
M A S T E R C A R D  A F F L U E N T  F I N E  D I N I N G

Set Lunch Menu

A P P E T I Z E R

California Maki Roll

Select one for each course

Crabmeat, cucumber, pickled white radish, avocado, tamagoyaki, tobiko

Thirty8 Salad
Portobello mushroom confit, roasted pumpkin, caramelized pecan, buckwheat popped, hibiscus dressing

Cream of Wild Mushroom
Thyme crouton, lavender

Hot and Sour Seafood Soup

M A I N  C O U R S E

Unagi Don
Grilled eel, unagi sauce, sesame seed, seaweed, sushi rice

Roaster Peri-Peri Chicken
300g, Fire-roasted white corn, Padron pepper, butter brown mash potato

Pumpkin Risotto
Asparagus, hazelnut, kale, truffle oil

Steamed Tiger Grouper
Pickled chili, ginger, soy sauce, steamed rice

D E S S E R T

Coconut Cremeux

B E V E R A G E

Coffee or Tea

Aloe vera, mango boba, pomelo, Granny Smith sorbet

The Artisanal Trio Selection
Plate of 3 seasonal & handcrafted desserts

Offer is applicable only when you call in to 1800886857
[Operating hours: 9am-6pm GMT+8 (Malaysia business hours) from Monday to Friday, including Public Holidays].

Please advise us of any special dietary requirements, including potential reaction to allergens.


