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Lunc Chef Selectio

Select one starter, one main, and one dessert

Minimum 10 pax. Available for lunch only. Subject to 10% Service Charge & 6% SST

• DESSERT •

CRÈME BRÛLÉE

• STARTERS •

WILD MUSHROOM
SOUP

CAESAR
SALAD

• MAINS •

CHARGRILLED BEACON CHICKEN
sauce bordelaise
 
BEER BATTERED WILD CAUGHT GROUPER
fries, peas, tartar, english curry sauce

BSB CHARCOAL FIRED PAELLA
smoked chicken, bacon, garlic aioli

LINGUINE KOMBU BUTTER PASTA
sea prawns, guanciale

DUCK CONFIT
pickled red cabbage, pomme purée, jus

GOURMET PIE
Choice of Fish or Chicken & Mushroom 

WAGYU FILET MIGNON (MB5)      +RM128
tenderloin, potato, root veg, jus



 

Dinne Chef Selectio

Minimum 10 pax. Subject to 10% Service Charge & 6% SST

• MAINS •

IBERICO PORK RIB CUTLET
apple puree, creme morel truf!e sauce

BEEF CHEEK BOURGUIGNON
bone marrow reduction, pomme purée

BSB CHARCOAL FIRED PAELLA
seafood, garlic aioli

LOBSTER CORAL PASTA
handmade lobster roe pasta, tiger prawns

RACK OF LAMB
gremolata, lamb jus

WAGYU FILET MIGNON (MB5)    +RM58
tenderloin, potato, root veg, jus

• DESSERT •

BSB FRENCH APPLE TART
macademia salted popcorn ice cream 

WARM BREAD BASKET & KOMBU BUTTER

• STARTERS •

SHRIMP & CRAB BISQUE

CAESAR SALAD

WATERMELON & SERANO SALAD

BSB COLD CAPELLINI
handpicked crab, abalone

DUCK FOIE GRAS & BEETROOT

Select two starters, two main options, and dessert
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