish cake,
slipper lobster, fish ball, crab stick roll.

meat
Chicken and beef tenderloin slices, homemade chicken wanton, homemade beef balls.

€dg
Quail Egg

Accompanying Condiments & Dipping Sauce
Fish sauce, lime, cut chilli, sesame oil, light soya sauce, spring onion, fresh coriander & fried shallot.

dessert
Black glutinous rice with coconut ice cream. Gluten freg, \Vegetarian
Or

Assorted cut fruits with lime. Gluten freg, Vegetarian

Rm 148.00 nett per person

(Minimum 2 persons - 24 hours advance notice is required)

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit



dome style authentic malay set dinner
true palate pleasing malay flavors

Savor the home-cooked goodness of Malay cuisine inspired from traditional specialties made with fresh spices, herbs
and roots with century old cooking techniques known for its eclectic influences and rich history.
Main dishes are served dome - style for sharing

soup
Malay spiced ox-tail soup. Gluten freg

mains

« Malaysian style of chicken curry with green chili and potato. Gluten free
« Braised king prawn in turmeric coconut gravy. Gluten free
« Premium Beef Rendang Tok with cumin, fennel and coriander seeds with local herbs. Gluten free
« Crispy soft shell crab sambal.
. Crispy fried red snapper fillet with tamarind honey chili sauce. Gluten free
« Local spinach and pumpkin in white coconut gravy. Gluten free, Vegetarian

Served with jasmine rice, fish crackers, cucumber, tomato and local leaf salad with traditional chili jam.

dessert

Coconut cream brulée .
with pandan ice cream and crispy sesame tuille. Gluten free, \Vegetarian

Coffee or Tea with Malay kuih.

RM 200.00 nett per person

(Minimum 2 persons - 24 hours advance notice required)

A surcharge of RM 30.00 is required for Half Board, Full Board and All Inclusive Package

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit



malay kenduri journey

The Planter’s restaurant is proud to offer to our esteemed guests a unique Malaysian culinary experience, the
traditional Malay Kenduri. The Malaysian word “Kenduri” is translated into English as “Fest” and it represents the
traditional wedding fest which is an integral part of the Malay wedding celebration. Guests will be able to
experience an array of local dishes prepared with local ingredients. Moreover, dinner will be served in the
restaurant’s outdoor gazebos representing the tents normally used for these occasions.
to begin

Trio flat bread of paratha, capati and naan with yellow dhall, chicken curry and spiced hummus.

cold appetizer

Salad of fresh Langkawi prawn, scallop and slipper lobster with kaffir ime, sesame, toasted coconut,
rambutan and local leaf salad in coconut husk. Gluten free

soup

Malay spiced beef rib with galangal, lemongrass, lime and fresh coriander soup. Gluten free

palate cleanser

Chef’s selection of sorbet to add some zest and to delight your taste budes.

mains
« Grilled bamboo skewered chicken with traditional peanut sauce. Gluten free, Contains nuts
« Crispy fried Tiger prawn with Malay style chili jam. Gluten free

« Premium Beef Rendang Tok; Classic traditional Malay dry beef curry slow cooked in rich coconut cream and
freshly ground Asian spices. Gluten free

« Crispy soft shell crab with local wild honey chili and coriander dipping.
« Baked red snapper fillet wrapped in banana leaf with tamarind pulp, shallot, chili and coriander gravy. Gluten freg
« Local spinach and pumpkin in white coconut gravy. Gluten free

Served with jasmine and yellow lentil rice. Gluten free

dessert

« Coconut cream brulée. Gluten freg, Vegetarian
« Palm sugar snow, pandan ice cream and crispy sesame tuille. Gluten free, \Vegetarian

RM 240.00 nett per person

(Minimum 2 persons - 24 hours advance notice required)

A surcharge of RM 70.00 is required for Half Board, Full Board and All Inclusive Package

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit



desserts

Crépe Suzette; Cooked live and flambéed with brandy and triple sec on a flambé trolley in a tableside performance. Alcohol

Baked New York Cheese Cake; With homemade cherry ice cream and vanilla chantilly.

Warm Valrhona Chocolate Pudding; With vanilla ice cream. Gluten free

Coconut Panna Cotta; Coconut sorbet, passion fruit gel and lime mango cube.

Carrot Cake; Coconut semifreddo, carrot caramel, raisin compote. Contains nuts

Sago Melaka; Traditional Nyonya pearl sago with palm sugar, caramelized pineapple and homemade coconut cream. Gluten free
Coconut Mango Mousse; Soft coconut sponge, berries jelly and milk chocolate crispy rice. Vegetarian

Peach Shaped Dessert; White chocolate vanilla mousse, peach marmalade insert. Gluten freg

Hazelnut Shaped Dessert; Hazelnut mousse, soft caramel, hazelnut buiscuit. Contains nuts
Assorted cut fruits with lime. Gluten freg, Vegetarian

Mouhalabieh; Lebanese milk pudding topped with rose water syrup and crushed pistachio nuts. Gluten free , Contains nuts

Cheese Platter
Bresse bleu, double brie, cheddar and gruyére cheese served with granny smith apple and grapes, lemon curd and water crackers. Gluten free

Ice Cream and Sorbet

Ice cream. Gluten fre¢ (Jumbo scoop)

Classic vanila Palm Sugar
Chocolate Mango
Strawberry Pandan

Sorbet. Gluten free, Vegetarian (Jumbo scoop)
Raspberry

Orange

Lime

discover our best seller

Affogato comes from the Italian affogare, “to drown”, a reference to the submerging of cold gelato in a shot or two of hot espresso. An excellent
Italian Coffee based dessert to cap off the meal with a small, bittersweet note.

Affogato *
Vanilla ice cream “Drowned” in a double shot of Espresso coffee, with your choice of:
Frangelico / Cointreau / Tia Maria / Amaretto / Baileys Irish Cream or Drambuie

* A surcharge of RM 20.00 is required for Half Board and Full Board Package

Vegetarian, Gluten Free , Contains Nuts are identified in the above menu
Please inform our Restaurant Manager regarding any other food allergies or dietary requirements

All our prices are nett and in Malaysian ringgit
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