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APPETIZERS

1. Indonesian Spring Roll (v) 1250
Spring vegetables, three beans, lemongrass, onion, garlie,
sesame oil, sova sauee with sweet chilli dip

2. Blue ocean Crab & Shrimp Wonton 1500
Crab meat, shrimps, garlic, onion, scallion, cilantro, sesame
oil, soya sauce

3. Avo & Za' atar (v)(vg) 1400
Multigrain bread, avocado, hnmmus, cherry tomato, balsamic

shallot, lemon juice, Za’ atar, lemon salt, olive oil, pickle cu-

cumbers, capers

SALADS

4. Classic Caesar 2500
Wood smoked chicken breast, quill egg, iceberg, caesar dres-
sing, parmesan cheese, olive oil, cilantro croutons

L

5. Greek Island (v)(gf) 1350
Refreshing combination of organic peppers, tomato, baby
cucumber, onions, olives, fela cheese Lossed in olive oil,
oregano

6. Crunchy Tuna Cobb (gf) 2100
% Crunchy tuna, cucumber, tomato, romaine lettuce, green
anion, fresh herbs, olive oil, black pepper
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SOUPS

7. Malaysian Style Curry Laksa (gf) 2250
Chicken stock, chicken, prawns, coconut creme, lemongrass,
button mushroom, boiled egg, noodles, garnished with choped
seallion

8. Warm Mushroom Cappuceino (v) 2200
Fresh mushroom, eelery, shallol, garlie, thyme, white pepper,
cooking creme, fresh milk

9. Shorbel Adas (v)(gfl) 1100
Arabie spicy flavoured lentil, white onion garlic, flat parsley,
green apple, eilantro, lemon juice, black pepper

BURGERS & SANDWICHES

10. Triple decker ME Club Sandwich 2700
Smoked chicken, fried egg, brown bread, chicken ham, cheese,
onion marmalade, mixed greens, paprika, mayonnaise, served
with french fries or side salad

11. Green Goddess 950
Brown bread, crispy cucumber, tomato, baby mixed greens,
fresh chives, tarragon leaves, lemon zest, avocado, watercress,
olive oil, lemon juice, served with french fries or side salad

12. Chunk Tuna Creme Sando 1950
Chunk tuna, white onion, green chili, lomato, lime juice, black
pepper, served with french fries or side salad

13. BBQ Ranch Chicken Sliders 3500
Chicken, panini bread, spinach, cheese, sundried tomato, cara-
melized onion, paprika mayo, iceberg, pickle cuenmber, served
with french fries or side salad

14, Crispy Chicken Burger 2800
Sesame bun, crispy chicken, onion marmalade, tomato, mixed
greens, cheese, paprika mayo, served with french fries or side
salad

15. Clasic Beef Burger 3550
Sesame burger bun, ground beef patty, earamelized onion,
mixed greens, cheese, served with french fries or side salad

g, Spriey (%) Vepaturian ) Vegan 1gf) Glulen Free & Signature Dish
Above prives ame subjected Lo sarvice chamgs and appheabie goverment taxes



kLo Corte
MENU

ENTREES

16. Cheese & Mushroom Stuffed Chicken Breast 2600

Olive mashed potato, steamed baby vegetables, pepper
rosemary sauce

e
Er-r

17. Chargrilled Sizzling Seafood (gf) 3100
@ Pan fried lagoon prawns & king fish. calamari, butter poached
vegetables, garlie lemon creme

18. Slow Cooked Blue Ocean Barramundi (gl) 2400

Served with butternut puree, poached vegetables sticky onion
marmalade, lemon dill Velouté

19, Thai Sealvod Curry Bowl 2750
ﬁ, Sole fish, prawns, erab, thai curry paste, eggplant, green
heans, sweet basil, tomato, sticky rice

20, Honney Glazed Char Grill Pork Chop 2600
Baby potato puree, steamed vegetables, spicy pineapple chut-
ney, calvados sauce

21. Pan Seared Beef Steak 3150
Grilled Leel steak, olive mashed potato, steamed vegetables,
black pepper essence

22. Poached Seafood Quesadilla 4850
Poached seafood, bell pepper, onion, cilantro, cajun spicy,
mexican sweet chili, sour eréme, guacamole, tabasco
(served with french fries)

23, Mexican Burrito (Chicken/ Seafood/ Beef/ Veg) 4850
Refreshing combination of organie peppers, cilantro, jalapeno,
shallot, garlic crvstal, guacamole, sour créme
{served with french fries)

24, Naked Burrito Bowl (vg)(gf) 3450
Refreshing organie peppers, fresh mushrooms, jalapeno,
onion, garlie, cron oil, tabasco, guascamole
(served with french fries)
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ENTREES

25. Sesame Fried Fish & Chips 3450

Sole fish greens salad, tartar sauce, served with french fries

26. Spaghetti Marinara 2950

Served with seafood & tomato sauce, basil, Parmesan cheese

27. Chicken Alfredo 2700

Diced chicken, white onion, garlie, saffron, fresh basil, whilte
sauee, Parmesan cheese, olive oil, garlie

28. Pasta Al Funghi (v) 2200
Sautesd button mushrooms, white sauce, fresh basil, Parme-
san cheese, tomato créme

PIZZA

29, Hawaiian Breeze 3800
Caramelized onion, chicken, gherkin, sundried tomato, pickled
onion, donble cheese

30. Kochchi Tandoori Chicken 3100
Tandori chicken, kochehi, glilled capsicum, tomato sauce,
Mozzarella cheese

Z1. Frutti Di Mare 3100
Shrimps, tuna, bell pepper, garlic, tomato sance, boiled egg &
pesto oil

32. Margherita (v) 2100
Fresh sun ripe tomato, garlic, basil, pesto oil, Mozzarella
cheese
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WOK & SPICY

33. Vegetable & Corn Fried Rice (v) (vg) 900
24, Wok Fried Chicken Rice 1650
25. Seafood Fried Rice 1800
36. Stir Fried Prawns & Egg Noaodle 3600
37. Indonesian Nasi Goreng 1700

Served with chicken salay & seafood rice, chili paste, prawns
erackers, green salad

SRI LANKAN

%38, Pork Black Curry with Pol Roti 3500
Served with katta sambaol and pol sambeol

29. Chicken Curry with Pol Roti 2000
& 40. Fish Curry with Pol Roti 2400
& 41. Chicken Kottu 1900
& 42, Beef Kottu 2200
& 43, Seafood Kottu 2250
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TASTE OF INDIA

44 Chicken Biriyani 2850
Served with boiled egg, fried papadum, eucumber raita, laccha
salad, spicy mango chutney

45, Mutton Birivani 4200
Served with boiled egg, fried papadum, cucumber raita, laccha
salad, spicy mango chutney

46. Chicken Tikka with Cumin Chapati 2600
Chicken tikka masala, green chutney, chapati, spiey laccha

salad, papadum

47, Sabzi Masala with Roasted Cumin Chaal 1950

Green chutney, papadum, chapati

48. Chocolate Crunchy Crumble with Warm Lave Cake 1100

49, Eggless Bundt with Caramelized Pineapple 950
& Compote (v)
50. Sticky Dates Warm Pudding 1400
Served with vanilla ice cream & butter scotch sauce
51. Baked Mango Cheesecake 1100
52. Chocolate Brownies with Vanilla Ice Cream 1200
53, Walalappan with Roasted Cashew Nul 800
54, Curd & Treacle with Honey Crystal Cashew Nul 850
55, Fresh Cut Fruit Platter 150
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KIDS MENU

56. Penne Pasta in Créme Cheese with Parmesan 100

57. Pink Créme Tomato Spaghetti 1475

58. Chicken & Corn Rice 700

59. Pizza Margherita 1050
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