
The food may contain or come into contact with common allergens 
Please inform your host of any dietary requirements 

 

All prices are in Malaysian Ringgit and subject to SST, and prevailing government taxes 

 

 

 

RASA MALAYSIA MENU 

DINNER | 6.00PM – 10.00PM | DAILY 

MINIMUM 2 PERSONS REQUIRED 

 

ATAS Bites 

Served with Sambal Merah & Hijau 

Assorted Local Crackers with Traditional Malay Condiments 

 

 

1ST COURSE 
 

Pani Puri 
Indian Appetizer with Potato, Coriander, Pomegranate, and Murukku 
 

Kerabu Kacang Botol 
Malay-Style Salad Featuring Winged Beans, Toasted Spiced Coconut, Beansprout, Red Onion, Chilli, and Calamansi 
Kumeu River, Village, Chardonnay, Auckland, New Zealand 
 
 
 

2ND COURSE 
 

**Ayam Bakar Percik 
A Traditional Malay Grilled Organic Chicken Marinated in a Blend of Coconut Milk, Garlic, Chillies, Onion, and Lemongrass 
**Trimbach, Resérve, Pinot Noir, Alsace, France 
 
 
 

3RD COURSE 
 

Teochew Fish Soup 
Chinese-Style Boneless Grouper Fillet Simmered with Heirloom Tomatoes, Salted Vegetables, Ginger and a hint of Chilli Oil 
 
 
 

4TH COURSE 
 

Beef Rib Rendang Tok 
Executive Chef Suhalmi’s Family Recipe – Angus Beef Ribs, Galangal, Coconut Milk, Turmeric, Kaffir Lime Leaf, Toasted 
Grated Coconut 
 
ATAS – Nasi Ulam 
Malay-Style Rice Salad with Bario Rice from Sarawak, Jungle Herb Leaf, Torch Ginger, Dried Shrimp, and Young Mango 
Mazzei Zisola, Nero d’ Avola Sicily, Italy 
 
 
 
 

5TH COURSE 
 

Bubur Cha-Cha Parfait 
Nyonya (Peranakan) Dessert with Sweet Potatoes, Taro, Sago, and Coconut Chantilly 
 

**Petit Four 
Keluak Chocolate Financier – A Rich Peranakan Nut Dessert 
 
 
 
 

4-course set menu | RM208 
Dishes marked ** are excluded from the 4-course set menu 

5-course set menu | RM248 
Add-on 2 glasses of Wine pairing for RM70 

Add-on 3 glasses of Wine pairing for RM100 
 
 



The food may contain or come into contact with common allergens 

Please inform your host of any dietary requirements 
 

All prices are in Malaysian Ringgit and subject to SST, and prevailing government taxes 

 

 

 
RASA MALAYSIA – VEGAN MENU 

DINNER | 6.00PM – 10.00PM | DAILY 
 
 

ATAS Bites 
Malinjo, Rempeyek, Inang-Inang, Sambal 

 
APPETIZER 

 
Kerabu Mangga 
Young Mangoes, Citrus Lime Dressing, Cashew Nuts 

 
 
 
 

MAIN COURSE 
 

Soy Meat Percik 
Fried Bean Curd Sheet, Coconut Turmeric Gravy 
 

Vegetable Curry 
Mushroom, Brinjal, Tomato, Long Bean 
 

Bendi Chilli Garam 
Tossed Lady Finger, Nyonya Chilli Relish 
 

 
Coconut Telang Rice or Jasmine Rice 
 
 
 
 

DESSERT 

 

Coconut Chia Seed Pudding 
Mango Compote, Roasted Cashew Nuts 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

3-course set menu | RM108 per person 


