


Swiss cuisine,

a potpourri of regional specialities

and cultural heritage, evolved over centuries

around a variety of seasonal home produce.

Traditions faithfully re-created at Chalet.

ALL PRICES ARE IN RINGGIT MALAYSIA AND ARE SUBJECT TO PREVAILING TAXES

Soufflé au Fraise
Hot Strawberry souffle

48

Café Royale
Cognac, Whipped Cream

78

Sabayon
Macédoine of Fruit,

Hawaiian Vanilla Ice Cream

68

Les Fondue
Fondue

Fondue au Fromage
A Classic Swiss Cheese Fondue with Truffle

served for two

288

Selection from our
cheese board

88

Desserts

Specialty Coffee

Café Calypso
Rum, Coffee Liqueur, Whipped Cream

78

Kafi Luz
William’s Pear, Plum Brandy

78

Crêpes Suzette
68

Souffle Glace au
Grand Marnier

Frozen Orange liqueur

Whipped Cream

68

ALL PRICES ARE IN RINGGIT MALAYSIA AND ARE SUBJECT TO PREVAILING TAXES

Les Poissons & Fruits de Mer
Fish and Shellfish

Les Viandes et Volailles
Meat and Poultry

Homard Thermidor
Maine Lobster, Rice Pilaf, Green Asparagus

108 per 100gm

Duck-breast à l'Orange
Pan-Roasted Duck Breast, Dauphine Potatoes,

Pine Seed-Broccolini, Sauce Bigarade

188

Carré d'Agneau
Roasted Mustard Crusted New Zealand Rack of Lamb,

Lyonnaise, Potatoes, Green Beans,

Mint Sauce, Rosemary Gravy

228

Filet de Boeuf Australian Wagyu
“Rossini” with Foie Gras De Canard, Black Truffle,

Pommes Dauphine, Sautéed Vegetables

468

Émincé de Veau à la Zurichoise
Sliced Veal, Mushroom Cream Sauce,

Rsti Potatoes

208

Côte de Boeuf Rôti à la Anglaise
Slow Roasted BEEF, Baked Potato, 

Yorkshire Pudding, Béarnaise Sauce

288

Canard à la Presse
Classic Whole Roasted Duck On the Press

for two persons

588

*Pre-order Required

Filet de Saumon Norvégien
Norwegian Salmon

with asparagus and beurre noisette

138

Les Hors d'Oeuvres Froids
Cold Starters

Viande de Grison
Swiss Air-Dried Beef, Cornichon Pickles

98

Steak Tartare
Grain-fed Beefsteak

168

Bisque de Homard
Maine Lobster, Cream, Crab Quenelles

88

Foie Gras de Canard
Pan-Fried Duck Liver, Port Wine Reduction

198

Saumon fumé Norvégien
Smoked Salmon Loin,

Traditional Condiments

128

Crème de Champignons Sauvage
Our Signature Creamy Wild Mushrooms

Served in Giant Roll

68

Raclette Valaisanne
A Swiss Tradition, Melted Raclette Cheese,

New Potatoes, Cornichon Pickles

118

Salade de l 'Empire Romain
A Classic

78

ALL PRICES ARE IN RINGGIT MALAYSIA AND ARE SUBJECT TO PREVAILING TAXES

Allow us to fulfill your every need. Inform us of any special dietary requirements and we will be happy to enhance your dining experience.

Les Potages
Soup

Les Hors d'Oeuvres Chauds
Hot Starters

Les Perles de la Mer
Half A Dozen Fresh Irish Oysters, 

Traditional Condiments

168
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