Breakfast
Freshly Squeezed Juices & Smoothies

Choice of fresh fruits or vegetable juice
Orange, grapefruit, carrot, mango, green guava,
honeydew, watermelon, apple, v8, tomato juice

Seasonal Fruit Platter

24

42

(N)

Served with dried fruits, nuts and cracker

Two Eggs Any Style

30

Boiled, poached, scrambled or fried
Served with choice of
Chicken sausages or smoked beef briskets

28

With plain yoghurt and honey

Cheese Platter

25

Hash browns, grilled tomato, sautéed
mushrooms, asparagus and baked beans

40

Made with 3 whole eggs or egg white

28

Your Choice of Yoghurts

17

Served with smoked beef brisket,
chicken sausages, hash browns, grilled tomato,
sautéed mushrooms, asparagus and baked beans

Morning Pastries

27

Fresh Fruit Salad

With orange juice and mint

Plain or fruit yoghurts or low fat yoghurt
(N)

Freshly baked butter croissants, doughnut,
Danish pastries, fruit muffin, bread rolls,
whole wheat or white toast accompanied
with butter, preserves and honey

Favorite Breakfast Cereals

(N)

Corn flakes, frosties, coco pops, special K,
weetabix, served with nuts and dried fruits,
cold or hot milk

Homemade Granola
Homemade Bircher Muesli

26

(N)

Grated green apple, hazelnut and raisins

Oat Porridge

Served with raisins and honey

26
21

37

Romaine lettuce, shaved parmesan,
crispy beef brisket, anchovy and croutons
with Grilled chicken fillet
Smoked salmon
Grilled prawns

41
43
45

Greek Salad

37

(N)

Crisp Romaine lettuce, marinated feta cheese
with pesto, kalamata olives, cherry tomatoes,
mixed peppers, cucumber, herb vinaigrette
and focassia croutons

Smoked Salmon Nicoise Salad

44

Cobb Salad

42

With boiled potatoes, bay arugula, green beans,
Kalamata olives, quail eggs and lemon dressing

Iceberg lettuce, blue cheese, smoked beef strips,
boiled eggs, tomatoes, grilled chicken, avocado
and mustard dressing

Eggs Benedict

Poached eggs on English muffin with
smoked turkey breast and Hollandaise sauce

Spicy Malaysian Oxtail Soup

Beef broth infused with Malaysian spices
and chunky ox-tail

Lentil Soup

Curry flavoured with pearl barley

With your choice of
Chicken curry or beef rendang

French Toast

26

Buttermilk Pancakes

26

Belgium Waffle

26

Caramelized bananas, maple syrup,
whipped cream or butter

Berries compote, whipped cream and
maple syrup

Vegetarian
Breakfast
Vegetarian Congee

48

Served with fried egg, grilled tomato,
mushrooms, asparagus and baked beans

Gobo Chit Chat Beef Burger

49

The Bookmaker

56

220g of Australian ground beef,
cheddar cheese, lettuce, tomatoes,
gherkins, onion rings, French fries
and coleslaw

Grilled Australian sirloin steak with
sautéed onions, tomatoes and mustard
on toasted French baguette or
ciabatta bread, French fries

(N)

With assorted condiments
Pickled lettuce, preserved bean curd,
salted vegetable, crispy dough,
braised peanuts and steamed Hong Kong
choy sum with mushroom sauce

24

Vegetarian Wanton
Noodle Soup

26

Vegetarian Cantonese
Crispy Noodle

33

Vegetable broth with wanton noodle,
mushrooms, kailan and mock BBQ
chicken meat

Penang Style Char Kway Teow

(N)

Malaysian fried rice with chicken, egg, prawns,
water spinach, long beans, spiced fried chicken,
fish crackers and pickled vegetables

30
33

Traditional Malaysian
(N)
Mixed Satay

Our produce and cuisine is Rooted in Nature,
featuring the finest locally and ethically-sourced ingredients.

45

Tuna Mayonnaise

43

Chicken Shawarma Sandwich

41

White toasted bread, smoked turkey,
grilled chicken breast, fried egg,
French fries and coleslaw

On toasted sourdough bread with
coleslaw and French fries

Breads
& Buns

In tortilla bread with garlic mayo,
tomatoes, cucumber pickles, French fries

35

41

37

1/2 dozen turmeric marinated beef, lamb,
chicken skewers, served with rice cakes,
cucumber, onions, peanut sauce

Butter Chicken Masala
30

Traders Club Sandwich

Local Signature Dishes
Wok-fried rice flat noodles with prawns,
squid, cockles, egg, chives and bean sprouts

Soups
With herbed and sun dried tomato croutons

35

Beef Minute Steak

Nasi Goreng Kampung

Wild Mushroom

40

(N)

Coconut flavored rice

All Day Dining

Salads &
Appetizers
Traders Caesar Salad

35

Served with prawn sambal, boiled egg
and Asian vegetable pickle

Cinnamon sugar, mascarpone cream and
apple raisin compote

26

Mee Mamak

Nasi Lemak

With your choice of fillings
Mushrooms, chives, peppers, onion,
chilli, tomatoes, smoked turkey breast,
smoked beef brisket, cheese

Apple cinnamon compote /
Apricot compote / Prune compote

35

Rice noodles, prawns, squid, egg,
fish cake, honey glazed chicken, chili,
sweet curry powder and vegetables

Indian wok fried yellow noodles with
bean curd, prawns, chicken and tomatoes

Omelette Made

Fruits’ Compote

Ipoh Fried Mee Hoon

(N)

Boneless chicken tikka simmered in a
mild butter, tomato sauce, served with
white rice or chapatti bread

Signature Dish

Spicy

Vegetarian

39

Beef

Nasi Lemak

40

(N)

Coconut flavored rice
With your choice of
Chicken curry or beef rendang
Served with prawn sambal, boiled egg and
Asian vegetable pickle

Nyonya Curry Laksa

37

Prawn Noodle Soup

35

Yellow noodles or mee hoon with prawns,
chicken, cockles, coconut curry broth with
dried bean curd and boiled egg

Choice of
Yellow noodles, rice vermicelli or flat rice noodles
Water spinach, bean sprouts, shrimps,
hard boiled egg, fried shallots, poached
chicken meat, supreme spicy prawn

(N) Contains Nuts

All prices are in (RM) Ringgit Malaysia and are
inclusive of 10% Service Charge and 6% GST.

Pasta
Choice of Pasta

38

Penne, spaghetti or linguini

Japanese
Delights

Maki Rolls

Soup

Choice of sauce
Tomato sauce, carbonara, bolognaise,
mushroom cream, aglio-aglio

7

Miso soup with wild mushrooms

Variation Platter

Assorted sushi, sashimi and maki roll (small)

90

Assorted sushi, sashimi and maki roll (large)

150

Sashimi

52

Assorted sliced raw fish, salmon, tuna,
mikajiki and octopus and seabass

Vegetarian
Dishes

Nigiri Sushi

Traditional Caesar Salad

37

Vine Ripened Tomatoes
and Mozzarella Salad

44

Vegetable Spring Rolls

24

Vegetable Samosas

24

Heart of romaine lettuce with
caesar dressing and garlic croutons

Unagi maki roll
Cream cheese, asparagus, cucumber
and pickled ginger

56

Salmon maki roll
Fresh salmon, cream cheese, asparagus
and sweet beancurd

40

California hand roll
Soft shell crab, crab meat,
salmon and grilled eel

50

Spicy tuna roll
Fresh tuna loin, avocado, chili powder
and flying fish roe

43

Assorted sushi platter (8 pieces)
Salmon, tuna, tamago, octopus
and mikajiki

38

Dragon roll
Grilled unagi, tempura prawn, lettuce,
avocado and flying fish roe

50

Assorted sushi platter (12 pieces)
Salmon, tuna, tamago, octopus,
mikajiki and unagi

50

Spider roll
Deep fried soft shell crab, avocado,
lettuce and roasted sesame seeds

50

Herbed Roasted Spring Chicken

42

Braised Lamb Shank

59

With frisée lettuce and balsamic vinegar

Crispy vegetable spring rolls with
sweet chilli sauce

Mint raita and mango chutney

Pepponatta & Mozzarella Panini

33

Marinated grilled red peppers,
buffalo mozzarella cheese and balsamic
in pita bread, served with salad leaves
and French fries

Grilled Vegetable Wraps

(N)

With green salad, sundried tomatoes,
basil pesto, feta cheese wrapped in tortilla,
served with French fries

32

36

Penne Pasta with
Basil Tomato Sauce

40

Penne pasta, basil tomato sauce,
grilled portobello mushroom,
shaved parmesan cheese

Vegetarian Mee Goreng Mamak

(N)

Yellow noodle, bean sprouts, potatoes,
tomatoes, egg, beancurd, cucumber,
lime, peanut sauce and chilli paste

Vegetarian Fried Rice

With diced vegetables, mock BBQ chicken,
mock abalone

Aloo Gobi

Potatoes and cauliflower cooked with
Indian spices, served with Indian pickle,
crispy papadums, steamed rice or
chapatti bread

Dhal Curry

Yellow and mung dhal curry infused with
Indian spices, served with Indian pickle crispy
papadums, steamed rice or chapatti bread

Vegetarian Tempura

Mushrooms, eggplant, sweet potatoes,
enoki mushroom, lady fingers, served with
tempura sauce and grated radish

Australian Grain Fed
Beef Tenderloin 180gms

99

29

Organic Beef Striploin

83

Pan Seared Sustainable Tilapia Fish

44

Mashed potatoes, sautéed mushrooms,
asparagus, tomato and natural jus

30

Sweet
Temptations

Roasted Pumpkin Soup

30

Bagel

25

26

Mini Beef Burger

27

30

Roasted Chicken Breast

29

Banana Chocolate Spring Roll

26

Meatball Spaghetti

28

Exotic Fresh Fruit Platter

35

Selection of Ice Cream

21

French Fries

15

Fresh Fruits

19

Malaysian Sago Gula Melaka

28

New York Cheese Cake

28

Mango Crème Brule

Blueberry compote

With tempura lychees

Traditional Mascarpone Tiramisu

(N)

Dust cocoa powder pistachio
almond biscotti

26

35

Our produce and cuisine is Rooted in Nature,
featuring the finest locally and ethically-sourced ingredients.

With cremolata, vegetables and
mashed potatoes

Kids Healthy
Taste Menu
Fun Foods
To Grow On

With pandan coconut sauce

34

With aromatic pilaf rice

Truffle mashed potatoes,
sautéed mushrooms, asparagus
and natural jus

With sautéed spinach and Chile lime butter

Vegetable Lasagna

Oven baked lasagna with seasonal
vegetables, tomatoes and mozzarella

Western Cuisine

With vanilla anglaise

Vanilla, chocolate, strawberry,
hokey pokey, served with
strawberry compote

Signature Dish

Spicy

Diced mixed vegetables, whipped cream

Toasted, with smoked turkey and cheese,
strawberry smoothie on the side

With French fries

Served on creamed sweet corn and
crispy smoked beef brisket

With basil tomato sauce and
hidden greens

per scoop

Vegetarian

Accompanied with vanilla ice cream
and marshmallows

Beef

(N) Contains Nuts

All prices are in (RM) Ringgit Malaysia and are
inclusive of 10% Service Charge and 6% GST.

