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Chef-on-call

vour preferred meal, pre-selected




from kuala lumpur

Chef-on-Call

Braised Lamb
hank

(CCM 04 006 A)

Dagin ]
Masak Gulai
Kampung

(CCm 03 006 B)

Cod Papilotte

(CCM 07 011 A)

Fresh E
Dishes-gg
Scramble

(CCM 14 004 A)

Grilled Beef
Tenderloin

(CCM 03 008 A)

Grilled
Salmon With
Dill Cream
Sauce

(CCM 07 008 A)

Mediterranean styled braised lamb shank. The
lamb has been seasoned with just salt and black
pepper, rubbed with pesto, seared to seal and
then braised. It is served with creamy garlic
mashed, tomato and a drizzle of lamb jus.

A tradtional beef curry, served with steamed
rice and pickled vegetables

Parchment baked grill cod infused in its juices with
Kipfler potatoes, cherry truss tomatoes, green and
black olive halves, pesto oil and grapes. The aroma
of its presence need say no more.

With plain toast, chicken sausage, grilled
tomato and sautéed mushrooms.

A generous serving of beef with gratin potatoes,
and roasted vegetables dipped in morel
mushroom sauce.

With parsley potatoes and grilled vegetables.



from kuala lumpur

Chef-on-Call

Jumbo Prawn
Curry Kandar

(CCM 09 001 A)

Lobster
Thermidor

(CCM 08 001 A)

Mixed Grill

(CCM 06 001 A)

Nasi Lemak
With Prawn
Sambal And
Ikan Bilis
Sambal

(CCM 11 001 A)

Omelette

With Cheddar

Cheese

(CCM 14 002 A)

Onion Naan

With Chicken

Makhani

(CCM 02 009 A)

Jumbo tiger prawn curry served with steamed rice
and sautéed spicy okra.

A most popular crustacean, half shell lobster, filled
with creamy parmesan cheese and mushrooms.
Served with asparagus, carrots and baby
tomatoes.

A perfect combination of beef fillet, lamb cutlet
and chicken. Served with herb potatoes, grilled
tomato and a rosemary garlic sauce.

A traditional Malaysia favourite, rice cooked in
coconut milk served with spicy ikan bilis and
prawn sambal, and traditional accompaniments.

With chicken sausage, baked potatoes,
asparagus, sautéed mushrooms and cherry
tomatoes.

Onion naan is served with chicken makhani
complemented with mint-coriander raita.



from kuala lumpur

Chef-on-Call

Beef Fillet
Steak With
Ecrasse
Potato

(Cccm 03 010 B)

Pan Fried
Silver Cod

(CCM 07 005 A)

Pan Fried
Silver Cod
with Soya
Glaze

(CCM 07 001 A)

Jumbo Prawn
Tandoori
With Pulao
Rice

(CC™m 09 003 B)

Roti Canai
with Sardine
Sambal

(CCM 07 010 A)

Tenderloin
Beef Minute
Steak

(CCM 03 004 A)

Beef tenderloin with mashed potatoes with
beetroot and horseradish, served with
Brussels sprout and shallot sauce.

Silver cod served with boiled potatoes, buttered
asparagus and zucchini. Layered with red
capsicum sauce.

Oriental touch of cod with soya glaze,
accompanied with fragrant steamed rice and
selected vegetables.

Jumbo prawn tandoori with pulao rice,
pineapple and mint yoghurt chutney

Enjoying one of Malaysia’s specialty is without a
doubt a unique experience so this roti canai with
sambal tossed sardines and a vegetable dalca is a
combination fully satisfied. Savour the flavors
with more roti-nice and warmed

With creamy potatoes, grilled

mushrooms and herb butter.

tomato,



from kuala lumpur

Chef-on-Call

Grilled
Lamb Loin

(CCM 04 004 B)

\FI.\_Iafer Vl\lith
ineapple
FiIIinngnd
Pastry Cream

(CCM 16 001 A)

Grilled lamb loin with crushed potatoes, mushroom
ragout and lamb jus

With caramelized banana, mixed berries
compote and maple syrup.



from london

Chef-on-Call

Seared Fillet
of Beef
(CCM 03 011 B)

Seared beef fillet served with fondant
potatoes, medley of roasted peppers,
onion marmalade and beef jus.

Braised Lamb

Mediterranean styled braised lamb shank.

Shank The lamb has been seasoned with just salt

(CCM 04 006 A) and black pepper, rubbed with pesto,
seared to seal and then braised. It is
served with a creamy garlic mash, tomato
and a drizzle of lamb jus.

Onion & Onion and mushroom omelette with garlic

Mushroom baked potatoes, chicken sausage, sautéed

Omelette zucchini and tomato.

(CCM 14 003 B)

Cod Papilotte

Parchment baked grilled cod infused in its
juices with Kipfler potatoes cherry truss

(CCM 07 011 A) tomatoes, green and black olive halves,
pesto oil and grapes. The aroma of its
presence need say no more.

Fresh Egg

Dishes--- Freshly prepared onboard, scrambled egg

Scrambled or sunny side---up served with plain

And Sunny toast, chicken sausage, grilled tomatoes

Side Up and sautéed mushroom.

(CCM 14 004 A)

Grilled Filet Grilled tenderloin fillet just to the right

Mignon turn. Perfectly serve with the potato

(CCM 03 003 A) H

wedges, mesclun salad and au jus.




from london

Chef-on-Call

Lamb Shank
Korma
(CCM 04 003 A)

Braised lamb shank in korma gravy, ac
companiedwith bukhari rice and vegetable
pickles.

Nasi Lemak

A traditional Malaysian favourite, rice

With Prawn  cooked in coconut milk served with prawn
Sambal sambal, and traditional accompaniments.
(CCM 11 002 A)

Peach With redcurrant and blackberry.
Pancakes

(CCM 16 003 A)

Poached Cod

Poached cod fish in bouillabaisse. Served
with scallops, pesto in galette potatoes,

(ccMm 07002.4) sautéed leek and cep velouté.

gL@Zﬁd Seared honey glazed chicken with almond
Iicken mashed potatoes, pineapple, zucchini and

(ccvoz0078) chasseur sauce.

Portobello With pesto fettuccine, parmesan cheese and

Mushroom sour cream.

Stroganoff

( CCM 15 003 C)




from london

Chef-on-Call

Pilaf Rice

and Aubergine and cauliflower curry, with pilaf rice
and moong dhall.

Vegetables

Curry

(CCM 15 004 C)

Breakfast Grilled chicken brochette, beef patty and

Grill chargrilled lamb loin, with roasted baby

(CCM 06 004 C) potatoes, sautéed asparagus and green
peppercorn sauce.

Ayam Masak

Merah Braised chicken thigh in sweet tomato

(CCM 02 018 C) gravy, served with tomato rice and stir-

fried mixed vegetables in turmeric and
mustard seed.

Garlic Prawns
With
Cannelloni ccv
09 005 C)

Sautéed prawns with garlic, paired with
ricotta and spinach cannelloni, grilled
vegetables, cream cheese and tomato basil
sauce.

Grilled chicken with potato mousseline,
glazed carrots, kenya beans and tarragon lime
sauce.

Grilled
Chicken with
Tarragon and
Lime Sauce
(CCM 02 013 B)

Pan Fried
Salmon Fillet
with ]
Horseradish
Cream

(CCM 07015 B)

Pan-fried fillet of salmon with crumbed potato
cake, roasted vine tomatoes, broccoli and
grainy mustard horseradish cream sauce.




from london

Chef-on-Call

Lamb Biryani
(CCM 04 012 B)

Braised lamb cubes in biryani spices
served with biryani rice and vegetables acar.

Grilled _
Lobster Tails
(CCM 08 002 B)

Simple and regal. Just lobster and a squeeze
from a baked lemon half. Divulge this
platter with creamy mashed potatoes, cherry
truss tomatoes and lightly buttered
asparagus tips.
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