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ENSALADA Y APERITIVO - Appetizer & Salad 

 

MEXICAN NACHOS 23 
BEEF OR CHICKEN NACHOS 29 
SAUTEED BUTTON MUSHROOM olive oil & garlic 16 
DEEP FRIED BUTTON MUSHROOM with tartar sauce 16 
CLASSIC ONION RINGS with mayo dip 15 
CURRY PUFF-BEEF/LAMB (SET OF 3) 14 
slightly spicy curry puff with Aust beef or  
lamb & potato fillings 
CASA ROSA ENSALADA (SALAD) 19 
with smoked salmon/duck 28 
assorted mixed greens & fresh vegetables served 
with honey mustard dressing 
GRILLED MARINATED BABY OCTOPUS 20 
SMOKED DUCK ROLL with spicy tangerine dip 22 
CROSTINI French bread, mozzarella & pesto 18 
BREADED SQUID RING w/ spicy tomato dip 18 
QUESO CAMEMBERT FRITO w/apple celery salad 22 
QUESO EMMENTHAL FRITO w/cranberry sauce 22 
TRIO LIVER PATE WITH FOIE GRAS 28 
DANCING GARLIC PRAWN w/gremolata & aioli 38 
SMOKED SALMON TARTARE w/capsicum sauce 28 
HALF DOZEN BAKED ESCARGOT 42 
walnut garlic herb butter & mozzarella cheese 
CHEESE PLATTER to share 48 
SAMPLER APERITIVO to share 48 
smoked duck roll, trio liver pate, mushroom & 
spicy crostini 
GRABADO EL FOIE GRAS seared foie gras 73 
PLATO DE CHORIZO to share 58 
assorted gourmet sausage with potato & salad 
GRILLED GIANT SQUID                                   23/100gm 
FRESH OYSTER           market price 
 

LA SOPA — Soup 
 

HOMEMADE VEGETARIAN SOUP 15 
HOMEMADE FRESH BROCOLLI SOUP 17 
HOMEMADE FRESH MUSHROOM SOUP 17 
HUNGARIAN BEEF GOULASH SOUP 20 
delicious beef soup with a rich paprika broth 
LOBSTER BISQUE SOUP 46 
garnished with caviar & bonito flakes 
         

ESTOFADO — Stew 
 

OXTAIL STEW WITH TOAST Regular 39 
(to share)                                               Large 59 
 

 
EL MARISCO—Seafood 

 

GRILLED JUMBO PRAWNS with special herbs   35/100gm 
LOBSTER THERMIDOR                                    40/100gm 
served with garlic bread & garnished with salad 
DOVER SOLE “The Rolls-Royce of Fish”         40/100gm 
served with lemon butter sauce, baked potato & salad 
TRADITIONAL FISH & CHIPS 28 
HOMEMADE VEGETABLE STRUDEL 36 
with pesto cream sauce 
GRILLED FILLET OF FISH- ALMONDINE 36 
topped with tasty almond butter  
BARRAMUNDI 48 
charbroiled w/lemon butter OR fish & chips 
GRILLED SALMON ARRABIATA 57 
with spicy tomato & mozzarella cheese 
BAKED SALMON STRUDEL 57 
wrapped in pastry served with pesto cream sauce 
GRILLED SALMON & SCALLOPS 65 
with orange & lemon thyme sauce 
TUNA STEAK 68 
lightly seared served with parsley potato, salad & wasabi  
RAINBOW TROUT 73 
fresh greens & fries 
GRILLED WHITE COD 158 
fresh veggies, balsamic glaze & parsley potatoes 
 

CARNES Y AVES — Meat & Poultry  
 

TEXAN BEEF BURGER 38 
add meat patty   +18             egg +3            beef bacon +6 
CHARBROILED CHICKEN / FISH BURGER 36 
all burgers served with fries and salad 
GRILLED GOURMET 6 INCH SAUSAGE (2PCS) 29 
served with parsley potato and salad 
CHUNKY MUSHROOM CHICKEN 32 
served with potato and salad 
CHICKEN ALA ROSA tangy tomato capsicum sauce 38 
served with parsley potato and salad 
ALOHA CHICKEN KEBAB 38 
served with baked potato, tortilla chips and hot dip 
WIENER SCHNITZEL       *beef    88            chicken 36  
*Aust premium aged beef striploin 200gm  
breaded pan fried served with potato salad 
KAISER SCHNITZEL          *beef   103           chicken 46 
*Aust premium aged beef striploin 200gm 
stuffed with mozzarella cheese, creamy mushroom sauce 
SMOKED DUCK BREAST with orange glaze 49 
GRILLED AUST LAMB RIBS with herb sauce 108 

 

 

 
ITS GRAZES MANIA-Pasta Mania 

 

LINGUINE       with smoked salmon   37      chicken 29 
tomato & cream 
SPAGHETTI ALA BOLOGNESE 33 
beef in herb sauce 
SPAGHETTI OLIO WITH GRILLED CHICKEN 28 
SPAGHETTI VONGOLE 31 
olive oil, clams, chili flakes & garlic 
SPAGHETTI WITH SMOKED DUCK 39 
 olive oil, garlic & chili flakes 
SPAGHETTI ALA CARBONARA beef or chicken 35 
 seafood w/scallop 56 
SPAGHETTI WITH SCALLOPS 47 
 olive oil, garlic, chili flakes & sundried tomato 
SPAGHETTI ALA SCAMPI 47 
tomato based with mushroom & prawns 
SPAGHETTI SEAFOOD ALA GABRIELLA w/SCALLOP 54 
tossed with garlic, olive oil, chili flakes 
sundried tomato & fresh sage 
 

ORDENES DE LADO—Side Orders 
 

SAUCE – BLACK PEPPER / MUSHROOM                    6 
DAILY BAKED BREAD WITH LIPTAUER                      8 
ADDITIONAL BUTTER (1 SET)                                      2 
GARLIC BREAD                                                              5 
SAUTEED POTATO                                                      10 
FRENCH FRIES                   13 
SWEET POTATO FRIES 15 
COOKED VEGETABLES -BROCCOLI & CARROT 10 
CORN ON THE COB 8.5 
SAUTEED ONIONS 10 
 

PARA QUE’ POSTRE ? – What’s for Dessert? 
 

PETITE LEMON CRÈME BRULEE 10 
VANILLA / CHOCOLATE ice cream with toppings 8 
COUNTRY STYLE HOT APPLE PIE  13 
with vanilla ice cream 
WARM CHOCOLATE FUDGE CAKE  13 
with vanilla ice cream 
MOHR IM HEMD (Black man in a white shirt) 18 
old fashioned Viennese warm chocolate & hazelnut classic, served 
with warm Belgian chocolate sauce & ice-cream 
CAFÉ DE HIELO (AFFOGATO) 16 
espresso, vanilla ice cream & cream 
HAAGEN DAZS MACADEMIA NUTS 23 
HAAGEN DAZS BELGIAN CHOCOLATE 23 
HOME-MADE RUM & RAISINS ICE-CREAM 25 
BUTTER CUP CAKE WITH BUTTER ICING              8 
CASHEW NUT BRITTLE special treat for sweet lovers 17 
LOCAL FRUIT (SEASONAL) 12 
 

 
 

 
COFFEE, TEA & CHOCOLATE 

 

HOT CHOCOLATE         w/milk 14        w/cream     16 
ENGLISH BREAKFAST / DARJEELING / EARL GREY     8 
JASMINE GREEN TEA / CAMOMILE / PEPPERMINT      8 
ESPRESSO               single 10                dbl.   14 
AMERICANO                hot 12                iced   16 
CAPPUCCINO                 hot 14            iced   16 
CAFÉ LATTE               hot 14                 iced       16 
CAFÉ MOCHA   18 
MACCHIATO   12 

 
BEVERAGES 

 

*ORANGE / APPLE / CARROT / LIME / CELERY    14 
WATERMELON 
*NEAT     +3 
COMBINATION OF 2   15 
JUICE OF FRESH IMPORTED MANGO   15 
*freshly squeezed juice no added water & sugar 
FRESHLY BREWED ICED LEMON TEA    10 
ICED HONEY LEMON     12 
CARBONATED DRINKS   8 
coke, coke zero, sprite, 100 plus, soda,  
tonic, ginger ale & ginger beer 
TEH TARIK / NESCAFE TARIK   8 
WATER (HOT/COLD) WITH LEMON   3 
COKE / SPRITE FLOAT   12 
HOT LEMON TEA / HOT HONEY LEMON   8 
 

MINERAL WATER 
 

evian®, Crafted by the French Alps with mountain-made 
minerals, balancing the palate to pair perfectly with food.  

Also available in Sparkling, featuring light and fine 
bubbles 

EVIAN STILL  500ml 12 1.5L 20 
EVIAN SPARKLING    750ml 25 
 
LOCAL 5 
 

MOCKTAILS & MILK SHAKES 
 

VANILLA / CHOCOLATE MILKSHAKE 16 
PINK COSMO 16 
FRUIT PUNCH 18 
SHIRLEY TEMPLE 18 
BLACK CURRANT FRESCA 18 
LEMON LIME FIZZ 18 
GUNNER 18 

All prices in Ringgit Malaysia (RM) 
All items are subject to 10% Service Charge 
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Charbroiled Meat Station 
Please refer to pull out for more information 



All prices in Ringgit Malaysia (RM) 
All items are subject to 10% Service Charge 
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Special Chef Recommendation 
Charbroiled Meat Station 

                                

*AUST. PREMIUM STRIPLOIN   (200gm)     88  

*ANGUS GRASS FED RIBEYE   (230gm)     120 

*AUST. PREMIUM RIBEYE    (230gm)     120 

*AUST GRAIN FED TENDERLOIN  (200gm)     162  
*additional gramme available upon request 
 

JAKE’S ORIGINAL BBQ SPARERIBS       248 
Marinated in Jake’s homemade BBQ sauce charbroiled to Medium Well or Well Done 
 

AUST. BLACK ANGUS STRIPLOIN   (230gm)     120 
AUST. BLACK ANGUS RIB EYE   (230gm)     163 
AUST. BLACK ANGUS TENDERLOIN  (200gm)     206 
 

AUST. WAGYU STRIPLOIN   (230gm)     258 
AUST. WAGYU RIB-EYE    (280gm)     288 
AUST. WAGYU TENDERLOIN   (200gm)     356 
  

AUSTRALIAN ANGUS CAAB T-BONE…………………While stock last!!! 
AUST. ANGUS CAAB T- BONE  (MIN 550 - 590 GMS)   275 
AUST. ANGUS CAAB (K) T- BONE (MIN 600 – 640 GMS)   300  
AUST. ANGUS CAAB (SK) T- BONE  (MIN 650 – 690 GMS)   325  
AUST. ANGUS CAAB (SSK) T-BONE  (MIN 700 – 740 GMS)   350  
 

AUSTRALIAN ANGUS CAAB PORTERHOUSE…………While stock last!!! 
AUST. ANGUS CAAB PORTERHOUSE  (MIN 450 – 490 GMS)  216 
AUST. ANGUS CAAB (K) PORTERHOUSE (MIN 500 - 540 GMS)  240 
AUST. ANGUS CAAB (SK) PORTEHOUSE  (MIN 550  - 590 GMS)  264  
AUST. ANGUS CAAB (SSK) PORTERHOUSE (MIN 600 – 640 GMS)  288 

 

accompaniments- potato, broccoli, carrots & corn on the cob 

ADD FOIE GRAS        73 
ADD GRILLED JUMBO TIGER PRAWNS   35/100 GM 



All prices in Ringgit Malaysia (RM) 
All items are subjected to 10% service charge 
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Chef’s Signature Slow Cooked Selection 
 

This menu features Casa Rosa’s finest slow cooked dishes. Amuse your taste buds  
with wholesome continental flavours and an incredible tenderness that can  

only be achieved with the patience and care 
that our chefs take in preparing these dishes for you 

 
******************************************. 

 

Braised Wagyu Beef Cheek 
Having spent its lifetime working, our slow cooking method turns a  

muscular piece of meat into a delicious, melt in your mouth dish.  
Served with an al dente linguine olio and sautéed spinach topped 

with jicama and tomato salsa for added texture 

86 
 

Hungarian Lamb Shank 
Cooked entirely on the bone, this lamb shank is braised in a hearty mushroom sauce 

for no less than three hours. Expect peppery and a tart flavours 
with a hint of spice to bring it all together.  

This dish is accompanied by red cabbage and as well as a fluffy Hungarian pasta. 

68 
 

Slow Cooked Ox Tongue 
Our ox tongue bathes in a delicious spice broth for four hours giving the 

meat incredible flavour and texture.  
This dish is accompanied with apple cinnamon salad, 

sautéed spinach and the spice broth in which the ox tongue was cooked in. 

62 
  

Russian Beef Stroganoff 
Beef strips simmered in thick sauce of mushroom, onions & paprika  

served with pasta & vegetables. A JAKE’S original chefs signature slow cooked selection 

48 



PIZZA MARGHERITA 29 

classic favorite with our very own basil tomato paste sliced tomato & cheese 
 

PIZZA ARUGULA PEPPERONI 32 

topped with smoked pepperoni & arugula 
 

PIZZA HAWAIIAN 32 

topped with sliced grilled chicken bits & pineapples 
 

Additional topping: 

Pineapple, Arugula OR Cheese +5 Pepperoni OR Chicken +8 
 

All prices in Ringgit Malaysia (RM) 

Subject to 10% Service Charge 



cp2-COURSE SET LUNCH MENU p 

TWO COURSE SET LUNCH MENU 
 RM 28 

AVAILABLE TUESDAY-SATURDAY 12 PM-4 PM 
Choice of Starter :- 

Soup * Salad 
 

Choice of Main Course :- 
Aloha chicken kebab * Pasta olio grilled chicken * Fish & Chips 

 

All items are subject to 10% service charge 



APPETIZERS 
Baked Half Shelled Scallops (2pcs) 
with beef bacon & spinach 20-25 min prep 

35 
 

Seared Scallops Dill Sauce & Caviar 
43 

 
Grilled Pineapple Squid 

18  
 

Deep Fried Crablets 
20 

 
Fresh Oyster Au Naturel 

Market Price 
 

Oyster Mornay 
Market Price 

 
Grilled Giant Squid 

23 /  100gm 
 

soup 
Lobster Bisque Soup 

46  

mains 
Soft Shell Crab served with:- 

Salad 38    Pasta 48    Burger 38 
 

Poached fish with tiger prawn& 
spicy tomato capsicum sauce 

40 
 

Tuna Steak 
lightly seared served  

with parsley potato, salad & wasabi  

68 
 

Dover Sole 
“The Rolls-Royce of Fish”        

40/100gm 
 

Rainbow Trout-served whole fish  
73 

 
Grilled White Cod 

158 
 

Grilled Jumbo Prawns  
35 /  100gm 

 
Lobster Thermidor 

40 / 100 GMS  
 

All prices in Ringgit Malaysia (RM). Subject to 10% Service Charges 
2025 08 09 C17 Seafood Heaven.pub 

Baked Half Shell Scallop 

Oysters Au Naturel 



 

 

 

 

 

 

 

APPETIZER 
MEXICAN NACHOS 23 
SAUTEED BUTTON MUSHROOM olive oil & garlic 16 
DEEP FRIED BUTTON MUSHROOM with tartar sauce 16 
CLASSIC ONION RINGS with mayo dip 15 

CASA ROSA ENSALADA (SALAD) 19 

assorted mixed greens & fresh vegetables served 
with honey mustard dressing 
CRISPY VEGETARIAN ROLL with spicy tangerine dip 18 

CROSTINI French bread with mozzarella & pesto 18 

FRENCH FRIES 13 

SWEET POTATO FRIES 15 

CORN ON THE COB  8.5 
 

SOUP  
HOMEMADE VEGETABLE CONSOMME 15 

HOMEMADE FRESH BROCOLLI SOUP 17 

HOMEMADE FRESH MUSHROOM SOUP 17 
 

PIZZA  
PIZZA MARGHERITA  29 

classic favorite with our very own basil tomato paste sliced tomato & cheese 
 

MAINS 
BAKED VEGETABLE STRUDEL 57 

wrapped in pastry served with pesto cream sauce 
SPAGHETTI OLIO with mushroom & mixed vegetable 32 

SPAGHETTI NEOPOLITAN tomato herb sauce 28 

SPAGHETTI AL OLIO PEPERONCINI olive oil, garlic & chili flakes 28 

CHARBROILED VEGETABLE KEBAB with crispy tortilla chips & potato 38 
  

All prices in Ringgit Malaysia (RM) 
Menu subject to 10% Service Charge & prevailing Govt. Taxes 

2025 09 11 Sept C17 Vegetarian Menu 
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WEEKEND BREAKFAST! 
Hearty Breakfast Set 

RM 28  
6 inch grilled gourmet sausage, sunny side up,  

baked beans, salad, sourdough toast  
with homemade liptauer butter & orange juice 

Available 11 am – 2:30 pm 
 

Upgrade to coffee +5 (black) +7 (white) 
 

Subject to 10% service charge 
All prices in Ringgit Malaysia (RM) 

 



 
 

PARA QUE’ POSTRE? - What’s for Dessert? 
 
PETITE LEMON CRÈME BRULEE       10 
VANILLA / CHOCOLATE ice-cream 8 
with toppings 
COUNTRY STYLE HOT APPLE PIE with vanilla ice cream    13 
CLASSIC PECAN PIE with vanilla ice cream                     18 
WARM CHOCOLATE FUDGE CAKE with vanilla ice cream   13 
HOMEMADE CHEESECAKE       15 
MOHR IM HEMD (Black man in white shirt)              18  
old fashioned Viennese warm chocolate &  
hazelnut classic, served with warm  
Belgian chocolate sauce and Ice-cream 
CAFÉ DE HIELO ( AFFOGATO ) 16 
espresso, vanilla ice-cream & cream 
HAAGEN DAZS MACADEMIA NUTS 23 
HAAGEN DAZS BELGIAN CHOCOLATE 23 
HOME MADE RUM & RAISIN ICE-CREAM 25 
CASHEW NUT BRITTLE  17 
special treat for sweet lovers  
LOCAL FRUITS (SEASONAL) 12 
CURRY PUFF (BEEF / LAMB) (SET OF 3) 14 
slightly spicy curry puff with Aust. beef  
or lamb & potato fillings 
 
 
 
 
 

PARA QUE’ POSTRE? - What’s for Dessert? 
 
SCHOKO NUSS PALATSCHINKEN  
crepes, hazelnut & chocolate sauce 
  
TOPHEN PALATSCHINKEN 27 
thin pancake, cream cheese and raisins 
 

COFFEE, TEA & CHOCOLATE 
 

HOT CHOCOLATE w/milk 14 w/cream 16 
ENGLISH BREAKFAST 8 
EARL GREY                                                                      8 
DARJEELING                                                                   8 
JASMINE GREEN TEA 8 
CAMOMILE 8 
PEPPERMINT 8 
ESPRESSO single 10 dbl. 14 
AMERICANO                                      hot     12 iced 16 
CAPPUCCINO hot 14 iced 16 
CAFÉ LATTE hot 14 iced 16 
CAFÉ MOCHA 18 
MACCHIATO 12 

 
All prices in Ringgit Malaysia (RM) 

All items are subject to 10% Service Charge & prevailing Govt. Taxes 
2025 06 24 June Casa Sevetenn DESSERT MENU 



 
 

 


