Starter

1. Caesar Salad RMS50
Mixed Salad with chicken breast, bacon,
garlic baguette and parmesan cheese

Charee of Chicken Breast or Prows

2. Greek Salad RM 50 3. Seafood Salad RM 65
Garden greens with feta cheese, black olives, Seafood salad with squid, prawns and missels
lewrnatles, cuecierribier donid extra virgin ol served with garlic bread rrigtripcited i lght vinegar sasce

4. Prawn Avocado RM 50 5. Delicates From The Sea RM 75
Prawn Avocado with red onfon marinated in vinegar Delicated from the sea with the selection starter seafood salad,
tuna marinated and sea scallop

6. Beef Carpaccio RM 55 7. Bruschetta RM 38
Shice beef tenderloln served with balsaniico sauce and Grilled stice bread served with tomato, garfic
shaved parmesarn cheese, and extra virgin oil

FOOD ALLERTY NGTICE : i von bave o fod




Starter

8. Deep Fried Calamari

RM 68

Dheep-fried calamari amd prawns in the crumbiest crust

9. Cajun Tuna Loin
Tuna loin covered in Cajun spice served with salad

10. Vitello Tonnato

Thin shiced veal in tuna sed mayonmatse saoee

11. Seared Scallops

Seared scallops grilled with green peas mousse

12. Caprese Salad

Fuffale Mozzarella with tomate fop with pesto dressing

RM 55

RM 60

RM 65

RM 60

9. Cajun Tuna Loin

10. Vitello Tonnato

11. Seared Scallops

12. Caprese
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SouP

2. Tomato Soup

Tomato soup served with crunchy bread

3. Seafood Soup

Sipicy seafoud b a light tomato broth

4. Mussel Soup

Mussel soup cooked Sicilian style

5. Breads

Assorted fresh breads with irfo dips

5. Breads

RM 32

RM 58

RM 45

RM 45

1. Potato Leek Soup
Potato leck soup with bread crouton

2. Toamato Soup

3. Seafood Soup

4. Mussel Soup

FOM ALLERGY NOTIOE ity
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Burgcr &

Sandwiches

{Available from 12pm - 6.30pm only)

Smoked Salmon Sandwich
On country bread, cream cheese. country fries

Burger
Bulni prime beef with cheese or fried egg,
coirilry fries

Club Sandwich
Focaceia bread filled with grilled chicken,
cheese, fried egg, beef bacon, country fries

Crogue Monsieur
Classic French ham and cheese sandwich,
fried egg and country fries

Choice of Sandwiches

Choice of chicken, cheese, tuna, egg, or
vegetarian on Fremch village bread with
coumtry fries

Crogque Meonsieur

Steak Sandwich
Grilled beef medallion topped with
sauteéed oniom, pepiers, mushrooms,

melted mozzarella cheese ¢ country frics

RM 72

RM 65

RM 55

RM 55

RM 55 smoked Salman Sandwich

RM 48

Burger
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Pasta

1. Lasagna

RM 60

Homemade beef lasagna gratinated in the oven

2. Ravioli Salmon RM 60

Haumemade ravioli stiffed with seabass
and sreoke salmon in aurora sauce

4. Prawn Linguine RM &4
Lingaeiee with gerlic, ofive oil amd praws

6. Penne Smoked Salmon RM 55

Penne with smoked salmon in temato sauce

3. Squid Ink Spaghetti RM 55
Spaghetit with squid ink sauce

5. Spaghetti Bolognese RM 50
Spaghetti with bolognese sauce and mozzarella cheese

7. Trofie Smoke Duck Breast RM 68

Special pasta trofie served with truffle crean
aned smaked duck breast




Pasta

8. Risotto Mushroom RM 68

Italian rice with cepes mushroom sauce

11. Gnocchi Prawn RM 60

Dumpling potato with prawns

9. Risotto Seafood RM 75

Italian rice with mixed seafood

12. Gnocchi Tomato RM 55

Potato dumpling simmercd in fresh fomato sauce

RM 75

10. Gnocchi Seafood
Dhermpling potete with mixed seafoed in lomaio sauce

13. Gnocchi Gorgonzola RM 65

Dumpling potato served in gorgonzola sauce

FOOD ALLERGY NOTICE : fven bave o fond alfergy or i speciel dharry requierment, gl inerms o
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Bubu
Signaturc

1. Seafood Platter For Two

RM 350

A selection of seafood served hot and cold and consists of slipper lobster,
King prawm, giant dams, scallops, wussels, calamari, fish and smoked salmon

2. Bubu Signature Platter RM 280
Girilled rack of lanb, beef mignor, king prawn,

chicken, grilled vegetables and roasted potatoes,

port wine reduction on the side

3. Rib Eye Gorgonzola RM 280
Grilled Rib eye with Gorgonzola Sauce,

served with garvden vegetables

4. Lobster Linguine

Whaole Lobster in tonato sauce served BM 55 /per
with lingitse pasta 1 00 grams

h—.

3. Rib Eye Gorgonzola

4, Lobster Linguine




Main
Course

2. Chicken Breast Mozzarella
Grilled chicken breast stuffed with mozzarella cheese
and seasonal vegetables

3. Grilled Lamb Rack

Lamb chop with rosemary sauce

4. Grilled Red Snapper
Herba roasted potatecs, meuniere sauce
with almaonds

1. Beef Tenderloin RM 220
Grilled Beef Tenderloin with Gorgonzola Cheese Sauce
or Peppercorn Sauce

RM 82

RM 180

RM 86

L

2. Chicken Breast Mozzarella

3. Grilled Lamb Rack

-

5

4. Grilled Red Snapper

i
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Main
Course

5. Kingfish Thermidor RM 120

Topped with sauteed prawn, vegetable of the day and tarragon sauce

6. Seabass Fillet RM 86 7. Fresh Salmon Fillet RM 120
Pas-roasted seuha.asﬁﬂ.:l i leek u_rm.qud potaties, Salneor conked two ways, with capers
vegetable of the day, tomato herbs refish, and side salad and anchovies sauce

8. Grilled King Prawns RM 220 9. Seabass Fillet With Prawns RM 120

Rt Preowres serveel with assorted lermom butler sanee Seqabreiss [illet wried preevwns stmmered i Hghe fish stock
with garlic, parsiey and cherry tomeato

10. Grilled Duck Breast RM 150 11. Lamb Shank RM 180
Gerilled duck bredst served with balsamic redsction Hot pat af rosemary infused NZ lamb shank,
with grilled vegetables and mash patato




Asian
Cuisine

1. BuBu Nasi Goreng RM 70
Malaysian fried rice with Eing praws, salay,
Srieel baby mackerel, chicker wings, crispy eracker and condiments

4. Marinated Chicken & Beef Satay Half Dozen RM 36

Served with peannf suuce, rice cubes, One Dozen RM 70
omton and cucumiber

2. The Wings RM 55
Deep-fried marinated chicken wings with

amokey hickory sauce, carrol & celery stick

with biue cheese dressing

5. Spring Rell RM 45

Served with sweet chilli sauce

3. Chicken Cashew Nuts RM 60
Fried chicken with caghew nuts and dried
chillies

6. Beef Basil RM 85

Stir-fried beef tesderloin with basil leaves,
cheillies and fried cgg

il
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1l

Asian
Cuisine

7. BuBu Sampler For Two RM 85
Assortment of satays, fish croquette, crispy

wonton, spring roll, chicken pandan, buffalo wings,

vegetables crudites, breaded prawn and trio zalsa

10. Green Curry Chicken RM 70
Chicken covked in green curry paste,
cocont millk and basil

8. Loh Hon Chai RM 50
Wk fried gavden vegetables

11. King Prawn Curry RM 95

King pravn in red curry paste, coconnt milk and basil

9. Thai Beef Curry RM 80
Beef covked in red curry paste, coconut milk
and basil

12. Sweet & Sour Fish RM 60

Fried fillet or fisk with sweet and sour

1% ey (hovger e
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Asian
Cuisine

13. Phad Thai

RM 50

Fried flat rice noodles with prawn, squid, egg. chicken, and bean sprouts

14. Seafood Tom Yam
Spicy mixed seafood broth with ferbs

RM 70

15. Tom Yam Kung
Spricy king praws brodh with herls

RM 80

16. Fried Noodles RM 50

Fried peliow noodies with chicken, squid, prawn, and vegetables

17. Beef Noodle Soup RM 65

Sliced beef in stocks with yellow noodles, and vegetables

18. Lad Naah

Stir-fried woodles with broccoli, carrots, chicken, squid,
aned prawn in sweet soy bean gravy

RM 45

FOOD ALLERGF NOTICE : §von biave g fomd allers or o special o
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Barbeclue

[Awailable from 7.30pm - 10pm only)

1. Squid
1. Squid RM40 -RM S0
2. King Fish/ Baraccuda RMED
Fillet
3. Slipper Lobster RM25 -RM50
4, Tiger Prawn RM40 -RME0

5. Seabass/ Red Snapper/ RM70
Grouper Fillet

~ All above barbeque served with mixed salad, 2. King Fish Fillet
grilled potato & citrus chilli sauce

6. Sea Bass Whole RM 150/ per kg
7. Red Snapper Whole RM180/ per kg
8. Grouper Whole RM 180/ per kg

Flease enquire prices at BBQ pit
Items on the menu are subject to seasonal changes and availability

4. Tiger Prawn 5. Red Snapper Whole




Dessert

1. Selection of Cheese RM 120
With dricd fruits amd bread

4, The Sampan RM 55
Fresh slice banana, chocolate, vanilla, waille,
strawterry ice cream, almonds, and fruit safad

2. Tiramisu RM 55

With coffee, amarette and savoiardi

5. Hot Chocolate Cake RM 50
With a slightly crunchy exterior and a warm,
tempting center that runs through the middle

3. Fresh Fruits RM 50

Frosh tocal fruits in season

6. Pannacotta RM 45

A creanry and classic italian custard

! phenes
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Cocktails

1. COSMOPOLITAN

Vodka, Triple Sec, Lime fuice, Cranberry fuice

2. BLACK RUSSIAN
Vodka, Kallua and Coke

3. MOJITO

White Rum, Brown Sugar, Mint Leaves, Fresh Lime, Soda Water

4, STRAWBERRY MOJITO
White Rum, Strawlberry Fruit, Brown Sugar,
Mint Leaves, Fresh Lime, Soda Water

5. SPRITZ
Aperal, Prasecco, Schweppes

6. GIN & TONIC

Gin, Tomic Water ard Lime

7. LYCHEE MARTINI

Vodke, Lychee Liguor and Lychee Juice

8. DRY MARTINI

Gin and Dry Vermouth

9. ESPRESSO MARTINI
Vodkea, Kakilua, Espresso and Suger Syrup

10. IRISH COFFEE

Johw, Jameson, Coffee, Fresh Cream and Sugar

11. NEGRONI

Gim, Carnprari and Sweet Vermouth

12. BLUE LAGOON

Vodlka, Bliee Ceracan, Sprite

13. LONG ISLAND ICE TEA
Lrin, Verdka, Burn, Triple Sec, Lime Juice, Coke

12. Blue Lagoon

RM45

RM45

RM48

RM48

RM45

RM45

RM45

RM45

RM48

RM45

RM48

RM45

RM55

13. Long Island Ice Tea

14. MAI-TAI

White Rum, Dark Rum, Triple Sec, Orange Curacao,

Mulibe, Pinvapple fuice, Grenadine Syrog. Lime

15. SEX ON THE BEACH
Vindka, Peach Liguor, Orange and Cranberry Jwice

16. SINGAPORE SLING

Gin, Cherry Brandy, Coinfreau, Pineapple, Grenading

Syrup and Lime

Blended
Cocktails

1. BMW

Baileys, Malibu, Whisky

2. PINACOLADA

Feum, Malit, Cocornut Cream, Fineapple fuice

3. 5 SUMMER

Galliano, Midori, Malibu, Lime Juice and Pineapple Juice

4. STRAWBERRY MARGARITA

Bilend Strawbarries, Tequila, Triple Sec, Lime

5. WHITE KENTUCKY MARGARITA

Jim Beam, Triple Sec, Lime fuice and Salt

6. FROZEN MARGARITA
Tequiler, Triple Sec, Livee Juice and Salt

7. FROZEN GRAND MARGARITA

Tequila, Triple Sec, Grand Manier, Lime Juice and Salt

FOOD ALLERGY NOTICE : i won bave o ford ifergye e e
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Non-Alcoholic

Mocktails

1. SHIRLEY TEMPLE

FUP and Grenadine Syrup

2. FRUIT PUNCH

Ovange, Pineapple, Mangs, Lime, Grenadine Syrup

3. TINGGI-TINGGI

Banana, Pincapple, Watermelon, Coconuf Cream,
Strawberry Puree, Grenadine Syrif

4, SUNSET COOLER

Strawberry, Lychee and Soda

5. VIRGIN PINA COLADA

Fingapple, Vanilla, Coconut Cream

6. VIRGIN MOJITO

Limre Juice, Fresh Mint Leaves and Soda

7. STRAWBERRY COLADA

Fresh Strawberry, Coconut Milk

8. BANANA BELAFONTE
Fresh Banana, Vanilla, Pineapple, Milk

Beer

1. TIGER BEER (320ML CAN)
2. HOEGAARDEN WHITE (330ML)

3. LEFFE BLONDE

4. LEFFE BRUNE

RM28

RM28

RM35

RM30

RM30

RM30

RM30

RM30

RM 18

RM 32

RM 32

RM 32

Bcvcragc

1. WATER
Spritzer Mineral Water (600mT)
Spritzer Mineral Water {1.51)

2. SPARKLING NATURAL MINERAL WATER

San Pelligrino (600ml)
San Pelligrino (1L)

3. MILKSHAKES

Chaocolate (OR) Sirawherry (OR) Vanilla

With Choice of fresh fruit Banana,

Honeydew, Mango, Orange, Pineapple, Watermelon

4, FRESH JUICE
Aprple, Banana, Honepdew, Mango,
Orange, Pineapple, Watermelon

5. SOFT DRINKS
Corke, Diet Coke, 7UB Ginger Ale, Tomic Waler,
Soda Water, 100 Plus, Canred Pineapple

6. ASSORTED TEA
Earl Grey, English Breakfast, Jasmine Green Tea,
Pure Tea, Moroccan Mini Green Tea, Chamonrile Tea

Hot Drinks

1. REGULAR ESPRESSO
A strigle shiot (s0lo) af espresso

2. DOUBLE ESPRESSO

Dauble shot of espressa

3. AMERICANO

Hot water over espresso

4. CAFFE LATTE

Espresso wilh fresh steamed milk

5. CAPPUCCINO

The Mediterrinean favourite

6. HOT CHOCOLATE
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RM10
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RM12
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RM 22




