A taste for variety

Tasting Room proves the effechveness ofsatisfying even
»choice on cx&o’re

DUKKHA COD
Get exotic with a taste
of nuttiness

|
I Serves 1

INGREDIENTS

160gms cod

10gms Egyptian duldcah spice
2gms rum

Sgms frumpet mushrooms
3gms porcini mushrooms
2mis truffle oil

Hollandaise sauce

1 handful mixed salad greens

ak mushrooms in water until soft,
1 with rum, truff
Cover the cod

cod on both
the oven at 1
minutes,

9

I ;md i'ii'!ﬂ.'!lld;-t se sauce on the other half




Serves 1

INGREDIENTS

100gms squid ink angel hair pasta
100gms green tea scba

2mis extra virgin olive oil

90gms scallops

S5gms garlic

3gms chilli

3Igms basil

3gms chives

Steak seasoning

LAMB FLIGHT

Serves 2

Marinate the scallops with steak seasoning. After
cooking pasta al dente for five 1o seven minutes,
drain immediately.

In a heated pan with the olive oil, garlic,
chilli;, basil and chives, sear the scallops on
each side quickly. Transfer cooked pasta to
pan. Mix well until the aromas of spices are
prominent.

Transfer onto a serving plate immediately.
Garnish with a sprig of parsley.

Have your lamb cooked in three ways

INGREDIENTS

LAMB WITH WHITE WINE
DRESSING

140gms lamb tenderloin
20gms shimiji mushroom
Igm rosemary

2mls red wine

10gms mesclun salad
7-10 asparagus spears, cooked
3mls white wine dressing
2mis truffle oil

LAMB RACK WITH RUM AND
HOLLANDAISE

300gm lamb rack

2gms rum

Sgms trumpet mushrooms
3gms porcini mushroom
8gms hollandaise sauce

2 egg yolks

Flour

Breadcrumbs

LAMB WITH GARLIC AND
RED WINE SAUCE
300gms lamb rack
Sgms garlic

2mis Merlot wine

To make the lamb with white wine,
marinate lamb with white wine
dressing, truffle oil and rosemary
for at least three hours. Sear lamb in
a pan with olive oil and spices until

Juices are sealed. Remove from pan

and set aside.

To miake the lamb rack with rum
and hollandaise sauce, coat lamb
with egg yolks and dust with flour
and breadcrumbs. Fill a pot with oil
and heat until oil is hot. Deep-fry
the famb in oil at 200°C until slightly
brown. Cook the lamb rack in oven
for another 20 minutes or until
golden brown.

To make lamb with garlic and red
wine, marinate lamb with the garlic
and red wine for at least three hours,
Heat a pan to high temperature and
pan fry lamb until all sides are sealed.
Cook the lamb in oven for another 20
minutes and untl the sance reduces
shightly.

On a plate, place mesclun salad in
the middle and the asparagus spears
next to it, Arrange the different cuts of
lamb at separate corners of the plate.,

Get a taste of this
The setting is cosy and unin um1danng. th
inviting and casual. Tasting Room is mak
on the little row of shops along Jalan B
Bangsar, Kuala Lumpur as the place to indulge
good pairing of food and wine.

Specmtmmg m ccmtemparary Enrepeun cuisi

of e}q:enence in Lhe mch:st.ry. Tmﬁug Room be' :
that food and drink are gastronomic pleamm' :
samurcd appremmd :md uf. COUTsE, expe

mffees ll'-t.it come in sample size 9(}rt:cms o{‘
varieties. The food and wine bisiro also boasts over:
wines by glass, over 300 by bottle am-l ove
malt wh:slm:s by glass.

Tasting Room, 65-1 (above W’m"

Banghung, Bukit Bandaraya, KmhLumgi _ .
+603-2092 4404




