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STARTER

Garlic Bread ( 4 pieces )

Garlic Bread with Cheese ( 4 pieces )
French Fries
Potato Wedges

Chicken Wings

Three pieces of curry flavoured fried chicken

Spicy Chicken Wings

Fried chicken wings coated with spicy barbecue sauce
Chicken/Beef Satay

A selection of chicken or beef satay served with ketupat,
cucumbers, onion and peanut gravy

Half-dozen
1 Dozen

SALAD
Mixed Green Salad

Combination of fresh lettuce, cuacumber, tomato, capsicum, onion
and carrot with thousand island dressing on the side

Caesar Salad
Crispy baby romaine lettuce tossed in Caesar dressing, topped

with tomato, parmesan cheese, croutons and a choice of grilled
chicken breast or streaky beef

Smoked Duck Salad

Mixed fresh lettuce with orange dressing, sliced smoked duck, orange
segments and almond nibs 3

SOUP

Cream of Wild Forest Mushroom
Specially made from fresh wild mushroom cooked in mushroom broth

French Onion
A rich beef and onion broth topped with croutons

Soup of The Day

Please refer to our server

SANDWICHES AND BURGERS

La‘Via Mare Sandwich M

Triangle cut sandwich with toasted sliced chicken meatloaf, tuna filling,
sliced cheese and tomato, served with garden salad and french fries

TWH Club Sandwich

Toasted panini bread with lettuce, tomato, cucumber, mayonnaise,
sliced chicken ham, sliced cheese, fried egg and grilled chicken breast,
served with garden salad and french fries

Smoked Salmon Croissant Sandwich

Smoked salmon with hollandaise sauce, tomato, cucumber, lettuce
and onion on croissant, served with garden salad and french fries

House-made Beef and Cheese Burger

Grilled house-made beef patty on sesame seed bun with lettuce
and cucumber pickle, topped with sliced cheese and fried onion
rings, served with smoked barbecue sauce, garden salad and
french fries

RM 8.00

LUNCH MENU

MAIN COURSE
Rosemary Chicken W

Marinated chicken with rosemary herbs, served with sautéed
vegetables, mashed potato and a choice of mushroom or black
pepper sauce :

Chicken Parmigiana

Baked sliced chicken breast covered in tomato sauce and a variety
of cheeses, served with pesto roasted potatoes and seasonal
vegetables

Sea Bass Fillet

Pan-seared sea bass fish fillet, served with buttered herb potato cubes,
sautéed french bean & carrot, fried oyster mushroom and beurre
blanc sauce =

Grilled Salmon

Seasoned salmon fillet served with sautéed broccoli, baby corn,
cauliflower, tomato basil pasta and creamy lemon dill sauce

Lamb Shank

Tenderstewed lamb shank slow cooked to perfection with mirepoix
broth & herbs, served with ratatouille, garlic au jus and -
mashed potato

Grilled Sirloin Steak W

Grilled sirloin done to your liking, served with grilled tomato
with thyme, corn on the cob, sautéed broccoli and pesto
roasted potatoes

PASTA (Choice of Spaghetti or Fettuccine)

Ai Funghi
Sautéed shiitake mushroom, shimeji mushroom and broccoli
with garlic and chilli flakes in chicken broth

Classic Duck Carbonara

Sautéed chopped onion, garlic and smoked duck stirred well
with cream & parmesan cheese, topped with egg yolk

Seafood Aglio E Olio
Sautéed prawns, half shell mussel, squid, red capsicum and black
olive with garlic and chilli flakes

Alfredo Con Pollo

Sautéed chicken and capsicum in creamy alfredo sauce

LOCAL FAVOURITES

Sarawak Laksa W

Blanched bee hoon in savoury laksa gravy with prawns, chicken
slices, boiled egg and bean sprouts, topped with coriander leaves,
served with sambal and calamansi lime

Chicken and Mushroom Kolo Mee

Springy egg noodle tossed in savoury shallot oil and light soya
sauce, with seasoned riinced chicken, shredded mushroom
and pak choy

Chicken / Fish Porridge
Served with shredded chicken / sliced fish and condiments

RM 32.00

RM 32.00

RM 35.00

RM 65.00

RM 50.00

RM 65.00

RM 20.00

RM 28.00

RM 28.00

RM 28.00

RM 28.00

RM 18.00

RM 18.00

All prices are subject to 6% Sales & Service Tax (SST).

Prices are accurate as at time of print.

If you have any allergies or food intolerance, please inform our team.

ol \{ Signature Dish

LUNCH. MENU
TRADITIQNAL

Nasi Lemak Istimewa W

Coconut milk rice served with boiled egg, cucumber, peanut,
anchovies, sambal and curry chicken drumstick

Pineapple Fried Rice

Fried rice with curry powder, raisin, pineapple cubes and capsicum

topped with chicken floss, served with green curry chicken
drumstick

Dabai Fried Rice W

Fried rice with local olive paste and anchovies, served with fried
egg, acar rampai, papadam and curry chicken drumstick

Nasi Goreng Istimewa

Fried rice served with chicken or beef satay, fried egg, acar rampai,
papadam and curry chicken drumstick

Fried Kway Teow / Noodle / Bee Hoon

Stir-fried kway teow/yellow egg noodle/bee hoon with prawns,
chicken, squid, bean sprouts and pak choy, topped with spring
onion and fried shallots

Cantonese Kway Teow / Noodle / Bee Hoon
Stir-fried kway teow/yellow egg noodle/bee hoon with prawns,
chicken, squid and pak choy in egg gravy, topped with spring onion
and fried shallots

Tomato Fried Kway Teow / Noodle / Bee Hoon

Stir-fried kway teow/yellow egg noodle/bee hoon with prawns,
chicken, squid and pak choy in tomato gravy, topped with spring
onion and fried shallots

Fried Mamak Noodle / Bee Hoon / Kway Teow W

Spicy & savoury stir-fried yellow egg noodle/bee hoon/kway teow
with prawns, chicken, squid, bean sprouts and pak choy, topped
with spring onion and fried shallots

Longevity Noodle
Deep-fried egg noodle with chicken julienne, spring onion, long
cabbage, black mushroom and carrot in egg white gravy

VEGETARIAN

Vegetarian Fried Rice

Fried rice with mixed vegetables, vegetarian prawns and fried
vegetarian beancurd

Vegetarian Fried Noodle / Bee Hoon /
Kway Teow

Stir-fried yellow noodle / bee hoon / kway teow with mixed
vegetables, vegetarian prawns and fried vegetarian beancurd

KIDS MENU

Chicken Toast and Bell Pepper Mini Pizza
Marinara Pizza
Spaghetti/Fettuccine

Paired with chicken sausages in house-made tomato sauce

RM 24.00

RM 28.00

RM 28.00

RM 28.00

RM 28.00

RM 28.00

RM 28.00

RM 28.00

RM 24.00

RM 22.00

RM 22.00

RM 18.00

RM 18.00
RM 15.00

LUNCH MENU
DESSERTS

Ice Cream
Flavour of the day - please refer to our server

One Scoop

Two Scoops

Topped with whipped m, chopped nuts, wafer roll
and drizzled with chocolate sauce

Ice Cream Nuts Sundae

Two scoops of chocolate ice cream on mixed fruits, topped
with whipped cream, chopped nuts, wafer roll and drizzled
with chocolate sauce

-~

‘Banana Split :

Three scootgs of chocolate ice cream in between a half-sliced banana,
topped with whipped cream, chopped nuts, wafer roll and drizzled
with chocolate sauce :

House-made Waffle with Ice Cream
Served with one scoop of ice cream, honey syrup and chocolate sauce

Cake of The Day

Please refer to our server

Fruits Platter
A platter of locally sourced seasonal fruits

Let’s get social |
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DINNER -MENU

STARTER

Garlic Bread ( 4 pieces )
Garlic Bread with Cheese ( 4 pieces )
French Fries

Potato Wedges

Chicken Wings

Three pieces of curry flavoured fried chicken

Spicy Chicken Wings

Fried chicken wings coated with spicy barbecue sauce
Chicken/Beef Satay

A selection of chicken or beef satay served with ketupat,
cucumbers, onion and peanut gravy

Half-dozen
1 Dozen

SALAD

Caesar Salad

Crispy baby romaine lettuce tossed in Caesar dressing, topped
with tomato, parmesan cheese, croutons and a choice of grilled
chicken breast or streaky beef

Nicoise Salad
Mixed fresh lettuce, potato cubes, french bean, tomato, whole olives
and quail egg, with thyme dressing on the side

Smoked Salmon Salad

Mixed fresh lettuce with smoked salmon, sliced pear and pear dressing

SOUP

Cream of Wild Forest Mushroom

Specially made from fresh wild mushroom cooked in mushroom broth

Zuppa De Mare
A tomato-based House special with half shell mussel and prawns

Soup of The Day

Please refer to our server

PAS TA (Choice of Spaghetti or Fettuccine)

Ai Funghi

Sautéed shiitake mushroom, shimeji mushroom and broccoli
with garlic and chilli flakes in chicken broth

Seafood Creamy Pesto

Half shell mussel, prawns and squid in cream and house-made pesto

Aglio Olio Con Gamberetti
Sautéed prawns with garlic, capsicum, basil and chilli flakes

Classic Duck Carbonara
Sautéed chopped onion, garlic and smoked duck stirred well with
cream & parmesan cheese, topped with egg yolk

RM 7.00

RM 10.00

RM 8.00
RM 8.00
RM 16.00

RM 18.00

RM 8.00
RM 16.00

RM 18.00

RM 20.00

RM 20.00

RM 17.00
RM 18.00

RM 14.00

RM 20.00

RM 28.00

RM 28.00
RM 28.00

DINNER MENU

MAIN COURSE
Resemary Chicken W

Marinated chicken with rosemary herbs, served with sautéed
vegetables, mashed potato and a choice of mushroom or black
pepper sauce

Red Snapper

Pan-seared red snapper fish fillet, served with mediterranean
couscous, roasted pumpkin, dry ratatouille and puttanesca sauce

Grilled Salmon

Seasoned salmon fillet served with sautéed broccoli, baby corn,
cauliflower, tomato basil pastaand creamy lemon dill sauce

Lamb Shank

Tender stewed lamb shank slow cooked to perfection with mirepoix
broth & herbs, served with ratatouille, garlic au jus and
mashed potato '

Rack of Lamb

Grilled lamb rack served with jacket potato stuffed with garlic
mashed potato, pumpkin and sautéed broccoli, along with mint
& green pea velouté sauce

Grilled Sirloin Steak W

Grilled sirloin done to your liking, served with grilled tomato
with thyme, corn on the cob, sautéed broccoli and pesto
roasted potatoes

LOCAL FAVOURITES

Sarawak Laksa L

Blanched bee hoon in savoury laksa gravy with prawns, chicken
slices, boiled egg and bean sprouts, topped with coriander leaves,
served with sambal and calamansi lime

Chicken and Mushroom Kolo Mee
Springy egg noodle tossed in savoury shallot oil and light soya
sauce, with seasoned minced chicken, shredded mushroom

and pak choy -

Chicken / Fish Porridge
Served with shredded chicken / sliced fish and condiments

VEGETARIAN

Vegetarian Fried Rice

Fried rice with mixed vegetables, vegetarian prawns and fried
vegetarian beancurd

Vegetarian Fried Noodle / Bee Hoon /
Kway Teow

Stir-fried yellow noodle / bee hoon / kway teow with mixed
vegetables, vegetarian prawns and fried vegetarian beancurd

RM 32.00

RM 55.00

RM 65.00

RM 50.00

RM 85.00

RM 65.00

RM 28.00

RM 18.00

RM 18.00

RM 22.00

RM 22.00

All prices are subject to 6% Sales & Service Tax (SST).

Prices are accurate as at time of print.

If you have any allergies or food intolerance, please inform our team.

\{ Signature Dish

DINNER MENU
TRADITIONAL

Nasi Lemak Istimewa W

Coconut milk rice served with boiled egg, cucumber, peanut,
anchovies, sambal and curry chicken drumstick

Pineapple Fried Rice

Fried rice with curry powder, raisin, gneapple cubes and capsicum
topped with chicken floss, served wi green curry chicken
drumstick

Dabai Fried Rice W

Fried rice with local olive paste and anchovies, served wmh fried
egg, acar rampai, papadam and curry chicken drumstick

Nasi Goreng Istimewa

Fried rice served with chicken or beef satay, fried egg, acar rampai,
papadam and curry chicken drumstick

Fried Kway Teow / Noodle / Bee Hoon

Stir-fried kway teow/yellow egg noodle/bee hoon with prawns,
chicken, squid, bean sprouts and pak choy, topped with spring
onion and fried shallots

Cantonese Kway Teow / Noodle / Bee Hoon

Stir-fried kway teow/yellow egg noodle/bee hoon with prawns,
chicken, squid and pak choy in egg gravy, topped with spring onion
and fried shallots

" Tomato Fried Kway Teow / Noodle / Bee Hoon

Stir-fried kway teow/yellow egg noodle/bee hoon with prawns,
chicken, squid an ﬁak choy in tomato gravy, topped with spring
onion and fried sh

Fried Mamak Noodle / Bee Hoon / Kway Teow W

Spicy & savoury stir-fried yellow egg noodle/bee hoon/kway teow
with prawns, chicken, squid, bean sprouts and pak choy, topped
with spring onion and fried shallots

Longevity Noodle

Deep-fried egg noodle with chicken julienne, spring onion, long
cabbage, blackmushroom and carrot in egg white gravy

KIDS MENU

Chicken Toast and Bell Pepper Mini Pizza
Beef Bolognese Mini Pizza

Marinara Pizza

Spaghetti/Fettuccine

Paired with chicken sausages in house-made tomato sauce

RM 24.00

RM 28.00

RM 28.00

RM 28.00

~ RM 28.00

RM 28.00

RM 28.00

RM 28.00

RM 24.00

RM 18.00

RM 18.00
RM 18.00
RM 15.00

DINNER MENU
DESSERTS

Ice Cream
Flavour of the day - please refer to our server

One Scoop

Two Scoops

Topped with whipped cream, chopped nuts, wafer roll
and drizzled with chocolate sauce

Ice Cream Nuts Sundae

Two scoops of chocolate ice cream on mixed fruits, topped
with whipped cream, chopped nuts, wafer roll and drizzled
with chocolate sauce

=

Banana Split

Three scoops of chocolate ice cream in between a half-sliced banana,

topped with whipped creant, chopped nuts, wafer roll and drizzled
with chocolate sauce

House-made Waffle with Ice Cream

Served with one scoop of ice cream, honey syrup and chocolate sauce

Cake of The Day

Please refer to our server

Fruits Platter
A platter of locally sourced seasonal fruits

Let’s get social
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@thewaterfrontkuching
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BEVERAGE MENU -_— B BEVERAGE MENU
Ik 3k , S
S Theres not a mary, wor-ar or ehild . PR
SOFT DRINK KA AT onthe W 06 the earth who HOT & COLD DRINKS  #4% 5 #-1%
Cok ToTH  RMSOO d ;
" - daW u«jo a t bWa e Tea ¥'S RM 8.00
Sprite i RM 8.00 - g g’ ; .
. Freshly Brewed Coff A o RM 10.00
Chrysanthemum Tea kS RM 8.00 DW W maiv L = e s
100 Plus 1005 RM 8.00 A - Milo FAE RM 10.00
: 2 - ! L ""'--:_':; ot '
Light Coke = 27 &light RM8.00 ﬂs ﬁ_; 3 K | TS % % 7 Bt
Ginger Ale Z£FAK RMS.00 o Z ! B
LAk T Cappuccino RM 13.00
Soda Water AT K RM 8.00 o
Tonic Water £k RM 8.00 Latte s RM 13.00
Mineral Water (500ml) R K RM 6.00

FRESHLY SQUEEZED JUICES #f4% R it

Honeydew %N RM 14.00
Watermelon N RM 14.00
Carrot . AE N RM 14.00
Apple - EE T RM 16.00
Orange &t RM 16.00
Pineapple RE A+ | RM16.00
{ " il AR T
Mixed Fruit Juic 3 types S5l RM 18.00
Juice (any 3 types) (£ 3£ 37)
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