Ensalada & Tapas
Salads & Snacks

[ 'nsalada Caesar RM 32

Romaine Lettuce dressed with a zesty Caesar Dressing, garnished with
Parmesan Wafers, 63°C Egg, crispy Turkey Rasher Bits and Confit Tomatoes

Nachos Con Patatas RM 42 wlbes ¥

Loaded Corn Chips and Steak Fries served with Queso Sauce, Guacamole,
Sour Cream, Pico de Gallo, Mozarella, Jalapefios and seasoned with Sea Salt

Pollo Trito RM 32

Deep-fried Chicken Wings brined in spices and citrus, seasoned with Paprika
and served with a spicy Jalapefio-Mayonnaise

Chicken Popcorn  RM 28

Bite-sized Crispy Chicken Morsels served with Fresh Salad, French Fries
and a side of Mustard Aioli

Satayab  RM 28

2 dozen of Grilled Chicken and Beef Satay marinated with spices,
served with a savoury Peanut Sauce and Traditional Garnishes

Patatas Bravas  RM 28 &

Classic deep-fried Potato Wedges seasoned with Sea Salt and
Roasted Garlic, served with a Tomato Romesco

Truflle Tries RM 18 &

Crispy Potato Fries seasoned with Truffle Qil, Parmesan and
Cracked Black Pepper

Tornado Ities  RM 18 &

Cylinder-cut Potato Fries seasoned with Cajun spice

Bocata
Sandwiches

Pollo Ouesadilla ~ RM 32

Classic Tortilla foldover with Grilled Sous Vide Chicken, Peppers, Tomatoes,
Onions, Jalapenos and Cheddar Cheese, accompanied with Sour Cream and
Pineapple Salsa

Sala Burger  RM 58 walfba
Grilled Beef Patty stuffed with Smoked Cheddar, layered with Sweet Onion Jam,

Fresh sliced Tomatoes, Crisp Lettuce, Guacamole, and served on a toasted
Brioche Bun

[l Decker RM 32

Toasted Wholemeal Sandwich layered with Grilled Chicken Breast, Beef Brisket,
Over Easy Eggs, sliced Tomatoes, tangy Onion Relish, Cheddar Cheese and
Truffle Mayonnaise Spread

*All sandwiches are served with a side of French fries and Mustard Aioli

a If you have any special dietary needs or restrictions, please notify our associates.
! . ©2020 Marriott International, Inc. All Rights Reserved. All names, marks and logos
Signature  Vegetarian are the trademarks of Marriott International, Inc., or its affiliates.

* All prices in Malaysian Ringgit, inclusive of government taxes.

A la Plancha
From the Grill

Pollo Adobo  RM 68

Grilled Chicken marinated with Smoked Paprika, Garlic, Oregano and
Apple Cider Vinegar, accompanied with Sweet Corn Butter Rice and
Roasted Vegetables

Salmon  RM 68

Chimichurri-marinated Salmon Skewers served on a Tomato-Lime Fondue,
Jalapeno Crushed Potatoes and Grilled Lemon

Pinchos Morunos  RM 68 v

Lamb Skewers scented with Mint, Garlic, Chiliand Thyme served with
Pickled Cucumber, Potato Salad and Fresh Mesclun Salad

Carne  RM [28

Grain-Fed Australian Beef Rib-Eye served with Pumpkin Puree,
Green Peas, Shimeji Mushrooms and a Peppercorn Cream Sauce

All Time Favourites
Rosé Smoked Tomato lettucine  RM 36 ¢

Fettucine Pasta sautéed with Tomatoes, assorted Field Mushrooms,
Roasted Turnips and Baby Spinach tossed in a Smoked Tomato-Cream Sauce

[Lasagna RM 42 il
Baked Sheet Pasta layered with Beef Ragout, Creamy Bechamel, and Mozzarella
Cheese served with a Rich Tomato Sauce flavored with Balsamico and Basil Pesto

Chili Noodles  RM 38

Flat Wheat Noodles served with Chicken-Mushroom Ragout, Crispy Anchovies,
Scallop, Prawns, Soft-boiled Egg, Chilli Flakes and Mustard Greens, seasoned
with fragrant Shallot Oil and Soy

NO Fried Rice RM 38 waffuss

Fried Rice sautéed with Butter, Smoked Chicken, Prawns, Scallop, Green Peas,
XO Sauce and Scallions, and garnished with Crispy Garlic, Fried Egg and Chick-
en Floss

Flatbhreads
Blanco IHathread RM 36 ’:|:'

White Flatbread topped with a Cream Cheese Spread, Fresh Garlic, Pepperoncino
Flakes, Mozzarella Cheese and Wild Rocket Salad

Tomato & Mozzarella athread  RM 36 ".E

Flatbread Topped with A Slow-Braised Tomato Ragout, Confit Tomatoes, Fresh
Basil, and baked with Mozzarella Cheese

Peri—Peri Chicken IHathread RM 38

Flatbread topped with Baked Peri-Peri marinated Chicken Breast, Capsicums,
Sautéed Sweet Onions, Confit Pineapples, Fresh Asparagus, Tomato Ragout
and Mozzarella Cheese



Postres
Dessert

Churros RM 24wl

Deep-fried Golden Brown Dough dusted with Cinnamon and Sugar
and served with a warm Chocolate Dip

Serawa  RM 24

Coconut Mousse served with Milky Durian and Palm Sugar Syrup

Crema Catalana RM 24

Sweet and velvety Egg Custard scented with Orange, topped with
atorched Sugar Topping

Fruit Medley  RM 24
Fresh Fruits of the Day accompanied by Sour Plum Powder and
Fresh Lime

Non-alcoholic Beverage
Coffee

Freshly Brewed Collee  RM IS

I spresso RM 15

Double I'spresso RM 18

Americano RM 16

Cale [ atte RM 18

Cale Mocha RM 18

Cappuccino RM 18

Decalleinated Coflee RM 15

[ced Collee RM 20
lced Cappuccino RM 20
[ced Cale 1 atte RM 20
[ced Cale Mocha RM 20
Chocolate

Double ot Chocolate  RM 21

ot Chocolate RM 2]

(Caramel or Vanilla)

[ced Chocolate RM 23

Sparkling Water

San Pellegrino 1000ml RM 30
Mineral Water
Acqua Panna 1000ml RM 30

Tea

Iarl Grey
Chamomile
Peppermint
Fnglish Breaklast
Green lea
Decalleinated Tea

[ced [ emon lea

RM 15
RM 15
RM 15
RM 15
RM 16
RM 1S
RM 2]

Freshly Squeezed Juices

Orange
Green Apple
Watermelon

Carrot

RM 23
RM 23
RM 23
RM 23

Chilled Juices

Tomato
Mango
Pineapple
Cranberry
[ emon

[ ime

Guava

Soft Drinks

Pepsi

Pepsi Black

7 Up

Ivervess Ginger Ale
Fvervess lonic

['vervess Soda

Red Bull
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