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EVENT GROUP BOOKING

4+ . Refined Southeast Asian—European
Sharing Experience










MANJA MENUS

All prices in Malaysian Ringgit (RM) are subject to 10% service charge
and 6% prevailing government tax.







The Charred Garden Table

A garden-inspired journey of smoked spice and familiar comforts.

ﬁ RM155++ per pax ;

OW
WATERMELON CEVICHE
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COTTAGE CHEESE AND MANGO ¥ ®

Our farm friends Bala & Viji put a lot of love into ensuring their cows are happy. Happy cows make happy milk.
Happy milk makes happy paneer.

BAYAM ESCARGOT WITH TRUFFLE TOAST M ®

Chilli-smoked garlic-spiced baby spinach paired with de-shelled smoked French sea snails sautéed
with garlic chips, roasted cumin, and fennel on toasted focaccia with truffle butter.

e

BUMBA CAULIFLOWER STEAK ¥ @&

Chargrilled cauliflower steak lightly seasoned and roasted until tender with a smoky finish.

CREAMY MUSTARD .HERBED CHICKEN BREAST WITH ROMESCO ®

Juicy chicken breast marinated in creamy rosemary mustard, grilled to perfection and served atop smoky romesco
sauce with homemade chimichurri, crispy fried onions, and aromatic green oil.

i)

UMAMI MUSHROOM SOBA ¥

Local organic shiitake and king oyster mushrooms marinated in a chilli coriander brine,
served with soba noodles in a rich umami-forward preparation.
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CALAMANSI MINT GRANITA
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RASTALI FRITTERS

Banana coconut fritters made from locally sourced organic Rastali bananas, drizzled with salted kaya caramel.
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\d Vegetarian Option Available C!: Gluten-Free Option Available

VEGAN




The Garden Spice Affair

A vibrant exploration of Southeast Asian spices and bold flavours.

<< RM173++ per pax j
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WATERMELON CEVICHE
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BAYAM MUSHROOM WITH TRUFFLE BUTTER TOAST ¥M®

Organic local mushrooms sautéed in chilli and garlic, layered on a turmeric creamed spinach ragout.
Served with truffle butter focaccia toast.

NEGOMBO CRAB MANTOU ®

Sri Lankan-style spicy crab curry served with golden fried mantou top hat shells.

SLARls ks

BUMBA CAULIFLOWER STEAK

Chargrilled cauliflower steak lightly seasoned and roasted until tender with a smoky finish.

KAMPUNG CHICKEN AND EGG

Jerk-marinated boneless kampung chicken paired with coriander chilli cream and kampung egg

TEied (i

TUNA VILLA GAJAH ¥ ®

Inspired by Bali — tuna, rice noodles, avocado, local chilli oil, and coconut cream.

GARLIC FRIED RICE

Wok-fried jasmine rice infused with aromatic garlic, tossed over high heat for a rich savoury depth
and comforting smoky finish.

Pl Qlecnser

CALAMANSI MINT GRANITA
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RASTALI FRITTERS

Banana coconut fritters made from locally sourced organic Rastali bananas, drizzled with salted kaya caramel.
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The Estate Table

A sharing experience showcasing the harmony of land and sea.

< RM205++ per pax ;
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SMOKED SALMON MOUSSE TARTLET
GUACAMOLE WITH TOMATO CONFIT

?&#@o—wgb
BORNEO COCONUT TUNA o @

Sashimi-grade cubes of line-caught yellowfin tuna atop a grated coconut tartare, showcasing local flavours of
kaffir lime, crushed cashews, and handmade sweet potato chips.

o

CRAB CAKE WITH AGED POMEGRANATE & TOMATO CONFIT

Golden crab cakes served with garlic aioli, aged pomegranate reduction, and slow-roasted tomato confit.

GRILLED PRAWNS WITH GARLIC CHILI OIL ®

Sea prawns sautéed in housemade garlic chili oil, served with Manja bread.

Eel

TAMARIND CHILLI BARRAMUNDI &

Proudly Asian, this dish celebrates the five tastes — sweet coconut cream, sour smoked tamarind, spicy chilli,
bitter ulam raja, and salty garlic dust.

CREAMY MUSTARD HERBED CHICKEN BREAST WITH ROMESCO ®

Juicy chicken breast marinated in creamy rosemary mustard, grilled to perfection and placed atop smoky romesco
sauce. Finished with vibrant homemade chimichurri, crispy fried onions, and aromatic green oil.

GUNDA GUNDA @&

Inspired by midnight cravings and home-cooked comfort food. A decadent steamed coconut rice layered with
Manja-made sambals, wild Tawau prawns braised in serai-infused sauce, crunchy anchovies, mussels, and sliced
avocado.
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CALAMANSI MINT GRANITA
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KAYA CHEESECAKE & ASSORTED COULIS

Everything Malaysian paired with a cake that’s entirely not. Ask your server how to get a jar
of our amazing kaya for your breakfast.
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The Manja Signature Table

A curated expression of Manja’'s signature flavours.

i RM230++ per pax j

@Muaur,e}
SMOKED EGGPLANT WITH FETA CHESSE
BORNEO COCONUT TUNA BITE

?LFEIL_@WSU
SARAWAK ALPUKAT DIPM ®

A signature spiced guacamole made with indigenous Sarawak avocados.

S

BAYAM ESCARGOT WITH TRUFFLE TOAST ¥ ®

Chilli-smoked garlic-spiced baby spinach paired with de-shelled smoked French sea snails sautéed with garlic chips,
roasted cumin, and fennel on toasted focaccia with truffle butter.

SALMON & NANGKA MADU &

Locally smoked salmon paired with heirloom tomatoes, cherry mozzarella, and honey jackfruit in a citrus almond dressing.
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SEICKEY COFFEE-BEEF

Steak and potatoes done the Manja way. Served with a local coffee-infused sauce and nostalgic mash
— tender enough to eat with a fork.

KAMPUNG CHICKEN & EGG

A unique blend of hand-roasted local dried chillies, cinnamon, cloves, and nutmeg ground into Manja-style jerk dry rub,
chargrilled on boneless free-range organic chicken and paired with kampung chicken egg.

LOBSTER BUTTER LINGUINE WITH UNAGI ®

Linguine tossed in rich lobster butter extracted from charred river lobster shells,
topped with teriyaki glazed unagi, caviar, and prawns.

TAIPING DUCK WITH GARLIC FRIED RICE ®

Natural tenderisers like kiwi and apple create a unique overnight brine for this duck. Experience the difference in its sous
vide and roast preparation.

DLt O

GREEN APPLE PANDAN SORBET

q::-u/‘h:; @o—ufse/
RASTALI FRITTERS WITH TEH TARIK GELATO

Banana coconut fritters made from locally sourced organic Rastali bananas, drizzled
with salted kaya caramel and served alongside local teh tarik gelato.
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The Coastal and Harvest Table

A balanced composition of sea, land, and tropical depth.

ﬁ RM260++ per pax E
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GUACAMOLE WITH TOMATO CONFIT
WATERMELON CEVICHE
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COTTAGE CHEESE AND MANGO ¥ ®

Our farm friends Bala & Viji put a lot of love into ensuring their cows are happy. Happy cows make happy milk.
Happy milk makes happy paneer.

AW

CHILLI LIME FISH CAKE

Inspired by the chef’s childhood — elevated with a touch of caviar.

ST

POMMERY LAMB & HUMMUS ®

It’s all about the lamb — presented with a Middle Eastern antipasti influence.

CURRY LEAF BURNT BUTTER FISH ®

The combination of Langkawi pearl grouper and eggplant is uniquely Asian, elevated
with three preparations of eggplant.

GUNDA GUNDA ®

A decadent steamed coconut rice layered with Manja-made sambals, paired with wild Tawau prawns
braised in serai-infused sauce, crunchy anchovies, mussels, and sliced avocado.

KING PRAWN ®

Wild-caught sea king prawns from Tawau chargrilled over coconut husk charcoal, paired with roasted bell pepper
romesco, fresh avocado, chargrilled baby corn, and housemade mantou.
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MINT LEMON BITTER
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KAYA CHEESECAKE & ASSORTED COULIS

Everything Malaysian paired with a cake that’s entirely not. Ask your server how to get a jar
of our amazing kaya for your breakfast.

RASTALI FRITTERS

Banana coconut fritters made from locally sourced organic Rastali bananas drizzled with salted kaya caramel.

Dyl

CLASSIC SARAWAK TUAK

< : :
‘vsg Vegetarian Option Available C&: Gluten-Free Option Available




experience
their own ¢
dishes




-
The Orchid Grace

A relaxed, well-balanced individual dining experience.

<RM]99++ per pax:j

@Ww'viaé/
GUACAMOLE WITH TOMATO CONFIT

?{'A’EIL_@WSQ/
BORNEO COCONUT TUNA M ®

Sashimi-grade cubes of line-caught yellowfin tuna atop grated coconut tartare with kaffir lime, crushed cashews, and
handmade sweet potato chips.

gremua{ @o—uurse/ (Choose one)

CREAMY MUSTARD HERBED CHICKEN BREAST WITH ROMESCO ®

Juicy chicken breast marinated in creamy rosemary mustard, grilled to perfection and served atop smoky romesco sauce with
homemade chimichurri, crispy fried onions, and aromatic green oil.

or
TAMARIND CHILLI BARRAMUNDI &

An Asian fusion delight combining five essential tastes — sweet coconut cream, tangy smoked tamarind, spicy chilli, bitter
ulam raja, and salty garlic dust.

Served With
GARLIE Qi RICE

Fluffy jasmine rice infused with fragrant garlic oil for a rich, savoury aroma and delicious flavour.
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CALAMANSI MINT SORBET
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KOPI PENG GELATO

A delightful frozen treat inspired by locally charcoal-roasted coffee. Smooth gelato blended
with coffee liqueur for a rich and satisfying finish.
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