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360" Cinematic Dining Experlence B -'

A unique 4-course culinary journey interpreting the perfect blendof ,* * |
art, gastronomy and multi-sensory projection fechnology : .

tﬁ’ s + Upgrade oy

Mag|caP[3 Course] RM 180 B W

+ Upgrade

( Enchanteur @-couse) RM 235 sl BERE

After RM 100 X

Miraculous -couse) RM 299 /o [E55= é

; ﬁ Lunch Dinner Level 9, Tn:-war 7

- sh 12.30pm - 1.45pm  5.45pm - 700pm 715pm - 8.30pm 8.45pm - 10.00pm

\ / Book Now €5 www.dinetopia.com.my \}

\4§.\X “All Prices Shown are in Ringgit Malaysia and Inclusive of 10% Service Charge & &% 35T,
B o



' MAGICAL

STARTER

! Thai Mango Salad with Biun Mam Dressing
4 and Romaine Lettuce

1 MAIN COURSE

Chicken Roulade with Caramelized Onion served
with Ribbon Acar and Assam Pedas Sauce

BESSERT

Deconstruct Tiramisu Infused with Sour Plum i

ENCHANTEUR .

STARTER . p.

Thai Mango Salad with Biun Nam DrassinE . . -
and Romaine Lettuce [y .

‘s . P
MAIN COURSE .

o
Chicken Roulade with Caramelized Onion Pan Seared Seabass with Lemon Curd,

served with Ribbon Acar and & Ribbon Acar and Butter Poach Pomme
Assam Pedas Sauce Diamant

.
1ot Moy ircs 2nd! Main Course Ll

DESSERT

Deconstruct Tiramisu Infused with Sour Plum

R

Book a seat at www.dinetopia.com.my




APPETIZER

Asian Ceviche of Baby abalone on Bed of Glass
Vermicelli, Ginger Flower, Green Shiso Leaf &
Hot Thai Green Tea with Lime Peel

* Westend Down Under Sauvignon Blanc

MIRACULOUS

SOUP

Chicken Yakhni Soup . :f"
Serve with Coriander Qil and Chili Qil g o et
. # s |*| & ™
o b
Valdivieso Chardonnay # e e .o

MAIN COURSE % [fa

Pan Seared Black Angus Rib Eye with Spicy
Coconut Cream, Local Black Rice, Pickle Mustard
Seeds & Sautéed Shrimp Paste Local Vegetables

or

Seared Atlantic Salmon with Foam Spicy Coconut g
Cream, Local Black Rice & Sautéed Shrimp Paste
Local Vegetables

.!’ Lavila Syrah Lavila Chardonnay  » &3
DESSERT | OPTIONAL ]
-
- Mango Panna Cotta with Wine Pairing 175
~* Sago Pearls, Tuille & Chocolate Praline Petit Four 13
Sliced Cake of the Day 7-17 -_
¥ Greywacke Late Harvest Riesling 0.5kg / 1.0kg Cake 90,140 . L 1
Petit Four '
L]
- L
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BEVERAGE MENU . .
L " -
-
RED WINE COCKTAIL ' .
Lavila Cabernet Sauvignon - France 151 Margarita 37 Mojite 45
Lavila Syrah - France 151 Tequila Sunrise 37 Pina Colada 45 -
Valdivieso Cabernet Sauvignon - Chile 186 Blue Lagoon 37 v
Valdivieso Merlot - Chile 186
MOCKTAIL 21

WHITE WINE

Lavila Sauvignon Blanc - France 151
Lavila Chardonnay - France 151
Valdivieso Chardonnay - Chile 186

BEER BOTTLE

22
25
29
29
32
35
35

Heineken

Corcna Beer
Royal Stout
Carlsberg Green
Kronenburg Blanc
Asahi

Somersky

Planters Punch | Virgin Colada IJM Purple
.

FRUIT ICED TEA 19

Lemon | Strawberry | Peach
Apple Sparkling | Lemon Limed Sparkling

SOFT DRINKS 15

Coke | Light Coke | Sprite
Ginger Ale | Soda Water | Tonic Water

*All Prices Shown are in Ringgit Malaysia and
Inclusive of 10% Service Charge & 6% S5T.







