
GRILLED ANGUS RIB EYE STEAK
Grilled Black Angus Grain fed Aussie beef, served with fried potato,
fresh garden salad, herb butter with choice of mushroom sauce, 
black pepper sauce or chimichurri sauce.

120

AGED BLACK ANGUS NY STRIP
Grilled Aussie Aged Black Angus Striploin served with cream baked
potato,grilled romaine and chimichurri herb sauce. 

105

STICKY BBQ BEEF RIBS
4-hour oven baked ribs, mashed potato, mixed green salad, chimichurri
sauce, BBQ sauce.

149

SMOKED LAMB RIBS
Oven smoked lamb ribs, mashed potato, mixed green salad, chimichurri
sauce, BBQ sauce and good for sharing.

119

PERCIK CHICK
Grilled chicken in coconut percik sauce, served with butter rice, fish
crackers,sambal and acar jelatah.

36

CHILLI CRABS
Deep fried soft shells crabs with egg chillies gravy for a spicy kick,
topped with fresh coriander, served with mantao.

39

NASI LEMAK AYAM RENDANG
Malaysia favorite coconut pandan flavored rice with chicken rendang,
prawn sambal, peanuts, anchovies and boiled eggs.

35

LAMB SHANK BRIYANI
Soft and tender Australian lamb shank braised in Briyani sauce served
with butter rice,papadoms and cucumber raita.

59

CRISPY CHICK STEAK
Crispy crunchy boneless chicken thigh, onion brown sauce, green peas
and fries

38

BBQ CHICK
Oven baked whole spring chicken with barbeque sauce, caramelized
pineapple and french fries�

42

OVEN BAKED SALMON
Norwegian salmon served with sauteed cream spinach, homemade
crispy potato  topped with lemon garlic capers sauce and herbs

48

FISH & CHIPS
Crunchy golden battered premium dory fish served with fries,lemon
wedges and garden house salad.

32

TERIYAKI SALMON
Pan-seared salmon steak glazed with tangy teriyaki sauce, paired with
garlic sautéed soba noodles and tau miew. Served with fresh broccoli,
cauliflower, and carrot. Garnished with alfalfa sprouts and micro herbs

49NEW

SMOKED DUCK SALAD
Smoked duck breast with refreshing garden greens with orange
segment, apple, vegetables spiral and ginger soya dressing.

29

CAESAR SALAD
Fresh romaine lettuce with poached egg, topped with beef bacon,
parmesan cheese and anchovies.
Chargrill Chicken +12 | Smoked Salmon +15

24

RUSTIC MUSHROOM SOUP (V)
Freshly made mushroom soup, topped with crispy mushroom and truffle oil.

15

SEAFOOD TOMATO CHOWDER
Creamy tomato based soup with assorted seafood and herbs served 
with garlic bread and topped with spring onion.

16

ASIAN BEEF SALAD 
Grilled Australian beef sirloin with Asian herbs, young mango,
beansprout, peanuts, dry coconut and Thai dressing.

29

CRISPY BATTERED CALAMARI
Crispy battered calamari ring  served with homemade garlic aioli

33

29CHICKEN & PINEAPPLE QUESSA
Tortilla skin folded with grilled chicken, pineapple, hot sauces
and mixed cheese

29CRISPY WINGS
Crispy fried wings, marinated in barbeque dry rub, tossed with hot
sauce and served with blue cheese dip.

28CREAMY SPINACH DIP (V)
Warm creamy spinach and cheese dip, topped with parmesan
cheese and served with crispy flat bread.

Good for sharing!
Truffle fries,  chicken wings, calamari, loaded potatoes with beef
bacon and sour cream,crunchy nachos, tomato bruschetta with 
your favourite dipping sauces and salad.

GARDEN HOUSE SALAD
Mixture of salad, cabbage, carrot, onion, cucumber and homemade
special house dressing.

22

GRILL SEAFOOD SALAD
Grilled prawn and squid with romaine lettuce, mixed bell peppers,
sliced onion, dried cranberries, and a spicy-sweet dressing.

33

HONEY GARLIC CHICKEN PIZZA
Crispy oven-baked dough topped with cheese, capsicum, spring onion
and honey garlic chicken.

FRUITTI DI MARE PIZZA
Crispy oven-baked dough topped with cheese, tomato, coriander 
and mixed seafood.

29TEX-MEX NACHOS (V)
Corn tortilla layered with mixed cheese, bean cassoullet, pico de
gallo, served with sour cream and guacamole.
Chicken +10 | Beef +18

MINI PLATTER
Perfect for 2 to 3 pax sharing.

59

98SUPER PLATTER
Perfect for 4 to 6 pax sharing.

SUNDRIED TOMATO DUCK PASTA
Fettucine pasta with homemade sundried tomato pesto, shredded duck
confit, pine nuts, coriander and parmesan cheese.

38

TRUFFLE MUSHROOM FETTUCINE (V)
Fettucine pasta with truffle mushrooms, wild mixed mushrooms, cream,
parmesan cheese and drizzle truffle oil.

38

THAI PRAWN SPAGHETTI
Spaghetti cooked with our homemade Thai paste, mixture of shallot,
kaffir leaves, lemongrass, ginger flower and cili padi added with fish
soy sauce and coriander.

36

SALMON AVOCADO SANDWICH
Open faced sandwich with sourdough bread, curly cucumber topped
with avocado, smoked salmon garnish with capers and lemon wedges.

WAGYU BURGER
Grilled Aussie wagyu beef patty with melted mixed cheese and
onion jam with tomato, onion rings, gherkins, fries and homemade slaw.

49

CHICKEN KAARAGE
Deep fried chicken thigh in Kaarage style with lettuce and chilli
pepper mayonnaise, served with fries and homemade slaw.

39

36

PULLED BEEF SANDWICH
6-hour oven baked pulled salted beef on top brioche drizzle with
smoky BBQ sauce, mixed greens and crispy red onions.

39

MEET & DINE CURRY LAKSA
Steamy hot curry broth on rice noodles with prawns, shredded chicken,
dried tofu, boiled egg served with chilli sambal.

SALTED EGG CRAB PASTA
Spaghetti with salted egg sauce, crispy soft shells crab, curry leaf and
birds eye chilli.

39

BASIL PESTO
Spaghetti with homemade basil pesto, olive oil topped with pine nuts
and parmesan.

29

CREAMY CARBONARA
Spaghetti with cream sauce, wild mushrooms, parmesan cheese,beef
bacon, poached egg and fresh basil.

30

HOMEMADE BEEF LASAGNA
Layers of pasta sheets with Australian minced beef, plum tomato
sauce, mixed cheese and oven baked to perfection.

36

SEAFOOD AGLIO OLIO
Italian dish with spaghetti, pan fried seafood with garlic,chilli flakes
and olive oil, topped with fresh basil and oven baked to perfection.

36

33

SEAFOOD CARTOCCIO
Spaghetti with oven-baked prawns, squid and blue mussels, rich
tomato sauce with capers, black olives, fresh basil, mint and coriander. 

53

ADD ON :
Chargrill Chicken +12 | Smoked Salmon +15 | Seafood +16

TERIYAKI CHICKEN BURGER
Homemade teriyaki chicken burger,  curly cucumber,
brioche bun, fries and homemade slaw.

39



Juice

Gourmet Drinks

Shakes

Drinks

Watermelon 12
Orange 12
Apple 12
Pineapple 12
Carrot 12
Mix Any 2 14

Watermelon Lychee Blast 17
Kalamansi Citrus Cooler 16
Lychee In Blue 17
Lemongrass Pandan Tea 15
Orange Lime Frosty 15
Garden Detox 15

Vanilla 17
Chocolate 17
Strawberry 17
Chocolate Banana 18
Root Beer Float 16

Soft Drinks

H20

Coke / Coke Zero 7
Vanilla Coke 7
Root Beer 7
Sprite 7

Spritzer Mineral Water 5
Evian 12
San Pellegrino Sparkling 14

Coke Float 16

Latte 
Coffee
Cappucino
Caramel macchiato
Flat White
Mocha
Long Black
Espresso
Double Espresso
Affogato

Tea

Thai Milk Tea With Cincau

Add Flavour:
Vanilla | Caramel | Hazelnut +3

16
16
17
-

16
12

13
13
14
12
14
10
8

10
13

Chocolate
Hot Chocolate With Cream
Iced Chocolate 17

17

Lemon Tea 1110
Honey Lemon Tea 1211
Honey Lemon 1110
Teh Tarik 1110

COLDHOT

13

-
-
-

Iced Teh Tarik With Cincau 12-
Thai Milk Tea 12-

Iced Teh Tarik Pandan 12-

Lychee Iced Tea 12-
-

Earl Grey Supreme 
Pomegranate Oolong
Japanese Sencha
English Breakfast
Jasmine
Paris
Darjeeling

Premium Tea 11

Iced Tea 9-

Basmati Butter Rice 7
Plain Rice 5
Potato Fries 12
Sweet Potato Fries 15

Garlic Bread 12
Man Tao 5

Mashed Potato 14

Chicken Tender 16

Kid Bolognese 16

Spaghetti Tomato 12

Spaghetti Carbonara 15

Beef Lasagna 17

Macaroni & Cheese 15

Fish & Chips 16

Mushroom Soup 10

Ice Cream
Vanilla | Chocolate | Strawberry

10

CHOC BROWNIES
Rich chocolate brownies served with creamy vanilla ice cream,
drizzled with chocolate and caramel sauce, topped with fluffy
whipping cream, fresh strawberry, and a hint of mint.

27

FRUITY SUNDAE
Crisp pavlova, creamy vanilla ice cream, fresh kiwi, strawberry, 
and blueberry, topped with almond flakes, fluffy whipping cream,
a drizzle of strawberry sauce, and a minty finish.

27

Mix Salad 12

TIRAMISU SUNDAE
Creamy vanilla ice cream, layered with rich tiramisu, crunchy 
almond flakes, velvety whipping cream, a dusting of chocolate
powder, Kit Kat crunch, delicate chocolate shavings, 
and a fresh mint touch.

27

Chamomile


