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Diabetic : _ 8.00 Teh Tarik 6.50
]C-:‘-‘rfeenl ap,;/e, green pear, pinch of cinnamon 8 OO Local CO ffee 6 5 O

tt t !
Culcuth):er, ng‘;;S ;S)epper, celery stick, Tea 6.50
green applle, tg‘er gourd A Teh Halia 6.50
Tri 8.
cuggtI))er,ece/erry,egerel:tlen apple Lemon Tea 650
Morning Star 8.00 Nescale 6.50
Pineapple, honey MllO 6 50

Inner Drink 8.00

Sweet basil leaf, pineaple juice, honey

Cleansing Juice 8.00 /
Green apple, cucumber, honey dew,
watercress leaf W

M , :
EI%I}'/ISZW var?l/g Ee cream AL LlptOIl Tea 6.50
Virgin Moon 8.00 Earl Grey 6.50
SR Green Tea with Peppermint ~ 6.50

Pucess

Orange 8.50 Q@ﬁ ﬁi‘[dé

DI FASAT NS 7.00

Watermelon 8.50 G 700

Pmeapple 8.50 100 plus 200

Starfruit 8.50 Sarsi 700

Kedondong 8.50 Som R, 2 00

TR e Nl A 0tha) 2.70
Drinking Water 1500ml 3.80

W % AN W Filtered by Drinking Water  0.60

Iced Tea 6.70

Iced Coffee 6.70

Iced Milo 6.70

Iced Nescafe 6.70

Iced Lemon Tea 6.70
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Hppertizer § Galad

A1 Mixed Green Salad 9.00 A4 Chicken Salad 12.00

-.

Refreshing garden green with crispy green Refreshing garden salad served with
and red coral served with thousand island coral lettuce, lollo rossa, tomato, ring onion,
or your desired dressing grill chicken breast with Thousand Island and
topping pamersan cheese
A2 Deep Fried Spring Roll  9.00
Fried vegetable spring roll until golden brown A5 TaUhu Sumb at 6 . OO
Fried beancurd served with beansprout,
. . julliene carrot & cucumber served
A3 Stir Fried Anchovy, 13.00 i TR G

Chicken Sausage
& Peanut a6 Rojak Buah 9.00

Stir fried anchovy, chicken sausage & Mix guava, pineapple, kedondong, cucumber,
peanut with onion and chili sweet turnip, young manggo, young papaya and
homemade sauce and served crush peanut

Chicken Meat Ball

Braised chicken meat ball in a clear
chicken broth with vegetables

Mushroom Soup 9.00

Cream of mushroom soup served
with garlic bread

Oxtail Soup Sup Ekor Lembu 15.00

Braised oxtail with fragrant local herbs and spices

Lobster Meat Ball 9.00

Crab meat ball in clear chicken broth soup with vegetable
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w2

W3

w4

W5

w6

w7

ws

w9

15.00

w13 Tuna Sandwiches

Sliced bread spread with tuna, tomato,
cucumber served with french fries

w14 Meat Loaf & Cheese

Sandwiches

Toasted bread with chicken, meat loaf and
sliced cheddar cheese served with french fries

wis Kings Club Sandwiches 18.00

Toasted bread with chicken hamigrill, chicken breast,
fried egg served with french fries, coleslaw and salad

15.00
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Spaghetti Seafood Aglio Olio

Olive oil garlic, onion, herbs, seafood

Spaghetti Carbonara L4

Butter, chicken meat loaf, red & green capsicum, g
button mushrooms cream and egg
. . ‘_4;_1 :
Spaghetti Bolognaise 19.80
Minced chicken, tomato, onion, garlic and herbs 4?’ ;

Spaghetti Spicy Mushroom 15.00

Olive oil, assorted mushroom, red and 3
green capsicum and bird chili

Chicken Wings

Chicken wings in tangy and spicy hot marinade,
deep fried till crispy served with tapioca chip

A
Clam Shell Spaghetti 19.00 &

LS
Spaghetti cook with fresh clam, broccoli, onion, o
garlic and red chili served with parmesan cheese b’; Vi
LA
Chicken Chop ég! 19.00 W

Boneless chicken leg in our own marinate, grilled
and served with french fries, salad and its own gravy

Fish And Chip

Coated in crispy custard flavored batter served with
fresh salad, crispy fries, lemon wedges and tartar sauce

Mix Seafood Friters

Deep fried prawn, squid, fish coated with lemon,
wedges, broccoli, couliflower, carrot, french bean,

young corn and button mushroom
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19.00

20.00
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L3
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L5

L6

Hokkien Mee

Braised noodle on high heat with fish cake, prawns,
squids in garlic and soya flavored stock with
green leaf, vegetable and sesame oil

Mee Sua Soup

Mee Sua in clear chicken broth, chicken meat ball,
choy sum, black mushroom and egg

Nasi Goreng Cili Padi

Chili fried rice with prawns, chiken meat, egg,
anchovies and kangkong served with chicken wing,
fried egg, acar jelatah and fish cracker

9.50

12.00

12.00

Bee Hoon or Kway Teow
Cantonese Style

Choice Bee Hoon or Kway Teow served with prawns,
chicken meat, fish cake, hong kong sweet fat choy and

thick egg sauce

o ——

i Locals Tows

Singapore Fried Bee Hoon  9.50

Stir Fried bee hoon with prawn, fish cake, egg,
beansprout red and green capsicum

Toasted Bread

Toasted Bread with homemade kaya and butter

Nasi Goreng Kampung @ 9.50

Spicy fried rice with prawns, fish cake, anchovies,
egg and water spinach topped with fried egg and crackers

Mee Mamak 9.50

A POPULAR "MAMAK" cuisine of fried yellow noodle
with prawns, fish cake, egg and vegetable

Penang Char Kway Teow @ 9.50

Wok fried flat noodle with fish cake, prawns,
fresh cockles, taupok, bean sprout, spring onion
and egg in rich oyster flavored sauce

Nyonya Laksa @

Your choice of yellow noodles, flat noodle or/and
vermicelli blanched and served with prawns, fish cake,
fresh cockles, taupok, beanspout, boiled egg and
julienne cucumber in nyonya paste base coconut gravy

6.00

9.50



L11  Ayam Masak Merah 19.00 gfq,

Stir fried chicken with chili and tomato puree g@ﬂ

L12 Sweet & Sour Chicken 20.00 | %

Deep fried chicken topped with sweet and sour sauce &
A
L13  Ikan Asam Pedas 21.00 %
Dory fish with lady finger, brinjal, tomato e ’/f
in spicy tamarind sauce b
p'g’ :
L14  Sweet and Sour Fish 20.00 s
Deep fried dory fish topped with sweet and sour sauce .

L5 lelur Dadar 8.00 >

Fried egg with onion, carrrot and spring onion ‘)l :'
t1ie  Mutton Curry ég! 23.00 g"ff;
Chef secrect resipe mutton curry ‘//

A

L17  Fried Chicken Lemon Sauce  19.00 !ﬁy

Fried D’bone chicken thight with flour served
with salad, french fries and lemon sauce
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L18  Udang Goreng Tepung  20.00

Deep fried prawns coated with butter

L9 Kailan Salted Fish 11.00

Stir fried kailan with salted fish

Lo Mix Vegetables 11.00

Stir fried broccoli, couliflower, carrot
with oyster sauce

21 Oxtail Asam Pedas 25.00

A traditional oxtail beef with lady fingger, brinjal,
tomato in spicy tamarind sauce
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A i e 9.00

A classic favourite duck soup with
salted vegetable

N3 Ayam Pongteh & 19.00

Tender pieces of stewed chicken with
potato and black mushroom
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N4 Ayam Kari Nyonya 19.00

Chicken in rich and thick Nyonya curry recipe

Ns  Ayam Buah Keluak ¢ 26.00

Gerang Asam
Chicken and buah keluak

N6 Ayam Goreng 19.00
Cili Garam

Stir fried chicken with special blended chili,
belacan and lime

N7 lkan Goreng Cili Garam  19.00

Fillet Dorry Fish in special blended chili,
belacan and lime

2 N Ikan Gerang Asam 21.00
O Dory fish with ladies finger, brinjal and
tomato in spicy nyonya tamarind sauce

Ne Udang Asam @ 25.00

Prawns stir fried with tamarind sauce

N1o Udang Lemak Nenas @ 25.00

Prawns with pineapple in rich coconut
spiced Gravy

N1 Sambal Udang Petai 25.00

Prawns with pineapple in rich coconut spiced gravy

N12 Sambal Sotong 18.00

Stir fried squid with sambal

N13  Sotong Goreng Tepung @ 18.00

Deep fried squid coated in crispy
custard flavored batter
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N14 Telor Cincaluk

Fried eggs with cincaluk

N15 Steamed Otak-otak g

Steamed seafood mousse and local spice with egg D

Ni6 Sambal Bendeh @ 10.00

Sliced blanched lady finger with sambal belacan

N17 Taugeh Goreng Ikan Masin 10.00

Stir fried bean sprout with salted fish,
red chili and spring onions

N18 Nyonya Chap Chai 4 10.00

Stir fried mixed vegetables Nyonya style

N19 Kangkong Goreng Cili

Stir fried water spinach with shrimp,
belacan and chili

Hagemaru Set RM 11.00

Nugget & sausage with french fries and vitagen

Geng Bas Sekolah Set RM 11.00

Fried rice with french fries and vitagen

Sin Chan Set RM 14.00

Deep fried boneless chicken served with
french fries and vitagen

Upin & Ipin Set RM 14.00

Breaded chicken drumstick with
french fries and vitagen
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Prior reservation 3 days in advance required.

P1 Ayam Siok (Half no of chicken) 34.90

P2 Deep Fried Whole Seabass
Topped with Chili Garam 58.90

P3  Steamed Whole Seabass 45.00
with Nyonya Sauce

P4 Jumbo Udang Lemak Nenas @pes) 44.90

p5 Rendang Kambing 34.80
pe Kari Kepala Ikan 70.00
p7 Ikan Par1 Kuah Lada 34.80

=
T e

Dollop Ice Cream 4.20

Choice of chocolate, vanilla or strawberry topping

with chocolate sauce 7

Cendol 6.00 ;

Cendol, red bean, palm sugar, coconut milk with shaved ice

Sago Gula Melaka @ 5.50

A local favorite, sago pear! in coconut milk, palm sugar
and vanilla ice cream

Wattle Fantasy

Homemade waffle with ice cream topping with
chocolate & strawberry sauce

Tropical Fresh Fruit Platter on Ice 7.50

Seasonal fresh fruit served on mint crushed ice

Banana Split 9.00

An all time favorite...chocolate,vanilla and strawberry
ice cream sandwiches in banana covered in chocolate sauce
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CHEK KONG SET

5 PERSONS
RM230.00

Sup Pucuk Tauhu
Ayam Tempra

Ikan Gerang Assam
Otak-otak Kukus
Telur Cincaluk
Terung Sambal
Nasi Putih

Cendol

Air Kedondong

MAK CHO
CHO SET

6 PERSONS
RM358.00

Itik Tim

Ayam Buah Keluak
Gerang Assam

Ikan Tempra

Udang Assam

Sambal Sotong Nyonya
Otak-otak kukus

Kari kambing

Telur cincaluk

Sayur Nyonya Chap Chai
Nasi Putih

Cendol

Air Kedondong

KONG KONG SET

6 PERSONS
RM280.00

Sup Tauhu Sayur Asin
Ayam Pongteh

Ikan Kuah Lada
Udang Assam

Telur Cincaluk
Bendeh Sambal

Nasi Putih

Cendol

Air Kedondong

MAH KONG
CHO SET

6 PERSONS
RM290.00

Sup Ayam Ooh
Ayam Pongteh

Ikan Chuan-Chuan
Udang Sambal Petai
Kari Kambing
Otak-Otak Kukus
Sayur Campur

Nasi Putih

Cendol

Air Kedondong

MAK CHO SET

6 PERSONS
RM270.00

Itik Tim

Ayam Inci Kabin

Ikan Cili Garam
Udang Lemak Nenas
Otak-Otak Kukus
Sotong Goreng Tepung
Kari Kambing
Kangkong Belacan
Nasi Putih

Cendol

Air Kedondong
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Come and explore the new Kings Cafe.

Bask in cozy and delightful ambience; allow Kings Café creative Chef
and his team to satisfy your palate with a variety of zesty cuisine that
will leave you craving for more.

Buffet Breakfast Buffet Lunch

Operation Hours: Operation Hours:

7.00 a.m. to 10.00 a.m. daily 12.00 noon to 2.30 p.m. - Monday to Friday

Buffet Dinner Buffet High-tea

Upon group request 12.00 noon to 4.00 p.m. - Sat, Sun and Public Holidays
Operation Hours:

7.00 p.m. to 10.30 p.m. daily
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No. 30, Lebuh Ayer Keroh, 75450 Melaka, Malaysia

T+60 6.2313899 F +60 6. 2313898

www.kingshotel.com.my

Owned by: CYC Hotels Sdn Bhd (673896-H)

06-2313899 ext. 605/ 617
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For reservations and enquires:
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