
Valentine’s Day Menu 
Available on the Saturday 13th and Sunday 14th February 2010 

 

Two Courses   £21.50 

Three Courses  £24.50 
 

StartersStartersStartersStarters    
Loh Bak ~ Gently roasted chicken coated with cardamom, fennel, Szechuan pepper, cloves  

and cinnamon accompanied with a sweet chilli dip 
 

Lamb Murtabak ~ Malaysian Indian bread layered with minced lamb lightly toasted on a griddle,  
the texture is light and crisp served with mixed aromatic lettuce 

 

Madras Koli ~ Baked chicken pieces with pepper and served with iceberg and mango  
 

Vegetable Indian Mee Goreng ~ Stir fried Indian noodles cooked with chillies, white cabbage,  
fine beans, capsicums, spinach, cauliflower and bean sprouts 

 

Prawn Cocktail ~ Prawn cocktail salad and vinaigrette with a thousand island dressing 
 

 

Main CoursesMain CoursesMain CoursesMain Courses    
Udang Tempura ~ Tiger prawns crisply fried in light batter with their tails and accompanied 

by sautéed potatoes, Chinese greens and julienne carrots, with a chilli dip 
 

Gulai Ayam ~ Delicately spiced chicken pieces cooked in Malay style with coconut milk accompanied  
with basmati rice and sautéed Baby aubergine and Green seasonal vegetables 

 

Rendang Daging ~ Medallions of beef flavoured with aromatic lemon grass, mild chilli,  
and coconut milk ~ served with rice, okra, purple cabbage, kuruma and keropak 

 

Vegetable Nasi Goreng ~ Fragrant Malay stir-fried vegetable rice dish with fine beans, carrots,  
sweet corn and other seasonal vegetables 

 

Pork Tenderloin ~ Traditional pork tenderloin cooked with a cider, caramelised apple and  
creamy sauce served with seasonal vegetables 

 

 

DessertsDessertsDessertsDesserts    
Nanas JB ~ Exotic fresh pineapple with a hint of dark rum, maple syrup, and creamy vanilla ice cream 

 

Blackcurrant Fruit Tartlet ~ Blackcurrant fruit in tart case with a light crumble,  
served hot with double cream and strawberry sauce 

 

Tropical Fruit Salad ~ Star fruit, longan, guava, jackfruit, gallia melon, honeydew,  
tender coconut, toddy palm and other seasonal fruit with a hint of amaretto 

 

 

All prices include VAT. A discretionary 10% Service Charge will be added to the bill 

Raffles 
Colonial Malaysian Restaurants 


