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Tasting Room

65-1 (above Wine Cellar)
Jalan Bangkung, Bukit Bandaraya
59100 Kuala Lumpur

TEL
(03) 2092 4404

WERBSITE
www.tastingroom.com.my

OPENING HOURS

Tue - Fri (11.30am till late)
Sat, Sun and public holidays
(5pm till late)

CREDIT CARDS
Visa and MasterCard

Pork-free

ABOUT THE FRUGAL GOURMET
This column gims to help you enjoy a
fine-dining meal without blowing your
budget. The reviewer is given a budget of
RM120 for a three-course, fine-dining
dinner for two; special set meals are not

permitted.
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A tasty affair

Tasting Room serves up some delicious winners

fter a long debate on our

dining options, we decided to

go to Bangsar’s Tasting Room
for some European cuisine. Nestled on
a quiet road just a stone’s throw away
from the hustle and bustle of Jalan
Telawi, this unassuming wine bistro is
located above boutique wine company,
Wine Cellar,

We stepped into the dim and
relaxed interior, which was divided
into three sections; bar, lounge (there
were three sets of sofas), and dining.
Giving the al-fresco area a miss, we
asked the friendly manager and waiter
for a table with better lighting and they
complied, seating us in the brightest
corner of the restaurant. We liked the
relaxed atmosphere — the smooth
jazz numbers combined well with the
earthy decor, where beige-coloured
cushioned seats were juxtaposed
against wooden parquet floors. The
walls were decorated with different
types of wine- and food-related art
from its partner vineyard, Jacques &
Francois Lurton.

Food

While we scrutinised the menu for
the right dishes that would keep us
within our budget, we were given
complimentary crispy tortilla bread
slices served with a dip of homemade
mushroom and garlic butter. Although
the slices were a little oily, they were
light and crisp and the combination of
garlic and butter was just right, After
much deliberation, we settled on the
sautéed mushroom medley (RMS),
which was fried with herbs and garlic
butter and served on fresh baguette.

The relaxed bistro atmosphere heralds
a good night’s dining experience

The button mushrooms were aromatic;
the thin slices did not rob us of their
fresh taste. We also tried the chicken
consommé (RM14.50), which was
essentially clear, savoury soup with
a few pieces of scallops and diced
celery and carrots. The soup was tasty
and fragrant but it tasted like one of
those Chinese-style soups boiled with
chicken stock, As the wine selection
wasn't within our budget, we had to
settle for cranberry juice (RM6.50) and
plain water (free).

For mains, we tried the pan-fried
cod (RM39.90) on the recommendation
of the waiter and the chef’s speciality,
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