
Avocado Burger
Fresh avocado pulp, tomato crab salad, mango aioli
Toasted sesame seed and panko crust avocado fries

The Gastro Caesar
Romaine hearts, shaved parmesan, anchovies, brioche bar
Add: Roasted chicken
       Beef steak
       Sautéed prawns

Energy Booster Salad
Home cured smoked salmon, mesclun, tomotoes,
Burrata cheese, shaved fennel, roasted Portobello,
toasted country bread, soft boiled egg, healthy Roma
tomato-extra virgin olive oil dressing
(Vegetarian option available upon request)

Hearty, Earthy and Lemony Lentil Soup
Chunky tomatoes, fresh coriander, mint
Served with Zaatar bread
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Steak “On Board”
80z/220g tender and juicy beef sirlon,
truffle pomme frites, roasted mushroom salad,
herb jus and garlic-paprika butter

90

8-hours Braised Short Rib
Creamy mashed potatoes, toasted baguette,
grilled asparagus, béarnaise sauce

78

Lamb Kofte Kebab
Garlic yoghurt, grilled Mediterranean vegetables

65

Crispy Skin Smoked Duck Breast
Honey roasted, sweet potato pancake,
spiced apple compote, salted duck egg

65

Chimichurri Roasted Lamb Cutlet
Honey thyme roasted vegetables,
soft mascarpone polenta

88
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Fish and Chips
Homemade tartar sauce, malt vinegar, basket fries

Teriyaki Roasted Cod
Buckwheat or udon noodles, fresh eringi and shiitake
mushrooms, Asian greens and shoyu miso broth

45
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42

Sup Ekor
Malaysian thick oxtail soup
Served with roti bai, lime and sambal / kicap

40

Gastro Sandwich
Smoked beef brisket, fried egg, lettuce, Roma tomato,
herb aioli, Farm house bread and salted peanut
butter on the side

48

Mister Croque Monsieur
Chicken ham, Gruyere cheese, Mornay sauce and
truffle oil, Roma tomato and red onion salad

42

Kindly notify one of our associates if you have any allergic intolerances
Prices are inclusive of 10% service charge

What About Fries?
Pommes frites with aioli / Truffle fries with truffle
ketchup / Cheesy fries / Homemade potato chips



Kindly notify one of our associates if you have any allergic intolerances
Prices are inclusive of 10% service charge

Chicken Breast in Long Burger Bun
Slow cooked with garl ic  and basi l ,  asparagus and
olive oi l  salad,  gri l led tomato,  arugula,  pesto sauce,
chi l i  oi l ,  Rosemary roasted potatoes and gri l led red
bell  pepper mayo

48 Baked Eggplant Parmigiana
Light  tomato sauce,  mozzarel la,
Parmesan cheese and basi l

68

Lasagna al Forno
3 layer beef  lasagna

78

Porcini Mushrooms Risotto
Pan seared foie  gras,
Aged parmesan cheese and l ight  Jus

158

Eclair
Inject your day with a little sweet Joie de vivre
Your choice of vanilla bean, rich chocolate,
banana & mango

16

Earl Grey Crema Bubble Tea Cheesecake
Trendy, fancy and so yummy!

32

Le Scoop
Selections of flavours:
Mascarpone Vanilla,
Gianduja Chocolate,
Lemongrass + Tamarind,
Serai + Asam Jawa, 
Kulfi-Indian Saffron Pistachio + Cardamom,
Pistachio Kulfi Kunyit India + Buah Pelaga,
Yuzu Calamansi
1 scoop 15  / 2 scoops 28  / 3 scoops 38

Burger @ Sentral
Gril les  200g Angus beef  burger,  sesame bun,
Peppered cheese,  Picode Gallo,  shredded let tuce,
Chipotle  aiol i ,  jalapeno and pear-celery s law

42

Gastro Rustica Pasta
Rigatoni, smoked beef, cep mushrooms, burratina, parmesan
and poached egg yolk
(Vegetarian option available upon request)

58

Maltagliati
“Roughly cut” fresh pasta with tomato lamb ragout
and parmigiana

48

Seafood Aglio Olio Pepperoncino
Squid ink linguini, fresh tomato, shaved fennel, rocket salad

58


