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MEDITERRANEAN SALAD
Mixed leaves, black olives, cherry tomatoes,
petite vegetables and shaved Grana Padano
cheese, served with a choice of balsamic or
lemon dressing on the side.

ADD ON : Grilled chicken breast
                   Smoked salmon
                   Poached egg

caesar salad
Romaine lettuce, Caesar dressing, poached egg,
smoked duck breast bits and Grana Padano cheese, 
served with toasted garlic crostini.

ADD ON : Grilled chicken breast
                    Smoked salmon

Marinated baby octopus, boiled tiger prawns,
beef salami, smoked turkey ham, smoked salmon,
roasted vegetables and house mixed salad tossed
with balsamic dressing, red radish, apple capers,
Feta cheese, black olives and cherry tomatoes,
served with toasted garlic crostini.

Toasted bread with tomato salsa, sautéed mushrooms
and smoked salmon tartare with orange segments. 

big enough
to share

appetizers
& salad

chicken salad
Arugula & mix salad tossed with balsamic dressing,
cherry tomatoes, shaved Grana Padano, black olives,
croutons and petit vegetables.   

INSALATA ALA CAPRESE
Infused cherry tomatoes, extra virgin olive oil,
fresh tomatoes, Bu�alo Mozzarella cheese,
basil pesto, aged balsamic reduction and
fresh basil.  

ANTIPASTI  MIX 

BUILD YOUR OWN BRUSCHETTA 

rm25.00

rm33.00

rm48.00

rm35.00

rm30.00

rm27.00

rm10.00
rm15.00
rm7.00

rm10.00
rm18.00
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Vegetarian Chef recommended

*All prices are nett inclusive of 10% Service Charge 6% Service Tax.
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wood  fired
oven pizza
MARGHARITA
Sliced tomatoes, fresh basil and Mozzarella cheese. 

CLASSIC NEAPOLITAN
Bu�alo Mozzarella cheese, fresh basil and olive oil.

DIAVOLA
Pepperoni, chilli �akes, onions and Mozzarella cheese.

PIZZERIA SMOKEd HAWAIIAN
Smoked turkey ham, pineapple, capsicum,
jalapenos and barbeque sauce.

QUATTRO STAGIONI  4 SEASONs PIZZA
Beef salami and beef pepperoni, smoked turkey ham,mushrooms,
artichoke, black olives, cherry tomatoes and fresh basil. 

( )

SMOKED SALMON
Crème fraiche and mixed salad with balsamic dressing.

POLLO & SPINACI
Grilled chicken, onions, mushrooms, oregano,
Parmesan & Mozzarella cheese.  

GAMBERI  
Tiger prawns, cherry tomatoes,  Mozzarella cheese and oregano.

CAPRICcIOSA
Sliced smoked turkey ham, mushrooms, artichokes,
black olives and cherry tomatoes.

PIZZA OF THE DAY 
Kindly refer to your Rockin’ Server.

9’’ 12’’
rm35.00 rm40.00

rm38.00 rm48.00

rm38.00 rm45.00

rm43.00 rm50.00

rm48.00 rm65.00

rm50.00 rm67.00

rm45.00 rm50.00

rm48.00 rm65.00

rm40.00 rm48.00

rm35.00 rm45.00
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*All prices are nett inclusive of 10% Service Charge and 6% Service Tax.

Vegetarian Chef recommended

-

‘                ’



main course

soup

PIZZERIA BEEF BURGER

PICCATA DE POLLO BURGER

CHICKEN BREAST

NORWEGIAN SALMON

LAMB OSSO BUCCO

House made beef patty, red Cheddar cheese, onion relish,
fresh mushrooms, tomatoes, curry mustard, mayonnaise

and barbeque spread, served with Cajun fries.

Breaded chicken breast with Parmesan cheese,
served with mixed salad, honey mustard and French fries.

Stu�ed with spinach and Mozzarella cheese,
sautéed vegetables and roasted chat potatoes,

served with thyme sauce.

Mixed salad, fennel, petite vegetables and orange salad,
served with anchovies and caper beurre blanc.

Braised lamb shank in tomato sauce
and vegetables, served with toasted baguette.

please allow 20 minutes of preparation time

please allow 15 minutes of preparation time

rm55.00

rm42.00

rm40.00

rm58.00

rm65.00

WILD MUSHROOM SOUP ALA CAPPUCCINO
Cream and sautéed mushrooms, served with garlic crostini.

rm23.00

MINESTRONE
Medley of vegetables and Conchiglie pasta, served with garlic crostini.

rm23.00

*All prices are nett inclusive of 10% Service Charge and 6% Service Tax.
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Vegetarian Chef recommended

‘                 ’

side
menu

dessert
FRUIT PLATTER
Assorted tropical fruit.

TIRAMISU
Garnished with strawberries, cocoa powder and berries.

LEMON  BREAK  TART
Gelato, berry coulis and lemon cream.

PANDAN PANNA COTTA
Coconut milk, palm sugar syrup and pearl sago.

GELATO

CHICKEN  POPCORN
Served with mixed salad and wasabi mayonnaise.

FRENCH FRIES

POTATO WEDGEs
With Spanish smoked paprika,
sour cream and lemongrass chilli dip. 

BAGUETTE
Freshly baked and served with garlic butter spread.

STEAMED BROCCOLI
and CARROT
With almond butter and lemon.

rm29.00

rm18.00

rm22.00
rm14.00

rm12.00
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SINGLE SCOOP
DOUBLE SCOOP
TRIPLE SCOOP

Your preference of vanilla, chocolate and strawberry
from our HAAGEN-DAZS premium gelato selections. 

rm22.00

rm28.00

rm30.00

rm25.00

rm20.00
rm35.00
rm50.00

*All prices are nett inclusive of 10% Service Charge and 6% Service Tax.

Vegetarian Chef recommended

‘                ’

‘               ’

*All prices are nett inclusive of 10% Service Charge and 6% Service Tax.

///////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////

///////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////

///////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////

familia
feast
good for sharing( )

( )-
ROASTED WHOLE SPRING CHICKEN 
 600g  700g

1 KG CHILEAN BLACK MUSSELS

AGLIO OLIO

please allow 25 minutes of preparation time
Seasoned with Tunisian spread, served with
roasted vegetables and chat potatoes.

Braised with spicy tomato sauce, English parsley and
cherry tomatoes,  served with toasted baguette.

:Sauces  Pepper or Mushroom

:

Pick your own Pasta
 

Spaghetti, Fettuccine or Penne

rm75.00

rm45.00

pasta selections

Garlic, pepperoncini, fresh basil, parsley, cherry tomatoes and extra virgin olive oil.

DI MARE CON PASSATA DI POMODORO  
Mix seafood and deep fried calamari, cherry tomatoes and fresh basil.

BEEF  BOLOGNESE  
Served with shaved Grana Padano cheese.

POMODORO E BUFALA MOZARELLA
Onions, crushed tomatoes and fresh basil.   

CARBONARA ALA ROMANA
Onions, black pepper, streaky beef bacon and mushrooms,
served with poached egg and shaved Grana Padano cheese.    

CHICKEN MEATBALLS
Braised with Neapolitan sauce, onions, parsley,
fresh basil and Grana Padano cheese.    

PASTA OF THE DAY
Kindly refer to your Rockin’ Server.

rm28.00

rm60.00

rm46.00

rm40.00

rm48.00

rm45.00

rm33.00

‘                ’

Vegetarian Chef recommended


