
THE STEAK CLUB 
MENU

APPETIZER
House Caesar Salad 23.00
Romaine l Hard Boiled Egg l Croutons l Parmesan 
Beef Bacon Crumbs
Summer Salad (V) 25.00
Mix Salad l Watermelon l Cucumber l Cherry Tomatoes
Feta l Pickled Shallots l Seaweed l  Pomegranate Dressing 
Creamy Mushroom Soup (V)  16.00
Mushroom l Cream l Onions l Parsley l Sourdough

Nacho Chips (V)  18.00
Corn Tortilla l Parmesan l Salsa Roja Dip

Grilled NZ Lamb Loin 75.00
 Mixed Salad l Choice of one sauce

Grilled Chicken Chop 28.00
Cajun Marinade l Fries l Mixed Salad l Choice of one sauce

Soup Of The Day  14.00

PASTAS

Pomodoro Tomato (V)  23.00
Tomato l Basil l Garlic l Onion l Olive Oil l Parmesan

Fish and Chips 33.00

Add on :
Chicken Ham                                         4.00
Beef Bacon                                             6.00                                                    
Prawn 5 pcs                                         18.00

Choice of Sauce (Add on +3)
Chimichurri l Bearnaise l Black Pepper  

 Smoky Barbeque l Garlic Aioli  

Aglio Olio (V)  20.00
Garlic l Parsley l Chili Flakes l Olive Oil I Cherry Tomatoes

Tempura Atlantic Pollock l Mixed Salad l Fries l Tartar Sauce

RM                                       

Open Wednesday to Monday. Closed Tuesday.  Lunch   11.30am -  3.00pm  (Last Call 2:30pm)  |  Dinner   5.30pm - 10.00pm (Last Call 9:00pm) 
All Prices Are Quoted in RM and Subjected to SST 6% and  10% Service Charge

 33.00
Braised Beef l Tomato l Onion l Parsley l Parmesan 
Tomato Beef Ragu 

Prawn Aglio  35.00
Prawns l Garlic l Cherry Tomatoes l Parsley l Chili Flakes l Olive Oil 

Lamb Arrabiata 36.00
Lamb Meatball l Tomato l Parsley l Chili Flakes 

Grilled NZ Lamb Tenderloins 113.00
 Mixed Salad l Choice of one sauce

Baked Camembert (V)  39.00
Sourdough 6pcs l Garlic Confit l Honey l Thyme

Add on :
French Fries                                          3.00
Sweet Potato Fries                               7.00
Pan Seared Foie Gras (30g)               37.00                                        

(Spicy)

Comes with Sourdough

Sourdough (6pcs) 5.00
Olive Oil & Balsamic Vinegar        2.00
Salted Butter  20g                         3.00   
Truffle Butter 20g                          5.00

SIGNATURE MAINS

DRINKS                                       
Americano
Caffe Latte 

Soft Drink 6.00

Cold Pressed Fresh Juice 13.00

12.00
 11.00

Cucumber Mint Cooler 15.00

Tea 8.00

Coke l Coke Zero l Sprite l Root Beer l Ginger Ale

Sparkling Water 7.00

Jasmine | Green Tea l Earl Grey l Chamomile l Peppermint 

Root Beer Float 11.00

Apple l Orange l Watermelon 

Lemon Tea  11.00(Ice + RM1.00)

(Ice + RM1.00)

(Ice + RM1.00)

(Ice + RM1.00)

Blackcurrant Lychee Mint 16.00

Bottled Mineral Water 5.00

Root Beer l Vanilla Ice Cream

 Lemon l Soda

Mint l Lychee Jelly l Lemon l Soda

Grapefruit Yuzu Cooler 17.00
lychee Jelly l Soda l Citrus

Citrus Jasmine Iced Tea
Grapefruit l Citrus Reduction l Lemon

16.00

Valrhona Hot Chocolate 17.00(Ice + RM1.00)

Cleaver Shed Secret Steak (270g) 95.00
Grain Fed Angus Ribeye l Mixed Salad l Choice of one sauce 

MB 4-5 Sanchoku Wagyu (250g) 197.00
Australian Wagyu Striploin Steak l Mixed Salad
Choice of one sauce l Choice of French Fries or Sweet Potato Fries

 69.00
Grain Fed Angus Striploin l Mixed Salad l Choice of one sauce
Argentinian Striploin Steak (220g) 

RM                             

Surf & Turf 83.00
Grain Fed Angus Striploin (220g) l Grilled Sea Prawns (90g)
Mixed Salad l Choice of one sauce 

Angus Tomahawk (1.2-1.6kg) 365/kg
Australian Angus Tomahawk l Mixed Salad l French Fries
Charred Cauliflower l Choice of 3 sauce
Pre-Order 24 hrs in advance*
Please talk to our staff for more information.

Steak & Foie 127.00
Grain Fed Angus Ribeye (270g) l Pan Seared Foie Gras (30g)
Mixed Salad l Choice of one sauce 

MB 8-9 Sanchoku Wagyu  (350g) 320.00
Australian Wagyu Ribeye Steak l Mixed Salad
Choice of one sauce l Choice of French Fries or Sweet Potato Fries

SIDE DISH
French Fries 13.00
Sweet Potato Fries 16.00
Breaded Onion Rings 17.00
Charred Cauliflower 15.00
Mashed Potatoes 16.00
Creamed Spinach 15.00

Espresso 7.00

Joo’s Basque Burnt Cheesecake

Belgian Chocolate Brownie  25.00

 19.00

Vanilla Ice Cream l Chocolate Drizzle 
Caramelized Banana Split  23.00
Ice Cream l Oat Crumble l Cream l Cherry l Chocolate

Cream cheese l Savory Cheese bits

Affogato  15.00
Vanilla Ice cream l Espresso

DESSERTS

Baked Tomato Perch Fillet 47.00
Tomato Baked Perch l Barley Risotto with French Bean 
 Mixed Salad l Chimichurri Sauce  

(400ml)

(500ml)

Crispy Beef Cheese Rolls 27.00
6pcs rolls l Spiced Garlic Mayo 

(20 Mins Cooking time)

( Spaghetti Only )

Mushroom Aglio (V)  32.00
Mushroom l Garlic l Parsley l Olive Oil l Chili Flakes


