
 

H O R I ZO N  G R I L L

WO N D E R S  O F 
T H E  S E A

海洋珍宝

6-COURSE
TABLE PACK AGE
6道菜套餐

MYR 788 NET T PER PERSON

每 位 788  令吉

All prices quoted are in Malaysian Ringgit (MYR) and are inclusive of prevailing government taxes
ALLERGY NOTICE  The menu items may contain allergen ingredients. Before placing an order, kindly notify our host 

if you have any food allergy of special dietary requirements. Discount is not applicable on the Set menu.
所有价格均以马来西亚令吉 (MYR)进行计算且包含现有的政府税务

过敏提示：菜单中的佳肴可能含有过敏成分。若您对任何食物过敏或有特别的饮食要求，请在点餐前告知我们的餐厅领班。

SECOND COURSE
第二道菜

HOKK AIDO SCALLOP   北海道扇贝

Pan seared Scallop, Saffron, Edamame, 
Shiso, Black Truffle

香煎扇贝、番红花、毛豆、紫苏 和黑松露

PASTA
意大利面

BOT TONI ALL A PUT TANESCA   纽扣烟花女意大利面

Squid Ink Pasta Filled With Prawn, 
Puttanesca Sauce, Mussels

墨鱼汁意大利面配搭明虾、烟花女面酱和贻贝

MAIN COURSES
主菜

Choice of One (1) Main
可任选一道主菜

ATL ANTIC TURBOT   大西洋多宝鱼

Bonito Sauce, Asari Clams, Fermented Garlic, Red Capsicum

鲣鱼酱、花蛤、发酵大蒜和红 灯笼椒

MIYAZAKI TENDERLOIN   宫崎菲力牛排

Creamy Potato, Hohohotake Mushroom, Leek,
Morel Jus and Shaved Black Truffle

幼滑薯泥、日本白菇、韭葱、羊肚菌菇原汁和刨片黑松露

FIRST COURSE
第一道菜

YELLOW TAIL TUNA CRUDO   黄鳍金枪鱼生切料理

Mango, Coriander, Avocado, Ponzu sauce

芒果、芫荽、鳄梨和柑橘酱油

THIRD COURSE 
第三道菜

OCTOPUS   章鱼

Octopus Leg Grilled on Charcoal, Potato foam, Smoke Paprika

炭烤章鱼腿、马铃薯泡沫和烟熏红椒粉

DESSERT
甜品

SANTA MARIA PINEAPPLE
& COCONUT 圣玛丽亚黄梨香椰

Grilled and Marinated with Pink Pepper,
Served With Coconut Espuma

以粉 红胡椒 烧烤和腌制，配搭椰子泡沫


