
Ruffage ~ the Natural Food
Avocado Burger 48
Fresh avocado pulp, tomato crab salad, mango aïoli
Toasted sesame seed and panko crust avocado fries

The Gastro Caesar 32
Romaine hearts, shaved parmesan, anchovies, brioche bar
Add: Roasted chicken 10
 Beef steak 20
 Sautéed prawns 20

Energy Booster Salad 58
Smoked chicken, mesclun, tomatoes, 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)

Sautéed Harissa Prawns  48
Roasted Roma tomatoes, olive emulsion, garlic bruschetta

Crab and Smoked Salmon Croquette 58
Fennel orange salad, Japanese ponzu emulsion

Signature Dishes Vegetarian Healthy Spicy

Asian Mushrooms Cream Soup 52
Shiitake powder, chive oil and toasted garlic ‘Man Tao’ bun

Sup Ekor 40
Malaysia thick oxtail soup
Served with roti bai, lime and sambal / kicap

BETWEEN BREAD
Gastro Sandwich 48
Smoked beef brisket, fried egg, lettuce, roma tomato, herb aïoli,
farm house bread and salted peanut butter on the side

Sabah Lobster Roll  88
Lobster meat in fresh tomato stew, avocado coriander salsa 
and butter toasted soft brioche

Smoked Salmon French Toast  68
Double deck, tomato, arugula, romaine, black olive spread 
and chilli orange jam

AT THE

Gastro Box Office
Steak “On Board” 90
8oz/220g tender and juicy beef sirloin, 
truffle pomme frites, roasted mushroom salad, 
herb jus and garlic-paprika butter

8-hours Braised Angus Cheek 78
Creamy mashed potatoes, toasted baguette, 
grilled asparagus, béarnaise sauce

Roasted Lamb Cutlet  88
Lemony garlic aïoli, feta cheese pudding, roots vegetable 
stew and rosemary jus

Crispy Skin Smoked Duck Breast  68
Salted duck egg pot stickers, bunapi and sautéed greens

What About Fries? 18
Pommes frites with aïoli / Truffle fries with truffle ketchup

Fish and Chips 45
Homemade tartar sauce, malt vinegar, basket fries 

Teriyaki Roasted Cod 88
Buckwheat or udon noodles, fresh eringi and shiitake 
mushrooms, Asian greens and shoyu miso broth

Pan Roasted Salmon  78
Soy miso, wilted French bean, mascarpone whipped potato 
and spinach chips

Kindly notify one of our associates if you have any allergic intolerances
Prices are inclusive of 10% service charge and 6% government tax



Truffle Burger  108
Grilled 200g Angus beef burger, shaved fresh truffle, 
cheddar, brioche sesame bun, sautéed mushroom
truffle mayo and caramelised onion

Elvis ‘The King’ Burger  58
Grilled 200g Angus beef burger, caramelised banana, 
streaky smoked beef, melted cheese, salted peanut butter 
and sesame bun

Burger @ Sentral  42
Grilled 200g Angus beef burger, sesame bun, 
peppered cheese, Pico de Gallo, shredded lettuce,
Chipotle aïoli, jalapeño and pear-celery slaw

Kofta Spiced Lamb Burger  68
Tzatziki spread and paprika battered onion ring

Chicken Breast in Long Burger Bun 48
Slow cooked with garlic and basil, asparagus and 
olive oil salad, grilled tomato, arugula, pesto sauce, 
chilli oil, Rosemary roasted potatoes and grilled red 
bell pepper mayo

Gastro Rustica Pasta 58
Rigatoni, smoked beef, cep mushrooms, burratina, parmesan
and poached egg yolk
(Vegetarian option available upon request)

Maltagliati  48
Moroccan lamb and spiced merguez sausage ragu, gherkins, 
pearl onion and pecorino cheese

Seafood Aglio Olio Pepperoncino  58
Squid ink linguini, fresh tomato, shaved fennel, rocket salad

Ricotta Gnocchi   48
Blue swimmer crab and corn fondue, asparagus tips, lobster oil

Lasagna al Forno  78
3 layer beef lasagna

SOMETHING
ON D SIDE
Ghee Roasted Young Potatoes  18
Garam masala

Creamy Whipped Potato  18
Parmigiano, crispy beef bits, chives

Soft Polenta   18
Corn kernel and mascarpone

SWEETS
Trifle   28
Brownies, sour cherry, cream cheese and salted caramel

Peach ‘Melba’   32
Warm peach tatin, honey comb ice cream, almond brittle

Strawberry Crepe Cheese Cake  32
with “Crème Brûlée”

Le Méridien’s Cake of the Month  16
Ask us about it……

Le Scoop
Selection of flavours:
Mascarpone Vanilla
Gianduja Chocolate
Lemongrass + Tamarind
Kulfi-Indian Saffron Pistachio + Cardamom
Yuzu Calamansi

1 scoop 15  /  2 scoops 28  /  3 scoops 38

Signature Dishes Vegetarian Healthy Spicy
Kindly notify one of our associates if you have any allergic intolerances
Prices are inclusive of 10% service charge and 6% government tax


