
“All prices are inclusive of 10% service charge and 6% goods and services tax (GST)”                                       “All prices are inclusive of 10% service charge and 6% goods and services tax (GST)”                              

 

 

     

WILD ASPARAGUS DEGUSTATION MENU 
 
 

Scorzonera E Asparagi Bianchi 
Poached White Asparagus topped with 4 minutes Boiled Egg, Fava Bean Puree 

and Salsify Chips 
 

 
 

Asparagi Verdi E Scorzonera Zuppa 
Creamy Green Asparagus Soup served with Ricotta Cheese, Basil Mousse 

and Floating Crispy Prawn 
 

 
 

Risotto Di Asparagi Bianchi 
White Asparagus Risotto served with Taleggio Cheese and Rucola Salad 

 

 
 

Involtino Di Quaglia 
Quail Roulade served with Tomato Mint Cous Cous, Green Asparagus and Quail Sauce 

 

 
 

Tiramisu Alla Scorzanera 
Asparagus and Pistachio Tiramisu 

 
 
 

RM 280 nett (food only) 
Additional RM 180 nett for a bottle of selected House Wine 

 
Wine Selection  

 
Terrazas Reserva Chardonnay, Argentina 

Banfi Le Rime Chardonnay & Pinot Grigio, Italy 
 

Casillero Del Diablo Cabernet Sauvignon, Chile 
Banfi Col Di Sasso Cabernet Sangiovese, Italy 

 
 
 

“Allow us to fulfil your every need, wants and desires simply let us know of any special requirements, 
Allergies you might have and we will happily enhance your dining experience" 

 
 

Signature Dish                  Contain Alcohol                Vegetarian 
 

 

 

GASTRONOMICAL JOURNEY OF FLAVOURS AND TASTE OF ITALY  
WITH 

CHEF MARCELLO FABBRI 



“All prices are inclusive of 10% service charge and 6% goods and services tax (GST)”                                       “All prices are inclusive of 10% service charge and 6% goods and services tax (GST)”                              

 

 
  
 

WILD ASPARAGUS A LA CARTE MENU 

 
Antipasti 

 

Scorzonera E Asparagi Bianchi 
Poached White Asparagus topped with 4 minutes Boiled Egg, Fava Bean 

Puree and Salsify Chips 
RM 62 

 

Insalata D‘Anatra 
Sous Vide Duck Breast served with Leek Infused Orange and Grilled White 

and Green Asparagus 
RM 70 

 

Capesante Alla Griglia 
Grilled Scallops served with Asparagus Puree, Sauté Shimeji  Mushrooms 

and Tomato Basil Foam 
RM 75 

 
Zuppa 

 

Asparagi Verdi E Scorzonera Zuppa 
Creamy Green Asparagus Soup served with Ricotta Cheese, Basil Mousse 

and Floating Crispy Prawn 
RM 58 

 
Pasta 

 

Risotto Di Asparagi Bianchi 

White Asparagus Risotto served with Taleggio Cheese and Rucola Salad 
RM 60 

 

Raviolone Ripieno Ai Crostacei 
Raviolo stuffed with Seafood served with Black Salsify, Green Asparagus and 

Bisque Reduction 
RM 88 

 
 

 
 
 
 

“Allow us to fulfil your every need, wants and desires simply let us know of any special requirements, 
Allergies you might have and we will happily enhance your dining experience" 

 
 

Signature Dish                  Contain Alcohol                Vegetarian 
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WILD ASPARAGUS A LA CARTE MENU 
 
 
 
 

Piatti Principale 

 
Involtino Di Quaglia 

Quail Roulade served with Tomato Mint Cous Cous, Green Asparagus and Quail Sauce 
RM 95 

 
Filetto Di Halibut Con Porcini 

Fillet of Halibut served with Grilled White Asparagus, Porcini Mushrooms  
and Saffron Sauce 

RM 110 
 

 
 

Dolci 

 
Asparago Bianco Panna Cotta 

White Asparagus Panna Cotta served with Berry Coulis and Fresh Berries 
RM 48 

 
Tiramisu Alla Scorzanera 

Asparagus and Pistachio Tiramisu 
RM 48 

 

 
 
 
 
 
 
 
 
 
 
 
 

“Allow us to fulfil your every need, wants and desires simply let us know of any special requirements, 
Allergies you might have and we will happily enhance your dining experience" 

 
 

Signature Dish                  Contain Alcohol                Vegetarian 

 
 


