


GRILLED WATERMELON (v) 
Citrus Compressed Grilled Watermelon, Yuzu

DUCK FAT HAND CUT POTATO        
Sambal Aioli       

ORANGE DUCK FAT FINANCIERS (4pcs)   
Dehydrated Orange, Duck Breast                                                                                                                  

CASSEROLE BEANS STEW (v) 
Black & White Chick Peas, Black Beans,

Black Eyed Peas, Funghi

MILLE FEUILLE POTATO (v) 
Bunga Kantan Hummus, Capsicum Hummus

ZUCCHINI BARRAMUNDI OTAK-OTAK  
Zucchini Flower, Homemade Barramundi Otak-Otak,

Sambal Aioli

GRILLED GEM LETTUCE (v) (n)   
Daun Kesum Pesto, Fried Yam

GUA MUSANG SEASONAL VEG (v)  
Cardamom Yoghurt, Barley                                                                                                                           

GRILLED EGGPLANT (v) (n) 
Baba Ganoush, Pine Nuts, Sambal Aioli, Chilli Oil

JAPANESE PUMPKIN (v) (n) 
Miso Balsamic Glazed, Fried Kailan, Grated Cured Egg Yolk

GRILLED SWEET POTATO (v) 
Dehydrated Sweet Potato Skin, Fried Kailan, Mushroom Salt                                                      

BURNT RED CABBAGE (v)  
Nori, Sea Birdnest, Bonito (Seaweed Sauce), Green Oil                                                                       

JANDA BAIK PURPLE & WHITE CORN  
Spanish Air Dried Beef, Charred Vine Tomatoes,

Sambal Aioli

Vegetarian Version Available                                                                       

Small Plates



We work with local farmers, fishermen and small scale 
manufacturers to ensure that the food we produce is fresh, 
seasonal and sustainable.

(v) Vegetarian           (n) Contains Nuts
Please advise our service crew of your dietary requirements.

GRILLED WATERMELON (v) 
Citrus Compressed Grilled Watermelon, Yuzu

DUCK FAT HAND CUT POTATO        
Sambal Aioli       

ORANGE DUCK FAT FINANCIERS (4pcs)   
Dehydrated Orange, Duck Breast                                                                                                                  

CASSEROLE BEANS STEW (v) 
Black & White Chick Peas, Black Beans,

Black Eyed Peas, Funghi

MILLE FEUILLE POTATO (v) 
Bunga Kantan Hummus, Capsicum Hummus

ZUCCHINI BARRAMUNDI OTAK-OTAK  
Zucchini Flower, Homemade Barramundi Otak-Otak,

Sambal Aioli

GRILLED GEM LETTUCE (v) (n)   
Daun Kesum Pesto, Fried Yam

GUA MUSANG SEASONAL VEG (v)  
Cardamom Yoghurt, Barley                                                                                                                           

GRILLED EGGPLANT (v) (n) 
Baba Ganoush, Pine Nuts, Sambal Aioli, Chilli Oil

JAPANESE PUMPKIN (v) (n) 
Miso Balsamic Glazed, Fried Kailan, Grated Cured Egg Yolk

GRILLED SWEET POTATO (v) 
Dehydrated Sweet Potato Skin, Fried Kailan, Mushroom Salt                                                      

BURNT RED CABBAGE (v)  
Nori, Sea Birdnest, Bonito (Seaweed Sauce), Green Oil                                                                       

JANDA BAIK PURPLE & WHITE CORN  
Spanish Air Dried Beef, Charred Vine Tomatoes,

Sambal Aioli

Vegetarian Version Available                                                                       

KUALA SELANGOR LEMON SOLE   
Charred Vine Tomatoes, Sweet Potato Mash                                                                                                           

IPOH SPRING CHICKEN                                                                                                               
Kailan, Charred Vine Tomatoes, Capsicum Sauce    

GRILLED SABAH SQUID                                                                                                                               
Barley, XO Sauce

CONFIT KAMPAR DUCK LEG        
Orange Duck Fat Financier, Beans Stew                                                                                                         

SARAWAKIAN NATIVE JOB’S TEARS “RISOTTO” 
Sabah Seafood, Job’s Tears Grains, Barley                                                                                                                                                         

GRILLED TG MALIM STURGEON  
Assam Pedas Butter, Pickled Shallots                                                                                                                       

With Caviar      

AUSTRALIAN OX TONGUE 
Daun Kesum Chimichurri, Beef Jus, Cauliflower Mash,

Yuzu Kosho 

AUSTRALIAN WAGYU BEEF D-RUMP MS 6-7  
Daun Kesum Chimichurri, Mushroom Salt,

Cardamom Salt, Yuzu Kosho                                                                                                                            

AUSTRALIAN LAMB RACK   
Homemade Roselle Jam, Mushroom Salt,

Cardamom Salt, Yuzu Kosho  

Bigger Plates

SARAWAKIAN PINEAPPLE TRES LECHES (v) (n)                                              
Homemade Sponge, Pineapple Compote, 3 Milk

Perfect It With Rum 

COCO NATTA      
Panna Cotta, Toasted Hawaiian Coconut, Espresso

Perfect It With Kahlua 

CAKES OF THE DAY  
Kindly Refer To Our Service Crew 

Desserts



SAUVIGNON BLANC   
Growers Gate (Australia)

CHARDONNAY & SAUVIGNON BLEND    
La Closerie des Lys Fruitières (France) 

SHIRAZ  
Growers Gate (Australia)

MERLOT, SYRAH &     
CAB SAUVIGNON BLEND   
La Closerie des Lys Fruitières (France)

ORANGE WINE   
Il Carpino Exordium IGT Della V.G. 2012 (Italy) 

Wine

CAVA   
Raventós i Blanc, ‘Blanc De Blancs’ 2016 (Spain)

PALE ALE   
Murray’s Angry Man Pale Ale

INDIA PALE ALE (IPA)   
Mornington India Pale Ale   

PORTER / STOUT    
Mornington Porter

Bubbles & Beers



COFFEE 
Ask Our Service Crew For Your Favourite Brew

NITRO COLD BREW 

Coffee

MIGHTY GREEN 

TROPICAL 

ORIENTAL 

Juices

Non-Coffee
ARTISANAL ‘NATIVE’ CHOCOLATE

MATCHA LATTE

BABYCINO

TEA

SODA

BADOIT

TAU WATER (Britain)
Sparkling / Spring Water



www.tapestrydining.my

+603 7622 8787


