
STARTERS

MULLIGATAWNY SOUP
A traditional mild peppery soup,
free-range shredded chicken,
green apples,  and aromatics 

14.8

WILD MUSHROOM SOUP
A savoury blend of wild
mushrooms, fresh diary cream, and
aromatics topped with black
truff le oi l

14.8

PORK BELLY
Slow-cooked Iberian pork belly
cracklings,  pork gravy,  and
homemade achar 

18.8

PASTÉIS DE BACALHAU 
A well- loved Portuguese savoury
salted cod f ish cakes served with
homemade cod pickle 

15.8

DEVIL WINGS 
Crispy chicken mid wings tossed in
our signature spicy sauce 

14.8

WINGS WITH TRUFFLE
MAYONNAISE 
Crispy chicken mid wings served
with truff le mayonnaise 

14.8

QUENTIN'S SALAD
An assorted mix of salad greens
with fresh garden vegetables
tossed in sweet and spicy Asian
dressing 

12.8

WAGYU POTATO
FRITTERS
A combination of wagyu beef,
potatoes,  spring onions,  and
cilantro 

15.8

CHICKEN POTATO
FRITTERS
A combination of free-range
chicken, potatoes,  spring onions,
and ci lantro 

12.8

PANG SUSIE
Sweet potato buns f i l led with
spiced minced pork,  a popular
treat among Eurasians 

12.8

ANGLED BEAN SALAD
Crunchy winged bean salad with
shallots,  pineapples,  cherry
tomatoes,  and cucumber in a
refreshing dressing 

12.8
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VEGETABLES

TURMERIC CABBAGE
Stir  fr ied cabbage with mustard
seeds,  curry leaves and fresh red
chil l ies 

12.8

CHAP CHYE
Traditional mixed vegetables fr ied
with glass noodles,  tau cheo, bean
curd, mushrooms, prawns,  and
sliced Iberian pork belly 

18.8

CABBAGE TREMPE
BREDU
Fine cut cabbage and fresh prawns
in a blend of shallots,  chil l i ,  and
shrimp paste.  

12.8

FRIED FRENCH BEANS
Stir  fr ied French beans with dried
prawns,  eggs,  and carrots 

12.8

TERONG SAMBAL
Chunks of aubergine in a spicy mix
of shallots,  chil l i  paste,  and dried
shrimps 

12.8

FRIED OKRA
Stir  fr ied okra with mustard seeds,
fragrant curry leaves,  turmeric,
and sl iced red chil l ies

12.8

PATCHIRI
Fried Indian eggplant drizzled with
a sweet and spicy sauce 

12.8

SIDES

ACHAR
A glorious mix of sweet and sour
traditional Eurasian pickled
vegetables 

6.8

FRIED OKRA RICE
A simply mouth-watering
combination of fr ied okra rice with
eggplants drizzled in sweet & spicy
sauce 

15.8

OKRA FRIES
A healthy alternative to start your
feast,  made with okra & turmeric 

6.8

CORNED BEEF FRIED
RICE 
Fried short grain Japanese rice
with corned beef,  s l iced red
chil l ies,  egg, and cabbage. Served
with fr ied egg on the side.  

13.8

FENG
Iberico pork and mixed offals in
our special  house blend spices,
served with baguette sl ices 

19.8

STEAMED WHITE RICE
BAGUETTE -  HALF
BAGUETTE -  WHOLE

BUAH KELUAK FRIED
RICE

17.8

Fried short grain Japanese rice
with Buah Keluak paste,  prawns
and long beans.  Served with fr ied
egg on the side.  A must try!  
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MAINS
CHUAN-CHUAN
Pan-seared Chilean codfish f i l let
doused in a special  blend of sweet
and sour ginger sauce 

33.8

BAKED PESCE KERTOUK 
Succulent Chilean codfish f i l let
baked in a special  blend of herbs
including turmeric,  and kaff ir  l ime
leaf 

33.8

SOTONG BLACK 
Stir  fr ied fresh squid in luscious
black ink,  chil l i ,  and aromatics

26.8

PRAWN BOSTADOR 
A true Eurasian dish,  red leg
prawns braised in a f lavorful
coconut curry 

29.8

PRAWN SAMBAL PETAI 
Red leg prawns stir  fr ied in sambal
tumis,  assam, and stinky beans 

29.8
QUENTIN'S PRAWN
NOODLES 
Famous wok hei fr ied noodles with
fried prawns,  sl iced Iberian pork
belly and beansprouts served with
our special  in-house sambal 

19.8

PESCE TAUCHEO
GINGIBRI 
Chilean codfish f i l let in a zesty
fermented soy bean, salted
vegetable and ginger sauce.  

33.8

CALAMARI SAMBAL
PETAI
Fresh squid stir  fr ied in sambal
tumis,  assam, and stinky beans 

26.8
CHILEAN CODFISH
SAMBAL PETAI 
Succulent Chilean codfish f i l let ,
stir-fr ied in sambal tumis,  assam,
and stinky beans 

33.8

CAMBRANG KOKU
TAMBRINYU 
Red leg prawns in a r ich coconut,
tamarind and black pepper sauce,
topped with zesty shallots and
cucumber.  

29.8
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MAINS

PORKU TAMBRINYU
A fragrant mild curry of kurobuta
pork collar ,  lemongrass,  and
potatoes 

29.8

QUENTIN'S CHICKEN
CURRY DEBAL
A devil ishly addictive dish of free-
range chicken leg with bacon
lardons,  sausages and a mix of
vegetables 

29.8

BUAH KELUAK CURRY
Slow cooked combination of free-
range chicken leg and Spanish
pork in a piquant black nut gravy 

29.8

FRIED BEEF STEAK
Pan-seared Wagyu beef sl ices in
flavourful dark soy sauce with
onions,  potatoes,  peas and cherry
tomatoes.  

30.8

POT ROAST BEEF
Wagyu beef chunks in deeply
flavoured gravy with new potatoes,
button mushrooms, and organic
carrots 

30.8

BEEF RENDANG
Wagyu beef in authentic style
thick coconut based curry cooked
in a f lavorful mix of herbs and
aromatic

30.8

SHEPHERD'S PIE
A classic savoury dish made with
Wagyu chopped beef,  carrots,  and
mushrooms topped with a generous
serving of mashed potatoes and
baked to perfection.  

19.8

BEEF & PORK SMORE
A combination of wagyu beef and
Spanish pork in our dark and rich
traditional stew infused with our
special  house blend of spices 

29.8

PORKU VINDALOO
Kurobuta pork collar in a heady
mix of chil l ies,  mustard seeds,
vinegar and aromatics

29.8

CHICKEN STEW
Free-range chicken, sausages,  and
tender vegetables in a comforting
broth,  scented with cinnamon and
cloves 

29.8

QUENTIN'S OXTAIL
CURRY DEBAL
A devil ishly addictive dish of oxtail
with bacon lardons,  sausages and
a mix of vegetables 

33.8
PORKU SAL PEMENTA
Pan-seared kurobuta pork sl ices in
a piquant mix of chil l i ,  candlenuts,
onions,  and l ime

29.8
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DESSERT

PULUT HITAM
Warm black glutinous rice dessert
with coconut milk,  sweet potatoes,
gula melaka,  and caramelized
bananas 

7.8

BUBUR TERIGU
A tasty sweet porridge made with
white wheat or terigu, coconut
milk,  bananas,  sweet potatoes and
gula melaka

7.8

BREAD & BUTTER
PUDDING
A classic comfort dessert served
with our in-house vanil la custard 

10.8

SUGEE CAKE
An all-t ime favorite Eurasian treat
made with semolina f lour,  almonds
and butter 

12.8

GULA MELAKA LAVA
CAKE
A modern asian twist on the
customary dessert with gula
melaka,  served with vanil la ice
cream. 

12.8

KUEH BINGKA
Baked grated tapioca and coconut
cake 

10.8

KUEH SALAT
A traditional steamed cake made
of glutinous rice and si lky smooth
kaya layer made with fresh and
natural ingredients.  

12.8

PUTUGAL
Eurasian steamed cake made with
tapioca,  shredded coconut,  pisang
Rajah, butterfly pea f lower and
pandan extract 

10.8

BREUDHER CAKE
Dutch-influenced Eurasian yeasted
cake made with Toddy,  a naturally
fermented coconut f lower extract 

12.8

BANANA FRITTERS
Crispy fr ied pisang Rajah (King of
Bananas) with salted gula melaka
caramel,  a delightful combination
in every bite 

8.8
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BENTO BOX

SET A
Curry Devil  Chicken 
Chicken Cutlet
Patchri
Steamed Rice
Sambal Belachan

1.
2.
3 .
4.
5.

15.8

SET D
Chuan-Chuan (Chilean Codfish Fi l let)
Chicken Cutlets
Fried Cabbage w/dried prawns
Steamed Rice
Sambal Belachan

1.
2.
3 .
4.
5.

15.8

SET B
Prawn Bostador
Chicken Cutlets
Patchri
Steamed Rice
Sambal Belachan

1.
2.
3 .
4.
5.

15.8

SET E
Lemak Tahu
Angled bean Salad
Patchri
Steamed Rice

1.
2 .
3 .
4.

15.8

SET C
Beef Rendang
Chicken Cutlets
Fried Cabbage w/dried prawns
Steamed Rice
Sambal Belachan

1.
2.
3 .
4.
5.

15.8

Set E

Set C

Set A


