SALADS / STARTER

Superfood Chopped Salad

Local vegetables, cashew nuts, citrus vinaigrette,
toasted seeds, avocado, semi dried tomatoes, fresh
herbs, marinated feta cheese.

Greek Sulad'\
Pepper, tomato, cucumber, olive, feta cheese and
herbs dressing.

Caesar Salad with Smoke Salmon C‘;)

Romaine, tomato cherry, beef bacon strips, parmesan,

crouton and smoke salmon.

Famous Satay (1/2 dozen) g
Charcoal grill chicken or beef satay with rice cake,
cucumber, onion and peanut sauce

BURGERS & SANDWICHES

served with fries

AVANI Triple Decker Club Sandwich
Toasted white bread, bacon, cajun chicken, lettuce,
tomato & house made mayonaise and french fries.

Angus Beef Burger &

House made beef patties, lettuce, pickle, bacon,
caramelized onion, cheese, house smoky bbg
mayonnaise and french fries.

Chicken Burger
house made patties, lettuce, cheese, caramelized
onion, house made smoky bbg mayonnaise and fries.

RM37

RM37

RM40

RM40

RM40

RM45

RM45

IN VILLA

SOUP

Soup of The Day - Hai Sang Lou
Forrest Mushroom Soup
Creamy forest mushroom soup dusted with nutmeg

and garlic toast

Organic Cream of Tomato Saup'\

Cream soup served with garlic crouton.

PASTA

Seafood Linguine Aglio-Olio
Linguine pasto tossed with prawn squid, olive oil, garlic

and chili flake served with garlic bread.

Penne Beef Ragout Bolognaise
A rich sauce beef braised with tomatoes, dried herbs
finished with grated parmesan and garlic bread.

Spaghetti Carbonara

Spaghetti, cream, egg yolk, mushroom, pepper, chicken
ham, bacon, shave parmesan and garlic bread.

PIZZA

Margherita
buffalo mozzarella, fresh basil leaf, cherry tomatoes
and extra virgin olive oil

Beef Salami & Pepperoni
Beef pepperoni, onion, capsicum, mozzarella and
house made tomato sauce.

Hawaiian Chicken Pizza @
Chicken slice, chicken ham, mozzarella, pineapple,
onion, capsicum and house made tomato sauce.

DINING MENU

RM28

RM28

RM28

RM42

RM42
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FROM THE WOK & DIM SUM

Har Kao
Steamed prawn dumpling.

Siew Mai@

Steamed mince meat dumpling.

Loh Mai Kai &P

Glutinous rice with chicken.

Braised Layered Bean Curd, Mushmom'\
& Brocceoli

Yong Chow Fried Rice
Char siew chicken, prawn and dice french bean.

Char Keow Tiau @
Wok fried flat rice noodle, prawn, squid, fish and siew
pak choi.

Sungai Pelek Fried Noodle @
Wok fried sungai pelek noodle, prawn, onion, shallot,
chilly, chive, shimi ji muchroom and chinese cabbage.

RM22

RM22

RM22

RM40

RM42

RM42

RM42

SIDES

Mix Vegetable with Lotus Roots with
Macadamia Nuts

Vegetarian Spaghetti hglia—oliﬂ'\

Mix Sicde Salad with Your Choice of Drassing.\
Wok Fried Seasonal Vegetables with Garlic
French Fries

Crispy Potato Wedges with Chive Dip

Rice

DESSERTS

Fresh Sliced Tropical Fruit
Watermelon, honeydew & papaya

Coffee Pistachio Pave
A delicious pistachio nut cake served with orange
compaote and coffee ice cream.

Mango & Passion Fruit Parfait
Frozen Ice cream slice flavoured with local favourites
and our signature red dragon fruit.

Ismail’s Chocolate Brownie
A rich and fudgy brownie served warm with
chocolate sauce and vanilla ice cream.

Kaffir Lime Cheesecake @
creamy cheese filling flavored with kaffir lime on a
cookie crust served with raspberry and mango sauce

RM32

RM30
RM25
RM27
RM14
RM1&

RM&

RM20

RM22

RM24

RM24

RM24
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Please inform us of any dietary requirements, restriction or allergents.

or press '0’ from house phone

For ordering, kindly call extension 1714




