The Restaurant

All Day Dining

Salads & Bowls

Colour Salad V H D
red cabbage, cucumber,
tomato, pomegranate,
cheese paste, mint,
lemon dressing

CaesarSalad SF G D
with choices of:
Chicken

Prawn

or Plain

classic Caesar sauce,
mini lettuce, parmesan,
toast melba, bacon

Healthy Squash Quinoa
HVD

roasted squash, quinoa,
red onions, pumpkin
seeds, pomegranate,
fresh rocket, ricotta
cheese and mint

Poke Donburi H SF N
steamed rice, yellowfin
tuna, avocado,
edamame, spring onion,
nori, daikon,

toasted sesame seeds

Snacks

Crunchy Fried Chicken G

Soups

Soup of the Day
please ask a member of our
team for the options

Minestrone Soup V D N
carrot, zucchini, parmesan
cheese, celery stick,
tomato, white bean, fennel,
basil pesto

Roasted Tomato Soup V
G D

freshly braised tomatoes,
mozzarella cheese,
croutons

Pizzas
Margherita V G D

fresh mozzarella, basil

Burrata, Prosciutto G D P
Italian style burrata, ham

Napoli G D P
anchovies, capers

fried spicy drumsticks, tomato sambal, sambal matah

Fried Calamari SF G N

fluffy calamari, tartar sauce with dill, lemon wedges

(V) Vegetarian (VG) Vegan

(H) Healthy choice

(SF) Seafood (G) Gluten

Burgers, Sandwiches

Amankila Burger G D N
braised beef'ribs, smashed
burger patty, lettuce,
tomato, gruyere cheese,
pickles

Choice of: Fresh or
Caramelized Onion

Steak Ciabatta Sandwich
GD

cube roll steak slices,
caramelized onions,
arugula, caper berries

Fish Burger SF G D N
ocean fish fingers, fried
lettuce, coleslaw
Choice of: Fresh or
Caramelized Onion

Falafel Pockets H V G D
hummus, yoghurt, pita,
tomato, fresh tomato,
cucumber, lime

Club Sandwich G P
bacon, ham, grilled
chicken, fried eggs, lettuce,
tomato, avocado, pickles

(D) Dairy (N) Nuts (P) Pork

Our menu may contain allergens. Please inform a restaurant team member of any food allergies, intolerances, restrictions, or dietary requirements.
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Western Mains
Spaghetti

Carbonara G D P
egg yolk, bacon,
parmesan

Bolognese G D
bolognese sauce,
parmesan cheese, fresh
basil

gluten-free pasta option
available

Penne Arrabbiata
VGD

chili arrabbiata sauce,
black olives, parmesan
cheese, chopped parsley

Grilled Cube Roll D
grilled cube roll steak,
sautéed potato wedges,
butter spinach, grilled
corn and mustard
cream sauce

Argentinean-Style
Wagyu Mb5 Tenderloin
D

flat-cut tenderloin,
baked mini potatoes,
grilled asparagus,
chimichurri sauce

Chicken Schnitzel G D
creamy potato salad,
lemon, herb butter

Market Fish SF D
pan-fried catch of the
day fish fillet with citrus
butter, mango salsa

(V) Vegetarian (VG) Vegan

Indonesian

Mie Kuah SF G
chicken, prawn, noodles
soup

Soto Ayam H SF G N
rice vermicelli soup,
chicken, boiled egg,
lemongrass, fresh celery

Bakso Ayam G SF

rice vermicelli, chicken
meat balls, prawn
wonton, tofu, cabbage,
bok choy, celery, sambal

TofuBakso VG V

rice vermicelli, tofu
bowls, cabbage, bok choy,
celery, sambal, rice
crackers

Mie Goreng SF G
Indonesian stir-fried
noodles, vegetables
Choice of: Chicken and
Prawn or Vegan

Nasi Goreng SF G N
Indonesian stir-fried rice,
vegetables, sunny side up,
protein satay, peanut
sauce

Choice of: Chicken and
Prawn or Vegan

Kway Teow SF G
stir-fried flat rice noodles
with chicken, egg, bok
choy, bean sprouts, carrot

Capcay Sayur VG V
wok fried mixed
vegetables, tomato sauce

(H) Healthy choice (SF) Seafood (G) Gluten

Sides Dishes
Steamed White Rice VG

Steamed Turmeric Rice
VG

Steamed or Grilled
Vegetables VG

French Fries VG
Potatoes Wedges V D
Creamy Spinach V D

Grilled Asparagus VG

Sweets

Amankila Ice Cream and
Sorbet Selection V G D
please ask our staff for the
ice-cream selection

Tropical Fruit Platter VG
local fruits

Chocolate Fondant V G
D

soft-centered, vanilla
beanice cream

please allow 15 minutes

Baked Honeycomb
Cheesecake V G D
caramel, chocolate
shavings

Pandan Coconut Cake V
GDN

pandan mousse, kafir
lime crumble, palm sugar,
coconut sorbet

Dadar Gulung G
Indonesian crepes,
coconut filling, coconut
sauce, coral tulle

(D) Dairy (N) Nuts (P) Pork

Our menu may contain allergens. Please inform a restaurant team member of any food allergies, intolerances, restrictions, or dietary requirements.
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