
S A N D W I C H E S  &  B U R G E R S

A L L  D A Y  1 1 A M - 1 1 P M

A l l- Day  
B r e a k fa s t
FRENCH TOAST 35
Sugar brioche, maple syrup, fresh
berries, snow powder, butter

MEDITERRANEAN WHITE FRITTATA 35
Olives, sundried tomatoes, capers,
anchovies, ripe avocado

EGGS BENEDICT 35
Toasted English muffin, turkey slice,
cherry tomato confit, hollandaise sauce

AVOGREATDAY 38
Grilled sourdough toast, mashed avocado,
two soft poached eggs, crushed mixed nuts,
balsamic tomato salad, feta cheese,
mesclun mix

SMOKED SALMON OMELETTE 38
Fluffy two-egg omelette, house-made
smoked salmon, grilled sourdough,
roasted garlic cream cheese, shallot rings,
capers, mesclun mix

ÉTOILE BIG BREAKFAST 43
Chicken sausages, roasted potato, two slices
of grilled turkey ham, grilled tomato,
braised beans, sautéed mushrooms, sliced
sourdough, mesclun mix

Choice of two eggs – fried, sunny side up,
over easy, fluffy scrambles, omelette,
hard-boiled or soft boiled
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PASTA
BEEF RAGÙ BOLOGNESE 43
Spaghetti, beef ragout sauce,
house-made tomato coulis, mirepoix, 
shaved Parmigiano, fresh herbs

TAGLIATELLE CARBONARA 43
Tagliatelle, sautéed mushrooms, garlic confit,
cream, chicken or beef, shaved Parmigiano,
soft boiled egg, chopped parsley

ALLE VONGOLE “CILI PADI” 43
Spaghetti, asari clams, garlic confit in
olive oil, ‘cili padi,’ chopped parsley, 
cherry tomatoes, garlic crumbs

CREAMY SALMON 43
Tagliatelle, salmon, asparagus, cherry tomatoes

BEEF LASAGNE 43
Lasagne sheets, beef stew, shaved
Parmigiano, bechamel sauce, fresh herbs
tomato coulis, cream, Parmigiano-Reggiano

FRUTTI DI MARE 48
Spaghetti, house-made tomato coulis,
seafood jus, prawns, clams, salmon belly,
squid, cherry tomatoes, chopped parsley,
bread crumble

AGLIO E OLIO 48
Spaghetti, seafood jus, prawns, clams,
salmon belly, squid, cherry tomatoes,
chopped parsley, chilli flakes, bread crumble

SPICY PEPERONCINO 48
Spaghetti, smoked streaky beef,
sautéed mushroom, garlic confit,
cherry tomatoes

SMOKEY DUCK AND TRUFFLE 55
Tagliatelle, smoked duck, sautéed
mushrooms, cherry tomatoes, chilli flakes,
truffle paste, shaved Parmigiano, fresh herbs

SOUPS
CREAMY MUSHROOM 33
Four types of fresh mushroom, truffle oil, 
sour cream, garlic bread

FRENCH ONION 35
Four types of caramelised onions, 
rustic bread, Gruyere cheese, 
Parmesan cheese

SEAFOOD BISQUE 35
Assorted seafood, garlic bread, 
tomato confit

S N A C K S
5 P M  O N W A R D S  
TRUFFLE FRIES 33
Parmigiano-Reggiano, truffle mayo dip 

BUENOS NACHOS 33
Cheese sauce, chilli con carne, 
Parmigiano-Reggiano, mozzarella cheese 
guacamole, jalapenos 

K-SPICY CHICKEN BYTES FRIES 35
Spicy glaze chicken, garlic aioli,
sesame, fries

POKE BOWL 
TERIYAKI CHICKEN BREAST 48 
TERIYAKI SALMON 53 
Japanese rice, edamame, mushrooms, 
corn kernels, cherry tomatoes, avocado, 
cucumber, sesame togarashi toast, ginger-soy

GRILLED SALMON 65
Oven-roasted potatoes, seasonal vegetables,
orange beurre noisette, crispy fish skin, cress

SLOW-COOKED AUSTRALIAN 73

LAMB AND POTATO PIE 
Lamb ragout, mashed potatoes,
mixed vegetables, mesclun mixed lettuce  

AUSTRALIAN BLACK ANGUS RIB EYE 128
200g grain-fed ribeye, seasonal
vegetables, fries, au jus

ROMAINE LETTUCE 33
Baby gem lettuce, 65% boiled egg,
turkey bits, herb garlic croutons,
Parmigiano-Reggiano, Caesar dressing

DETOX QUINOA 38
Mesclun mix lettuce, organic quinoa,
avocado, green beans, edamame, 
cherry tomatoes, carrots, black olives, 
mixed nuts, citrus balsamic

CHICKEN COBB 38
Mixed lettuce, avocado, grilled corn,
green beans, cherry tomatoes,
hard boiled egg, streaky beef,
chicken breast, crumbled blue
cheese, ranch dressing

GARLIC HERB CHICKEN BREAST 45
Chicken breast, mashed potatoes,
mixed vegetables, au jus

COUNTRY STEAK & MUSHROOM PIE 48
Braised beef with mushrooms, 
mashed potatoes, mesclun mix

FISH & CHIPS 48
Battered halibut, French fries, tartar sauce, 
malt vinegar, lemon wedges

PAN-SEARED BARRAMUNDI 48
Cauliflower puree, asparagus, carrots, 
sauce vierge, crispy fish skin, cress

ÉTOILE CLUB 43
Grilled chicken breast, turkey slice, fried eggs, 
white loaf, guacamole, sliced cheese, 
mayo mustard, tomato, cucumber, lettuce, 
coleslaw

CRISPY CHICKEN BURGER 45
Brioche burger bun, deep-fried chicken, 
lettuce, tomato, fries, mayo chipotle,
cheese sauce, coleslaw

PLANT-BASED BURGER 48
Plant-based patties, etoile vegan burger bun,
sautéed trio of mushrooms, guacamole,
vegan cheese, fresh cut tomatoes,
avocado, fresh lettuce

ANGUS BURGER 53
200g Angus beef patty, brioche burger bun,
cheese, onion, tomato relish, lettuce, tomatoes, 
gherkin, fries, mayonnaise, chipotle sauce

PRICES ARE IN RINGGIT MALAYSIA AND SUBJECT TO PREVAILING TAXES. IF YOU HAVE DIETARY RESTRICTIONS OR ALLERGIES PLEASE ALERT OUR TEAM.

SIGNATURE

VEGETARIAN/ CAN BE MADE TO SUIT
VEGETARIAN DIETS
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