Esfera Rooftop Bar

MENU
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)10 START

Tomato & Leek Soup 20 Grilled Octopus Salad 38

Served wzth garllc breads Baby romaine, baby spinach,

cherry tomatoes tossed with
Wild Mushroom Soup 22

honey mustard dressing and

Served with garlic breads sprinkled with almond flakes M A I N
Caesar Salad 30 Burrata & Jamon 42 s
With croutons, crispy bacon Serrano
and grilled chicken Fresh burrata and Iberico ham Sirloin Steak (250g) 88 Seabass Fillet 48
with homemade pesto Grilled 150 days grain fed Grilled seabass with roasted
Burrata Salad 38 dressing and olive oil Australian Black Angus MBS vegetable and fresh dill sauce
Fresh burrata with arugula, s 2 sirloin steak
tomatoes drizzled with homemade  Iberico Cold Cut 78 Panado de Pollo 45
pesto dressing and olive oil & Cheese Platter Ribeye Steak (250g) 98 Grilled chicken breast with
4 Selection of 4 Iberico hams & Grilled 150 days grain fed mashed potato, grilled broccoli
Nachos with Cheese 28 Manchego cheese Australian Black Angus MBS and mushroom sauce
Sauce and Tomato Salsa 2 ribeye steak
. g Salmon a la Parrilla 62
C OLD T APAS Grilled Lamb Loin 98 Grilled salmon on wilted
Grilled Lamb Loin with spinach topped with
2 mashed potato and chickpeas and fresh dill sauce
s peppercorn satce

Pan con Tomate 28 Olives Fish and Chips BN A
& Jamon Marinated olives, Pork Collar 78  Beer battered perch fish, fries
Toasted ciabatta bread with pickles & garlic Grilled pork collar served and tartare sauce
shredded tomatoes, balsamic with fried potatoes,
dressing & topped with Bread Basket 10 marinated cherry tomatoes Jumbo Prawns 68

Grilled jumbo prawns with
herbed butter and cherry tomatoes

78

and Bearnaise sauce

Barbeque Pork Ribs 88

serrano ham Sourdough & grissini bread

served with roasted garlic,

Pan con Tomate 22 olive oil and balsamic vinegar

& Anchovies BBQ pork ribs with potato Grilled Spanish
Toasted ciabatta bread with wedges and grilled corn on cob Octopus
shredded tomatoes, balsamic oD Grilled Spanish Octopus
dressing & topped with anchovies with potato,baby Spinach
and tomato concasse

Gambas Al A]lllo = 42 Chicken/Beef Meatball 28 Chorlzo Al Vino 38 Trufﬂe Fries 20
Prawns in garlic, chili, olive oil, Chicken/Beef meatball in tomato Chorizo sausage cooked in red Fried tossed in truffle paste and
white wine and coriander sauce, served with sourdough wine, garlic, bay leaves and grated parmesan cheese

bread and topped with melted thyme >
Tapas De Pulpo 42 cheddar cheese - - Cheesy Fries 22
Steamed octopus on potato Deviled Chicken 30 Fried topped with melted mozzarella
confit topped with olive oil Croquetas de Jamon 22 Wings cheese and sliced jalapeno pepper
and hot paprika Deep fried creamy bechamel Deep fried chicken wings g :

and ham rolls (4 pieces) tossed in spicy sauce Fish Finger . 22
Calamares 30 Deep fried fish fingers with tartare
Beer battered fried calamari Patatas Bravas 20 BBO Chicken 28 sauce —
served with garlic aioli Deep fried potatoes with aioli & Wines

spicy salsa brava Deep fried chicken wings
Sautéed Clams 25 4 & t di BB% ==
Clams in white wine and green Stir-Fried Dried 22 (5 pleces) fapeddin BD0 sy Digital Menu
chili with sourdough bread Anchovies with French Fries 16
on the side Onions and Chilli
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Prices are in Ringgit Malaysia (RM) and is subject to 6% SST & 10% service charge.

BURGER & QUESADILLA
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Chicken Burger 38 Angus Beef Burger 42
Homemade chicken patty Homemade Black Angus

with side of fries

Chicken Quesadilla

Fresh Tomatoes Jalapeno and
Cheddar Cheese

35

beef patty with side of fries
Pork Collar Quesadilla 38

Fresh Tomatoes, Jalapeio and
Cheddar Cheese

- PAELLA & PASTA

‘Seafood Paella

46
Sofrito rice with prawns,
mussels & clams
Paella Negra 48

Squid ink sofrito rice with squids,
octopus and garlic aioli,
sprinkled with hot paprika

Pesto Pasta with
Grilled Salmon
Penne pasta cooked in pesto sauce

with cherry tomato and
grilled salmon

43

Prawn Aglio 45

Olio Pasta

Linguine pasta cooked with olive oil,

garlic, Italian parsley and prawns

Pork Ragu Pasta 40

Penne pasta cooked in pork ragu
Spicy Chorizo Pasta 42
Linguine pasta with chorizo,
capsicum and cherry tomatoes
in spicy cream sauce
Carbonara Pasta 40
Creamy fettucine pasta
with crispy bacon
Vegetarian Pasta 32
Linguine pasta cooked with

olive oil, garlic, cherry tomatoes,
eggplants, capsicum and basil

Beef/Chicken
Meatballs Pasta

Fettuccine Pasta with Tomato
Concasse

48

= <= SIDE DISH

Truffle Mash Potato 12
Grilled Vegetables 10
Sautéed Mushrooms 10

DESSERT

Crema Catalana 18
Double Chocolate 22
Lava Cake

Coconut Panna Cotta 18
With berries compote

Cheese Platter 48

Mahon-Menorca cheese, blue cheese,
Manchego cheese, crema de
membrillo, crackers and fresh grapes
Ice Cream 18
(Vanilla or Chocolate)

10
10

C——
Sautéed Spinach

Sweet Corn on Cob

KIDS

————
Mini Chicken Burger 18
20

20

Linguine Marinara

Fish & Chips

*All kids food order comes with
complimentary chilled juice and fruits

SAUCES
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Creamy Mushroom
Sauce

8

Peppercorn
Fresh Dill



APERITIFS Esfera Rooftop Bar GIN

. @ =
Campari 30 Martini Bianco 30 M E N l | Gls Btl
Pernod 30 D.O.M Benedictine 30 London No 3 Dry 38 460

Martini Rosso 30 Roku Gin 450
RED WIN E Hendricks'S 45 480
BEER . Mom 45
. Argentina Chile Kokoro London Dry Gi 45
P L el Half Full Trapiche San Telmo 178 Causino Macul Don 208 i ,0 ot Uil
Carlsberg Draft ,"\3%“’1 . 28 52 Malbec Luis Merlot P ezt 4;
o The Botanist 5
Connors Draft AL 28 52 Flechas De Los Andes 288  Cousino Marcul Don 208
Sapporo Draft /4 W =0 55 Aguaribay Malbec Luis Cabernet Sauvignon 1689 Dutch Dry Blue 2: ;:0
S 1689 Pink Dutch 0
Kronenbourg 1664 Bottle 30 4 Cousino Marcul Don 208 -
Somersby Apple Cider Bottle 28 Ble)ron ia Crianza 258 Luis Syrah The London No.1 Sherry'Cask
Estrella Galicia Especial Bottle 39 Tempronillo
Estrella Galicia Gluten Free 39 Portugal 265 D
Corona Extra Beer Bottle 40 Casa de Passarella RUM =
Abanico Reserva
HOUSE WINE 2 Bl
——— ¢ SPARKLING WINE Havana Club 7 Yrs
Gls Btl et § R— : .
Captain M S d 388
Tyrrells Old Winery 38 168 Btl a.‘; e e
Sauvignon Blanc, AUSTRALLA : , : Sailor Jerry Spiced 388
Villa Conchi Cava Brut Seleccion NV 338 Brugal Anejo 388
Dorllg Paula Los Cardos 38 168
Malbec, ARGENTINA V ODK A
Cousino Macul Don Luis 38 168 D ¢ G JODKZ
Carmenera, CHILE ¢ a |
, | : | TEQUILA
WHITE WINE Stolichnaya Premium 35 380 | S G—
——— ¢ Absolut Vodka 35 380 Y Gls Btl
Argentina 178 Argentina Grey Goose 68 750 i "
Tra%iche San Telmo Cou%ino Macul Don Luis 168 ¢ Spn.hutio Repotade &I 38 58
Torrentes Sauvignon Blanc MEZC AL Don Julio Anejo L\ /i 1./ 45 425
Spanish 218 £ Jose Cuervo ¢ :_t_ il ;, 35 350
gf{;gg%,‘;%’c‘ge’o 2 P\ Gls Btl Cordigo 1530 Blanco .~ '« %/ 42

7 G- .
‘ - Montelobos Espadin 42
ROSE i lob di |
- = == =2
Portugal 215 {
Casa de%assarella {(\ \/

Rosado D \y ———— § E——
Prices are in Ringgit Malaysia (RM) and is subject to 6% SST & 10% service charge.




IRISH WHISKEY

Gls Btl
John Jameson 38 450
John Jameson Black Barrel 550
West Cork Bourbon Cask 450
West Cork Black Cask 495

BOUl.lBON

Gls Btl
Jack Daniel No 7 42 480
Jim Bean White 42
Maker’s Mark 58

SIN GL]:: MALT

Gls Btl
Santory Kakubi 38
Singleton 12yrs 48 650
Lagavulin 16yrs 58 788
Singleton 15yrs 788
Glenfiddich Solera 15yrs 760
Glen Moray Classic 580
Glenmorangie 10yrs 600
Macallan 12 Yrs Double Cask 980

COG.N AC

Gls
Hennessy Vsop 78
Martell Cordon Bleu 138

BLEI\.I DED

Gls Btl
J.W. Black Label 45 488
Monkey Shoulder 52 530

Esfera Rooftop Bar

%@ MENU -

COCKTAILS
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Sangria 50 Old Fashion 48
Cognac, Cointreau, Bourbon, sugar, bitters, soda
fresh juice, sugar, wine )

i Caipirinha 35
Mojito 36 Cachaca rum, fresh lime, sugar
Rum, mint, fresh lime, brown
sugar, soda water, sugarcane stick yresso Martini 38

ka, coffee liquor,
Jungle Bird 28 freshly brewed coffee
Rum, Campari, fresh pineapple,
fresh lime juice, demerge syrup Martini 25

Margarita 35
Tequila, triple sec,
fresh lime juice, sugar, salt

Whisky Sour 42

Whisky bourbon fresh lime juice,
simple syrup, white age, bitters

Negroni 48

Gin, Campari, Martini Rosso

Cosmopolitan 36
Vodka, triple sec,
cranberry juice, fresh lime juice

Vodka, martini, olive

Long Island Cocktails 50
Vodka, Gin, Rum, Tequila,
triple sec, lime j juice, sugar, cola

Tequila Sunrise 36
Tequila, fresh orange Juice,
Grenadine syrup

Tom Collins 36
Gin, sweet & sour, soda
Kir 45

White wine, créme de cassis

MOCKTALILS

Blue Azul 28
Agave syrup, Blue Curacao,

fresh lime juice, and

carbonated water flavours

Flavoured Mojito 28
Mint, fresh lime, brown sugar,
soda water flavoured fruit

Blossom Roselle 28
Homemade roselle syrup,

lemon juice, simple syrup,
strawberry puree, cranberry juice

»
/

White Hone 28
Yuzu puree, simple syrup,

lime juice, elderflower syrup,
carbonated water flavours

Tropicana 28
Fresh pineapple, passion fruit
puree, lemon juice, passion syrup

——— ¢ ——
Prices are in Ringgit Malaysia (RM) and is subject to 6% SST & 10% service charge.

LIQUEURS

Jc Blue Curacau 28  Baileys Creme 30

Jc Black Currant 28 Flor De Cana 28

Jc Cucody 28 Espresso (Kahlua)

Jc Pink Grapefruit 28  Solemo Blood Orange 28

Jc Peach 28 Southern Comfort 30

Jc Elderflower 28 Midori 30

Jc Raspberry 28  Vaccari Sambuca 30}

Jc Lychee i\

Jc Cherry Brandy

English Breakfast / Earl Grey ) 12 §
SOFT I?RIN K

Coke / Coke Light / Sprite / Tonic / Soda 12

Ginger Ale

Fiver Tree Indian Tonic Water e 18

Fiver Tree Mediterranean Tonic Water - -\
Red Bull Europe .\

JUICES

Fresh Green Apple / Orange / Watermelon 22

Grapefruit / Lemon / Lime

MINERAL WATER

Acqua Panna (still) 750ml 25
San Pellegrino (sparkling) 750ml 25
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