AFFET’ZEK Coco

Grilled Vegetable Salad ¢ ¥ RM40 Bar & Grill
Grilled Vegetables, Balsamic Vinaigrette

and Toasted Garlic Baguette

Joe’s Salad ¢ €@ RM45
Mixed Salad Leaves, Salmon, Avocado

Creole Mustard and Lemon Dressing E F
Chilled Watermelon and Feta Salad ¢ RM40 e
Arugula, Marinated Feta, Kalamata Olives, AN\

Pickled Red Radish and Citrus Vinaigrette

Caesar Salad RM30

Romaine Lettuce, Turkey Streaky, Shaved Parmesan, '

Garlic and Croutons Sharing Platter for 2-3 persons
Add Grilled Chicken Breast add RM 10 RM250

Homemade Satay (12pcs) & RM40

12 Skewers of Char-Grilled Chicken And Beef Satay

served with Traditional Compressed Rice, Onions and Peanut Sauce

New Zealand Black Mussels, Mud Crab, Spotted Crab,

Yellow Prawn, Scallop, Squid, Rock Lobster,
Slipper Lobster, Catch of the day, Clam

Smoked Mozzarella and Tomato Salad ¥ RM45

Garden Tomatoes, Basil and Balsamic Reduction

Fiery BBQ Maple Mustard Chicken Wings (6pcs) L RM40
Pickled Garden Vegetables

Joe’s Dynamite Shrimps ¢ €® RM40
Jumbo Prawns and Spicy Mayonnaise
Prawn & Crab Rice Paper Rolls RM40
Green Papaya, Pak Choy, Carrots, Pea Sprouts,
Vermicelli, Hot and Sweet Soy Dressing Peppino’s Signature L 4
Tomato Sauce, Beef Bresaola, Smoked Cheese, Pickled Onions,
Nachos RM40 Asparagus and Arugula, Truffle Ol
Chili Con Carne, Olives, Tomato Salsa,
Cheese Sauce and Sour Cream Classic Margherita ¢

Buffalo Mozzarella, Semi-dried Tomatoes and Basil Pesto

\ Quattro Formaggi ¢
‘ Mozzarella, Gruyere, Parmesan, Gorgonzola, Basil
'( >

Seafood

Sautéed Prawns, Fish, Calamari, Green Mussels, Red Onions, Olives

Seafood Chowder RM35 Antipasti @

Classic Seafood Chowder in Sourdough Bowl Grilled Zucchini, Capsicum, Onions, Eggplant, Mozzarella
Minestrone Soup ¢ RM30 Pepperoni

Hearty ltalian Vegetable, Beans and Pasta Beef Pepperoni, Cherry Tomatoes and Mozzarella

Y Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients. ®® Chef’s Recommendation aVegetarian @ Contains Nuts All Prices are inclusive 6% government tax.

RM58
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RM48

RM48

RM438

RM48

BURCER

+ WRAPS AND SANDWICHES | All items below served with Fries

Juicy Lucy Burger @
Wagyu Beef Burger with Cheese Lava, Fresh Onion,

Cucumbers, Tomatoes and Garlic-yoghurt Sauce

Beef and Mushroom Burger
Beef Patty, Sauteed Mushroom, Beef Streaky,
Fried Egg, Arugula and Tomatoes

Lamb Burger
Lamb Patty, Guacamole, Pico De Gallo, Jalapeno and Charcoal Bun

Chicken Burger
Gruyere Cheese, Avocado, Pineapple Jam,

Lettuce and Tomatoes

Bratwurst Hot Dog
Chicken Bratwurst, Caramelized Onion and Mustard

Veggie Burger ¢
Chick Peas, Sun-dried Tomatoes, Beetroot Relish with
Jalapeno, Lettuce, Tomatoes and Charcoal Bun

Chicken Caesar Wrap

Romaine, Grilled Chicken, Parmesan and Caesar Dressing

Vegetarian Wrap ¢ ¥
Grilled Vegetables, Hummus and Salad

Penne Alfredo
Chicken, Aged Parmesan and Cream

Rigatoni Bolognese *
Wagyu Beef, Cherry Tomato and Parsley

Linguini and Shrimp Puttanesca ¢
Sun-dried Tomatoes and Kalamata Olives

Spaghetti Tomato Sauce ¢
Cherry Tomatoes and Basil

RM55

RM50

RM50

RM45

RM40

RM40

RM40

RM35

RM45

RM50

RM50

RM40



Available from

L 6:00p.m. to 10:00p.m.

SEAFOOD

Served with Citrus Quinoa, Zucchini and Cherry Tomato Herb Oil-Dressed Salad

Grilled Seafood Platter for 2 persons L RM250
New Zealand Black Mussels, Crabs, Prawns, Squids,

Slipper Lobster, Sabah Spiny Lobster, Red Snapper, Clams

Sabah Lobster - Half Shell RM150
King Tiger Prawns (3pcs/360g) RM100
Scottish Salmon RM 90
Red Snapper RM60

Served with Pesto Crushed Potato cheek and

Coconut Pandan Twist
Pandan Coconut, Havana Club Rum 3 years,
Malibu Coconut Rum, Lime

Hibiscus
Havana Club Rum 3 years, Calamansi , Orange,
Hibiscus Syrup, Ginger Ale

Limonjito
Havana Club Rum 3 years, Lemon, Mint Leaves, Brown Sugar

Joes Punch
Beefeater Gin, Havana Club Rum 3 years,
Malibu Coconut Rum, Orange, Calamansi, Curacao

Borneo Sling
Beefeater Gin, Local Rice Wine, Lime,

Grenadine, Soda Water

Kasturi Mojito
Havana Club Rum 3 years, Local Calamansi,

Crispy Fried Onions Gula Melaka, Soda Water
Butcher’s Cut for 2 persons L RM300
Lamb Loin Chops, Black Angus Steak,
Chicken and Lamb Kebabs
Black Angus Ribeye (340g) RM120
Black Angus Tenderloin (240g) RM130
Lamb Loin Chops RM120 Passion Fruit Creme Bralee
Mango Meringue, Chocolate Madeleine
Corn-fed Baby Chicken RM60
OREO Cheesecake ¥
Vanilla Ice Cream
M AL AT ik Selection of Ice Cream
N Potato Wedges RM15 Vanilla, Strawberry, Chocolate
L)  AnugulaSalad RM15 P
\ Grilled Veggies RM15
M Onion Rings RM15

Y Our produce and cuisine is Rooted in Nature, featuring the finest locally and ethically-sourced ingredients.

& Chef’s Recommendation aVegetarian @ Contains Nuts

COCKTATL

RM45

RM45

RM45

RM45

RM45

RM45

RM30
RM35
3 scoops/ RM35

1scoop/ RM25

RM25

All prices are inclusive 6% government tax.
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BEVERAGE
! |

RM100 RM528

B %

Champagne

Veuve Clicquot Ponsardin Yellow Label, France

Sparkling Wine RM48 RM168
Maschio Prosecco DOC Treviso Frizzante

White Wine

Silver Series Pinot Gris Tempus Two RM38 RM158
Fuego Vardejo Blanc, Spain RM38 RMI158
Red Wine

Silver Series Shiraz Tempus Two RM38 RM158
Fuego Granacha Rough, Spain RM38 RM158
Beer

Draught Tiger from the Tap RM38
Anchor Can RM38
Tiger Can RM38
Carlsberg / Heineken / Guinness Stout Can RM38
Asahi Bottle RM40
Fresh Juice RM28
Orange Pineapple

Watermelon ~ Coconut

Chilled Juice RM18
Orange Pineapple

Apple Cranberry

Mango

Soft drink RM18
Coca-Cola Sprite

Coke Zero 100 Plus

Ginger Ale Tonic Water

lced Lemon Tea

Water

Evian, 500ml RM20
Evian, 1250ml RM35
Sole Sparkling, 1000ml RM38
Local Still, 600ml RM15
Local Still, 1500ml RM20



