THE The countries and cultures in Southeast Asia are as diverse as they are similar. In the Original and New Majapahit’'s Signature Platters,

you can indulge in the various interpretations of some of the most popular food found in cuisines of Southeast Asia. Now, also
M A J A P A H | T unveiling our latest culinary creations: New East Indies Platters inspired by the East Indies archipelago. These platters are perfect for

groups who want to try a variety of flavours, bringing together the best of Southeast Asian cuisine in one delightful spread.

RESTAURANT

East Indies Wave
& Graze Platter

*«300g Devesa Angus Striploin, Halibut Fillet,
Grilled Tiger Prawns, 200g Lamb Rack.

«Sides: Steak Fries, Confit Garlic & Carrot

*Served with 6 types of sauce; Chilli Balado, Green Sambal,
Tartare Sauce, Fiery Chilli Sauce, Beef / Lamb Au Jus &
Thai Nam Jim Sauce

Regular R M .

*300g Devesa Angus Striploin, 300g Devesa Angus Ribeye,
200g Lamb Rack, Halibut Fillet and Grilled Tiger Prawns

«Sides: Steak Fries, Confit Garlic & Carrot

*Served with 6 types of sauce; Chilli Balado, Green Sambal,
Tartare Sauce, Fiery Chilli Sauce, Beef / Lanﬂ)b Au Jus &
Thai Nam Jim Sauce

Large R M 3 98

The Majapahit Wave
& Graze Platter

*1x Fried Gourami Fish, Rawon Beef Ribs, Grilled Tiger Prawns,
Sweet Crispy Duck (Quarter).

*Served with 6 types of sauce; Chilli Balado, Green Sambal, Sambal
Terasi, Fiery Chilli Sauce, Beef Au Jus & Thai Nam Jim Sauce.

G THETS R M 2 O 5

*1x Fried Gourami Fish, 1x Thai Manggo Salad Gourami Fish,

Rawon Beew, Grilled Tiger Prawns, Sweet Crispy D
(Quarter) 4

*Served with 6 types of sauce; Chilli Balado, Green Sambal,
Sambal Terasi, Fiery Chilli Sauce, Beef Au Jus &
Thai Nam Jim Sauce

Large R M 2 80

-

eat Plat?cb A
oin, 300g Devesa Angus Ribeye,

East Indies
*«300g Devesa'Angus Strip
1kg T-Bone.
y *Sides: Steak Fries, Confit Garlic & Carrot.

*Served with 6 types of sauce; Chilli Balado, Green Sambal, Sambal
Terasi, Fiery Chilli Sauce, Beef Au Jus & Thai Nam Jim Sauce.

Regular R M 489

\\

*«300g Devesa Angus Striploin, 300g Devesa Angus Ribeye,
200g Lamb Rack, 1kg T-Bone.

*Sides: Steak Fries, Confit Garlic & Carrot.

*Served with 6 types of sauce; Chilli Balado, Green Sambal, Sambal
Terasi,
Fiery Chilli Sauce, Beef Au Jus & Thai Nam Jim Sauce.

Large R M 575
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THE A Journey Through Southeast Asia's Culinary Empire - From the 13th to 16th centuries, Southeast Asia’s greatest Empire - The
Majapahit - spanned from Thailand in the Northwest to the edge of the Indonesian archipelago in the East, also encompassing

IV\ A J A P A H | T present-day Malaysia, Singapore, and Brunei. Inspired by this rich history, The Majapahit Restaurant brings the diverse flavours that
once graced the imperial kitchens to your table. Savour a carefully curated range of cuisines from the four corners of Southeast Asia
RESTAURANT with a contemporary twist in a culinary experience Fit For Kings and Queens.

SIGNATURE PLATTERS

Curry Galore

An umami-fill r of Thai Red Curry Beef,

Thai Green kaen, Indonesian Squid Curry
and Malaysian Prawn Curry. Served with a side of
Bread & Roti Prata.

Satay of Southeast Asia

Feast on four of The Majapahm::)ture satays: Balinese Fish Satay,
Malaysian Chicken Satay, Ind Beef Satay & Viethamese
Sugarcane Prawn. Served with 4 unique dipping sauces.

Regular (12 sticks)

RM66

Large (20 sticks)

RM89

The Royal Wings

A trio of crispmcken wings tossed
in Indonesian auce, Malaysian Spicy

Sambal and Thai Sauce.

The Maha Rice Royale

A tasting platter of The Maw fried rice dishes:
Thai Pineapple Fried Rice, ied Rice, Malaysian

Kampung Fried Rice and Indonesian Fried Rice.

Mild Moderate Spicy Very Spicy Pictures are for iflustration purposes only. Al prices are inclusive of 6% SST and subject to service charge where applicable. *This iS a te 11 pOI'a ry menu



THE

MAJAPAHRIT

RESTAURANT

OLD FAVOURITES

The Majapahit’'s OLD FAVOURITES offers a delightful range of classic

Southeast Asian dishes that have pleased customers from the start and

remain popular today

SEA-PAS (Southeast Asian Tapas)

RM

* Corn Fritters | Perkede! Jagung) 10
Crisp-crusted fritters made with corn, pan-fried with shallots.
Fish Fillet With Thai Sauce | piaLad Prik § 20
Crispy fish fillet tossed in a sweet and sour Thai sauce.

# Indonesian Sweet Sauce Wings | kepak Ayam Kecap Manfs)) 15
Chicken wings tossed in sticky-sweet kecap manis sauce.
Malaysian Spicy Sambal Wings | kepak Ayam Samba/)))) 15
Chicken wings tossed in spicy sambal.
Thai Wings | Gai Tod 16
Deep-fried Thai style chicken wings. Mild on spiciness, packed on flavour.
Balinese Fish Satay | sate Liit Bali 23
Charcoal-charred skewers of brightly seasoned fish paste with lemongrass.

# Malaysian Chicken Satay | satay Avam D 17
Barbecued marinated chicken thighs on skewers.

# Crispy Soybean Cake | Sambal Kering Tempeh) 12
Crispy fried fermented soybean cake cooked in aromatic chili paste,
grilled onion, peanuts and anchovies.
Crispy Chicken Skin | kuiit Ayam Rangup 15
Chicken skin spiced with sea salt, pepper and chili powder,
deep fried to perfection.
Vietnamese Grilled Sugarcane Prawn | chao 7om 20
Grilled minced prawns and fish paste on sugarcane sticks. Addictively satisfying.
Indonesian Beef Satay | sate Meranggi indonesia 2 25
Intensely flavourful skewers of Indonesia’s heritage-spiced grilled beef.

* Melinjo Cl’iSpS | Emping Melinjo 9
Crispy thin wafers of deep-fried grounded melinjo nut-discs.
SALAD .
Thai Green Papaya Salad | som 7am 2) 18
A Thai meal staple salad of crunchy green papaya, peanuts,
dried prawns and chilli.
Spicy Grilled Beef Salad | vam nuea vang A 27
Grilled marinated beef served on a bed of fresh herbs and greens.
Thai Mango Salad | Som Tam Mamuang 16
Fresh green mango slices tossed with lemongrass, coriander leafs and shallots in
a zesty lime and fish sauce dressing, garnished with crunchy peanuts and fresh chili.
SOUP .
Spicy Seafood Tom Yam | rom vam Taiay ))) 38
Thai style hot and sour soup with sea bass, squid & prawns.
Javanese Oxtail Soup | sop Buntut 40

Pungent and intensely aromatic spiced-stew of fork-tender oxtail
and chunky vegetables.

) Mild » Moderate w Spicy M Very Spicy * Chef's Recommendation

MEAT

RM

#* Slow-cooked Malaysian Style Beef | Rendang Daging Ma/ays/a) 36
Rich and unctuous dish of slow-simmered Australian-imported beef
with coconut milk and aromatics.

# Coconut Butter Chicken | cai Ney Maphraw 29
Rich stew of tender chicken pieces, cooked with blend of ground
spices and coconut milk.

Spicy Malaysian Chicken Rendang | ))) Regular 29
Rendang Ayam Malaysia Large 50
Slow-cooked and stewed chicken dish, simmered with a spicy spice paste

and coconut milk.

# Aromatic Indonesian Spiced Chicken | Regular 29
Ayam Goreng Berempah Lese 50
Deep-fried aromatic marinated chicken topped with toasted fresh
and dried spices.

SEAFOOD w

* King Prawns in Malaysian Chilli Paste and)) 76
Stlnky Beans | Sambal Udang Petai Malaysia
Fresh king prawns and stinky beans cooked in fragrant homemade sambal paste.

Crispy Butter Prawns | nai vow Ha 84
Deep-fried king prawns tossed in curry leaves-infused creamy butter sauce.

Originated from Malaysia or Thailand, depends on who you ask.

CURRY M
Thai Red Curry | caeng pang IS Chicken 28
Fiery red curry of pungent fresh spices, made creamy with a dollop Beef 34
of coconut cream.

Choice of beef (neur) or chicken (gai)

# Thai Green Cu rey | Gaeng Kaew Wan ))) Chicken 28
A creamy spicy curry that is cooked with green chilli paste, coconut milk Beef 34

and made fragrant with basil and lime leaf.
Choice of beef, chicken or vegetarian

Vegetarian 22

Indonesian Curry with Squid | Gutai cumi-cumi 15i ) 45
Fragrant, melt-in-your-mouth egg-stuffed squid bathed in sweet-tangy sauce.
Malaysian Prawn Curry | kari Udang 2) 45
Aromatic prawn curry made with secret spices, curry leaves, potatoes and coconut milk.
VEGETABLE M
# Thai Stir-fried Baby Kailan | pad ka-na hai 33
Stir-fried fresh baby kailan with prawn, garlic and oyster sauce.
Stir-fried Morning Glory with 28
Shrlmp Paste & Prawn | Kangkung Be/acan))
Morning glory & prawns stir-fried with homemade sambal blend.
Eggplant in Spicy Chili Paste | sambar rerung Ba/ado)) 15
Deep fried eggplant cooked in aromatic sambal, onion and stir-fried prawn paste.
NOODLE o
# Seafood Pad Thai | pad 7hai raray I 36
The best of Thai street food - a dish of fried flat rice noodles, eggs,
peanuts, a mix of vegetables, king prawns and various seafood.
Tom Yam Seafood Vermicelli Soup | mee Tom vam ra/ay)))) 32
Rice vermicelli, served with sea bass, squid, prawn and assorted spices in
spicy-and-sour soup.
#* Vermicelli in Chicken Tumeric Soup with Rice Cakes | 18

Soto Ayam Jawa Barat

A bowl of rice cakes in clear herbal broth. Topped with shredded chicken,
deep-fried vermicelli, fried shallots and herbs.

Pictures are for illustration purposes only. All prices are inclusive of 6% SST and subject to service charge where applicable.

RICE i

Thai Pineapple Fried Rice | kao Pad sub Pa Rod

Sweet and savoury dish of fluffy rice, cashew nut & pineapple cubes.

Ala Carte (for 2 pax) 1 7
Set (for 1 pax) - Comes with Prawns, Sunny Side-up Egg, Young Papaya Salad & Melinjo Crisps 25

Thai Fried Rice | kao pad hai I

Thai-style fried rice cooked with vegetables and a medley of aromatics.
Ala Carte (for 2 pax) 1 7
Set (for 1 pax) - Comes with Thai Chicken Wings, Sunny Side-up Egg, Young Papaya Salad & Melinjo Crisps 22

w Malaysian Kampung Fried Rice | NasiGorengKampung))

Our version of this humble dish is made with rice, shrimp paste, fresh and dried spices

& vegetables.

Ala Carte (for 2 pax) 1 7
Set (for 1 pax) - Comes with Malaysian Spicy Sambal Chicken Wings, Sunny Side-up Egg, 23
Young Papaya Salad & Melinjo Crisps

Indonesian Fried Rice | nasi Goreng indo 20

A richly-flavoured dish of rice, spicy chilli paste and assorted vegetables.

Ala Carte (for 2 pax) 19
Set (for 1 pax) - Comes with indonesian Beef Satay, Sunny Side-up Egg, Young Papaya Salad 32
& Melinjo Crisps

#* Nasi Liwet 5
A fragrant rice dish from Java, cooked in coconut milk, chicken broth and spices.
Fragrant Steamed Rice 4
KIDS MENU an
Coconut Butter Chicken Set 17
Coconut Butter Chicken, Corn Fritters, Melinjo Crisps, Fragrant Steamed Rice, Orange Juice.
Fish Fillet Set 17
Fish Fillet, Corn Fritters, Melinjo Crisps, Fragrant Steamed Rice, Orange Juice.
Nuggets Set 12
4 pieces chicken nuggets, served with fries, tomato / creamy butter sauce and orange juice
Chicken Wings Set 5

4 pieces chicken wings, served with fries, tomato / creamy butter sauce and orange juice

Bolognese Pasta Set 12

Bolognese pasta with minced beef served with orange juice

NEW FROM CHEF

PAK TSAN

Chef Pak Isan, with over 30 years of experience in Southeast Asian cuisine,
is the creative genius behind The Majapahit’s menu, continuously
introducing new, exciting flavors crafted with passion and expertise.

BEEF i

# Australian Beef Ribs Rawon Gravy | rawon iga Daging 39
Tender beef ribs in a dark and aromatic East Javanese buah keluak and candle nut soup.
Australian Beef Ribs BBQ Fusion | iga baging sos 88a 39

Barbequed Aussie beef ribs served with a Southeast Asian side of Emping Crackers.

DUCK i

# Crispy Duck with Salted Coconut Spices) Quarter 37
and Black Sambal | Bebek Serundeng Sambal Hitam Half 73
Savoury fried duck with a spicy and crispy black sambal.

#* Sweet Crispy Duck with Green Chilli Sambal | Quarter 37
Bebek Sambal Hijau Half 73

Glazed fried duck with a punchy and aromatic green sambal.

*This is a temporary menu
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BEVERAGES

Fiery Chilli Sauce, Lamb Jus & Thai Nam Jim Sauce. Plain Briyani | e BT

Basmati rice with spices, herbs, yoghurt, and onions.

Refreshing bowl of crunchy water chestnuts in sweetened coconut milk

| |
| |
| | -
FISH -~ 1 FISH G
I I
- il wi - : : : FRESH JUICE
* /llflyIGng G(G)urar?l EI/S}I? with Splcy Caramel Soy | 73 : Crlspy Fish & ChlpS | Ikan & Kentang Goreng 38 : SH JUIC
CHIASIAC IS SR STl AR Deep-fried halibut fillet d with British-styl h , steak fries,
Melt-in-your-mouth deep fried gourami with a sweet and spicy Indonesian soy sauce. | ar?ggarrtlsre s?atljc:. et servea wl ritishrstyle musny peas, steak fries | Green Apple 15
. _— . | | Watermelon 15
* Flying Gourami Fillet with Creamy Salted Egg | 80 | ‘ .
Ikan Gurame Goreng Sos Telur Asin P A S '|' A Lime 15
Grilled gourami fillets in a rich salted egg and coconut butter sauce with ‘ RM ‘ M 15
multi-coloured bell peppers. | | ango
' % Classic Seafood Marinara | s - i 38 Orange 15
: A . . paghetti Seafood Marinara
* /ElylGng G(G)urangl EIS/\I:I] Wlth Thal Mango Salad |) 80 ! Tiger prawns, mussels, squid, and cherry tomatoes on spaghetti with a kaffir ! Hone dew 15
an Gurame Goreng Kerabu Mangga ) ) I lime leaf and coconut infused pomodoro sauce. I y
The Majapahit’'s famous "flying"” fish topped with a refreshing mango sambal .
| Mushroom Aglio Olio | 20 | PRI [
c c a2 =8 \ Spaghetti Aglio Olio Cendawan [
* Tamarind Grilled Gourami Fish | lkan Gurame Bakar Asam Jawa ))) 73 | Linguine and an assortment of fresh mushrooms cooked with chilli flakes, | Carrot 15
Smoky grilled gourami with an appetizingly zingy and spicy tamarind sauce. garlic, black pepper, and herbs. q q
| | Mixed Juice 18
Malaysian Grilled Gourami | W) Ui Bakar)) 73 : : - Choose two (Green Apple, Watermelon, Lime, Mango, Orange, Pineapple, Honeydew, Carrot)
Grilled gourami fish served with a fiery tomato-and-chilli sambal. ‘ B U R G E R RM ‘ OTHER BEVERAGES
. . | I
Thai Steamed Fish | Pla Neung Mgnow)))_ _ _ Sea Bass 80 L% Cheeseburger | Fureer Besins Keju) 24 ‘ Coke 15
Fresh sea bass / red snapper steamed with fish sauce, chilli and lime Red Snapper 115 ‘ Breaf ey, dheclibr, pialEs, [sives, (emeEie), oo, ‘ ]
‘ and our in-house spicy Crack Sauce. ‘ Diet Coke 15
~fri i i illi Add On: Skin On Fries for RM8
Deep frled Fish in Chilli Paste | P/aRatphong)) Sea Bass 80 | | lced Lemon Tea 15
Thod famehric Red Snapper 115 Smoke House Burger | ; 26 |
Deep-fried sea bass / red snapper tossed in fiery homemade Thai-style sambal u urg Burger Daging BBQ Soda 15
| Beef patty, beef bacon, cheddar, crispy fried onions, lettuce, tomato on an |
addictively smokey BBQ Sauce. P
: Add On: Skin On Fries for RM8 : Tonic 15
S E A F 0 O D RM | ‘ Ginger Ale 15
| P | [ 1A ! Green Tea 15
# Grilled Tiger Prawns with Mint Sauce | 65 | \
Udang Bakar Sos Pudina | | Red Bull 15
Juicy tiger prawns paired with a refreshing green mint sauce and lime. | W Pepperoni Pizza | Pizza Peperoni 28 | Mi | Wat 6
. | 10" hand-stretched pizza with our in-house pizza sauce, mozzarella cheese, | Inera ater
* Creamy Butter Tlger Prawns | Udang Bakar Masak Mentega 65 ! beef pepperoni, and sweet basil. ‘
Tiger prawns cooked in a rich and creamy butter sauce. . TEA CO FEEE HOT COLD
_ _ 40 ' A@Mushroom Pizza | pizza cendawan 26 | _/
Deep-Frled Calamari | Sotong Goreng ‘ 10" hand-stretched pizza with our in-house pizza sauce, mozzarella cheese, ‘ Kop| O 7 8
Deep-fried calamari squid rings served with your choice of dipping sauce. | shiitake mushroom, and sweet basil. |
| | Teh O 7 8
! | N D | A N ! Teh Tarik 7 8
| RM I . a
EAST INDIES ‘ .~ Thai Milk Coffee 12 13
! Chicken Tikka | Ayam Tikka 28 ‘ Thai Milk Tea 12 13
Experience a culinary journey through the East Indies with our menu, crafted | Succulent pieces of chicken blend in yogurt and traditional spices then grilled | Ve REEsE 14 15
by renowned Chef Aames, blending Southeast Asian, Indian, and Western \ to perfection resulting in tender, juicy bites with a smoky, charred flavour [ Drio Coff
cuisines to honor the rich history of spice routes and cultural exchanges. | . . . | rip Coiree
Y eI E ‘ Chicken Briyani | ayam Brivani 28
‘ Slow-cooked briyani chicken. ‘ Teh Botol 7
M E A T RM | Mutton Briyani | Kambing Briyani 32 | Jasmine 14
| Slow-cooked briyani mutton. | EarI Grey -|4
i | q q q |
* T-Bone Steak | Stik T-Bone 288 ‘ ﬂVegetarlan Brlyanl | Briyani Vegetarian 22 ‘ English Breakfast 14
0 1k9 Alus_tralian T-Bone steak with vine ripened tomatoes, and Aromatic briyani dish made with basmati rice, mix veggies, herbs and briyani spices
?:r;]lchmliogatra?rg tpotatoefs. Chilll Balado. & cambal Sambal T . ! Chick M | | 32 ‘ Espresso 9
* Choose 4 out o ypes of sauce; Chilli Balado, Green Sambal, Sambal Terasi, | icken asala | Ayam Masala | )
Fiery Chilli Sauce, Beef Au Jus & Thai Nam Jim Sauce. | Chicken in a savoury and aromatic dry-spice blend. | Cappuccino 12 13
* Angus Ribeye | Ribeye Angus 128 | w Butter Chicken Masala | Ayam Masala Masak Mentega 28 | Latte 12 13
» 300g Devesa Angus Ribeye with confit garlic and carrot. Served with steak fries. ‘ Buitier dhiiiden in & saveuy snd sremeiie div-seitas e ‘ L Bl Kk 9 10
* Choose 4 out of 6 types of sauce; Chilli Balado, Green Sambal, Sambal Terasi, | y y=sp | ong ac
Fiery Chilli Sauce, Beef Au Jus & Thai Nam Jim Sauce. | Mutton Masala | e 32 |
Angus Striploin | ST e 08 \ Mutton in a savoury and aromatic dry-spicy blend. \ D E S S E R 'l' v
* 300g Devesa Angus Striploin with confit garlic and carrot. Served with steak fries. ‘ Dal Tadka | Kuah Dhal 15 ‘
* Choose 4 out of 6 types of sauce; Chilli Balado, Green Sambal, Sambal Terasi, ‘ ; ! ; f ; ‘ i )
Fiery Chilli Sauce, Beef Au Jus & Thai Nam Jim Sauce. [ It_((:;tallts(;gse:ijr;]irkk);ans S G THUEN e (L C BB S CTe . ¢ Mango Sthky Rice 16
| | Sweet-and-salty steamed glutinous rice slathered with luscious and
Lamb Rack | Rusuk Kambing 89 | Pulka | Chapati Nipis 3 | velvety mango sago and coconut cream sauce
* Tender rack of lamb served with carrots, baby potatoes and vine ripened tomatoes. Soft Indian flat bread
* Choose 4 out of 6 types of sauce; Chilli Balado, Green Sambal, Sambal Terasi, : : # Red Rubies Water Chestnut 14
I I
| |

) Mild » Moderate w Spicy w Very Spicy * Chef’s Recommendation Pictures are for illustration purposes only. All prices are inclusive of 6% SST and subject to service charge where applicable. *This is a tempora ry menu



