
Mala Mia
Tropical Bar & Grill

Prices are subject to 10% service charge.Recommended

Churros I 西班牙油條
Coux pastry piped into hot oil and coated in cinnamon sugar.

Desserts

8-Course Tasting Menu
A  T R O P I C A L  J O U R N E Y

2 

Ahi Tuna I 芝麻脆⽪吞拿⿂
Pan-seared ahi tuna crusted with sesame seeds, served with pineapple

salsa.

Spicy Tuna On Crispy Rice I 香脆米糕配辣吞拿魚
Fiery spicy tuna atop crispy rice, finished with a bold kick.

Crab Rangoon I 酥炸芝士蟹⻆
Golden wontons filled with crab and cream cheese, served with apricot

dipping sauce.

Croquettes I 忌廉菠菜薯餅
Creamy croquettes filled with smooth potato and spinach.

Pork Wontons I 秘製豬肉雲吞
Classic pork wontons served with black vinegar and chilli flakes.

Small Plates
( Choose 1  I  5 選 1 )

Garlic Beef Skewers I 蒜香炙燒牛肉串 
Succulent, tender beef cubes grilled to perfection and topped with crispy

garlic chips.

Eggplant Skewers I 風味烤茄⼦串
Smoky grilled eggplant tossed in a fragrant five-spice seasoning rub.

Charcoal-Grilled Skewers
( Choose 1  I  2 選 1 )

Grilled Pineapple & Mango Salad I 炙燒菠蘿芒果沙律
Charred pineapple, fresh mango, bell pepper, and lettuce with pineapple

vinaigrette.

Watermelon Salad I 西瓜配⻘⽠沙律
Watermelon, cucumber, house pickles, and fresh mint with a chili-coriander

vinaigrette.

Salads
( Choose 1  I  2 選 1 )

Garden Pot Pie I 田園蔬菜忌廉派
Seasonal vegetables and creamy black truffle paste, topped with golden puff

pastry.

Pork Ragu Wonton Nachos I 肉醬雲吞⽚
Crispy wonton chips with melted cheese, avocado, jalapeños, and fresh

tomato salsa.

Sharing Plates
( Choose 1  I  2 選 1 )

Garden Pizza I 田園素菜薄餅
A vibrant, colorful medley of roasted seasonal vegetables.

Margherita Pizza I 意大利瑪格麗特薄餅
Enjoy the simplicity of the finest Italian mozzarella, and rich tomato sauce.

Pizza
( Choose 1  I  2 選 1 )

House Wine I 精選店酒
Red, White, Sparkling

Draught Beer I 啤酒
Stella Artois, Hoegaarden

Soft Drink I 汽水
Coke, Coke Zero, Sprite

Beverages

Tropical Iced Tea I 熱帶冰茶
A house blend of our tropical fruit tea.

( Choose 2  I  4 選 2 )

Crispy Fried Okra I 酥炸秋葵
Golden, crunchy fried okra bites seasoned with sea salt.

Corn Ribs I 香料烤粟⽶條
Succulent corn ribs tossed in a fragrant blend of house spices.

Sides
( Choose 1  I  2 選 1 )

788 for

Slow-Cooked Short Ribs I 慢煮牛仔⻣
Slow-cooked ribs topped with a refreshing green onion, leek, and jalapeño

salad.
Please allow 15 minutes for preparation.

Grilled Barramundi I 香煎盲鰽
Grilled whole barramundi stuffed with fresh aromatic herbs and zesty citrus.

Caribbean Jerk Chicken I 加勒比⾵味烤辣雞
Fiery caribbean-spiced grilled chicken, served with house-made pickles.

Mains
( Choose 1  I  4 選 1 )

+$100

Spiced Cauliflower Steak I 香料烤椰菜花扒
Paprika-spiced grilled cauliflower steak served on a bed of creamy, smooth

hummus.

Vegetarian
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