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Lunch Menu



MOTHER’S DAY LUNCH MENU
12PM–3PM

RM158+ PER ADULT | RM79+ PER CHILD AGED 6-12 YEARS OLD

CHEF'S SPECIALS
MOM'S SUNDAY CARVE

Salmon en croûte, salt-crusted red snapper, orange-glazed meatloaf
Barbecue sauce, caramelised onion sauce, dill cream sauce

EQ SIGNATURE
Roti canai – fish head curry, vegetable dhall

NIPAH SATAY SPECIAL
Chicken satay, beef satay, lamb satay 

Served with rice cakes, cucumber, red onion and satay sauce

HAINANESE CHICKEN RICE 
Chicken rice, roasted barbecued chicken, roasted duck, steamed chicken, 
light soy sauce, dried shrimp paste, ginger, chilli paste, dark soya sauce

NIPAH CURRY LAKSA

Assortment of condiments
Laksa noodles, yellow noodles, kuay teow

ANTIPASTI – A FRESH START FOR MOM
Cherry tomatoes, zucchini, mushrooms, onions, bell peppers

Thousand Islands, blue cheese, vinaigrette, creamy French, Italian dressing

FLAVOURS FROM THE DEEP
Fresh oysters, mussels, scallops on the half shell, succulent prawns

Lemon wedges, red shallot vinegar, zesty hot sauce, olive oil, classic Tabasco

CHEESE & LOVE PLATTER
Cheddar, blue, brie, Parmesan, fetta, goat cheese

Paired with crisp crackers, sweet dried fruits, and juicy grapes

SOUPS FROM THE HEART
Seafood bouillabaisse, sup ayam berempah

Assorted bread rolls | butter

FRESHLY BAKED FOR HER
French baguette, dark rye, farmer’s bread, ciabatta

Assorted soft, hard rolls
creamy butter, sundried tomato tapenade, olive tapenade

BLOOM AND CRUNCH SALAD BAR
Butterhead lettuce, radicchio, lollo rosso, iceberg, mixed greens, tomato 
wedges, sliced cucumbers, sweet corn kernels, baby French beans, stuffed 

olives, julienned carrots, crunchy croutons

Cold grilled vegetables with pesto, German potato salad, panzanella salad, 
chickpea salad, orange and feta cheese salad

PLATES OF INDULGENCE
Smoked salmon and passionfruit sauce, house-smoked seafood platter,

cured beef platter

FRESH FROM THE MALAY HEARTLAND
Kerabu kacang, kerabu taugeh, kerabu cendawan taugeh, glass noodles and 

shrimp rice paper rolls

MOM’S LOVE, AL DENTE
Tiger prawn mac and cheese, trio of mushroom pasta (V),

streaky beef aglio olio

JEWEL OF THE SEA
Salmon with pesto sauce, roasted seabass with citrus beurre blanc,

mixed seafood in marinara sauce

COMFORT FROM THE HEART
Mushroom rice pilaf, chicken fricassee, potato au gratin, lamb stew with 

carrots, celery and potatoes

A TASTE OF THE PENINSULAR
Ketam masam manis, asam pedas ikan siakap, asam pedas tulang rawan

prawn masala, lamb vindaloo, palak paneer, steamed garoupa with ginger soy,
wok-fried beef with ginger scallion, braised broccoli with assorted 

mushrooms

fragrant steamed rice

MOMENTS OF SWEETNESS
Lemon lime brûlée tart, nutmeg madeleines, lychee crème brûlée, coconut 
passionfruit cake, banana chocolate cake, opera cake, coffee walnut cake, 

tropical fruit tarts, mango lime panna cotta, chocolate choux puff, pavlova, 
fudgy brownies, classic mango pudding, bread and butter pudding with vanilla 

sauce, chocolate pudding with Anglaise sauce

Dark chocolate fountain, assorted macarons, assorted pralines

A TOUCH OF FUN AND NOSTALGIA
Ais kacang and cendol, assorted ice cream, assorted Malay kuih,

serawa nangka, bubur jagung manis, bubur kacang, chilled sea coconut,
longan with white fungus and red dates, whole seasonal fruits and

assorted sliced local fruits

NIPAH SIGNATURE TEH TARIK

Coffee, tea

Menu subject to change without notice. All items are subject to change based on availability.
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