
 BLACK SALT @ SEMANTAN 
MEAT RAISED RIGHT.  SERVED JUST RIGHT ! 

ELEVATED SIMPLICITY     NATURALLY. * All prices above exclude the service charge for dine in of 10.0% and SST of 6.0&. SUSTAINABLE     NOSE TO TAIL     FARM TO PLATE 

To Graze 

Charcuterie Tasting Platter (Pate, Bacon & Sausages) 98.00 

Organic Chicken Liver Pate with House Baguette (2 pax)  ♥ 42.00 

(Add Duck Prosciutto +10.00) 

Char Siew Lollies (2 pcs)  ♥ 42.00 

Pork Cranberry Sausage Brioche Rolls (2 pcs) 42.00 

Super Chunky Whole Prawn Burger 36.00 

UFO Pork Bacon Burger & House Bacon Mayo  ♥ 32.00 

Potato & Corn Crusted Chicken Croquettes (3 pcs) 28.00 

XO Sauce Chee Cheong Fun with Char Siew 24.00 

Chinese Pork Pie (1 pc) 24.00 

Baguette & Compound Butter (Bacon / Garlic / Beef Fat)  ♥ 22.00 

(Extra Serving of Compound Butter +10.00) 

(Extra Serving of Baguette +10.00) 

Baguette (Funghi / Pickled Chillies / Original) 12.00 
 

 

Salads & Soup 

Porcini, Wild Mushrooms & Chestnuts Soup  ♥  39.00 

Charred Lettuce & Ricotta Salad  36.00 

(Add Crispy Pork Bacon +15.00) 

(Add Duck Prosciutto +10.00) 

Mediterranean Squash Chickpeas Salad  ♥  35.00 
 

 

Meats 

Argentinian Ribeye (300g grass fed) & Carrots / Gnocchi  ♥ 218.00 

Argentinian Tenderloin (260g grass fed) & Carrots / Gnocchi 198.00 

BBQ Pork Bacon Baby Back Ribs & Chee Cheong Fun  ♥ 82.00 

Bechamel Baked Crab with Salad  ♥ 69.00 

Roasted Cured Duck Leg, Goose Liver & Kabocha Gnocchi 68.00 

Apple Sausage & Pork Tenderloin Braciole 66.00 

Roasted Cured Duck Breast, Charred Cabbage & Plums  ♥ 65.00 

Pork Bacon Steak with Apple Salad & Kabocha Gnocchi  ♥ 61.00 

Seabass & Chanterelles Kombu Cream with Gnocchi  ♥ 60.00 

Pork Cranberry Sausages & Chunky Corn Polenta  ♥ 50.00 
 

 

Mains 

Claypot Fresh Crab, Crab Roe & Pork Lard Rice 92.00 

Seafood Paella  ♥ 85.00 

Chilli Crab Charcoal Noodles with Soft Shell Crab  ♥ 82.00 

House Claypot Lap Mei Fan  ♥ 76.00 

 

PEARL LOBSTER 

The World’s Best Lobster 

Whole Lobster, Ceviche Fried Duo (1.8 - 2.8 kgs, /kg) 1,200.00 

Lobster (170g meat), Lobster Bisque & Charcoal Noodles 238.00 

Pan Fried Lobster Congee (170g meat) 228.00 

Lobster Rolls (170g meat) & Fries  ♥ 218.00 
 

 

 

 

FROM THE CHARCUTERIE 

Pre-Order Required, Please Inquire for Details 

Galician Milk-Fed Lamb Rack & Spiced Pilaf (6 pax)  ♥ 830.00 

Galician Milk-Fed Lamb Leg & Spiced Pilaf (4 pax) 720.00 

Whole Roasted Cured Goose (4.2 - 4.3 kgs) 450.00 

Bacon Char Siew Baby Back Rack with Rice Rolls  ♥ 182.00 
 

 

 

 

Sides 

French Fries 16.00 

Kabocha Gnocchi (Smashed / Pan Fried) 13.00 

Sauteed Fresh Corn Kernels 12.00 

Charred Cabbage 8.00 
 

 

 

Desserts 

Grand Marnier Crêpes Suzette with Vanilla Ice-Cream  ♥ 43.00 

Guinness Chocolate Fudge Cake with Salted Caramel 33.00 

Crème Brûlée French Toast Ala Mode 30.00 

Baby Brioche & Ice-Cream Sandwich 24.00 

Affogato with Vanilla Ice-Cream 19.00 

Single Scoop Vanilla Ice-Cream 11.00 
 

 

 

 

 

 

 

AWESOME BREAKFAST 

All Day Breakfast Sets 

Foursome Set * (4 pax) 166.00 

Twosome Set * (2 pax) 88.00 

Lonesome Set * (1 pax) 54.00 

House Fruit Compôte (50g) (Wine & Black Grape; Rum & 
Golden Raisins; Whiskey Marmalade) 8.00 
 

*  All sets include Pork Sausages, Silky Omelette, Bacon Crisps, Baked 

Beans, Luncheon Meat, Bacon Potato Waffles, Cabbage & Blushed 

Tomatoes, Baguette Toasts, Sugar Beignets, Coffee and Fruit Juice. 
 

(Upgrade to Latte etc +3.00) 

(Extra Omelette +10.00); (Extra Waffles +12.00) 

(Extra Sausage +18.00); (Extra Bacon Crisps +15.00) 

(Extra Baked Beans +10.00); (Extra Luncheon Meat +15.00) 

 

 

 

LADIES’ NIGHT 

Every Wednesday 7.00 pm – 9.00 pm 

Tapas Selection Set (5 Items) Per Person 188.00 

Free Flow Kir Royale.  No Sharing of Drinks. 

All Sparkling Premium Bottles (Champagne, Cava, Prosecco etc.) 

entitled to 50% off for every Tapas Set ordered.  Limited to One Bottle 

Per Set Ordered. 

 

 

 

WEEKEND CHAMPAGNE BRUNCH 

Every Saturday & Sunday 10.30 pm till 3.30 pm 

Champagne, Caviar, Omelette & Toast (30g Baeri) 660.00 

Breakfast Brunch Set Per Person 218.00 

Free Flow House Sparkling.  No Sharing of Drinks. 

(Add Toasted House Bread +15.00) 

(Add 30g Sturgeon Baeri Caviar +280.00) 

All Sparkling Premium Bottles (Champagne, Cava, Prosecco etc.) 

entitled to 25% off for every Brunch Set ordered.  Limited to One Bottle 

Per Set Ordered.  
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Wines 

House Pour Red (Bordeaux Superiore, France) 35.00 

House Pour White (Frascati, Italy) 31.00 
 

 

Cocktails & Liquors 

Martini (Gin & Dry Vermouth) 43.00 

Vesper (Gin, Vodka & Dry Vermouth) 43.00 

Whiskey Sour (Bourbon, Lemon Juice, Syrup, Bitters & 
Fresh Egg White) 47.00 

Horse Kick You @ Borneo Martini (Dry Gin, Borneo Langkau 
& Osmanthus Vermouth)  ♥ 42.00 

Horse Kick Comrade @ Borneo Vesper (Gin, Vodka, Borneo 
Langkau & Osmanthus Vermouth) 42.00 

Highball / G&T (Scotch / Whiskey & Soda Water or Gin & 
Tonic Water) 39.00 

Screwdriver (Vodka & Orange Juice) 43.00 

Single Shot (Whiskey / Gin / Vodka / Rum) 38.00 

 
 

Beers & Stouts 

Heineken Lager 325ml Bottle 19.00 

Budweiser Adjunct Lager 355ml Bottle 24.00 

Guinness Stout Foreign Extra 330ml Bottle 21.00 

Sapporo Premium Lager 320ml Can 19.00 

Menabrea Birra Lager 330ml Bottle 38.00 

Tiger Beer 325ml Bottle 17.00 

Conner’s Porter Stout 320ml Can 18.00 

Pure Malacca Organic Palm Toddy 330ml Bottle  ♥ 18.00 
 

Craft Beers & Stouts Available.  Inquire about our promo sets. 

 

 

Liquor Coffee 

Irish Coffee (Expresso, Irish Whiskey, Baileys & Cream)  ♥ 49.00 

Amaretto Coffee (Expresso, Amaretto & Cream) 40.00 

Expresso Martini (Expresso, Vodka & Kahlua) 42.00 
 

 

 

 

 

 

 

Milkshakes 

Chocolate Fudge Cake  ♥ 17.00 

Vanilla Horlicks 16.00 
 

 

100% Juices 
Pineapple 12.00 

Orange 12.00 

Apple 11.00 
 

 

Bottled Water 

Acqua Panna Still 750ml / 1000ml 23.00 / 28.00 

San Pellegrino Sparkling 750ml / 1000ml 22.00 / 27.00 
 

 

Sodas 

Hardcore Natural Ginger Beer (Bentong Ginger)  ♥ 22.00 

Singha Soda Water 9.00 

Coca Cola / Seven-Up 7.00 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Coffee & Chocolate (Cold: +RM2.00) 

Ristretto (Short Expresso 30ml) 11.00 

Expresso (Double Shot 60ml) 11.00 

Macchiato (Expresso & Foam) 12.00 

Piccolo (Ristretto, Milk & Foam) 12.00 

Flat White (2x Expresso & Milk) 15.00 

Americano (1/2 Expresso & Water) 12.00 

Long Black (Expresso & Water) 12.00 

Cappuccino (Expresso, Milk & Foam) 12.00 

Latte (Expresso, 2x Milk & Foam) 15.00 

Matcha Dirty Latte (Expresso, Matcha & Milk) 19.00 

Mocha Latte (Expresso, Cocoa, Milk & Foam) 16.00 

Mocha Valrhona (Expresso, Valrhona, Milk & Foam) 22.00 

Valrhona Hot Chocolate 18.00 
 

 

Tea & Infusions (Cold: +RM2.00) 

Lemon Tea 10.00 

Earl Grey / English Breakfast 9.00 

Green Tea 8.00 

Chamomile & Lemongrass 12.00 

Peppermint & Lemon 12.00 

Lemon & Ginger 13.00 

Matcha Latte 17.00 
 

 

 

Corkage Policy and Rates 

1. RM60 per 75cl wine bottle; 

2. RM120 per bottle of spirits; 

3. RM150 per bottle of champagne or bubblies; 

4. RM200 per bottle of wine or champagne magnums; 

5. RM20 per bottle or can of beer. 

All BYO beverages must be opened and consumed before or during the 

meal, not after. 

We practice a "no-overlap" beverage policy.  We disallow any BYO 

beverage, at our discretion, that are similar or identical to ones available in 

the restaurant, exception may be made for vintage years. 

Do come and peruse our excellent wine cellar featuring wines from Spain, 

Portugal, Italy, France, Australia and South America at prices that would fit 

any budget, starting at a friendly RM134.00 per bottle. 

And we have a wide selection of cocktails, local and craft beers too. 


