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«seeeees Vegetarian option available upon request. Special request may be chargeable. Please check with your server. All prices are in RM and subject to 10% service charge and 6% GST.

TOMYAM SOFT SHELL CRAB 28

tomyam battered & fried till golden brown,
served with thai green mango salad

CALAMARI RINGS

served with homemade thai chilli sauce
& garlic mayo

IKAN BILIS & SAUSAGE

wokked with onions, sambal fopped with
roasted crushed peanuts & served with
fish crackers

HUBBA CHICKEN WINGS

deep fried & tossed with curry leaves,
chilli padi & onions, sprinkled with roasted
crushed peanuts

28

18

18

CHICKEN

japanese style boneless fried chicken
with special popcorn sauce

18

FRIED CHICKEN SKIN 12
deep fried twice till golden & crispy - sinful!
CHICKEN QUESADILLAS 20

flour tortilla wrapped with guacamole, cheese,
pomodoro sauce, roasted capsicum, red onions,
jalapeno, sour cream, cajun chicken breast &
nacho chips

SATAY

(choice of chicken [/ beef /| mixed)
8 sticks served with ketupat, cucumber,
onion & peanut gravy

NACHOS v

sour cream, guacamole & pico de gallo,
jalapeno & heaps of cheese

MONKEY PLATTER

chicken lobak, fried wantan, crab claw,
mini pandan chicken & fried seafood tofu

DEEP FRIED OYSTER
MUSHROOMS v

served with truffle mayonnaise

SWEET POTATO FRIES

healthier but equally delicious!

FRENCH FRIES ¥

golden fries sprinkled with chopped parsley

18

26

24

12

12

12

HUBBA Hooked on ite
HUB

CEYLON

LIGHT & REFRESHING

F100

F101

F110

F111

F112

HOME MADE

MUSHROOM SOUP v 18
made with 4 types of mushrooms,

served with garlic bread

SOUP EKOR 22
hearty malaysian “mamak” style oxtail soup

with potato, carrot & chilli padi

NICOISE SALAD 24

seared tuna, egg, french beans, cherry tomatoes,
chat potato, romaine lettuce, abura dressing

CLASSIC CAESAR SALAD

Plain v 18
Cajun Chicken 24
SMOKED DUCK SALAD 24

smoked duck breast, mixed leaves,
orange segments, almond flakes, papadum,
tangy thai vinaigrette

MAIN COURSE

F300

F301

F320

F321

F322

F324

F340

F341

POMMERY SALMON

seared salmon with honey mustard glaze,
mashed potato, snow peas, fried oyster mushroom
& homemade creamy pommery squce

FISH & CHIPS 30

tempura battered fish fillet, served with green
peas, fries & tartar sauce

35

CHICKEN & SPINACH PIE 26
(20 mins wait time)

in a creamy sauce with carrots & spinach
CHICKEN HITAM MANIS 28

chargrilled spicy soy & herb marinated chicken
with mashed potato, snow peas, grilled
pineapple & lime

HAINANESE CHICKEN CHOP 28

served with hainanese sweet & sour sauce,
sweet potato fries, petite salad & green peas

CHICKEN WALA WALA 28

boneless chicken stewed in indian makhani gravy,
served with pulao rice, raita & papadum

LAMB RACK 56

grilled to perfection, served with mint yoghurt,
potato leek sauerkraut & sautéed mushrooms

LAMB SHANK PIE 32
(20 mins wait time)

gently braised with rosemary, carrofs, celery

& red wine

rast ANGUS
STRIPLOIN STEAK

(doneness : medium [/ medium well / well done)
200gm angus grain fed striploin steak,
served with black pepper sauce, mushroom,
snow peas & mashed potato

60

Pictures are for illustration purposes only.

F342

F360

F362

F323

Z10]0]

F401

F402

F420

F421

F422

F423

F424

Reservations : +603 2022 2923 / +6017 786 7611
Functions & Catering : +6012 939 0811

MUTTON VARUVAL

indian style dry lamb curry with lady'’s fingers,
served with pizza bread

HUBBA BURGER

(doneness : medium well [ well done)
beef patty, cheese, beef bacon,
sautéed mushrooms, mesclun with fries

THE CLUB

wholemeal rye bread, chicken, streaky beef,
cheese, egg, mixed greens & sweet potato fries

28

28

23

CRISPY CHICKEN BURGER 23
crispy chicken, caramelised onions,

pickled purple cabbage, tonkatsu sauce

& sweet potato fries

TOMYAM NOODLES 22

with jumbo fresh water prawn, chicken, squid,
vegetables & evaporated milk

NYONYA CURRY LAKSA

(choice of meehoon / spaghetti)

jumbo fresh water prawn, shredded chicken,
fish cake, beansprouts, egg, eggplant & long
bean in nyonya curry gravy served with sambal

BEEF “HOR FUN" 23

flat rice noodles with beef tenderloin, ginger
& spring onions in eggy gravy

20

r03s SEAFOOD CHAR
KWAY TEOW

flat rice noodles wokked with
a jumbo fresh water prawn, tiger prawns, fried squid,
fish cake, beansprouts & local chives

26

PORTUGUESE SEAFOOD RICE

tomafto, black olive, white wine braised
fragrant rice with scallop, mussels & prawn

SPICY KAMPUNG FRIED RICE

wokked with diced chicken, ikan bilis,
kangkung, long bean, sambal belacan,
accompanied by fried egg. keropok

& chicken satay

CANTONESE FRIED RICE

wokked with diced chicken, carrofs,
green peas & corn, served alongside
prawn crackers, julienned egg

& sambal belacan

CHICKEN RICE 20

aromatic rice served with roast chicken & soup

NASI LEMAK 20

coconut & pandan flavoured rice, served with
peanuts, anchovies, cucumber, boiled egg,
fish crackers & chicken rendang

38

20

20

YZ - Vegetarian




PIZZAS

F500

All pizzas come with our homemade
pomodoro sauce

SEAFOOD 36

salmon, prawn, crabstick, mussel,
cheddar, mozzarella, oregano

F521

F560

F563

F580

F581

rs20 POLLO E FUNGHI

shredded chicken, mushroom &
garlic with basil sauce

30

HAWAIIAN 30

turkey ham, pineapple, black olives, cheddar,
mozzarella & chopped onions

PEPPERONI 32

pepperoni, basil, cheddar, mozzarella

HOT STUFF 26

pepperoni, capsicum, chilli padi,
jalapeno, mozzarella, cheddar

FOUR CHEESE v 36

brie, feta, cheddar, mozzarella

OH MY VEGGIES v 26

roasted peppers, black olives, broccoli,
mozzarella

«seeeees Vegetarian option available upon request. Special request may be chargeable. Please check with your server. All prices are in RM and subject to 10% service charge and 6% GST.

rsss MARGHERITA ¥

baisil, arugula, cheddar, mozzarella, tomato

24

F660

F661

F662

Fé680

HUBBA Hooked on ite

Reservations : +603 2022 2923 / +6017 786 7611
Functions & Catering : +6012 939 0811

DESSERT

HUB

CEYLON

PASTAS

F600 SEAFOOD
AGLIO OLIO

spaghetti with squid, prawn, white clams, mussels,
garlic, anchovy paste, olive oil & white wine

38

re0 SOFT SHELL CRAB
SPAGHETTI

spaghetti with lemongrass, garlic, chilli padi,
kaffir lime leaf with soft shell crab

36

with beef bacon & minced beef

layers of pasta, beef bolognaise sauce
& cheese served with arugula

slow braised beef in pomodoro sauce

MUSHROOM & SPINACH

FETTUCINE v 28

mushrooms, spinach in a light cream sauce,
topped with roasted almond flakes

Pictures are for illustration purposes only.

NAPOLICIOUS 28

fettucine with creamy & spicy pomodoro sauce

CLASSIC BEEF LASAGNA 25

SPAGHETTI BOLOGNAISE 28

F801

F802

F803

rso0 HOME MADE
BROWNIE

warm vanilla, rice crispies, nuts, cocoa &
hdagen-dazs ice cream

17

TROPICAL PAVLOVA 13

crispy chewy meringue, whipped cream filling,
topped with tropical fruit

TIRAMISU 16

mille-feuille of coffee crepes & coffee liqueur
infused mascarpone cheese

HAAGEN-DAZS
ICE CREAM

vanilla / chocolate / strawberry

perscoop 13
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