


The Duchess’ Big Breakfast.............
A full satisfying breakfast of Buttered Sourdough Toast, 
Souffle Omelette, Beef Bacon, Chicken Bratwurst, Sautéed 
Mushrooms, Avocado, Hash Brown & Mesclun Salad.

35.80

The Hatter Brunch 8am to 3.30pm 

Rabbit Fruit Bowl....................................
Blueberries, Mangoes, Kiwis, Red Dragon Fruit, 
Pumpkin Seeds, Granola & Ricotta Cheese.

Wonderland Garden..............................
Fluffy Pancakes with Honeycomb, Fresh Fruits,
Cream Cheese & Butterscotch Syrup.

23.80

Melting Chicken Con Carne Toast....
Chicken Chili Con Carne & Cheese on Sourdough
Toast with Poached Egg & Mesclun Salad.

23.80

23.80



Salad | Superfood Bowl

Salad Superfood Bowls
Alice Secret Garden...........................
Juicy Sesame Mozzarella Cheese stuffed Chicken 
Meatballs paired with Mesclun Salad, Purple Sweet 
Potato Crisps, Chickpeas & Herby Yogurt sauce.  

23.80

      : Avocado, Mix Granola, Edamame,
Eryngii Mushroom & Balsamic Vinaigrette

Egg Benny Croquette.......................
Cheese stuffed Croquettes topped with Poached 
Eggs glazed in TRH’s Hollandaise Sauce. Served
with Mesclun Salad, Grilled Zucchini with
Balsamic Reduction Dressing.

19.80

8am to 10pm 

Meatle�Meatle�
Kinoki Genki Bowl...................................
Grilled Eryngii, sautéed Mushrooms, Edamame, Avocado, 
Zucchini, Pumpkin Seed, Cherry Tomatoes & fragrant 
Coconut Rice with Ponzu sauce.

25.80

Salmon Genki Bowl................................
Salmon Flakes, Pomegranate, Sweet Potato Chips, 
Pickled Daikon, Avocado, Chickpeas, Zucchini & fragrant 
Coconut Rice with Yuzu Cream.

26.80Salmon Chasuke......................................
Comforting bowl of Salmon Flakes, Pickled Daikon, 
Edamame, Seaweed, Sesame Seed & Furikake
Cauliflower Rice with savoury Dashi Soup.

26.80

Tempura Chasuke...................................
Scrumptious bowl of Mixed Mushrooms Tempura, Zucchini, 
Cherry Tomatoes, Mesclun Salad, Pickled Daikon & Furikake 
Cauliflower Rice with savoury Dashi Soup.

25.80



Soup  |  Mains

Herby Lemon Seabass Fairy...............
Pan-seared Seabass flavoured with Lemon served 
with Caper & Dill Lemon-Herb sauce. Accompanied 
with Pomegranate Couscous.

46.80

Signature Chicken Chop with
Buttery Salted Egg Sauce...................
Deep-fried Chicken Chop with buttery Curry Leaves 
Salted Egg Sauce. Paired with Mesclun Salad, Green 
Peas, Grilled Halved Tomato & Steak Fries. 

29.80

GB Fish n’ Chips........................................
Deep-fried battered Sole served with Mushy Peas
& Seaweed Steak Fries. Comes with TRH’s Dijon 
Tartar & Pomodoro Sauce.

28.80

10am onwards

Mains

Wild Mushroom Soup............................
A homemade blend of Wild Mushrooms topped with 
Bonito Flakes, sautéed Mushrooms & served
with Melted Cheese Sourdough Toast.

18.80

 20.80

       : Cream-less with Seaweed flakes
substituting Bonito flakes.

Sawadeeka Tom Yum Soup
with Crispy Vermicelli..........................
Hot & Sour Thai Red Tom Yum broth cooked with 
Oyster Mushroom, Lemongrass, Kaffir Lime, Galangal, 
Spices & Herbs.  Choice of : Seafood or Chicken



and more Mains

Bali Bali Salmon.........................................
Chargrilled Salmon Steak with Javanese herbs & 
spices paired with pan-fried Cauliflower Rice & 
Edamame. Squeeze lime in for a refreshing twist! 

46.80

“Good Ol’ Ribs”..........................................
Smoked Beef Ribs with TRH’s caramelised BBQ
sauce paired with oven-baked Mozzarella Steak
Fries in Pineapple & Mesclun Salad.

65.80

Lamby Lamb Stew...................................
Flavourful Slow braised Lamb Stew topped with 
Ricotta Cheese. Served with fragrant Turmeric Rice
& grilled Mixed Vegetables.

33.80

Lory Duck Confit.......................................
Slow cooked Duck Breast in its fat to perfection. 
Paired with Mushrooms & crispy Hashbrown on 
Sourdough Toast.

48.80

The Mighty Chicken................................
Grilled Herb & Butter Chicken Breast paired with 
pan-fried Couscous & Ricotta Cheese. Served with 
Salsa, Mesclun Salad & Spicy Mango Chutney.

28.80



Pasta  |  Burger  

Queen of Mushrooms.................................
Linguine with Eryngii, Shitake & Button Mushrooms
in cream sauce & topped with Poached Egg.

21.80

The Cheshire Squid...................................
Squid Ink Spaghetti on Pomodoro Sauce paired with 
Chargrilled XL Squid & topped Ricotta Cheese.

38.80

Surfing Seafood Aglio Olio.....................
Spaghetti paired with Prawns, Squids and Clams 
tossed with Chili Flakes, Garlic & Parsley.

35.80

The Great Pestoria.....................................
Creamy Pesto Linguine with grilled Chicken Breast, 
crunchy Kataifi Pastry, Ricotta Cheese & a runny egg 
yolk for silkier texture!

28.80

Meatle�

Burger
MLT Burger Stack....................................
Delicious Mushroom Patty with Cheddar Cheese
on breaded Portobello Mushroom, Avocado & Fresh 
Greens. Served with Steak Fries & Tomato Chutney. 

29.80

Cuckoo’s Nest Quarter Pounder......
Juicy Quarter Pounder with Brie Cheese, Beef Bacon, 
Poached Egg & Fresh Greens in Brioche Burger Bun. 
Served with Steak Fries & Pomodoro sauce.

32.80

Meatle�

       : Cream-less Basil Pesto, Grilled Portobello
Mushroom, Eryngii & Purple Sweet Potato Crisps.



Pizza
Paradiso Pepperoni Pizza...........
This Pizza has everything you crave for: great
Pomodoro Sauce, great crust, tons of Beef
Pepperoni, Tomatoes & Mozzarella Cheese.

32.80

Hawaiian Chicken Pizza...............
Everyone’s favourite pizza with Pomodoro
Sauce, Chicken, Pineapples, Tomatoes,
Capsicums & Mozzarella Cheese.

32.80

Tweedledum Pizza..........................
This vegetarian pizza is packed with Mushrooms, 
Seaweed, Cherry Tomatoes, Pumpkin Seeds,
Black Olives, Capers, Zucchini & Mozzarella Cheese.

32.80
Meatle�

Sandwiches

Katsu Wanpako Sando.................
Breaded Sesame Chicken Katsu, Hard Boiled Egg, 
Cheese & Mesclun Salad served with Honey Soy 
Mayo.

25.80

     Veggie Lover Stack..................
Grilled Oyster Mushroom, Tofu, Onion Rings,
Hash Brown, Avocado & Fresh Greens served
with Dijon Mustard & BBQ Sauce.

22.80

Toasted Wholemeal bread

Sandwiches  |  Pizza



Asian

Asian
Meals

Nasi Lemak Kukus
Ayam Goreng Berempah.....................
Deep-fried Spiced Whole Chicken Leg served with 
Coconut Rice in bamboo basket, Tauhu Tempe &
Gulai Sauce.

29.80

23.80       : Deep-fried Mixed Mushrooms..............

Javanese XL Ayam Panggang with
Nasi Kuning Berempah.........................
Chargrilled XL Chicken marinated with Indonesian 
Herbs & Spices served with Yellow Turmeric Rice, 
Tauhu Tempe & Sambal Terasi.

28.80

Thai Pineapple Fried Rice...................
Pineapple & Raisin Fried Rice served with grilled
Prawn, Sweet Sour Beancurd, Mango Salad &
mini Red Tom Yum Soup. 

29.80

29.80

Indonesian Bakmi
XL Cumi Bakar..........................................
Chargrilled marinated XL Squid served with Minced 
Chicken Noodles, Tauhu Tempe & Sambal Terasi.
Choice of : Dry or Javanese Soup

35.80

Aroi Mak Tom Yum Seafood..............
Mini Red Tom Yum Soup with Seafood & Mushrooms. 
Served with Chicken Satay, Sunny Side Up & Namtok Sauce. 
Pick your carb :
Thai Spicy Fried Vermicelli or Thai Fried Rice 

23.80       : Deep-fried Mixed Mushrooms..............



A B

C

Meatle�

Deep-fried Chicken Wings with Salted Egg
Sauce, Bird’s Eye Chili & Curry Leaves.

Deep-fried Calamari rings coated in Salted Egg sauce. 

          Dog Food.......................................
Potato fries & chips topped with Chicken

Con Carne, Cheddar Cheese sauce & Aioli.

Honey Soy & Garlic coated deep-fried
Chicken Wings with crispy Basil.

24.80

24.80

33.80

Crispy Calamari tossed in TRH’s Salt & Pepper mix.
35.80

Salt n’ Pepper Tofu Mushrooms....
Crispy Mushrooms & Tofu tossed in TRH’s Salt
& Pepper mix. Squeeze lime for an extra kick! 

16.80

16.80

Tapas

Corn Nachos with Cheese Sauce, Mayonnaise,
Salsa & Guacamole with Crispy Duck Bacon.

Queen of Hearts Nachos.........22.80

       : Sautéed Mixed Minced Mushrooms.

A mix of Chicken & Beef Satay, stuffed Tofu, Grilled
Squid & Chargrilled Malay-Javanese Chicken with

Thai Namtok & Peanut Sauce. 

68.80

Popcorn Chicken, Golden Fries, Edamame,
Spicy Baby Shrimps & Zucchini sticks with Trio sauce.

Malaysian Platter..............................

Rabbit Cheers!!! Platter..................40.80

Furikake Edamame...........................
Refreshing Edamame with Furikake &

Seaweed Flakes. 

8.80

Pop Chicks.....................................
Popcorn Chicken with Seaweed flakes & Garlic Aioli.

17.80

Golden Onion Rings with Pomodoro Sauce & Cucumber.

Salted Egg Calamari...................

Salt n’ Pepper Calamari............

Crusted Super Onion Rings........17.80

    Double Dip Fries........................
Golden Shoestring Fries with Garlic Aioli

& Salted Egg Sauce. 

16.80

Hot Salt & Pepper Baby
Shrimps Basket

Deep-fried spicy Baby Shrimps tossed with
Salt & Pepper. Best with icy cold beer!

18.80

Javanese Bakar XL Chicken........
Chargrilled Javanese Herbs & Spices marinated XL Chicken

served with Shoestring Fries & Sambal Terasi.

18.80

Crispy XL Chicken.............................
Deep-fried marinated XL Chicken Cutlet

served with Garlic Aioli.

18.80

Malaysian Satay (6 pcs)
Chargrilled Skewers served with Cucumber,

Red Onions & fragrant Peanut Sauce.

20.8019.80

A

B

C

.................

Salted Egg Chicken Wings (6 pcs).......

Honey Soy Garlic Chicken Wings (6 pcs).....

Chicken.... Beef.....

*Please allow 20 minutes waiting time.



Dessert
All prices are subjected to 10% service charge & 6% service tax in MYR.

: Does not contain meat, eggs & dairy

Dessert
Red Fuwa Fuwa Souffle......................
Fluffy Soufflé Pancake filled with Strawbie:
Fresh Strawberries, Ice Cream & Cookie
Crumbs paired with Compote.

19.80

Green Fuwa Fuwa Souffle.................
Fluffy Soufflé Pancake served with Uji Matcha Ice 
Cream, Matcha Rice Crumbs, Adzuki Beans &
Black Sesame Paste. 

19.80

The Sweetest Waffle Stack..............
Waffles with Dark Chocolate Ice Cream, Toasted 
Marshmallow, Cookie Crumbs, Fresh Strawberries 
served with Butterscotch Syrup!

19.80

Summer Mango Panna Cotta...........
Velvety Panna Cotta with Granola, Passion Fruit,
Fresh Strawberries, Mangoes, Blueberries paired
with Strawberry Compote.

18.80

One-of-A-Kind Crème Brûlée...........
Creamy Baked Custard with a layer of Caramelized 
Sugar, Fresh Strawberries, Passionfruit, Cookie 
Crumbs, Vanilla Ice Cream & Strawberry Compote.

18.80

*Please allow 20 minutes waiting time.

*Please allow 20 minutes waiting time.


