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Price is inclusive of prevailing tax • 价格已包含政府税Chef’s Recommendation

RM35.00

CONTINENTAL BREAKFAST 
欧式早餐

Choice of Fresh Fruit Juice (orange, carrot, watermelon OR pineapple)
  鲜果汁的选择 (橙色,胡萝卜,西瓜或菠萝)

Fresh Fruits Platter (papaya, watermelon, honeydew, pineapple and banana)
鲜的水果拼盘 (木瓜,西瓜,哈密瓜,菠萝和香蕉)

A choice of 选择其一;
Pancake (Maple syrup, fruits salad, and cinnamon sugar)

煎饼 (枫糖浆,水果沙拉和肉桂糖)
OR 或

In-house Bakery (Danish pastries, Croissant, muffin OR toast bread)
各式面包 (丹麦糕点,羊角面包,松饼或烤面包)

Choice of Hot Beverage (freshly brewed coffee, English Breakfast tea, Milo, hot
chocolate OR Teh Tarik)

热饮料的选择 (现煮咖啡,英式早餐茶,美绿,热巧克力或拉茶)

RM38.00

GRANDIS BREAKFAST 
 阁蓝帝早餐

Choice of Fresh Fruit Juice (orange, carrot, watermelon OR pineapple) 
鲜果汁的选择 (橙色,胡萝卜,西瓜或菠萝)

Fresh Fruits Platter (papaya, watermelon, honeydew, pineapple and banana)
 鲜的水果拼盘 (木瓜,西瓜,哈密瓜,菠萝和香蕉)

A choice of 选择其一;
Nasi Lemak (Coconut Rice served with Chicken Rendang, Spicy Sambal and

accompanying condiments)
椰酱饭配上干咖喱鸡

OR 或
Wanton Noodle Soup (clear soup with Chicken Char Siew, Wanton dumpling, celery, 

carrot, mushrooms and prawns)
云吞叉烧鸡汤面

Choice of Hot Beverage (freshly brewed coffee, English Breakfast tea, Milo, hot
chocolate OR Teh Tarik)

热饮料的选择 (现煮咖啡,英式早餐茶,美绿,热巧克力或拉茶)

RM40.00

AMERICAN BREAKFAST 
 美式早餐

Fresh Fruits Platter (papaya, watermelon, honeydew, pineapple and banana)
鲜的水果拼盘 (木瓜,西瓜,哈密瓜,菠萝和香蕉)

A choice of 选择其一;
Pancake (Maple syrup, fruits salad, and cinnamon sugar)

煎饼 (枫糖浆,水果沙拉和肉桂糖)
OR 或

In-house Bakery (Danish pastries, Croissant, muffin OR toast bread)
各式面包 (丹麦糕点,羊角面包,松饼或烤面包)

Scrambled Egg and Sausage (Hash Brown, Grilled Tomato, Mushrooms and
Asparagus)

炒鸡蛋和香肠 (薯饼,烤西红柿,蘑菇和芦笋)

Choice of Hot Beverage (freshly brewed coffee, English Breakfast tea, Milo, hot
chocolate OR Teh Tarik)

 热饮料的选择 (现煮咖啡,英式早餐茶,美绿,热巧克力或拉茶)



 
 

 
 

 

 
 

 
 

 

 

  

 

 

Price is inclusive of prevailing tax • 价格已包含政府税Chef’s Recommendation

RM30.00

VEGETARIAN BREAKFAST 
 素早餐

Choice of Fresh Fruit Juice (orange, carrot, watermelon OR pineapple)
鲜果汁的选择 (橙色,胡萝卜,西瓜或菠萝)

Fresh Fruits Platter (papaya, watermelon, honeydew, pineapple and banana)
鲜的水果拼盘 (木瓜,西瓜,哈密瓜,菠萝和香蕉)

A choice of 选择其一;
Plain Congee OR Vegetarian Congee 白粥或素粥

Choice of Hot Beverage (Green Tea, Jasmine Tea, Earl Grey Tea, OR
English Breakfast Tea)

热饮料的选择 (绿茶,茉莉花,伯爵茶或英式早餐茶)

RM36.00

CHINESE BREAKFAST 
 中式早餐

Choice of Fresh Fruit Juice (orange, carrot, watermelon OR pineapple)
鲜果汁的选择 (橙色,胡萝卜,西瓜或菠萝)

Fresh Fruits Platter (papaya, watermelon, honeydew, pineapple and banana)
鲜的水果拼盘 (木瓜,西瓜,哈密瓜,菠萝和香蕉)

A choice of 选择其一;
Plain Congee, Chicken Congee, Fish Congee OR Teow Chew Congee

白粥,鸡肉粥,鱼粥或潮洲粥

CChoice of Hot Beverage (Green Tea, Jasmine Tea, Earl Grey Tea, OR
English Breakfast Tea)

热饮料的选择 (绿茶,茉莉花,伯爵茶或英式早餐茶)

RM33.00

HEALTHY BREAKFAST 
健康早餐

Fresh Fruits Platter (papaya, watermelon, honeydew, pineapple and banana)
鲜的水果拼盘 (木瓜,西瓜,哈密瓜,菠萝和香蕉)

A choice of 选择其一;
In-house Bakery (Danish pastries, Croissant, muffin OR toast bread)

各式面包 (丹麦糕点,羊角面包,松饼或烤面包)

Choice of Hot Beverage (freshly brewed coffee, English Breakfast tea, Milo, hot
chocolate OR Teh Tarik)

热饮料的选择 (现煮咖啡,英式早餐茶,美绿,热巧克力或拉茶)



  

 
 

 
 

 

 
 

 
 

 

 
 

RM15.00

Feta cheese, Japanese cucumber, tomato cherry,
and thyme leaves.

GREEK SALAD

RM20.00

Thai beef glass noodle salad with lime dressing.
THAI GLASS NOODLE 

 
泰式粉丝沙拉 

 

RM22.00

Avocado, prawns, shredded carrots, cucumber,
rice vermicelli noodles, mint, coriander, rice
wrapper, and sweet Thai dipping sauce.

AVOCADO SALAD 鰐梨沙拉   
 

RM15.00

Rice wrap sheet stuffed with glass noodle,
mushroom and diced tomatoes.

FRIED VIETNAMESE SPRING ROLLS

RM22.00

Romaine lettuce, toasted beef bacon, parmesan,
egg, herb-toasted croutons and grilled prawns.

CAESAR SALAD WITH POACHED EGG
凯撒沙拉  

 

越南炸春卷  
 

Price is inclusive of prevailing tax • 价格已包含政府税 Chef’s Recommendation 

开胃菜  

RM40.00

Scallop marinated in herbs; served on a bed of
lettuce and creamy Guacamole dressing.

GRILLED SCALLOP SALAD
烧烤扇贝沙拉 

 

希腊式沙拉



 
 

 
 

 

 
 

 
 

 

 

  

 

RM40.00

Marinated grilled prawn serve with Mango
Salsa dressing.

MANGO PRAWN SALAD
芒果虾沙拉  

Price is inclusive of prevailing tax • 价格已包含政府税Chef’s Recommendation

RM20.00

A local favourite dish - chicken simmered
in aromatic local spices served with rice
noodles.

TRADITIONAL CHICKEN SOUP
草药鸡汤

RM22.00

A mix of wild mushrooms simmered in
cream, served with a Grissini breadstick. 

WILD MUSHROOM SOUP

RM28.00

Spicy hot and sour prawn soup with
mushroom, galangal. Kaffir leaves,
lemongrass, and lime juice.
Served with steamed rice or rice noodle.

TOM YUM KUNG  冬阴功汤飯或粉面 

RM38.00

Beef simmered in aromatic local spices
served with steamed rice.

SUP TULANG 牛骨汤饭

蘑菇汤

 

  

RM22.00

Sliced fish, sliced fresh ginger and spring
onion. 

FISH PORRIDGE 鱼粥

热汤 



 
 

 
 

 

 
 

 
 

 

 
 

RM25.00

Classic fish fillet with chips; served with tartar.
sauce, lemon wedge and a side salad.  

 
FISH AND CHIPS 炸魚与薯條 

  
 

Price is inclusive of prevailing tax • 价格已包含政府税 Chef’s Recommendation 

 

RM20.00

Tripple-deck sandwich with chicken breast,
tomato, lettuce, fried egg and a side serving
of French Fries.

CLUB SANDWICHES 俱乐部三明治 

RM40.00

Fresh oxtail simmered until deliciously
tender; garnished with fresh bean sprouts.
Served with steamed rice.

TRADITIONAL OXTAIL SOUP 
传统牛尾汤饭  

三明治/零食Sandwiches / Snacks

 

面食
OLIVE SPAGHETTI 橄榄意大利面

RM15.00

Vegetarian spaghetti served with olive oil.

RM23.00

Penne pasta tossed with chicken toast, rich
cream sauce, shitake mushroom, and
parmesan cheese. Seasoned with salt and
pepper to taste.

PENNE CARBONARA 白酱通心粉



 
 

 
 

 

 
 

 
 

 

 

  

 

 

Price is inclusive of prevailing tax • 价格已包含政府税Chef’s Recommendation

RM25.00

Served with steamed rice, prawn crackers,
and pickled vegetable.

STEAMED EGG WITH CRAB MEAT
螃蟹蒸蛋饭  

RM40.00

Fresh oxtail simmered in a spicy and sour
broth, garnished with fresh bean sprouts.
Served with steamed rice, prawn crackers
and pickled vegetable.

OXTAIL ASSAM PEDAS 
亞參牛尾饭

RM30.00

Chicken and beef satay with peanut sauce,
onion, cucumber and rice cakes. Chicken
and beef satay 6 pieces each.  

MIXED SATAY 杂鸡和牛沙爹串  

RM75.00

Tiger prawns grilled to perfection, served with
mashed potatoes, sautéed asparagus and
flavorful gravy sauce.  

  
GRILLED TIGER PRAWN 烤老虎虾 

RM70.00

Grilled Char Siu marinated cutlets served
with mashed potato, sauteed asparagus and
gravy sauce.

GRILLED LAMB CHOP 羊排

Grilled chilled beef served with mashed
potatoes, sautéed asparagus and flavorful
gravy sauce.  

  

RM88.00 (120g) RM108.00 (180g)

BLACK ANGUS TENDERLOIN STEAK 
黑安格斯里脊肉牛排 

 

 
 

 
 

 
 

Price is inclusive of prevailing tax • 价格已包含政府税 Chef’s Recommendation 

RM23.00

Spaghetti cooked in traditional Italian tomato
sauce, sprinkled with Parmesan cheese, seasoned
liberally with black pepper.

SPAGHETTI BOLOGNESE 肉酱意意大利面  

RM35.00

Golden brown chopped garlic sautéed with prawn
and spaghetti.

GARLIC PRAWN SPAGHETTI 
蒜蓉虾炒意大利面  

RM28.00

Served with steamed rice, prawn crackers,
and pickled vegetable.

SWEET AND SOUR FISH
甜酸鱼饭

 

主菜

 

阁蓝帝招牌烧鱼饭 
 

GRANDIS SPECIAL GRILLED FISH

Locally known as ‘Ikan Bakar’; served with
‘Sambal’ shrimp paste, steamed rice,
prawn crackers, and pickled vegetable.

  

RM75.00

Served with a medley of grilled vegetables,
sautéed asparagus, mashed potatoes and
seasoned gravy sauce. 

  
ROASTED SALMON 烤鲑鱼 

 

RM48.00

Seasoned snapper and pan-fried to
perfection; served with mashed potatoes,
sauteed asparagus and creamy lemon
sauce.

PAN FRIED SNAPPER 香煎鲷鱼  

RM30.00



 
 

 
 

 

 
 

 
 

 

 

  

 

 

Price is inclusive of prevailing tax • 价格已包含政府税Chef’s Recommendation

RM23.00

A favourite local dish, chicken meat
simmered in a mixture of spices, curry
paste, and potatoes. Served with
steamed rice.

CHICKEN CURRY  咖喱鸡饭

RM23.00

Stir-fried rice with pineapple cubes. Choice
of beef or chicken or seafood. Cooking
method either Malay or Chinese style.

 

 
PINEAPPLE FRIED RICE 菠萝炒饭  

RM23.00

Served with steamed rice, prawn crackers
and pickled vegetable.

 
SWEET & SOUR CHICKEN 甜酸鸡饭 

With curry chicken, deep fried anchovies and
sambal shrimp paste.

NASI LEMAK 椰酱饭 

RM20.00

BEEF GINGER 姜葱牛肉饭  

RM28.00

Served with steamed rice, prawn crackers,
and pickled vegetable.

  

RM25.00

Served with steamed rice, prawn crackers
and pickled vegetable 

STEAMED EGG WITH CRAB MEAT
螃蟹蒸蛋饭

  



 
 

 
 

 

 
 

 
 

 

 

  

 

Price is inclusive of prevailing tax • 价格已包含政府税Chef’s Recommendation

RM28.00

Served with steamed rice, prawn crackers,
and pickled vegetable.

BEEF WITH TOMATO PASTE
番茄牛肉饭  

RM23.00

A famous hawker delicacy; yellow noodles
stir-fried in chilli paste, egg, prawns, bean
sprouts, and chives. Choice of beef or
chicken or seafood.

 

FRIED MEE MAMAK 印度炒面 

RM20.00

Kway teow with fish cake , fish ball,
beansprouts and rich curry stock.

CURRY KWAY TEOW WITH FISH
CAKE AND FISH BALL 
咖喱鱼饼和鱼蛋 汤 河粉  

 

RM23.00

Originated from the town of Tuaran in
Kota Kinabalu; flat egg noodles stir-fried with
bean sprout and eggs. Choice of beef or
chicken or seafood. 

"TUARAN" NOODLES 
“斗亚兰”炒面
 

RM28.00

Served with steamed rice, prawn crackers,
and pickled vegetable.

BEEF RENDANG 干咖喱牛肉饭 

RM28.00

Special fried rice with a choice of Beef OR 
Chicken OR Seafood, served with "Nyonya
Acar", fried chicken wing, fried egg, mixed
satay & prawn crackers.

 
GOLDEN WOK FRIED RICE
 招排炒饭  



 
 

 
 

 

 
 

 
 

 

 

  

 

Price is inclusive of prevailing tax • 价格已包含政府税Chef’s Recommendation

RM30.00

Chicken and beef satay with peanut sauce,
onion, cucumber and rice cakes. Chicken
and beef satay 6 pieces each.  

MIXED SATAY 杂鸡和牛沙爹串  

RM23.00

Cantonese fried flat noodles in thick egg
gravy. Choice of beef or chicken or seafood.

WAT TAN HO 滑蛋河 
 

 

RM23.00

Flat rice noodles stir-fried in chilli paste, egg,
and bean sprout chives of beef or chicken
or prawn. Cooking method will be Malay
or Chinese style.

CHAR KWAY TEOW 炒粿条  

RM23.00

Fried Mee Hoon with assorted vegetables.
Choice of Beef OR Chicken OR Seafood.
Cooking method either Malay OR Chinese
style.

FRIED MEE HOON 干炒米粉 

RM28.00

Kway teow beef slice, fish ball, and
beef stock.

VIETNAMESE BEEF KWAY TEOW
越南牛肉汤河粉  

RM58.00

Sarawak noodle, sawi, abalone mix with
sauce. 

  
SARAWAK GAN LAO MEE WITH
ABALONE  砂拉越干捞面放鲍鱼  



Price is inclusive of prevailing tax • 价格已包含政府税Chef’s Recommendation 

RM15.00

Bread slices served with refreshing tomato
and basil salsa. 

  意式烤大蒜面包 
GRILLED GARLIC BRUSC

RM18.00

Stir-fried broccoli and mushroom served
with steamed rice, prawn crackers
and pickled vegetable. 

  
BROCCOLI AND MUSHROOM 

HETTA 

蘑菇西兰花饭

RM40.00

Fresh oxtail simmered in a spicy and sour
broth, garnished with fresh bean sprouts.
Served with steamed rice, prawn crackers
and pickled vegetable.

OXTAIL ASSAM PEDAS 
亞參牛尾饭

RM70.00

Grilled Char Siu marinated cutlets served
with mashed potato, sauteed asparagus and
gravy sauce.

GRILLED LAMB CHOP 羊排

 

RM88.00 (120g) RM108.00 (180g)

BLACK ANGUS TENDERLOIN STEAK 
黑安格斯里脊肉牛排 
Grilled chilled beef served with mashed
potatoes, sautéed asparagus and flavorful
gravy sauce.  

  

GRILLED TIGER PRAWN 烤老虎虾 

RM75.00

Tiger prawns grilled to perfection, served with
mashed potatoes, sautéed asparagus and
flavorful gravy sauce.  

  



RM15.00

Bread slices served with refreshing tomato
and basil salsa. 

  巴斯光年  
 

BUZZ LIGHTYEAR

RM18.00

Curry paste simmered in a mixture of okra,
eggplant, broccoli, cauliflower and carrot.
Served with steamed rice, prawn crackers
and pickled vegetable.

  杂菜咖喱饭  
MIXED VEGETABLE CURRY

RM18.00

Fried rice with assorted vegetables and
bean sprouts.

  
VEGETARIAN FRIED RICE
素炒饭 

Price is inclusive of prevailing tax • 价格已包含政府税Chef’s Recommendation

 

孩菜单

 彼得 潘
PETERPAN 

RM15.00

Spaghetti cooked in zesty traditional tomato
sauce. 

  ·   
 

RM22.00

An indulgently rich chocolate moist cake with
a tempting layer of chocolate ganache, served
with raspberry sauce.   

 CHOCOLATE MOIST CAKE
巧克力松软的蛋糕  

甜点



 

 
 

 
 

 

 
 

Price is inclusive of prevailing tax • 价格已包含政府税 Chef’s Recommendation 

RM25.00

Banana coated in thick chocolate ganache,
wrapped in delicate phyllo pastry.

BANANA PHYLLO PASTRY 香蕉酥皮甜点

RM25.00

Cream milk and sugarsimmered in a pot
resulting to a rich and smooth dessert - dressed
with mixed berries.

MIXED BERRIES PANNA COTTA 
杂莓帕那可达甜点

RM22.00

Layer’s cake with buttercream frosting.
 RAINBOW CAKE 彩虹蛋糕

RM22.00

Traditional sugar crust filled with blueberry filling
and custard; topped up with whipped cream and
strawberry fruit. 

 BLUEBERRY CRUMBLE TART 蓝莓馅饼

RM25.00

Smooth and creamy cheesecake rests on thick
dark fudge and topped with silky mango glaze.  

 MANGO TANGO CHEESECAKE 
芒果芝士蛋糕  

RM22.00

Red bean, sweet corn, glass jelly, Nata de Coco,
evaporated milk, palm sugar, cendol, Grenadine
syrup and a scoop of ice cream. 

AIS KACANG 红豆冰

RM22.00

Three scoops of ice cream between a fresh split
banana, topped with whipped cream, chocolate
sauce and raspberry sauce. 

  BANANA SPLIT SUNDAE 香蕉船雪糕 



 
 
 

 
 
 
 
 
 

 
 
 
 
 
 
   

 PRICE IS INCLUSIVE OF PREVAILING TAX • 价格已包含政府税

Mocktail 非酒精鸡尾酒 
 

Peach Smoothie 桃子奶昔        20 
Peach monin, peach fruit, yogurt and milk 

Orange Smoothie  橙子奶昔        20 
Orange juice, vanilla monin, yogurt and milk 

Watermelon Smoothie 西瓜奶昔      20 
Watermelon juice, pure honey, yogurt and milk  

Pineapple Milkshake 菠萝奶昔       20 
Honey, milk, pineapple monin, pineapple juice and whipped cream  

Strawberry Milkshake 草莓奶昔      20 
Strawberry monin, Maraschino Cherry, milk, honey and whipped cream 

Chocolate Milkshake 巧克力奶昔      20 
White chocolate monin, vanilla monin, milk, and cocoa powder 

White Banana Chocolate Milkshake 白香蕉巧克力奶昔   20 
White chocolate monin, banana, milk, honey and whipped cream 

Sun Breeze Cooler 活力水       20 
Strawberry monin, peach monin and soda water 

Ice La�e Bu�erscotch 奶油拿铁冰        

 

20
 Butterscotch monin, fresh milk, and double espresso

Virgin Strawberry Margarita 草莓玛格丽塔 20
Strawberry monin, lime juice, and syrup

 

Sunrise Cooler 旭日冷饮        20 
Pineapple monin, peach monin, strawberry monin, lime juice and soda water 

Mango Lassi 芒果酪        20 
Mango monin, pineapple monin, yogurt, full cream milk and lime juice 

Passion Peach Lassi 激情桃酪       20 
Peach monin, passion monin, yogurt, full cream milk and lime juice 
Mangojito          20 
Mango monin, mint monin, sprite and lime juice  

 RM

Chilled Juice 冰果汁     

Orange Juice 橙汁        13 
Pineapple Juice 菠萝汁       13 
Apple Juice 苹果汁        13 
Mango Juice 芒果汁        13  

Fresh Squeeze Juice 鲜果汁

   
  

         

Lime Juice 鲜榨酸橙汁        16 
Watermelon Juice 鲜榨西瓜汁      16 
Pineapple Juice 鲜榨菠萝汁       16 
Carrot Juice 鲜榨胡萝卜汁       18 
Orange Juice 鲜榨橙汁        20 
Apple Juice 鲜榨苹果汁       20  

Hot Beverages 热饮     

Milk 鲜牛奶          13 
Chocolate 巧克力热饮        13 
Milo 美禄          13 

RM 

Coconut 椰子 8



PRICE IS INCLUSIVE OF PREVAILING TAX •  价格已包含政府税

 

Cold Beverages 冷饮      

Ice Lemon Tea 冻柠茶        14
Ice Blended Cappuccino 卡布奇诺冰咖啡    14
Ice Blended Vanilla 香草冰        14
 

Coffee 咖啡      

Local Coffee 本地咖啡        7
Brewed Coffee 煮咖啡        14
Caffe Latte 拿铁咖啡        15
Cappuccino 拿铁咖啡        15
Espresso (Single) 单品意式私房咖啡     15
Espresso (Double) 双份意式私房咖啡     17
 

So� Drinks 汽水      

     100 plus • 100号         8
     Coca Cola 可口可乐       8
     Diet Coke / Cola Light 健怡可乐      8
     Sprite 雪碧          8
     Ginger Ale 生姜啤酒        8
Tonic Water 奎宁水         8
Soda Water 苏打汽水         8

 

Mineral Water 矿泉水     

Spritzer 600ml 必胜矿泉水600毫升      5 
Spritzer 1.5L 必胜矿泉水1.5毫升       12 
 

Tea Selec�on 茶   

   Sabah Tea 沙巴茶        11 
Fresh, natural and pure tea grown on the rich soil of Mount Kinabalu 
 

   Dilmah Gourmet Tea - Earl Grey 迪尔玛伯爵红茶   12 
Strong and fragrant, infused with bergamot.  
 

   Dilmah Gourmet Tea - Green Jasmine 迪尔玛茉莉花绿茶 12 
Gentle and floral with subtle sweetness from the Jasmine and a fresh,  
sensual finish.  
 

   Dilmah Exotic Tea - Peach 迪尔玛蜜桃味红茶    12 
Juicy, with sweet and a tangy peach flavour, a rejuvenating tea, uplifting  
in every sense.  
 

   Dilmah Green Tea - Peppermint 迪尔玛薄荷味绿茶   12 
Natural peppermint oil in the tea leaves imparts a menthol aroma and adds  
sparkle to the infusion of the leaf, making it a cooling and energizing experience.  
 

   Dilmah Green Tea - Chamomile 迪尔玛洋甘菊味绿茶   12 
A bright Ceylon Green Tea with natural Chamomile. The combination offers a 
beautiful fragrance of spring and an elegant taste, with notes of apple and a 
delicate floral finish.  

RM 


