


Cold
DRINKS

$5.00 $12.50

$4.00 $12.00

$4.00 $12.00

$3.50 $10.00

$3.50 $10.00

$3.50 $10.00

$3.50 $10.00

$3.50 $10.00

$1.50

$5.00

$5.50

$6.50

$3.00

$4.00 $12.00

SINGLE  JUG

Iced Longan Juice / Iced Lychee Juice

Iced Lemon Tea

Iced Kasturi

Iced Tea C Special

Iced Horlicks

Iced Milo

Air Bandung

Iced Teh Tarik

Iced Nescafe Tarik

Mineral Water

Perrier

Chilled Juices
Apple, Mango, Orange or Pineapple

Freshly Squeezed Juices
Carrot, Green Apple, Honeydew Melon, Rock Melon,
Orange or Lemon

Soft Drinks
Coke, Coke Light, 7-Up, Ginger Ale, 100 Plus, Pepsi, Soya Bean, 
Ginger Beer



$3.00(S)

$3.00

$3.50

$4.00

$5.00

$4.00

$3.50

$3.50

$4.00

$4.00

$4.00

$4.50(D)

$5.00

$4.00

$5.00

$5.50

$5.50

Hot Drinks
Espresso
Short Black

Cappuccino
A shot of espresso with dense frothed milk.

Brewed Coffee
Brewed espresso.

Café Latte
A shot of espresso, hot steamed milk and foam. 

Caramel Latte
Espresso poured over hot steamed milk with caramel syrup and 
topped with foam.

Hazelnut Latte
Café Latte with a hint of hazelnut syrup

Lipton Tea

Earl Grey / Green Tea / English Breakfast

Hot Lemon / Hot Lemon Tea

Hot Lemon With Honey / Hot Lemon Tea With 

Honey

Teh Tarik India / Teh Tarik Halia

Horlicks / Milo / Hot Chocolate

Nescafe / Local Coffee

Teh Tarik

Nescafe Tarik

Kopi Tarik



$6.50

$6.50

$6.50

$6.50

Ice Blended
Mocktail &

KAMPONG AYER
The combination of orange, pineapple, calamansi and mango 
juice shaken with coconut milk and blended with 7-up is a tropical 
paradise in a glass.

Horizons MOJITO
An exhilarating mocktail of muddled mint leaves and lime juice is 
sure to quench your thirst.

Lychee Paradise
Mixture of lychee juice, mango juice, rose syrup and sprite, 
garnsish with lychee fruit

Muhibbah Punch
Ice Blended of lime juice, apple juice, orange juice and mango
juice top up with rose syrup

Cappuccino
Classic blend of freshly brewed espresso, skimmed milk and ice.

Frosty Milo
A local favourite made from malted chocolate blended with milk 
with sprinkles of Milo on top.

Frosty Choco
A true chocolate indulgence.

Floats & Shakes
Select any of our soft drinks and top it up or blend with Chocolate, 
Strawberry or Vanilla Ice Cream.

 SINGLE

$6.00

$6.00

$6.00

$6.00



$8.50

$15.50

$10.90

$12.50

$9.90

$10.50

$10.50

$11.50

$11.50

$10.50

Tahai Consomme
An authentic Bruneian favourite - a refreshingly sour & spicy soup made of tamarind, onions
and smoked “Tahai” �sh

Ambuyat Bento 
A set of Bruneian signature dish derived of soft sago, traditional sambal tahai, stir fried 
eggplant, binjai and tempoyak dip with a choice of Ikan Liking or tumis daging urat.

Soto Brunei
A spiced comforting bowl of noodles or rice vermicelli in chicken broth soup with chicken
meat, boiled egg, beansprouts, green leafy vegetables & Brunei’s favorite Lada Rindu 
on the side

Temburong’s Prawn Noodle
Creamy prawn soup with juicy prawns, beansprouts, boiled egg, green leafy vegetables and
prawn sambal on the side with choices of yellow noodle or mee hoon.

Deconstructed “Nasi Katok”
An authentic Bruneian dish consisting of deep fried marinated chicken, sambal tahai 
& green chili, asian pickles served with steamed fragrant rice.

Belutak Fried Rice
Brunei style fried rice consisting of salted mince meat

Brunei’s Fried Noodle
Brunei’s favourite fried yellow noodle with chicken and sprout.

Labi Golden Egg Prawn
Deep fried prawn coated with salted egg yolk sauce served with garlic fried rice 
and Asian pickles

Milky ‘Muara’ Prawn
Deep fried prawn in a creamy buttermilk sauce, served with garlic fried rice and 
Asian pickles

Kg. Ayer Fried Rice
Flavourful Kampung style fried rice with white baits, salted �sh and bird’s eye chili. 

Brunei's
Degustations



Butter Prawn
Deep fried prawns coated with crispy strips of egg �oss served with garlic fried rice and 
Asian pickles on the side

Prawn Fritters
Crispy batter-fried prawns served served with mango mayo dipping and garden salad on the side 

Szechuan Beef
Tender beef strips stir-fried in homemade Szechuan sauce served with garlic fried rice and 
Asian pickles on the side

Black Pepper Beef
Tender beef strips stir-fried in black pepper sauce served with fragrant steamed rice 
and Asian pickles on the side

Beef Ginger
Tender beef strips stir-fried with ginger and green onions served with fragrant steamed 
rice and Asian pickles on the side

Hot and Spicy Chicken
Deep fried slice chicken with homemade hot and sour sauce served with fragrant rice and 
Asian pickles on the side

Cantonese Kway Teow  
Cantonese style stir-fried �at rice noodle in thick egg gravy with beef

Vermicelli 
Singapore style wok-fried vermicelli noodle with seafood 

Yong Chow Fried Rice 
An all-time favourite Chinese style fried rice cooked with marinated prawn and char siew chicken

Extra Ordinary Fried Rice
Stir fry in our homemade XO sauce served with sambal and marinated chicken wings on the side

$11.50

$12.50

$11.50

$11.50

$11.50

$11.50

$11.50

$10.50

$10.50

$10.50

Kapitan's
Legacy



Tom Yam “BOORAN” 
Blue prawn and straw mushrooms with lemongrass, onions, ka�r lime and Thai Chili 
paste in a creamy coconut milk base soup. 

Khanom Buang Yuan 
Thai style crispy savory crepe served with minced prawn, grated coconut, beansprout, 
tofu and cucumber salsa

Neua Pla-Angun
Marinated grilled tender beef served with grape and lemongrass salad

Paneang Neua
Chargrilled beef cooked in a rich red curry sauce served with aromatic coconut milk 
rice and mixed salad on the side

Talay Tod
Thai street style crispy fried seafood pancake, served with stir fried beansprouts, 
spring onions, cilantro and sweet chili dip.

Pad Kee Mao
Thai style seafood spaghetti spiced with garlic, fresh chilies and Thai basil

Khao Phad Saparod
Thai pineapple fried rice served with prawn skewer and garden salad with sesame dressing  

$7.50

$7.50

$10.90

$18.50

$12.50

$12.90

$10.90

The Siamese
Routes



Citrus Prawn 
Grilled ocean prawn and navel orange �esh, citrus lotion, organic lettuce and potato rings

Somtam Schnitzel
A Thai green papaya salad with breaded chicken �llet tossed in cherry tomato and garlic 
con�t drizzled with nampla dressing

Wild Mushroom Soup
Puree of wild mushroom  

Pumpkin-Coconut Soup
Coconut milk infused pumpkin soup served with garlic-parmesan croutons

Caesar Cardini
A green salad of romaine lettuce with peppered smoke beef rashers and croutons tossed 
together with lemon juice & our homemade Caesar dressing.

Greek Salad 
A fresh & colorful salad made of crispy romaine, cherry tomatoes, cucumber, Kalamata 
olives, red onions and feta tossed together with a tangy lemon herb vinaigrette 

$9.90

$8.50

$7.50

$7.50

$8.00

$8.50

West and
Infused



Available For Dinner
6pm - 10pm

Szechuan Beef Ribs 
Char siew marinated beef ribs & beef rasher served with corn bread pudding on the side

Seabass on Toast 
Pan-fried seabass on garlic toast served with Tom Yum Buerre Blanc

Rack of Lamb 
Tender oven roasted Australian lamb rack smothered in chili apricot glaze and thyme infused 
lamb juice served with root vegetables

Honey Marinated Spring Chicken  
Served with roasted vegetables and baked potatoes

 

$24.50

$18.50

$24.50

$13.50

West and
Infused

Chicken Thigh Satay
Marinated grilled chicken thigh satay with a side of zesty Asian slaw

 
Chargrilled Ribeye Steak  
Smoked barbecue glazed marinated rib eye seasoned with herbs & garlic with a side 
of apple ginger chutney

 
Atlantic Salmon 
A creamy vegetable risotto and crispy seared salmon �llet with creamy mushrooms 
and served with peppercorn sauce and vegetables

Massaman Kaea 
Australian lamb shank braised in Massaman coconut milk curry served with mashed 
potato and grilled vegetables

$16.50

$27.50

$22.50

$26.00



Steak Sandwich 
Aussie beef grilled to your perfection, topped with pineapple and tomato salsa and 
a spread of homemade garlic mayo, sandwiched between focaccia bread and served 
with sweet potato fries on the side

Chicken Sandwich 
Chicken breast grilled to your perfection, topped with pineapple and tomato salsa 
and a spread of homemade garlic mayo sandwiched between focaccia bread and 
served with sweet potato fries on the side

Beef Burger  
Home made grilled premium beef patty topped with caramelized onion accompanied 
with French fries on the side

Seafood Linguine 
A seafood combination of Shrimp, scallop & crab cream sauce

Vegetables Spaghetti
A vegetable combination of  mushrooms,  asparagus, cauli�ower, broccoli and cooked 
together with spaghetti in a creamy tomato pesto sauce

Beef Macaroni
Sautéed macaroni with cream cheese sauce topping with mozarella cheese & ground
beef

$15.50$15.50

$10.90

$16.00

$12.90

$8.50

$9.50

Bites and
Twist



Braised Sweet Corn Soup
with Crabmeat
A combination of creamy sweetcorn delicate crabmeat and silky egg ribbons

Braised Hot and Sour
Szechuan Soup    
A spicy soup originating from Szechuan Province with the right blend of
sourness and heat  from freshly grounded Szechuan pepper, boasting
bold punchy �avours.

Salted Vegetable with 
Seafood Soup    
Salted mustard green infused in a light seafood broth 

Seafood
Wok Fried Prawn with Honey
Black Pepper Sauce

Wok Fried Prawn with Salted Egg Yolk 

Wok Fried Butter Prawn (Dry or Saucy)

Stir Fried Scallop with Extra 
Ordinary Sauce. 

Deep fried Calamari with Tartare Sauce 

Wok Fried Fish Fillet with Asparagus 

Soup
$12.00 $16.00

$15.00 $20.00

$15.00 $21.00

M L

$30.00 $50.00

$30.00 $50.00

$32.00 $45.00

$30.00 $50.00

$20.00 $25.00

$28.00 $38.00

Moments of
Sharing



Thai Green Curry with Chicken
Roasted Crispy Duck with 
Plum Sauce 
Hong Kong Roasted Chicken with 
Honey Sauce 

Poultry & Duck
$21.00 $31.00

$26.00 $50.00

$16.00 $32.00

M L

Beef & Lamb
Stir Fried Beef with 
Blackpepper Sauce
Stir Fried Beef with Ginger 
and Spring Onion
Stir Fried Sliced Lamb with 
Homemade Bbq Sauce
Braised Lamb Shank with BBQ
Chinese Herb Sauce

$20.00 $28.00

$20.00 $28.00

$35.00 $50.00

$35.00 $50.00

Moments of
Sharing



Vegetables & Beancurd
Stir Fried Broccoli with 
Black Mushroom 
Stir Fried Green Garden 
Vegetables 
Wok Fried Baby Kailan with 
Salted Fish 
Wok Fried Baby Pak Choy with
Minced Garlic 
Stir Fried Hong Kong Kailan 
with Sliced Beef 
Beancurd with Crispy Salted 
Fish and Minced Chicken 
Beancurd with Black Mushroom
and Golden Garlic

$21.00 $26.00

M L

$16.00 $24.00

$16.00 $24.00

$16.00 $24.00

$21.00 $26.00

$18.00 $20.00

$18.00 $20.00

Moments of
Sharing



Infused Crème Brulee 
Ginger infused double boiled custard with sugar crust

Tausar Mille Feuille  
Chinese red bean pancake with ice-cream

Chocolate Tiramisu  
Italian classic dolce in premium chocolate

B&B Pudding   
Traditional bread and butter pudding with banana, raisins and vanilla ice cream

Ruby & Sapphire  
A crunchy & chewy water chestnut in syrup, served together with coconut ice-cream 
and jackfruit 

Khamon "Bua Loy"  
Traditional Thai dessert: tapioca and glutinous ball with sweetened 
coconut milk

Ma-Muang Cheesecake 
A rich creamy of mango cheesecake served with
Mango ice-cream

$7.50

$7.00

$8.00

$7.50

$5.50

$5.50

$7.00

Sweets
Moments



Pick your Seafood
Lobster
Mud Crab
Seabass
Red Snapper
Grouper

Choose your Sauce...

Traditional Style
Steamed soy sauce

Nyonya sauce

Spicy blackbean sauce

Creamy salted 
egg sauce

Chili eggdrop sauce

Black pepper Sauce

Ginger and spring 
onion Sauce

Thai lemongrass sauce

Horizon Style
Chili pad-prik

Mediterranean chermoula

Lemon buerre blanc

Mild curry sauce

Thermidor

‘Potugese’ sambal

Market PriceBased on

Ocean
Harvest


