
MALAYSIAN PETROLEUM CLUB

BREAKFAST TACOS
Soft Baked Tortillas, Chili Beans, 

Jalapenos, Onions, Soft Boiled Egg

RM 38

MALAYSIA HERITAGE
NASI LEMAK
Coconut Infused Rice, Boiled Eggs,
Peanuts, Anchovies, Fresh Cucumber,
served with Beef Rendang and
Deep Fried Chicken Wing

RM 46

TRANSFER ROAD 
ROTI CANAI
2 Pieces of Flaky Puff Bread, Dhal,
Beef Assam Pedas, with Soft Boiled Egg

RM 38

KLCC AMERICAN BREAKFAST
Grilled Mushroom, Tomato, Breakfast Sausage, 

Roasted Potatoes, served with
Creamy Omelette and Fruity Yogurt

RM 38

START YOUR DAY OFF RIGHT
Only available daily until 12pm
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SANDWICHES GALORE

THE TOWER CLUB SANDWICH
Streaky Beef, Roasted Chicken, 
Fried Eggs & Cheese, Potato Chips, 
and Mixed Fruits Skewer

RM 48

TEXAS BRISKET SANDWICH
Loaded with Beef Brisket, Fried Eggs and 
Cheddar Cheese, Tomato and Lettuce. 
Served with Fries and Salad

RM 48

THE TEMANA BURGER
Double Beef/Chicken Crisp Patty, 
Melted Cheese, Home Made Bun, 
Curly Fries and Salad

Chicken RM 46
Beef  RM 48

GOLDEN CHILI HONEY 
CHICKEN SANDWICH
Crispy Chicken served with Salad, 
Swiss Cheese, Coleslaw and
Potato Wedges

RM 42

PRIME BEEF
TORTILLA WRAP
Pulled Braised Brisket, Tomato, 
Cucumber, Salad & Aioli Dressing, 
Curly Fries and Mixed Fruits Skewer

RM 48

EGG SEAFOOD GLUTEN SOY NUT DAIRY CELERY PAGE 2



CREAMY FETTUCCINE AL FREDO
Fettuccine in Cream Sauce with Choice of Beef 

Bacon or Chicken Ham and Black Olives, 
Button Mushroom 

RM 46

PASTA AROUND THE WORLD

RUSTIC PESTO STEAK PASTA
Spaghetti with Green Sauce made from 

Fresh Basil, Garlic, Pine Nut and Olive Oil, 
Topped with Slice Striploin Steak 

RM 58

SEAFOOD MARINARA
Angel Hair Pasta with New Zealand Mussel, 

Squid & Prawn with Tomato Concasse

RM 46

PORTOBELLO A’GLIO-OLIO 

Spaghetti with Basil Pesto, Prawn, Portobello 
Mushroom, Chili Flakes and Parmigiana

RM 46
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SOUP & SALAD

HOMEMADE SOUP
OF THE DAY 
Served with Sliced Garlic Bread

RM 29

HEARTY OXTAIL SOUP

RM 44

KOREAN-STYLE CREAM
CHEESE GARLIC BUN

RM 22

TOAST BAGUETTE WITH
ROASTED CAPSICUM SPREAD

RM 22

CAESAR SALAD
Traditional Caesar Salad with Anchovies 
Dressing, Grill Chicken Tender, Parmesan 
Cheese and Herbed Croutons

RM 42

TUSCAN SUMMER PASTA SALAD
Pop Corn Chicken, Lettuce with Infused 
Eggplant, Olives, Red Capsicum and 
Parmigiano Finished with Zesty
Vinaigrette and Spiral Pasta

RM 42

CLUBHOUSE SALMON COB
Smoked Salmon, Romaine & Iceberg 
Lettuce, Avocado, Cherry Tomato, Red 
Onion, Black Olive, Mango, Hard Boiled Egg, 
Blue Cheese & Ranch Dressing  

RM 42
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NOODLES

BEEF GINGER NOODLES
Flat Noodles Stir Fry, Tender Beef, Ginger, 
Spring Onions, Chives in Egg Sauce

RM 40

CANTONESE YEE MEE
With Choice of Seafood or Beef Strips, 
Carrot, Pak Choi & Black Mushrooms in 
Egg Gravy

RM 40

FRIED MEE MAMAK
Mamak Style Stir Fried Yellow Noodle, 
Seafood & Chicken

RM 38

NORTHERN COMFORT
VERMICELLI SOUP 
(MEE HOON SOUP UTARA)

Clear Beef Broth, Yellow Vermicelli, 
Slice Beef, Tendon, Tripe, Preserved Radish, 
Fried Tofu & Red Sambal

RM 42

CURRY MEE 
Yellow Noodle, Coconut Milk Curry 
Broth, Shredded Chicken, Prawn, 
Cockle, Fish Cake, Tofu, Bean Sprout, 
Long Bean, Eggplant, Boiled Egg

RM 42

PENANG CHAR
KWAY TEOW
Stir- fried Flat Rice Noodle with 
Seafood, Eggs, Chive and
Bean Sprout

RM 38
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MAIN
COURSES

SELECTION OF
HOT DISHES

CLAYPOT
CHICKEN RICE
Served with Chicken Sweet Soya Sauce,
Black Mushroom, Egg & Salted Fish

RM 44

MPC “KAMPUNG” FRIED RICE
Traditional Recipe Accompanied with
Crispy Spiced Fried Chicken, accompanied
with Fried Eggs and Fish Crackers

RM 42

CANTONESE FRIED RICE
With Char Siew Chicken, Mushroom
& Spring Onion, accompanied with 
Fried Egg, Deep Fried Prawn & Prawn Crackers 

RM 42

Steam White Rice, Sliced Cucumber, 
Tomato, Fish Crackers and Sambal Belacan

RM 5

(Please select your main dishes)

SALMON FISH HEAD CURRY  
RM 75

SPICY TAMARIND OXTAIL
(OXTAIL ASAM PEDAS)  

RM 53

SPICY SAMBAL PRAWN
(SAMBAL UDANG)  

RM 45

KUNG PAO CHICKEN
RM 35

TURMERIC CHICKEN
(AYAM GORENG KUNYIT)  

RM 35

MIX VEGETABLES 
WITH OYSTER SAUCE 
RM 20

MALAYSIAN EGG OMELETTE
RM 18
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CHEF RECOMMENDED

GRILLED RIB EYE
Diced Potatoes, Mushroom, Spinach
served with Mustard Jus

RM 128

GRILLED RACK OF LAMB
Mashed Potato, Sauteed Season Vegetable & 
Rosemary Sauce or Mint Sauce

RM 98

NORWEGIAN SALMON
Grilled Salmon Fillet, Sauteed Gnocchi, 
Bell Pepper, Onion, Creamy Capers Sauce

RM 75

FISHERMAN SEAFOOD PLATTER
(2 Persons)

Deep Fried Fish Fillet, Squid, Prawn, 
Potato Wedges and Onion Ring, served with 
Tartare Sauce & Cheese Sauce

RM 169
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ALL TIME FAVOURITE

JAPANESE DELIGHT

FISH & CHIPS
Sole Fish Fillet, Fried in Batter

accompanied with Coleslaw and Fries

RM 58

DEEP- FRIED CHICKEN CHOP
Served with Salad, Coleslaw & Fries and 

Choice of Black Pepper or Mushrooms Sauce

RM 54

CHICKEN TERIYAKI BENTO
Grilled Boneless Chicken Leg with Teriyaki Sauce, 
White Rice, Vegetables Teppanyaki, Pickle Ginger

Takuan and Sliced Fruits

RM 58

BEEF TERIYAKI BENTO
Grilled Beef with Teppanyaki Vegetables served with
White Rice, Pickle Ginger, Takuan and Sliced Fruits.

RM 68

VEGETABLES KAKI AGE
Deep Fried Vegetables Fritters served with Wasabi Mayo 

RM 22

GARLIC FRIED RICE
RM 22



DELICIOUSLY SWEETS

TIRAMISU IN GLASS
The Delicate Flavour of Chocolate Cake, 
Cream Cheese Contrasted with Coffee Syrup 
Finished with Cocoa Powder 

RM 27

CHOCOLATE FLOW CAKE
Warm Dark Chocolate, melting middle, 
served with Vanilla Ice Cream

RM 30

JAPANESE MATCHA
CUSTARD BRULEE
Silky Japanese Matcha Custard, 
with Caramelized Sugar on Top 

RM 27

SAGO GULA 
MELAKA MOUSSE
Light Coconut Mousse, Layered Sago 
Pearl. Topped with Palm Sugar, Mango & 
Toasted Coconut Flakes

RM 27

APPLE PIE BUTTER CRUST
Sweet Dough with Granny Apple, 
Cinnamon and Vanilla Ice Cream

RM 27

BANANA SPLIT
Vanilla, Chocolate & Strawberry Ice 
Cream served with Ripe Banana, 
Chocolate Syrup and
Chocolate Wafer Roll

RM 30

CHOICE OF ICE CREAM
Vanilla / Chocolate / Strawberry
 (Per Scoop)

RM 11

TROPICAL FRUITS PLATTER
Papaya, Honey Dew,
Mango & Watermelon

RM 28
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HI-TEA SNACK

STUFFED TOFU FRITTERS
(TAUHU BERGEDIL)

Deep Fried Stuffed Tofu with Marinated Ground Beef, 
Spicy Soy Dip and Flat Parsley

RM 25

MALAYSIAN PRAWN FRITTERS
(CUCUR UDANG)

With Home Made Chili Sauce

RM 22

CHICKEN / BEEF SATAY
(½ Dozen)

Served with Rice Cake, Cucumber, 
Onion & Peanut Sauce

RM 34

SPICY KOREAN SAUCE
FRIED CHICKEN WING

RM 35

FRENCH FRIES

RM 18

SPICY POTATO WEDGES

RM 18

ONION RING

RM 18
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KIDZ WONDERLAND SET MENU
Available daily and specially designed for all our younger guests.

CRISPY FISH FINGERS
Deep Fried Fish Fillet with Coleslaw and Fries

RM 32

CHICKEN BURGER
Mini Chicken Burger with Cheese
served with Coleslaw and Fries 

RM 32

FETTUCCINE ALFREDO
Creamy Beef Bacon Alfredo Sauce

with Fettuccine Pasta

RM 32

POPCORN CHICKEN & SAUSAGE
Bite Size Deep Fried Chicken & Sausage

with Coleslaw, Mayo and Fries

RM 32

ALL KIDS MEALS COME WITH 

FREE SOFT DRINK OR ICED MILO

AND WAFFLE WITH ICE CREAM



VEGETARIAN FRIED RICE
Fried Rice with Diced Carrot and 

Mushrooms, Hard Bean curd,
Papadum and Salad

RM 38

TOFU & MUSHROOM CLAYPOT 
RICE WITH MOCK CHICKEN

Claypot Rice with Shitake Mushroom, 
Tofu, Salted Vege, Siew Pak Choi 

RM 38

VEGAN MENU

VIETNAMESE SUMMER ROLLS
Fresh Rice Paper Rolls filled with Vermicelli 
Noodles, Chicken Tender, Pickled Carrots, 

Cucumber, and Thai Basil. Served with a side of 
Spicy almond-butter dipping sauce

RM 38

  
PASTA WITH PRAWN, SPINACH

Gluten Free Pasta, Home Made Tomato 
Concasse, Topped with Grilled King Prawn

RM 46

GLUTEN FREE MENU

PESTO FETTUCCINE
WITH ASPARAGUS

Basil, Pine Nut, Garlic Pesto, Sautee Swiss 
Brown Mushroom, King Oyster Mushroom, 

Asparagus & Vegan Parmesan

RM 38

FULLY LOADED
VEGAN BURRITOS

Hummus Spread, Julienne Cucumber &
Carrot,  Bell Pepper , Avocado,

Gherkin and Salad

RM 38

WOK FRIED VERMICELLI
SINGAPORE STYLE

Fried Rice Noodle, Seafood, Bean Sprout, 
Julienne Carrot, Bell Pepper,

Hard Bean Curd & Chive

RM 38

GRILLED RIB EYE
WITH CHIMICHURRI

Sautee Baby Potato, Mushroom,
French bean, Chimichurri Dressing

RM 128
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