
 
 

 

OYFR BARBECUE EXPERIENCE  
Bailliage De Perak of the Le Chaine Des Rotisseures 

 

Hoshi Japanese Live Station 
 

Tuna tataki ponzu butter  

Ebi filo, cilantro, tensoy sauce  

 
Ambara Mediterranean           

Live Station 
 

Selection cold mezze, lemon guacamole,  

carrot labneh, spicy red hummus, pita bread  

 

Seafood paella, shrimp, squid, clams, mussels  

 
Ember Beach Club Live 

Station 
 

Beetroot-cured Tasmanian salmon, wasabi cream,  

seafood crackers SH G 

Charred scallops, coconut sambal 

 

 

OFYR BBQ Live Station 

 
CATCH OF THE DAY C 

Green curry, coconut rice, pickle ginger soy, xo butter, 

mango slaw 

 
AMBARA-MARINATED ORGANIC CHICKEN 

Mustard-herb butter, ambara chutney  

 
SEASONAL VEGETABLES 

Baked potatoes, heirloom vegetables, corn on the cob, 

wild mushrooms, burnt tomatoes, herb butter, herb 

oil, sea salt 

 
OYFR FRUITS & DESSERT  

Honey grilled pineapple,  

flambéed crêpes suzette, pancakes with chef’s 

garden spices, ambara chutney  

 

 

 

 

PLEASE HIGHLIGHT ANY SPECIFIC FOOD ALLERGIES OR INTOLERANCES TO OUR COLLEAGUES BEFORE ORDERING. 

(V) VEGETARIAN (D) DAIRY (G) GLUTEN (N) NUTS (SH) SHELLFISH (C) CHILLI (A) ALCOHOL  


