OPEN DAILY

10AM-10PM

KENNY HiLLS™

BAKERS

OUR KENNY HILLS BAKERS ON THE PARK MENU FEATURES MANY NEW DISHES,
EXCLUSIVELY CREATED FOR THiS SPECIAL OUTLET. YOU'LL SEE A SPECIAL on fis puwk.
MARK THAT TELLS YOU WHIiCH THESE EXCLUSIVE iTEMS ARE.

-BREAKFAST & BRUNCH

ALL OUR BREADS & PASTRIES USE ONLY THE FINEST STONE-MILLED ORGANIiC FLOUR.

THE BiG BREAKFAST 38

ORGANIC TOAST & SALTED BUTTER, CHICKEN SAUSABE, TOMATOES, SAUTEED MUSHROOMS,
HASH BROWN, HOMEMADE BAKED BEANS SERVED WiTH:

CHOICE OF EGGS:

« SCRAMBLED EGGS
« SUNNY SIDE UP

* POACHED

CHOICE OF MEAT:
* BEEF BACON
» SMOKED SALMON +3

ADD ON:

» MUSHROOM +5
» TOMATO +5

» SALMON +8

* TOAST +5

« EGG +3

« BEEF BACON +8

* HASH BROWN +6

* BAKED BEANS +5

* CHICKEN SAUSAGE +8

* SMOKED DUCK/CHICKEN +8

A

SOURDOUGH PANCAKES » 29
WITH CARAMELISED BANANAS, PECAN CRUMBLE, CREAM
CHANTILLY & CARAMEL SAUCE.

EGGS FLAMENCO «» 29
2 OVEN-BAKED KAMPUNG EGGS, CHICKPEAS & TURKEY CHORIZO iN A SPICED
TOMATO COULIS. SERVED WITH ORGANIC TOAST.

AUBERGINE, TOMATO & HARISSA SHAKSHUKA ®on fts puk 28

SERVED WiTH TOASTED BREAD.

TRUFFLED MUSHROOM & ROASTED GARLIC TARTINE ©on s puk 30
ON TOASTED HOMEMADE BRIOCHE.

SMOKED SALMON TARTINE onfupwk 32
WHIPPED CREAM CHEESE, PICKLED MUSTARD SEED, PRESERVED LEMON,

& PICKLED RED ONiON ON ORGANIC WHIiTE SOURDOUGH.

DUCK & EGG onftspuk 34
DUCK CONFIT, HASH BROWN, MUSHROOM DUXELLE, POACHED E66S
& HOLLANDAISE SAUCE.

CRAB BENEDICT on fis pwk 36
BUTTERED CRAB CLAWS, HOLLANDAISE SAUCE, POACHED EG6S
& CHIVES ON A CROISSANT WHEEL.

—LOCAL FAVOURITES
y \

OUR BASMATi NASi LEMAK » 30

BASMATI RICE, AYAM BEREMPAH, ASSAM PRAWN, KAMPUNG EGG,
iKAN BILiS, WiTH PEANUTS, CUCUMBER AND OUR HOMEMADE SAMBAL.

FRAGRANT LEMONGRASS CHIiCKEN RiCE o ftpuk 34
WITH GINGER FLOWER RICE, THAI BREEN SAUCE
& KERABU ULAM.

NASi KERABU 34

WiTH AYAM PERCHiK, BUDU SAUCE, FRESH ULAM, TELUR MASIN,
SOLOK LADA, KEROPOK iKAN & SAMBAL KELAPA KERING.

—

\ s

- SIGNATURE SANDWICHES —EXEEZR

ALL OUR SANDWICHES ARE MABE WiTH OUR BAILY-BAKED ORGANIC BREAD
FEEL FREE TO CHANGE YOUR BREAD TO EITHER:

CROISSANT, BROWN, WHITE, SOURDOUGH, BAGEL, BAGUETTE
** SUBJECT TO AVAILABILITY **

THE LAFAYETTE 29
POACHED E6G, HOLLANDAISE SAUCE, SMOKED SALMON &
WILTED SPINACH ON OUR CROISSANT.

BURRATA & SPiCY NDUJA FOCACCIA onfu puk 29
WiTH TURKEY CHORIZO.

TUNA MELT CROISSANT 26
WITH MELTED BRUYERE CHEESE & PIQUILLO PEPPERS.

SMOKED SALMON & AVOCADO CROISSANT 26
SMOKED SALMON & AVOCADO SALSA ON CROISSANT.

ROAST CHiCKEN & AVOCADO CROISSANT 26
SHREDDED ROAST CHICKEN & AVOCADO SALSA ON CROISSANT.

SALT BEEF BAGEL 28
WITH GHERKINS & HORSERADISH MAYO.

SMOKED SALMON BAGEL 28
WiTH CREAM CHEESE & CAPERS.

ROAST BEEF SANDWICH 30
ROAST RIBEYE, CARAMELISED ONiONS, WATERCRESS,
& HORSERADISH MAYO ON OUR ORGANIC BAGUETTE.

CROISSANT WHEEL DOUBLE DECKER o fis pwk 32

TURKEY HAM, HARD BOILED KAMPUNG EGG, TOMATO, BEEF BACON,
AVOCADO, CHEDDAR CHEESE & HONEY MUSTARD.

-WAFFLES
SWEET

STRAWBERRIES & CREAM 26
VANILLA CHANTILLY CREAM, LOCAL ORGANIC HONEYCOMB,
STRAWBERRIES & ORGANIC MAPLE SYRUP.

BANANATELLA 26
NUTELLA, HOMEMADE PEANUT BUTTER, BANANA, CARAMELISED
PECAN CRUMBLE & HOMEMADE VANILLA ICE CREAM.

SAVOURY

FRIED CHICKEN & HONEY WAFFLE 38
BREADED CHICKEN, FURIKAKE & HONEY.

ALL DAY

-HOUSE FAVOURITE
TOASTIES

EACH TOASTIE iS SERVED WiTH A HOUSE SALAD

SCRAMBLED EGG & CHEESE 28
SOFT SCRAMBLED EG6S & CHEDDAR CHEESE FOLD.

TRUFFLE & RACLETTE 30
SERVED WiTH CARAMELISED ONIONS.

SMOKED CHICKEN 30
WITH A FRESH LIME & CILANTRO SAUCE, MOZZARELLA, AND A LITTLE CiLi PADI.

SALT BEEF REUBEN TOASTIE 32
WITH GHERKINS, GRAINY MUSTARD & MELTED BRUYERE CHEESE.

SMOKED HADDOCK, LEEKS & GRUYERE onftpuk 32
WITH GHERKINS, BRAINY MUSTARD & MELTED BRUYERE CHEESE.

(v) VEGETARIAN (vg) VEGAN () CONTAINS NUTS  gn fbp«wk KHB ON THE PARK SPECIAL

SPECIAL COFFEES

HoT iCE

SPANISH LATTE 15 17
ESPRESS0, CONDENSED MILK, ORGANIC ACACIA

ESPRESSO
ESPRESSO MACCHIATO
g}.CAcCOKLO HONEY & CINNAMON.

CORTADO DIRTY ICED COFFEE 19
LATTE ICED LATTE WiTH HOMEMADE VANILLA, CONDENSED

CAPPUCINO MILK, ICE CREAM & TOPPED WITH MILO POWDER.

FLAT WHITE iCED SHAKEN HONEY OAT LATTE 19

MOCHA ORGANIC ACACIA HONEY, OAT MILK & ESPRESSO.
SHAKEN, NOT STIRRED.

** ALTERNATIVE MiLK**
- SOY/OAT/ALMOND MiLK +3 . EXTRA SHOT +3

NON-COFFEE

- LOW FAT MILK +2

> TEA

HoT

CHOCOLATE
CHAI LATTE
MATCHA LATTE
HOJICHA LATTE

ENGLiISH BREAKFAST "
EARL GREY "
CHAMOMILE HERBAL "
GREEN TEA "
PEPPERMINT n

HOMEMADE COLD BREWS ~

READY-TO-DRINK COLD BREWS BY KENNY HILLS COFFEE

COLD BREW BLACK 15

COLD BREW WHITE 17
MADE WiTH OAT MiLK COLD BREW BiSCOFF_ 20
COLD BREW CHAi 19 MADE WiTH OAT MiLK & LOTUS BiSCOFF

HOMEMADE CHAi SPICE & OATMILK

COLD BREW HOJICHA 19
HOJICHA & FRESH MiLK

HOUSE COOLERS

ICE LEMON TEA 16
ICE PEACH TEA 16
UNDER THE LEAVES

PASSIONFRUIT, CINNAMON, PmEAPPlE& TURMERIC
GINGER LIME ASSAMBOI 16
MATCHA ELDERFLOWER 16

SUPERFOOD Sk

MANGO TANGO 19
ORGANIC ACACIA HONEY, BANANA, PINEAPPLE & MANGO PUREE.

AVO CONTROL 19
AVOCADO, SOY MiLK, CHOCOLATE DRIZZLE.

BANANA BERRIES 19
BANANA, RASPBERRIES, BLUEBERRIES, SOY MiLK.

PiNK CADILLAC 19
BEETROOT, STRAWBERRY & PASSION FRUIT.

FRESH PASSION FRUIT & WiLD ORGANIC HONEY
MINERAL WATER (550ML) 5

SPARKLING WATER (400ML) 8

ACQUA PANNA (250ML/750ML) 12/ 22

SAN PELLEGRINO (250ML/750ML) 12 /22

HOUSE COLD PRESSED JUICES

MANGO, CARROT & APPLE 16
STRAWBERRY, ORANGE & PINEAPPLE 16

PASSIONFRUIT ORANGE 16
WATERMELON & STRAWBERRY 16

ALL PRICES ARE QUOTED iN RM & SUBJECT TO 10% SERVICE CHARGE & 6% SST.



D M —PASTAS Py  FRESHLY BAKED
LUNCH THRU’ DINNER MENU PAST T [\ 00D-FIRED BREADS AND DIPS

TRUFFLE MAC AND CHEESE o 42

AVAILABLE FROM 12PM ONWARDS WITH ROASTED HUSHRODHS. “*ADD ON** PiTA BREAD 10

—_— CARBONARA 35 BEEF BACON 8 ROUND FLATBREAD BAKED FROM WHEAT FLOUR. »*DiPS & BUTTERS * *
izeG:EEETFTIBI:cgN?REAMY T TR ::ggg gﬁ:-CMKOENN g yRﬁlﬂlEcEFﬂ\.TIBRE:;W TH FRESH HERBS ?IIR-SPF?.ET;E?TE% 8 FohEocs SLon o

i i , ROMESCO SALSA 9
12PH ONWARDS SPICY RED PESTO PASTA o 38 SESANE SEEDS & SEA SALT. CLASSIC HUMMUS ©  BABA BANOUSH 9

LINGUINE WiTH SUNDRIED TOMATOES, PINE NUTS & PARMESAN. TRUFFLE BREAD 18 EE?AP(EIEEESREHE(MM;S 9 MUSHROOM PESTO 9
LASAGNA 39 FLAT BREAD WITH TRUFFLE PASTE, OLIVE 0iL
LAYERS OF BEEF BOLOGNESE, BECHAMEL SAUCE, CHEDDAR, AND PASTA. TRUFFLE OiL & SEA SALT FLAKES.

CREAMY SMOKED DUCK PASTA onftpk39

LINGUINE WiTH SMOKED DUCK & PORCiNi DUST.

SOFT SHELL CRAB & ULAM BUTTER PASTA on fu pwk 42 MiXED DiP BOARD 40

ANGEL HAIR WiTH CRAB MEAT, BUNGA KANTAN, AND CiLi PADi.

SEAFOOD AGLiO OLIi0O 42 CHOOSE ANY 3 OF THE ABOVE DiPS OR BUTTER.
o o ok g - - T ) .
SOUP OF THE DAY 22 | | WARM GOAT CHEESE SALAD /. 34 SPAGHETTI WITH CHIL, GARLIC, OLIVE OL, CLAMS, BABY SQUID, SERVED WiTH 4 TYPES OF BREAD.
SPINACH, DATES, BEETROOT, MINT, CORIANDER, PRAWNS, AND MUSSELS.
PINE NUTS, SUNAC & ZAATAR. SPiCY SMOKED BEEF RAGU o ftpuk 44
PAPPARDELLE WiTH SMOKED TOMATOES & SLOW-COOKED BEEF
ROAST CHIiCKEN, CHORIZO & POTATO SOUPonfispwk 24 KiNG PRAWN BiSQUE PASTA o 48 G\ —— . . \
BURRATA & BUTTERNUT SQUASH SALAD o on# pwk 34 LINGUINE WiTH A CREAMY BiSQUE SAUCE WiTH f;;mn KING PRAWNS. “// = ’/ _ @R@AM”G W@@-Fl{RE
WITH SHALLOTS IN VINEGAR & MACADAMIA PESTO. = SURU@UG’M PWZZAS
CHARRED HiSPi CABBAGE & ROMESCO SAUCE SALAD v on fis pwrk_ 32 _SEES ‘ lﬁn A'RTliSANAL HZZA? JARE HJAN.C'R'AFT'E. T" ORDER
WITH CRISPY SHALLOTS. b PLEASE ALLOW A 26-30 MiNUTE WAITING PERi®D.
CRABMEAT & AVOCADO SALAD 36 REGULAR FRIiES 15 SiDE SALAD 8
WiTH MESCLUN LEAVES iN A JAPANESE SESAME DRESSING. WiTH ROASTED BGARLIC AiOLi. GARLIC BREAD 6
RiB-EYE ROAST BEEF THAi SALAD 36 SWEET POTATO FRIES 18
WIiTH ASIAN GREENS, HERBS, AND A SPICED SWEET TAMARIND DRESSING . oo I EXTRA TOAST 5
' ' . WiTH ROASTED BGARLIC AiOLi. TBROWN - SoURDOSH THREE CHEESE 34 46

SALTED EGG YOLK FRIES 20 . WHITE - BAGUETTE MOZZARELLA, GRUYERE & BLUE CHEESE.
WiTH PAPRIKA, CHILLi FLAKES & CURRY LEAVES. SZ2 SiCiLiAN 34 46

Py TRIPLE GARLIC FRIES 20 ANCHOVIES, ROASTED PEPPERS, MOZZARELLA & SPICED
B GI‘.ASS"GS WITH ROASTED GARLIC AIOLI.

TOMATO SAUCE.
) WOOD-FIiRED CHICKEN TANDOORi on fu pukc 34 46

- TRUFFLE FRIES 22
SMOKY CHiLLi CON CARNEM#}M42 WiTH ROASTED GARLIC AiOLI.

HOUSE BLEND SAN MARZANO TOMATO SAUCE, WOOD-FIiRE ROASTED
CHICKEN TANDOORI, MOZARELLA & CUCUMBER RAITA

WITH PULLED SMOKED BEEF BRISKET AND HOUSE-MADE CORNBREAD.

FiSH & CHiPS 42

BEEF PEPPERONI 34 46
BEEF PEPPERONi, MOZZARELLA, PARMESAN

DEEP-FRIED BATTERED RED SNAPPER & CHIPS, SERVED WiTH MUSHY

PEAS & HOUSE-MADE TARTARE SAUCE.

—DINNER SPECIALTIES i 3 4

TURKEY HAM, SHREDDED CHICKEN & PIiNEAPPLE.

PAN SEARED SEA BASS onftpk 46

WITH SAUTEED KALE, MUSHROOM DUXELLE, HUMMUS J N SEAFOOD
& TOMATO SALSA. /) ) ] N\ _ 34 46
_ STEAK, BONE MARROW & CROISSANT PIE 68 CLAMS, PRAWNS, BABY SQUID & MUSSELS.
STEAK & CHIPS 86 SLOW-COOKED BRASS-FED TENDERLOIN, BONE MARROW AND A BUTTERY CROISSANT CRUST. MEDITERRANEAN TUNA on fi pok 36 48
-FED RIBEYE, CHIPS, & . )
2008 GRASS-FED RIBEYE, CHIPS, GRAVY & WATERCRESS ESPRESSO BARBECUE SHORT RiBS 88 HOUSE BLEND SAN MARZANO TOMATO SAUCE, ORTIZ TUNA,
SLOW-BRAISED GRASS-FED BEEF SHORT RiBS, GROUND COFFEE, TRUFFLED POTATO ROSTI, MOZZARELLA, ANCHOVIES, CAPERS, BLACK OLIVES & BASIL.

BABY CARROTS & BROCOLLi. SERVED WiTH ESPRESSO BARBECUE SAUCE.

B BUR@ERS & BUNS LAMB SANDWICHES FOR A CROWD on f pwk 118 EM'?)I?E'IEEDLEIKPEACRIEC Eﬁugm{r‘&nﬁ%ﬂgﬂgn:u;\, 36 48

. . MAKE YOUR OWN PiTA WRAP SANDWICHES WiTH ROAST LEG OF LAMB, TZATZiKi, PARMESAN, CHERVIL, ROSEMARY & RADISH.
A GREAT BURGER BEGINS WITH A GREAT BUN. CHIMiCHURRI, LAMB jUS & TOMATOES. 7
WE SERVE OURS ON A FRESH BRiOCHE BUN, WiTH FRIES AND A SiBE SALAD. A\ f SMOKED SALMON 36 48
CREME FRAICHE, CHEESE, RED RADISH, ROCKET & CAPERS
Y O B I WITH CIiTRUS DRESSING.

DIAVOLA 36 48
HOUSE BLEND SAN MARZANO TOMATO SAUCE, BEEF PEPPERONI,
SPICY SALAMi, DRIEF RED CHILLIES, CHILLi OiL & MOZARELLA.

MARGHERITA WiTH BURRATA 38 50
CLASSIC MARGHERITA WiTH MOZZARELLA, BURRATA CHEESE,
FRESH BASIL & HOUSE BLEND TOMATO SAUCE.

AL FUNGHi 38 50
PORTOBELLO, BUTTON & OYSTER MUSHROOMS, MOZZARELLA
& TRUFFLE OIL.

HALF & HALF ] 59
A COMBINATION OF ANY OF THE ABOVE.

CRiSPY SPiCY CHICKEN BURGER on ft-pwk 34 v
OVERNIGHT-BRINED BONELESS CHICKEN THIGH WiTH REMOULADERUB .\ \' /' /,
& JALAPENO MANGO SALSA. Vs
THE KHB BEEF BURGER 42

BLACK ANGUS BEEF PATTY, SPECIAL SAUCE, CARAMELISED
ONIONS & MATURE CHEDDAR.

SOFT SHELL CRAB BURGER 36

CRISPY SOFT SHELL CRAB WITH HOUSE-MADE MAYONNAISE

WO0OD-FiRED HAY ROASTED CHIiCKENg

WiTH GRILLED CORN, WILTED SPINACH,
AND TRUFFLE POTATO ROSTI

- PiRi PiRi
- ROAST CHICKEN BRAVY
HALF CHICKEN (serves 2) 68

WHOLE CHIiCKEN (serves 4) 118

** UPGRADE TO **
SWEET POTATO +3 OR TRUFFLE FRIES +5

A\

() VEGETARIAN 2 VEGAN () CONTAINS NUTS ”ﬂ“?"k KHB ON THE PARK SPECIAL ALL PRICES ARE QUOTED iN RM & SUBJECT TO 10% SERVICE CHARGE & 6% SST.



