G&T SPECIALITIES

GINGER NEGRONI
Japanese roku gin, campari, sweet vermouth,
fresh ginger, orange peel

THE GEM OF THE ISLAND
botanist gin, cointreau, mint tea, cucumber,
sliced grapefruit, grapefruit tonic

ROSE ROYALE
bloody shiraz gin, créme de cassis, wild berry puree,
fresh lime, rose petals, elderflower tonic

ASIANGE&T
spiced negroni gin, spring mint, cinnamon syrup,
star anise, cloves, spiced bitters, yuzu tonic

BERRY BUBBLY
world famous monkey 47, muddled fresh berries
rosemary, brown sugar, lime, prosecco

HayuPuti

MYR 65

MYR 70

MYR 70

MYR 75

MYR 80

BAR DELIGHTS

TRUFFLE DUST FRENCH FRIES
with parmigiana reggiano

SMOKE SALMON RILLETES
with grilled country bread

LOBSTER GYOZA
with ginger and scallion dressing

HALF DOZEN SEASONAL FRESH OYSTER
mignonette sauce, bloody mary ice flakes

BAERII CAVIAR
30g served with lemon thyme waffle

HayuPuti

MYR 50

MYR 60

MYR 70

MYR 190

MYR 650



