
CHICKEN BIRYANI    RM50
Rice with Chicken Biryani, Raita, and Chutney

NASI GORENG RM55
Seafood Fried Rice, Fried Egg, Chicken Satay
Deep Fried Prawns, Fried Chicken, Prawn Crackers and Pickled Vegetables

HAINANESE CHICKEN RICE  RM45 
Poached Chicken in Superior Broth
Served with Ginger Rice and Crunchy Bean Sprouts

CHAR KUAY TEOW RM45
Penang’s Signature Wok-Fried Rice Noodles with Prawns,
Squid, Chili Paste, Chives, Bean Sprouts and Egg

TUARAN MEE GORENG RM45
Egg Noodles from nearby Sabahan town of Tuaran,
Wok-fried with BBQ Chicken, Bean Sprouts, Eggs, Crispy Chicken Skin

CHINESE WONTON NOODLE SOUP  RM45 
Prawn Dumplings, Chinese Cabbage (Siew Pak Choy),
Shiitake Mushrooms and BBQ Chicken in Rich Chicken Broth

OXTAIL ASAM PEDAS RM50
Spicy Oxtail Stew Served with Pickled Vegetables, Poppadom and Steamed Rice 

VEGETABLE CURRY RM35
Rich Vegetable Curry and Seasonal Vegetables served with Steamed Jasmine Rice

TUHAU FRIED RICE RM40
Rice Cooked with Native Ginger, Local Dried Shrimps and Salted Fish

CLASSIC CREAM OF MUSHROOM SOUP RM30
Truffle Oil, Brie Cheese Croutons

ORGANIC TOMATO SOUP RM30
Parmesan Cheese, Roasted Pinenuts, Garlic Croutons

SOUPS

APPETIZERS & SALADS
CAESAR SALAD  RM40
Romaine Lettuce, Turkey Streaky, Shaved Parmesan, 
Garlic and Croutons

TATU SALAD RM35
Mesclun, Apples, Cherry Tomatoes, Roasted Almonds, 
Olives, Sprouts, Orange Dressing 

RICE PAPER WRAP  RM35
Cucumber, Pea Sprouts, Carrots, Mint, Peanut Hoisin Sauce 

QUINOA AND ROASTED PUMPKIN SALAD  RM45
Goat Cheese, Asparagus, Pea Shoots, Olives,
Pomegranate, Pumpkin Seed Oil Dressing

HOME MADE SATAY  RM40
8 Skewers of Char-Grilled Chicken And Beef Satay
served with Traditional Compressed Rice, Onions and 
Peanut Sauce

BORNEO WINGS  RM40
Chicken Wings marinated with Sambal Chili Paste

MALAYSIA, TRULY ASIA

All prices are inclusive 6% government tax.

Contains Nuts VegetarianChef’s Recommendation Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.

ADD PROTEIN BOOST TO YOUR SALAD

• Grilled Prawns
add RM 10 

• Grilled Chicken Breast
add RM 5



QUATTRO FORMAGGI PIZZA  RM55
Mozzarella, Gruyère, Parmesan, Gorgonzola, Basil

SEAFOOD PIZZA       RM50
Sautéed Prawns, Fish, Calamari, Green Mussels, Red Onions, Olives

ANTIPASTI PIZZA       RM50
Grilled Zucchini, Grilled Capsicum, Onions, Eggplant, Mozzarella Cheese

BEEF PEPPERONI  RM50
Pepperoni, Cherry Tomatoes and Mozzarella

WESTERN MAINS 

AVOCADO AND CHICKEN PANINI RM45
Toasted Ciabatta, Mozzarella,
Avocado and Chicken Breast with Fries
    
TANJUNG ARU CLUB SANDWICH RM45
Toasted Multigrain Bread
Grilled Chicken Breast, Turkey Streaky,
Fried Egg, Tomatoes, Cucumbers and Lettuce with Fries

WHOLE GRAIN TUNA SANDWICH  RM45
Tuna Mayo, Avocado, Watercress with Fries

BEEF BURGER RM50
Wagyu Beef Patty, Lettuce, Onions, Gherkins, 
Tomatoes, Sesame Seed Bun with Fries

CRISPY CHICKEN BURGER  RM45
Breaded Chicken Fillet, Hot Chili and Soy Bean Sauce, 
Shredded Lettuce, Mayonnaise, White Sesame Seed Bun with Fries

SANDWICHES & BURGERS

PASTA
PENNE NAPOLITANO RM40 
Tomato Sauce with Herbs

BEEF SPAGHETTI BOLOGNAISE  RM50
Hearty Meat Sauce

SEAFOOD LINGUINI  RM50
Tiger Prawns, Squid, Mussels, Sundried Tomatoes, 
Olives, Tomato Sauce

LAKSA RISOTTO RM70
Local twist of Risotto with Spicy Seafood Laksa Sauce

FISH AND CHIPS  RM70
Deep-fried Battered Fish served with Tartare Sauce,
Chips and Lemon

KING TIGER PRAWNS (S) 3PCS/ 360GM  RM115
With Lemon and Cucumber Cous-Cous and Avocado Mousse

PACIFIC SEABASS STEAK 180GM  RM90
With Sautéed Asparagus, Long Beans and Mashed Potatoes 

AUSTRALIAN BEEF RIB EYE 220GM  RM120
With Portobello Mushrooms, Grilled Tomatoes and French Fries

CHICKEN SCHNITZEL RM60
With Mashed Potatoes and Grain Mustard Cream Sauce

PEPPINO’S SIGNATURE PIZZA     RM65
Tomato sauce, Beef Bresaola, Smoked Cheese, Pickled Onions, 
Asparagus and Arugula, Truffle Oil

MARGHERITA  RM40
Tomato Sauce, Basil and Mozzarella

PIZZA
ONLY AVAILABLE FROM 11:00 A.M. TO 10:15 P.M. 

FROM PEPPINO’S WOOD FIRED OVEN 



All prices are inclusive 6% government tax.

Contains Nuts VegetarianChef’s Recommendation Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.

AVOCADO TOAST          RM45
Two Poached Eggs, Avocado, Whole Grain Sour Dough, Siracha Sauce 

BEETROOT & FETA SALAD        RM45
Cumin-marinated Beetroot, Spinach, Toasted Seeds, Feta Cheese, Balsamic Dressing

KAFFIR LEAF CHICKEN, BROWN RICE AND VEGETABLE BOWL   RM60
Chicken Breast, Mixed Vegetables, Avocado, Brown Rice, Truffle Vinaigrette 

GRILLED SALMON BANANA LEAF        RM100
Salmon grilled on banana leaf, Steamed Vegetables, Pickled Vegetables, Brown Rice 

DARK CHOCOLATE OLIVE OIL CAKE      RM30
Almond Flour-based Cake, Raspberry Compote, Seasonal Berries 

A HEALTHIER YOU

DESSERTS
CHOCOLATE CHEESE BROWNIE RM35
Dark Chocolate Fudge Brownie with Layered Cream Cheese Cake

PEAR CARAMEL CUSTARD CRUMBLE  RM35
With Warm Ganache and White Chocolate Ice Cream

LEMON BAKED CHEESECAKE  RM45
With Pineapple Compote and Vanilla Ice Cream

BANANA FRITTERS                    RM35
Served with Manjari Chocolate Sauce and Vanilla Ice Cream 

SELECTION OF ICE CREAM  
Choice of Three Scoops served with Berries, Homemade Brownies  RM45
OR  1 SCOOP – RM25

SEASONAL TROPICAL FRUIT PLATTER RM30
Platter of Fresh Local Fruits

"STRESSED IS DESSERTS SPELLED BACKWARDS."

JUNIOR MEALS
TERRY THE TUNA SANDWICH  RM30
Healthy Brown Bread served with Fries and Ketchup

GOOEY GRILLED CHEESE  RM35
Grilled Cheese Sandwich with Fries and Ketchup 

SLURPY SPAGHETTI    RM35
Meatballs, Spaghetti and Tomato Sauce 

OOOODLES OF NOODLES   RM25
Noodles and Vegetables in Soup
 
KINABALU FRIED CHICKEN TENDERS RM35
With Fries and Ketchup 



All prices are inclusive 6% government tax.

WINE/BEER/SPIRITS/LIQUEURS

COCKTAILS

SPIRITS    
HOUSE SPIRITS
Absolut Vodka
Beefeater Gin
Havana Club Rum 3 Years Old
Ballantine’s Finest

LIQUEURS    RM28                 
Malibu
Amaretto
Bailey’s Irish Cream
Cointreau
Jameson Irish Whiskey

WATER
Evian, 500ml       RM18
Evian, 1250ml       RM28
Sole Sparkling, 1000ml      RM32
Local Still, 600ml      RM10
Local Still, 1500ml       RM18

COLD BEVERAGES    
Milk      RM10
Milo      RM18
Iced Chocolate     RM18
Iced Coffee     RM18
Iced Cappuccino    RM18

HOT BEVERAGES
Milk      RM10      
Milo      RM18      
Hot Chocolate     RM18    
Fresh Brewed Coffee    RM18    
Decaffeinated Coffee    RM18    
Espresso     RM18     
Double Espresso    RM18    
Caffe Latte     RM18    
Cappuccino     RM18    
Macchiato     RM18     

TEA & INFUSIONS    RM18
Green Tea Infused with Natural Jasmine 
English Breakfast
Earl Grey
Lychee
Chamomile
Peppermint
Sabah Tea 

BEVERAGES
FRESH JUICES    RM18
Carrot
Honey Dew
Lime
Orange
Pineapple
Red or Green Apple
Watermelon
Coconut

JUICES     RM10
Apple  Cranberry
Mango  Orange
Pineapple

SOFT DRINKS    RM10
100 Plus Coca-Cola
Diet Coke Coke Zero
Ginger Ale Sprite
Tonic Water

COOLERS                     RM18
Iced Tea
Iced Lemon Tea
Fresh Lemonade

BEERS FROM THE WORLD   
CAN     RM28
Tiger
Carlsberg
Heineken
Anchor Smooth
Guinness Stout

BOTTLE    RM38
Tiger
Carlsberg
Heineken
Anchor Smooth
Asahi Dry

Pina Colada    RM48
Havana Club Rum, Pineapple Juice,
Coconut Milk

Singapore Sling   RM38
Beefeater Gin, Cherry Brandy, Fresh Lime Juice,
Soda Water and Grenadine Syrup

Tequila Sunrise   RM38
Olmeca Tequila, Fresh Orange Juice and
Grenadine Syrup

Tom Collins    RM38
Beefeater Gin, Fresh Lime Juice,
Sugar Syrup and Angostura Bitters

Bloody Mary    RM38
Absolut Vodka, Tomato Juice, Tabasco
and Worcestershire Sauce

Daiquiri    RM38
Havana Club Rum, Fresh Lime, and Sugar Syrup

Long Island Ice Tea   RM38
Beefeater Gin, Absolut Vodka, Olmeca Tequila,
Havana Club Rum, Cointreu, Whisky,
Coca-Cola and Lime Juice

Margarita    RM38
Olmeca Tequila, Cointreu and Lime Juice

WHITE WINE         RM28      RM28   
Silver Series Tempus Pinot Gris Tempus Two
Fuego Vardejo Blanc, Spain

RED WINE           RM28     
Silver Series Shiraz Tempus Two
Fuego Granacha Rough, Spain


