
 First Ember 

Malaysian Garden 

Mud House Sauvignon Blanc 2024

Hokkaido Scallop | Soba | Coconut Broth

Ulam Raja | Daun Selom | Kacang Botol | Charred Shrimp Aioli

Rojak
Mango & Pineapple Sorbet | Granita | Kuah Rojak

The Hearth

RM480++  /  RM780++ Per Pax

All prices are subjected to 10% service charge and prevailing government taxes
If you have any food allergy, intolerance or sensitivity, 

please speak to your server regarding the ingredients in our dishes before you order your meal.

Or

Premium Wine Pairing | 3 glasses x 100ml | RM168++  
 
 

Or

The Firewood Sirloin | 600 days Grain Fed | Marbling 9

Chimichurri | Malaysia Umami Spices | Roasted Garlic

Chateau Pontet Canet 2021

( Add on RM300 )

 The Cloud
Floating Calamansi Meringue | Gula Melaka | Cheesecake

Fowles Wild Bouquet Moscato 2023

Japan A5 Miyazaki Ribeye | Raised for 28 months

Yuzu Ponzu | Malaysia Umami Spices | Roasted Garlic

Cesari Amarone Della Valpolicella Classico DOCG 2016

( Add on RM300 )

Australia IMF Marbed Lamb Rack | Carefully raised for 9 months

Mint sauce | Malaysia Umami Spices | Roasted Garlic

Chateau Langoa Barton Saint Julien 2017



STARTERS 
Charcoal Burnt Caesar  Homemade crouton, Soft boiled eggs, Parmesan cheese                                

Hay Smoked Seasonal Mushroom          

Charred White Sweet Corn  Béarnaise, Parmesan cheese, Homemade cookie crumble                 

RM  29

RM  24

RM  22

RM  38

RM  32

Charred Cabbage with Garlic Shrimp  Anchovies aioli, Parmesan cheese               RM  36

               

Homemade Brioche Toast with compound butter                                                                    RM  16

Charred Cauliflower Florets  Cauliflower puree, Yuzu honey glaze                 RM  32

Firewood Chitose Tomato Soup  Homemade sundried tomato, Basil leaves               

Firewood Truffle Mushroom Soup  Homemade crouton, Truffle oil       

RM  34Charred Miso Eggplant  Spring onion, Sesame seed, Lime wedges                 

An open-flame dining experience where fire, smoke, and precision define every dish.
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RM  328

 Per 100gram   RM198

    Per 100gram   RM  80

Per 100gram   RM  98

 Per 100gram  RM208

FIREWOOD STEAK SELECTION

Certified Australia Angus Ribeye   

Certified Australia Angus Tenderloin  

Japan A5 Miyazaki Wagyu Ribeye 

Choice of Chimichurri   , Béarnaise   ,  Yuzu ponzu or Tamarind sauce
All steaks served with Roasted Garlic and Malaysia Umami Spices.

   

  

The Firewood Sirloin  
Exclusively available at Firewood.
Grain fed for 600days.
Marbling 9,  Soft,  Juicy and intense with beef flavour. 

Carefully raised for 30 months. 
Grain fed for 200 days at Southern Cross Feedlot, Tintinara, Australia
Marbling 5,  Beefy flavour with a firmer bite.

Carefully raised for 30 months. 
Grain fed for 200 days at Southern Cross Feedlot, Tintinara, Australia
Marbling 5,  Delicate, clean flavour with a lean and soft texture. 

Raised for 28 months in Miyazaki Prefecture, at Minokuni Farm Syounai, Japan. 
Exceptional A5 Marbling, buttery and melt in your mouth texture. 

Korean Premium Halal Hanwoo Sirloin
Raised in South Korea, Grain fed over 20 months.
Marbling 1++, Tender texture with a clean and sllighty sweet finish. 

 Per 100gram  RM240

Kaviari Paris Caviar 30g Creme fraiche, Butter blinis
   A refined pairing to elevate you steak experience
 

21day Dry Aged Certified Australia Angus Sirloin    
Grain fed for 200 days at Southern Cross Feedlot, Tintinara, Australia
Marbling 5,  Strong beefy flavour after aging, firmer bite, intense flavour.

 Per 100gram   RM160

Add on selection:
Truffle Mashed Potato RM22          Charred White Corn  RM12             Cherry Vine Tomato RM12   
Seasonal Greens RM12                  HomemadeTruffle Butter RM10         Foie Gras Sauce  RM10



Pan-seared France Foie Gras  Black sesame sauce, Sour plum gel, Crispy rice                

SPECIALTY FROM THE FIRE 

Pan-seared Fresh Hokkaido Scallop  2pcs, Caviar, Furikake mayo  

Baba Spiced Chicken  Nyonya dip, Compressed watermelon

Grill Halibut Fish  Charred lemon, Chef special sauce 

Dry Aged 9days Norway Sea Trout  Charred lemon, Kaffir lime oil 

Firewood Duck Royale  
      

Beef Bone Marrow   Homemade spatzle, Chimichurri sauce                             

Grill Taiwan Surume Ika Squid  Burnt Piman sauce, Charred lemon         

SPECIALTY 

From Perak, Malaysia
Dry aged duck breast for 7 days, Crispy braised duck leg over 14 herbs, 
Served with Yuzu Apricot sauce, Charred grapes and pear.   

COMFORT FOOD 

    RM  228Australia IMF Marbled Lamb Rack
Carefully rasied for 9 months in New South Wales & Victoria.
Selected for its higher intramuscular fats, tender and rich lamb flavour.
  

Firewood Risotto  Shrimp, Coconut cream, Lemongrass, French bean          

Firewood Homemade 6oz  Wagyu Burger  Cheddar cheese, Sweet relish sauce, Fries      

RM  60

RM  90

Charred Germany Brie Cheese  Apricot Jam, Homemade brioche toast         

Charred Slipper Lobster Pasta  Pomodoro emulsion, Sundried tomato, Scallop oil         RM  138

 (Half Chicken)   RM  108

RM 138

RM  92

All price are subjected to 10% service charge and prevailing government taxes
If you have any food allergy, intolerance or sensitivity, 
please speak to your server regarding the ingredients in our dishes before you order your meal.

RM  168

SIDES

Truffle Fries                                 

Truffle Mashed Potato                                                                                                    

Sweet Potato Fries

Seasonal Greens

RM  29

RM  32

RM  24

RM  18
Chargrilled Okra with pink peppercorn RM  19

Triple Cook Potatoes with Baby Asparagus and burnt aioli                                 RM  48

DESSERTS
                                             

Mix Berries Semi Freddo  

RM  32

RM  34

RM  24

RM  32

Ice cream for the young guest with Homemade cookie crumble  

RM  45/      RM  55

Lemon Posset Brulee with Hazelnut nougat

Firewood Caramel Affogato

Valrhona Chocolate Tart with Salted caramel RM  52

Firewood x Johnnie Walker Gold Label Reserve Tiramisu 

RM  68

   RM  128

 

RM  118

RM  78

ALCOHOL SPICY

    

    

    

Crabmeat Tagliatelle Pasta  White wine butter emulsion, Caviar, Chilli, Spring onion          RM  68

Yuzu Apricot Gnocchi  Wagyu beef patty, Bonito flakes, Yuzu apricot sauce          RM  68

RM  52
Recognised among the World’s Best Steak Restaurants

and Michelin Selected (2025, 2026)



W I N E  L I S T

WINE BY THE GLASS

C H Â T E A U  T R O P L O N G  M O N D O T
S A I N T - É M I L I O N  •  P R E M I E R  G R A N D  C R U  C L A S S É
M E R L O T / C A B  S A U V / C A B  F R A N C ,  1 4 % V O L ,  2 0 1 3

T . S 1 4 8 N A

M E R L O T ,  1 4 % V O L ,  2 0 2 2

G R A N T  B U R G E  B E N C H M A R K  M E R L O T
S O U T H  A U S T R A L I A

F O W L E S  W I N E  W I L D  B O U Q U E T
S T R A T H B O G I E  R A N G E S ,  V I C T O R I A ,  A U S T R A L I A
M O S C A T O ,  7 % V O L ,  2 0 2 3

M U D  H O U S E  S A U V I G N O N  B L A N C
M A R L B O R O U G H ,  N E W  Z E A L A N D
S A U V I G N O N  B L A N C  ,  1 3 % V O L ,  2 0 2 4

C I N S A U L T / G R E N A C H E / R O L L E / S Y R A H ,  1 3 % V O L ,  2 0 2 2

M I R A V A L  R O S É
C Ô T E S  D E  P R O V E N C E  A O P ,  F R A N C E

C A T E N A  Z A P A T A  A D R I A N N A  V I N E Y A R D  W H I T E  S T O N E S
G U A L T A L L A R Y ,  U C O  V A L L E Y ,  M E N D O Z A ,  A R G E N T I N A
C H A R D O N N A Y ,  1 2 . 5 % V O L ,  2 0 2 3

1 2 82 6

D E L A S  F R È R E S  S A I N T - E S P R I T
C Ô T E S  D U  R H Ô N E  A O C
G R E N A C H E / S Y R A H  ,  1 4 . 5 % V O L ,  2 0 2 3

2 6 85 0

1 3 02 8

1 2 82 6

1 6 8 82 5 8

2 4 04 8

T . S TAB L E  S E RV I C E

C H Â T E A U  L A N G O A  B A R T O N
S A I N T - J U L I E N  •  3 È M E  G R A N D  C R U  C L A S S É
C A B  S A U V / M E R L O T / C A B  F R A N C ,  1 3 % V O L ,  2 0 1 7

7 8 01 4 8T . S

C H Â T E A U  P O N T E T - C A N E T
P A U I L L A C  •  5 È M E  G R A N D  C R U  C L A S S É
C A B  S A U V / M E R L O T / P E T I T  V E R D O T / C A B  F R A N C ,  1 3 % V O L ,  2 0 2 1

9 8 81 7 8T . S

C E S A R I  B O S A N
A M A R O N E  D E L L A  V A L P O L I C E L L A  C L A S S I C O  D O C G
C O R V I N A  V E R O N E S E / C O R V I N O N E / R O N D I N E L L A ,  1 5 . 5 % V O L ,  2 0 1 6

N A1 1 8T . S

8 0 01 5 8T . S

C A T E N A  Z A P A T A  M A L B E C  A R G E N T I N O
M E N D O Z A ,  A R G E N T I N A
M A L B E C ,  1 4 % V O L ,  2 0 2 2

6 8 81 2 8T . S

750ML300ML100ML

7 0 0

CHAMPAGNE

WHITE WINE

6 5

7 2

1 2 0

RED WINE

6 5

1 3 0

4 0 0

RM RM RM

3 6 0

3 6 0

4 5 8

3 0 0

3 3 0

C H Â T E A U  P I C H O N  B A R O N
P A U I L L A C  •  2 È M E  G R A N D  C R U  C L A S S É
C A B E R N E T  S A U V I G N O N / M E R L O T ,  1 4 % V O L ,  2 0 2 0

2 0 0 83 8 8 1 0 4 8T . S

D O M  P É R I G N O N
V I N T A G E  B R U T  2 0 1 3
C H A R D O N N A Y / P I N O T  N O I R , 1 2 . 5 % V O L

T . S



CHAMPAGNE

M O Ë T  &  C H A N D O N  •  I M P É R I A L  B R U T
P I N O T  N O I R / M E U N I E R / C H A R D O N N A Y ,  1 2 . 5 % V O L

N I C O L A S  F E U I L L A T T E  •  R É S E R V E  E X C L U S I V E  B R U T
P I N O T  N O I R / M E U N I E R / C H A R D O N N A Y ,  1 2 % V O L

D O M  P É R I G N O N  •  V I N T A G E  B R U T  2 0 1 3
C H A R D O N N A Y / P I N O T  N O I R , 1 2 . 5 % V O L

K R U G  •  G R A N D E  C U V É E  1 7 1 È M E  É D I T I O N
P I N O T  N O I R / C H A R D O N N A Y / M E U N I E R , 1 2 . 5 % V O L

D O M  P É R I G N O N  R O S É  •  V I N T A G E  2 0 0 9
P I N O T  N O I R / C H A R D O N N A Y  1 2 . 5 % V O L

D O M  P É R I G N O N  P 2  •  V I N T A G E  B R U T  2 0 0 4
P I N O T  N O I R / C H A R D O N N A Y  1 2 . 5 % V O L

750ML
RM

5 8 8

5 8 8

1 6 8 8

1 6 8 8

2 2 8 8

3 8 8 8

E .  G U I G A L  L A  G A L O P I N E
C O N D R I E U  A O C ,  F R A N C E
V I O G N I E R ,  1 4 . 5 % V O L ,  2 0 2 4

4 1 8

M A T T H I A S  E T  É M I L E  R O B L I N  A M M O N I T E S
S A N C E R R E  A O C ,  L O I R E  V A L L E Y ,  F R A N C E
S A U V I G N O N  B L A N C  ,  1 3 . 5 % V O L ,  2 0 2 2

3 9 0

V I E T T I  M O S C A T O  D ' A S T I
M O S C A T O  D ' A S T I  D O C G ,  P I E D M O N T ,  I T A L Y
M O S C A T O ,  5 % V O L ,  2 0 2 4

T E R R E  D I  R A I  •  M I L L E S I M A T O  E X T R A  D R Y  D O C
G L E R A ,  1 1 % V O L

A N D R E O L A  •  C A R T I Z Z E  D R Y  D O C G  V A L D O B B I A D E N E  S U P E R I O R E
G L E R A ,  1 1 . 5 % V O L ,  2 0 2 3

2 0 8

2 5 8

4 2 8

D R .  L O O S E N  Q U A L I T Ä T S W E I N
M O S E L ,  G E R M A N Y
R I E S L I N G ,  8 . 5 % V O L ,  2 0 2 4

1 4 8

P E N F O L D S  B I N  3 1 1  C H A R D O N N A Y
S O U T H  E A S T E R N  A U S T R A L I A
C H A R D O N N A Y ,  1 2 . 5 % V O L ,  2 0 1 7

3 8 8

F R E E M A R K  A B B E Y  C H A R D O N N A Y
N A P A  V A L L E Y ,  C A L I F O R N I A
C H A R D O N N A Y ,  1 4 . 5 % V O L ,  2 0 2 3

3 8 0

V I L L A  M A R I A  P R I V A T E  B I N  S A U V I G N O N  B L A N C
M A R L B O R O U G H ,  N E W  Z E A L A N D
S A U V I G N O N  B L A N C ,  1 2 % V O L ,  2 0 2 5

2 5 8

C A T E N A  Z A P A T A  A D R I A N N A  V I N E Y A R D  W H I T E  S T O N E S
G U A L T A L L A R Y ,  U C O  V A L L E Y ,  M E N D O Z A ,  A R G E N T I N A
C H A R D O N N A Y ,  1 2 . 5 % V O L ,  2 0 2 3

8 0 0

PROSECCO

WHITE WINE

New Zealand 
V I L L A  M A R I A  P R I V A T E  B I N  P I N O T  N O I R  •  M A R L B O R O U G H
P I N O T  N O I R ,  1 3 % V O L ,  2 0 2 4

2 4 8

C L O U D Y  B A Y  T E  W Ā H I  •  C E N T R A L  O T A G O
P I N O T  N O I R ,  1 3 . 5 % V O L ,  2 0 2 1

6 6 8

RED WINE

South Africa 
R U P E R T  &  R O T H S C H I L D  C L A S S I Q U E  •  W E S T E R N  C A P E
M E R L O T / C A B  S A U V / C A B  F R A N C / P E T I T  V E R D O T / M A L B E C ,  1 3 . 5 % V O L ,  2 0 2 1

2 5 0

M A T E R  &  F I L I I  •  C U V É E  C R E S C E N D O
C H A R D O N N A Y / M E U N I E R  , 1 2 % V O L

4 8 8



Grand crus classés

premiers crus>first growth

C H Â T E A U  L A F I T E  R O T H S C H I L D  •  P A U I L L A C
C A B E R N E T  S A U V I G N O N / M E R L O T / P E T I T  V E R D O T ,  1 2 . 5 % V O L ,  2 0 2 0

C H Â T E A U  M A R G A U X  •  M A R G A U X
C A B E R N E T  S A U V I G N O N / M E R L O T / P E T I T  V E R D O T / C A B E R N E T  F R A N C ,  1 3 . 5 % V O L ,  2 0 2 0

C H Â T E A U  H A U T - B R I O N  •  P E S S A C - L É O G N A N
M E R L O T / C A B E R N E T  S A U V I G N O N / C A B E R N E T  F R A N C , 1 4 . 5 % V O L ,  2 0 1 4

C H Â T E A U  L A T O U R  •  P A U I L L A C
C A B E R N E T  S A U V I G N O N / M E R L O T / P E T I T  V E R D O T ,  1 3 . 5 % V O L ,  2 0 1 5

C H Â T E A U  M O U T O N  R O T H S C H I L D  •  P A U I L L A C
C A B E R N E T  S A U V I G N O N / M E R L O T / P E T I T  V E R D O T ,  1 3 . 5 % V O L ,  2 0 1 9

8 2 8 8

6 4 8 8

4 8 0 0

7 2 0 0

6 3 0 0

Deuxièmes crus>second growths 

C H Â T E A U  M O N T R O S E  •  S A I N T - E S T È P H E
C A B E R N E T  S A U V I G N O N / M E R L O T / C A B E R N E T  F R A N C / P E T I T  V E R D O T ,  1 2 . 5 % V O L ,  1 9 9 8  

2 5 0 8

C H Â T E A U  L É O V I L L E  L A S  C A S E S  •  S A I N T - J U L I E N
C A B E R N E T  S A U V I G N O N / M E R L O T / C A B E R N E T  F R A N C / P E T I T  V E R D O T  1 3 . 5 % V O L ,   2 0 0 2

1 9 8 8

C H Â T E A U  P I C H O N  B A R O N  •  P A U I L L A C
C A B E R N E T  S A U V I G N O N / M E R L O T ,  1 4 % V O L ,  2 0 2 0

2 0 0 8

C H Â T E A U  D U R F O R T - V I V E N S  •  M A R G A U X
C A B E R N E T  S A U V I G N O N / M E R L O T / C A B E R N E T  F R A N C ,  1 3 . 5 % V O L ,  2 0 1 9

6 8 0

T R O I S I È M E S  C R U S > T H I R D  G R O W T H S

7 8 0

C I N Q U I È M E S  C R U S > F I F T H  G R O W T H S

C H Â T E A U  P O N T E T - C A N E T  •  P A U I L L A C
C A B E R N E T  S A U V I G N O N / M E R L O T / P E T I T  V E R D O T / C A B E R N E T  F R A N C ,  1 3 % V O L ,  2 0 2 1

9 8 8

C H Â T E A U  L A N G O A  B A R T O  •  S A I N T - J U L I E N
C A B E R N E T  S A U V I G N O N / M E R L O T / C A B E R N E T  F R A N C ,  1 3 % V O L ,  2 0 1 7

Bordeaux Collection

2 0 8

4 0 0

4 3 8

2 5 0 8

C A P  R O Y A L  •  B O R D E A U X  S U P É R I E U R
M E R L O T / C A B E R N E T  S A U V I G N O N ,  1 4 % V O L ,  2 0 2 2

L A  R É S E R V E  D E  L É O V I L L E  B A R T O N  •  S A I N T - J U L I E N
C A B E R N E T  S A U V I G N O N / M E R L O T / C A B E R N E T  F R A N C ,  1 3 % V O L , 2 0 1 7

C H Â T E A U  L A  M I S S I O N  H A U T - B R I O N  •  P E S S A C - L É O G N A N
M E R L O T / C A B E R N E T  S A U V I G N O N / C A B E R N E T  F R A N C ,  1 3 % V O L ,  2 0 1 4

C H Â T E A U  M O N R E G A R D  L A  C R O I X  •  P O M E R O L
M E R L O T , 1 4 % V O L ,  2 0 1 9

C H Â T E A U  P É T R U S  •  P O M E R O L
M E R L O T / C A B E R N E T  F R A N C ,  1 3 . 5 % V O L ,  1 9 9 3

2 8 8 8 0

P A V I L L O N  D E  L É O V I L L E  P O Y F E R R É  •  S A I N T - J U L I E N
C A B  S A U V / M E R L O T / P E T I T  V E R D O T /  C A B  F R A N C ,  1 3 % V O L ,  2 0 1 8

4 5 8

8 8 0C H Â T E A U  L A  G A F F E L I È R E  •  S A I N T - É M I L I O N  P R E M I E R  G R A N D  C R U  C L A S S É
M E R L O T / C A B E R N E T  F R A N C ,  1 3 . 5 % V O L ,  2 0 0 7

Burgundy
A L B E R T  B I C H O T  •  P O M M A R D
P I N O T  N O I R ,  1 3 % V O L ,  2 0 2 2

F A M I L L E  C A R A B E L L O - B A U M  •  N U I T S - S A I N T - G E O R G E S
P I N O T  N O I R ,  1 4 % V O L ,  2 0 1 9

5 2 8

6 4 8

D O M A I N E  D U G A T - P Y  •  G E V R E Y - C H A M B E R T I N  V I E I L L E S  V I G N E S  
P I N O T  N O I R ,  1 3 % V O L ,  2 0 2 2

1 3 8 8

D O M A I N E  F A I V E L E Y  •  
M E R C U R E Y  1 E R  C R U  C L O S  D E S  M Y G L A N D S  M O N O P O L E
P I N O T  N O I R ,  1 3 . 5 % V O L ,  2 0 2 2

4 5 8

1 5 8 8A L B E R T  B I C H O T  •  C H A R M E S - C H A M B E R T I N  G R A N D  C R U  A O C
P I N O T  N O I R ,  1 3 % V O L ,  2 0 1 4

750ML
RM



T O R B R E C K  W O O D C U T T E R ’ S  S H I R A Z  •  B A R O S S A  V A L L E Y
S H I R A Z ,  1 5 % V O L ,  2 0 2 4

2 3 8

AUSTRALIA

P E N F O L D S  B I N  3 8 9  •  S O U T H  A U S T R A L I A
C A B E R N E T  S A U V I G N O N  /  S H I R A Z ,  1 4 . 5 % V O L ,  2 0 2 3

7 8 8

B Y  F A R R  T O U T  P R È S  •  G E E L O N G  V I C T O R I A
P I N O T  N O I R ,  1 3 . 5 % V O L  2 0 2 2

7 3 2

P E N F O L D S  R W T  B I N  7 9 8  •  B A R O S S A  VA L L E Y
   S H I R A Z ,  1 4 . 5 % V O L , 2 0 2 0

9 8 8

CHILE

L U I S  F E L I P E  E D W A R D S  D O Ñ A  B E R N A R D A  •  C O L C H A G U A  V A L L E Y
C A B  S A U V / C A R M É N È R E / S H I R A Z / P E T I T E  S Y R A H / C A B  F R A N C / M E R L O T / M A L B E C ,  1 4 . 5 % V O L ,  2 0 2 0

L U I S  F E L I P E  E D W A R D S  L F E 9 0 0  M A L B E C  •  C O L C H A G U A  V A L L E Y
M A L B E C / V I O G N I E R ,  1 5 % V O L ,  2 0 1 8

A L M A V I V A  •  P U E N T E  A L T O ,  M A I P O  V A L L E Y
C A B  S A U V / C A R M É N È R E / C A B  F R A N C / P E T I T  V E R D O T ,  1 5 % V O L ,  2 0 2 2

2 9 8

1 3 8 8

4 0 0
S H I R A Z ,  1 5 . 5 % V O L ,  2 0 1 9
G R E E N O C K  C R E E K  J A E N S C H  B L O C K  S H I R A Z  •  B A R O S S A  VA L L E Y

Portugal

D O W ’ S  F I N E  R U B Y  P O R T  •  P O R T O  D O C
T O U R I G A  N A C I O N A L  /  T O U R I G A  F R A N C A  /  T I N T A  B A R R O C A
/  T I N T A  R O R I Z  /  T I N T O  C Ã O ,  1 9 % V O L

3 2 2 1 8

3 0 8

California
T H E  O P U S  O N E  •  N A P A  V A L L E Y
C A B  S A U V / P E T I T  V E R D O T / M E R L O T / C A B  F R A N C / M A L B E C ,  1 4 % V O L ,  2 0 1 8

3 8 0 0

SPAIN

L A  C A P I L L A  V E N D I M I A  S E L E C C I O N A D A  •  R I B E R A  D E L  D U E R O  D O
T I N T A  D E L  P A Í S ,  1 5 . 5 % V O L ,  2 0 2 1

3 6 0

ITALY 
G R A T T A M A C C O  •  B O L G H E R I  S U P E R I O R E  " L ' A L B E R E L L O
C A B E R N E T  S A U V I G N O N / C A B E R N E T  F R A N C ,  1 4 . 5 % V O L ,  2 0 2 0

B A N F I  L A  L U S  •  P I E M O N T E  D O C
A L B A R O S S A ,  1 4 % V O L ,  2 0 2 1

P I O  C E S A R E  B A R O L O  •  D O C G
N E B B I O L O , 1 4 . 5 % V O L ,  2 0 2 0

T E N U T A  S A N T ' A N T O N I O  C A M P O  D E I  G I G L I  •
A M A R O N E  D E L L A  V A L P O L I C E L L A  D O C G
C O R V I N A / C O R V I N O N E / C R O A T I N A / O S E L E T A / R O N D I N E L L A ,  1 5 . 5 % V O L ,  2 0 1 8

C A F A G G I O  B A S I L I C A  S O L A T I O  •  C H I A N T I  C L A S S I C O  R I S E R V A
S A N G I O V E S E ,  1 4 % V O L ,  2 0 1 7

5 0 8

2 8 8

7 2 0

6 2 8

3 8 8

ARGENTINA

T R A P I C H E  G R A N  M E D A L L A  C A B E R N E T  F R A N C  •  U C O  V A L L E Y ,  M E N D O Z A
C A B E R N E T  F R A N C ,  1 4 . 5 % V O L ,  2 0 2 0

2 7 8

C A T E N A  A N G É L I C A  Z A P A T A  A L T A  •  M E N D O Z A
C A R B E R N E T  S A U V I G N O N ,  1 3 . 5 % V O L ,  2 0 2 1

2 9 8

T E R R A Z A S  D E  L O S  A N D E S  R E S E R V A  •  M E N D O Z A
M A L B E C ,  1 3 . 5 % V O L ,  2 0 2 2

1 3 8 8

C A T E N A  Z A P A T A  A R G E N T I N O  •  M E N D O Z A
M A L B E C ,  1 4 % V O L ,  2 0 2 2

6 8 8

C A T E N A  Z A P A T A  A R G E N T I N O  M A G N U M  1 . 5 L  •  M E N D O Z A
M A L B E C ,  1 4 % V O L ,  2 0 1 9  

2 0 8

C A T E N A  Z A P A T A  B I R T H  O F  C A B E R N E T  •  U C O  VA L L E Y ,  M E N D O Z A
C A B E R N E T  S A U V I G N O N / C A B E R N E T  F R A N C ,  1 3 . 5 % V O L ,  2 0 2 1

5 8 8

750ML
RM

100ML
RM



BEVERAGE MENU

COCKTAIL

YUZU
WHISKEY SOUR

Yuzu
Bourbon Whiskey
L emon Juice
Egg White

RM65

THE
FIFTH  LAYER

Bourbon Whiskey
Bailey 
Espresso
Hazelnut

RM65

WHITE
LINEN

Gin
Cucumber
Pear
L emon Juice
Soda

RM65

FIREWOOD
RED

SANGRIA

Red Wine
Hennesy V.S.O.P.
Cointreau
Cinnamon
Cloves
Soda

RM65

SMOKED
OLD FASHION

Bourbon Whiskey
Maple Syr up
Orange

RM65

ESPRESSO
MARTINI

Vodka
Espresso
Kahlua
Hazelnut

RM60

PASSION FRUIT
MARGARITA 

Tequila
Cointreau
Lime Juice
Syr up
Cranber r y Juice
Passion Fr uit

RM60

CLARIFIED
PENANG FLAVOR

Gin
Cucumber
Pandan
Gula Melaka
Lime Juice
Milk Clari f ied

RM70

FIREWOOD
OLIVE

MARTINI

Gin
Dr y Vermouth
Cream Sher r y
Olives
Pepper
Aromatic  Bitter

RM60

MOJITO
CLASSIC /

STRAWBERRY /

MANGO

Rum
Mint
Lime Juice
Sugar Syr up
Soda

RM45/55

FIREWOOD
MANHATTAN

Bourbon Whiskey
Cointreau
Vermouth Rosso
Angostura Bitter

RM60

SMOKED
NEGRONI

Gin
Campari
Sweet  Vermouth
Cream Sher r y

RM73



HARD LIQUOR

CITRUS & FRESH
BRIGHT, REFRESHING, ZESTY

FLORAL & HERBAL
FRAGRANT, BOTANICAL,  GREEN

GIN

FRUITY & SWEET
SOFT,  FRUIT-FORWARD, SWEETER

RICH & SWEET
ROUND, INDULGENT, EASY SIPPING

SPICED & AROMATIC
DARK, BITTERSWEET,  WARMING SPICED

RUM

Hendrick's Gin Cucumber • Juniper • Floral RM48

Drumshanbo Sardinian Citrus Gin Orange • Grapefruit • Zesty • Spicy RM58

Scapegrace Gold New Zealand Dry Gin Lemon • Orange • Tangerine • Juniper • Spice RM68

The Botanist Islay Dry Gin Citrus • Menthol • Floral • Spice RM48

SHOT
(45ML)

Black Tears Cuban Spiced Rum
Dry • Bittersweet • Roasted coffee •
Cocoa • Subtle chili

RM45

Tanqueray No. Ten Gin Citrus • Chamomile • Juniper • Velvety RM48

J J  Whit l ey  Elder f lower  Gin Elderflower • Honey • Orange blossom • Cinnamon RM45 RM360

Kokoro London Dry Gin Juniper • Citrus • Orange zest • Pepper RM48 RM468

Sakurao  Dry Gin  Orig ina l Yuzu • Lemon • Orange • Bitter orange RM55 RM578

Drumshanbo Gunpowder Irish Gin Grapefruit • Lemon • Crisp RM648

Gin Mare Mediterranean Gin Olive • Rosemary • Basil • Thyme • Citrus RM52 RM560

BOTTLE

Monkey 47 Dry Gin Juniper • Citrus • Floral • Sweet • Pepper RM50 RM588

Roku Gin Smooth & Silky • Yuzu • Layered RM40 RM388

Diplomático Reserva Exclusiva
Sweet • Rich • Smooth • Toffee •
Orange peel • Licorice • Vanilla

RM52 RM448



FRESH & AGAVE
BRIGHT, FRESH AND AGAVE-FORWARD

Volcán De Mi Tierra Blanco Cooked agave • Lime • Grapefruit • Fresh herbs • Mineral RM508

Herradura  Blanco Bold cooked agave • Herbal • Warming baking spices RM388RM45

RICH & OAKY
ROUNDER, RICHER AND GENTLY SPICED

Patrón Añejo Oak • Honey • Vanilla • Raisin • Caramel • Smoky RM60

Olmeca Reposado Balanced • Sweet • Pepper • Wood • Mild fruit RM40

Montelobos Espadín Mezcal Cooked agave • Herbs • Nuts • Gentle earthy finish RM45

CLEAN & CLASSIC
SMOOTH, CRISP,  EASY DRINKING

Absolut Vodka Clean & smooth • Grain • Dried fruit • Peppery spice RM45

Ketel One Vodka Round & smooth • Grainy sweetness • Silky RM50 RM408

SHOT BOTTLE
(45ML)

TEQUILA

VODKA

SMOOTH & ELEGANT
BALANCED, REFINED,  EASY TO ENJOY

Martell VSOP Red Barrel Orchard fruit • Sweet spice • Mellow oak RM68

Remy Martin VSOP Ripe fruit • Subtle liquorice RM648

RICH & INTENSE
DEEPER,  FULLER,  MORE COMPLEX

Hardy Legend 1863 Citrus • Vanilla • Cappuccino RM50 RM558

PRESTIGE
EXCEPTIONAL,  LUXURIOUS,  FOR SPECIAL MOMENTS

Hennessy XO Candied fruit • Warm spices • Pepper • Dark chocolate RM1200

COGNAC

Tito's Handmade Vodka Clean & crisp • Corn • Black pepper • Faint citrus RM40

Vanilla• Mellow oak • Smooth • WarmHennessy V.S.O.P RM58 RM638

MEZCAL
EARTHY & SMOKY

EARTHY, WARMING AND GENTLY SMOKY.



SHOT
(45ML)

BOTTLE

whiskey

SMOOTH & APPROACHABLE
SOFT,  BALANCED — AN ELEGANT WAY TO BEGIN

Singleton 12YO
Smooth & light • Preserved plum •
Creamy toffee • Ginger • Coffee

RM38

Glenlivet 18YO Sweet orange • Vanilla butterscotch • Winter spices RM1188

BOLD & SMOKY
INTENSE,  STRUCTURED — BOLD FIRE-DRIVEN FLAVORS

Lagavulin 16YO Dry peat smoke • Malt sweetness • Sea salt • Oak RM788

Talisker 10YO Dried fruits • Warming malt • Smoky sweetness • Black pepper RM588

Ardbeg 10YO Creamy vanilla • Black pepper • Dark chocolate • Bonfire smoke RM688

AMERICAN OAK (BOURBON)
VANILLA,  SPICE — SMOOTH WITH A TOUCH OF SWEETNESS

Maker’s Mark Cherry • Honey • Vanilla • Caramel • Toasted oak RM45

Redemption Bourbon Caramel • Sweet corn • Vanilla • Cinnamon • Dried fruit • Oak RM85

Wild Turkey Sweet corn • Rich caramel • Buttery RM52

Woodford Reserve Honey • Dried fruit • Vanilla • Mint • Tobacco spice RM578RM56

La Fée Absinthe Bohemian Eucalyptus • Mint • Wormwood • Subtle spice RM68

absinthe

POWERFUL,  AROMATIC,  FOR ADVENTUROUS PALATES
INTENSE & HERBAL

The Balvenie 14YO Caribbean Cask
Soft & silky • Brown sugar • Vanilla •
Fruit • Warm oak • Pepper

RM1088



JAPANESE PRECISION

Yamazaki 12YO Coconut • Cranberry • Butter • Sweet ginger • Cinnamon RM190 RM1688

Hibiki Harmony Honey sweetness • Candied orange peel • White chocolate RM150 RM988

The Nikka Tailored
Creamy & buttery • Vanilla custard • Orange marmalade •
Dark chocolate • Honey • Oak

RM1188

SHERRY & OAK
WARM, ROUNDED — DEPTH WITH SUBTLE SWEETNESS

The Macallan 12YO Sherry Oak Dried fruits • Plum • Cinnamon • Nutmeg RM78

The Macallan 15YO Double Cask Raisin • Sultana • Vanilla • Citrus • Wood spice RM1588

The Macallan 18YO Sherry Oak Vanilla • Honey • Citrus • Wood spice RM2588

GlenDronach 15YO RM1288Honey-glazed apricot • Ripe fig • Black cherry • Muscovado sugar

Balblair 12YO Ground spices • Dried orange • Intense honey sweetness RM58

Balblair 15YO RM60Velvety & creamy • Dark chocolate • Tropical fruits • Mixed spices

SHOT
(45ML)

BOTTLE

Johnnie Walker Gold Label Reserve Creamy vanilla • Tropical fruit • Floral • Honey RM56 RM588

SWEET & SMOOTH
SMOOTH, SWEET,  APPROACHABLE

Highland Park 18YO Rich toffee • Dried fruit • Nutty oak • Gentle spice RM1288

Crabbie‘s Yardhead Sweet caramel • Vanilla • Toffee apple • Citrus • Spice RM44

whiskey

The Chita Mild & smooth • Mint • Deep honey • Spiced oak • Bittersweet RM55

LIGHT & ELEGANT
DELICATE,  SMOOTH, REFINED

RICH & LAYERED
CREAMY, FRUITY,  COMPLEX

Glenfiddich 15YO RM768Silky & full-bodied • Sherry oak • Marzipan • Cinnamon • Ginger • Raisins

RICH & FRUITY
FULL-BODIED,  RICH, LAYERED



Americano Classic  espresso di luted with water RM12

White Espresso with steamed milk,  Smooth and Creamy RM15

Espresso Classic  espresso served Straight ,  Intense and Aromatic RM9

Chocolate Callebaut f inest  Belgian chocolate 57.9%, Rich and Indulgent RM16

coffee

tea

Peppermint Cool Mint,  Minty & Fresh RM12

Supreme Earl Grey Light,  Citrus Bouquet,Elegantly  balanced with a twist  of  Citrus RM12

English Breakfast Strong & Robust ,  Ful l  Bodied with Smooth Finish RM12

Acqua Panna Natural  s t i l l  mineral  water ,  Smooth and Elegant RM18 RM24

500ML 750ML

mineral water

San Pellegrino Sparkl ing natural  mineral  water ,  Crisp and Refreshing RM24

MOCKTAIL

Summer Love Earl  Grey Tea,  Passion Fruit  Puree,  Mint Syrup,  Soda RM28

Lychee Cloud Fizz Lychee,  White Peach,  Pandan,  Gula Melaka,  Soda RM35

Sweet Berry Strawberry Puree,  Mango Puree,  Sugar Syrup,  Soda RM28

Tropical Fizz Mango Puree,  Pear Puree,  Sugar Syrup,  Soda RM28

Yuzu Mint RM26Yuzu Puree,  Lemon Juice,  Wild Mint Syrup,  Soda

Connor's  Stout Porter Roasted Coffee & Malt  Notes,  Light  Caramel RM22 RM105

BOTTLE BUCKET

Edelweiss Wheat Beer Light Banana,  Mild Citrus,  Subtle  Herbal/Floral RM35 RM165

Albens Lychee Cider Sweet Lychee,  Crisp Apple Base RM35 RM165

beer


