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WELCOME TO
GOLF ARENA

We believe that dining is more than just food.
It's about coming together and connecting
through shared experiences.

Whether you're a seasoned golfer, just learning
the game or simply having a meal, our social
dining atmosphere encourages a sense of
togetherness, bringing people closer through
the game of golf and the sharing of a delicious
meal.

So come on in and let's raise a toast to happiness
and togetherness at Golf Arena.

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. IF YOU HAVE ANY FOOD ALLERGY

OR INTOLERANCE, PLEASE SPEAK TO THE MANAGER IN CHARGE BECAUSE ROUTINE FOOD
PREPARATION TECHNIQUES, SUCH AS COMMON OIL FRYING, MAY ALLOW CONTACT AMONG VARIOUS
FOOD ITEMS, WE CANNOT GUARANTEE ANY FOOD ITEMS TO BE COMPLETELY ALLERGEN-FREE.




MEZZE

spicy chipotle hummus, baby
spinach dip, Turkish eggplant salad,
mini chicken kebabs, lamb Brik
cigars, labneh, & Iragi bread chips




CHICKEN KAARAGE o5

flavours to choose:
Classic, Vadouvan Curry or Tom Yum

THALFRIED CHICKEN LAAB © &7 25

spicy fried chicken thigh in Thai marinade

LOADED DIRTY FRIES

tOlOlomgs to choose:
Jackfruit Chili & v
Queso -8
Berliner Currywurst 20
The Luxe Edition: Truffle Fries & 20

JALAPENO BONB C & N

breaded deep fried jalapeno, cream cheese
and cheddar cheese

TURKISH PIDE 35

flatbread with minced lamb, onion, garlic,
capsicum, tomato sauce, parsley

ARENA FLAT BREADS

Margherita 27 38

buffalo mozzarella, tomato, basil,
tomato sauce

Golferoni 45

chicken pepperoni, mozzarella cheese,
tomato sauce

Go Figs 2 68
Mutiara figs, goat cheese, mascarpone,
ricotta, honey, thyme

"~ TURKISH PIDE

. Chef's recommendation $)Meatless _/7 Spicy

*Prices are in Malaysian Ringgit and subject to 6% SST



CHICKEN SCHNITZEL «

Viennese style breaded fried chicken
breast, parsley potatoes, house made
lingonberry chili sauce



FORREST MUSHROOM 2

strozzapretti pasta sauteed with forrest
mushrooms, baby spinach, cream,
pecorino cheese

LAMB RAGU

pappardelle pasta,
slow cooked lamb ragu,
parmesan cheese

SPICY SEAFOOD AGLIO OLI0 -~

spaghetti tossed with prawns, crab meat,
black mussels, garlic, chili, parsley, spinach,
parmesan cheese

TOM YUM RISOTTO .~

tiger prawns, tom yum broth,
oyster mushroom, king mushroom,
parmesan cheese, coconut milk

OXTAIL ASAM PEDAS -~

oxtail stew, white rice, keropok,
pickled cucumber

RED DUCK CURRY WITH LYCHEE .~

Thai red curry paste, roasted duck, lychee,
Thai basil, white rice

TON YUM RISOTT08



FISHERMAN'S CATCH <

Crispy battered Atlantic cod, soft
shell crab, prawns, french fries,
classic tartar sauce



BIBIMBAP BOWL

Korean mixed rice bowl, fried chicken,
seasonal vegetables, fried egg, kimchi,
roasted sesame, gochujang

SALMON TROUT

pan-fried salmon trout,
wasabi cucumber & fennel salad,
sour creme

ORANGE-SAGE ROASTED CHICKEN

24 hours brined half roasted chicken,
giblet gravy

TACO AL PASTOR <.~

thinly sliced marinated chicken,

flour tortilla, onion, pico de Gallo,
coriander, lime, pineapple, guacamole,
sour cream, hot sauce

QUESABIRRIA ¢~

slow cooked, shredded spicy chicken,
tortilla, chili oil, pico de Gallo,
sour cream, guacamole, lime

PLANT BASED SHEPARD'S PIE &

plant-based protein, cheesy mashed
potato, vegetables, rich gravy

32

50

38

30

45

} & atinei 3
& ;

BIBIMBAP BOWL



RIBEYE STEAK ¢ (serves2-3)

500g Australian black angus ribeye steak,
roasted garlic, three peppercorn sauce,
fries & house salad




ARENA BURGER

200g Black Angus, brioche bun,
beef bacon, Charleston chili,
cream cheese, lettuce, tomato,
pickles, homemade fry sauce

LAMB LOLLIPOPS ©

3 pcs grilled lamb chops,
homemade apple & mint sauce

SAUSAGE REUNION (serves2-3)

beef, chicken & lamb sausages,
pickle, mustard, hot sauce

CHICKEN SKEWERS C (serves 2-3)

4 Balinese flovoured chicken
& veggie skewers, peanut sauce,
sambal, kicap manis

*Qur grilled items are portioned to be shared.




REUBEN

housemade corned beef,
sourdough, sauerkraut,
swiss cheese, russian sauce

BIRRIA CHICKEN SANDWICH .~

spicy braised chicken, baguette,
pico de gallo, cheddar cheese,
sour cream, coriander

FISH KATSU SANDWICH

fish katsu, brioche, asian slaw,
tartar sauce

35

28

35

VEGGIE BLT 25

omni meat, sourdough,
lettuce, tomato, vegan mayo

SOUP OF THE DAY

28

23



GREENS

CAESAR SALAD

romain lettuce, cherry tomatoes,
croutons, hard boiled egg,
chicken bacon chips,

classic caesar dressing

ARENA SALAD 25

butterhead lettuce, fennel,
watermelon, feta cheese,
lemon vinaigrette

GREEN MANGO SALAD .~

shredded green mango, prawns,
dried cuttlefish, cherry tomatoes,
green chilli, peanuts, thai dressing

ON THE SIDE

Iragi Bread Chips

French Fries

100g Grilled Chicken Breast
100g Grilled Salmon Trout

3 pcs Mini Chicken Skewers

SWEET SPOT

LET'S GO BANANAS

Vanilla gelato, caramelized bananas,
dried bananas, banana curd,
chocolate mousse, salted caramel,
cashew nuts, cocoa crumbles,
strawberry sauce

WHAT A MESS

Chef Jeff's very own mess!
meringue, mixed berries,
mascarpone, whipped cream,
cream cheese

TROPICANA

coconut yoghurt mousse,
pineapple compote,
passion fruit

25

25

28
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LET’S GO BANANAS




BEVERAGES

COFFEE

Espresso

Macchiato

Americano

Flat White

Café Latte

Chai Latte

Matcha Latte

*Decaffeinated option is available

SMOOTHIE

10
12
12
12
12
12

18

Avocado
avocado, lime, milk

Berrylicious
strawberry, blueberry, yoghurt, milk

Spicy Orange

orange, carrot, ginger, yoghurt
Choco Banana

banana, chocolate syrup,
yoghurt, cinnamon

FRAPPE

15

Mocha
Caramel Latte
White Vanilla

Cookie & Cream

Cappucino 12
Café Mocha 12
Hot Chocolate 15

Milk options
Fresh milk
Oat milk
Soy milk
Almond milk



CARBONATED

Coca-cola 8
Diet Coke 8
Sprite 8
Ginger Ale 8
Tonic 8
Soda 8
Redbull 10
Fever Tree Indian Tonic 18
FRESH JUICES

Orange 15
Watermelon 15
Carrot 15
Red Apple 15
Green Apple 15
3 Fruits Mix 17
Green Goddess 17
green apple, red apple,

Japanese cucumber, kale

Morning Caddy 17
orange, pineapple, honey

Peary Tales 17

pear, green apple, mint leaves

TEA 15

QR

HARNEY & SONS

MASTER TEA BLENDERS

Organic Assam
Organic Indian black tea

Earl Grey Supreme
Blended supreme black teas,
Ceylon vintage silver tips, bergamot

Organic English Breakfast
Keemun organic black tea

Darjeeling
The “Queen of Teas,” Blend of First Flush

Paris
Fruity black tea, vanilla, caramel,
lemony bergamot

Organic Green with Peppermint
Gunpowder green tea, peppermint

Dragon Pearl Jasmine
Hand rolled green tea pearls,
infused jasmine floral essence

Rooibos Chai
South African caffeine-free red tea,
clove, cardamom and cinnamon

Yellow & Blue
Herbal tea, chamomile, lavender
and cornflowers

WATER  (osL) 18

Acqua Panna Still Water
San Pellegrino Sparkling Water

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. IF YOU HAVE ANY FOOD ALLERGY

OR INTOLERANCE, PLEASE SPEAK TO THE MANAGER IN CHARGE BECAUSE ROUTINE FOOD

PREPARATION TECHNIQUES, SUCH AS COMMON OIL FRYING, MAY ALLOW CONTACT AMONG VARIOUS
FOOD ITEMS, WE CANNOT GUARANTEE ANY FOOD ITEMS TO BE COMPLETELY ALLERGEN-FREE.







