
Appetisers
Chef Wan’s Cucur Udang
Golden prawn fritters, crispy on the outside and served with our 
house dipping sauce.

RM19

Pasembur Chef Wan
A mix of fresh vegetables, fried tofu, and assorted fritters smothered 
in a rich, savory and nutty sweet potato gravy.
Add Sambal Sotong: + RM5

RM18

Rojak Buah Kampung
A refreshing mix of fruits and crunchy bites tossed in a bold sweet 
and spicy rojak sauce.

RM18

Marmite Chicken Wings RM25

Truffle Fries RM16

Classic Fries RM10

RM24
Chicken

RM26
Beef

RM28
Mixed

Aneka Satay
Traditional Malaysian skewers infused with aromatic spices and 
chargrilled to smoky perfection. Served with cucumber, onion, nasi 
impit (rice cubes) and peanut sauce.

RM15
Cucur Sayur (Vegetarion Option)

All Day Heritage

Curry Chicken with Roti Bakar RM14

Half Boiled Organic Eggs RM6

Polo Butter Bun Susu RM9

Roti Jala with Chicken Curry RM14

Roti Jala with Kaya RM9

Bihun Siam RM14

Ketupat Nasi Serunding Ikan RM10

Peanut Butter Roti Bakar RM8 RM15
Single Double

Butter Kaya Roti Bakar RM7 RM13
Single Double

Soups
Sup Kambing Berempah
Slow-cooked lamb in a rich spiced broth, full of warmth and flavour.

RM18

Truffle Mushroom Soup
Creamy mushroom soup made with three types of mushrooms and 
finished with truffle aroma.

RM18

Chef Wan’s Favourites
Chef Wan’s Nasi Ulam Ayam Percik
Our signature herb rice served with fresh ulam and smoky, tender 
ayam percik.

RM27

Signature Nasi Lemak
with Ayam Gepuk
Fragrant coconut rice served with crispy ayam gepuk, sambal and all 
the classic sides.

RM27

Chef Wan’s Soto Ayam
Comforting spiced chicken broth served with nasi impit, begedil and 
fresh herbs.

RM23

Lamb Shank Kerutup
Fork-tender lamb shank, slow-simmered for over 3 hours in a thick, 
velvety coconut gravy.

RM89

Tok Wan’s Mee Goreng
Wok-fried noodles with prawns, tofu and vegetables in a rich, 
savoury sauce.

RM28

Che Ani’s Mee Rebus
Yellow noodles in a thick, flavourful beef gravy topped with egg, tofu 
and fresh garnishes.

RM26

Laksa Johor
A Johor classic with spaghetti in rich fish gravy, finished with fresh 
herbs and sambal.

RM29

Lontong Chef Wan
Nasi Impit (rice cubes) served in creamy vegetable coconut gravy 
with tofu, tempeh and egg.

RM27

RM25
with Curry Chicken

RM25
with Sambal Sotong

RM28
with Beef Rendang

Nasi Lemak Klasik
Fragrant coconut rice served with sambal, egg, peanuts and crispy 
anchovies.

RM14

Chef Wan’s Malaysia
Nasi Goreng Petai & Prawns
Wok-fried rice with juicy prawns, petai and bold local flavours.

RM29

Chef Wan’s Mee Udang
A beloved Penang classic, featuring noodles in a rich, aromatic 
prawn broth bursting with flavors

RM26

Nyonya Curry Laksa
Rice noodles in a creamy, spicy coconut curry broth with classic 
toppings.

RM26

Wok Fried Seafood Hokkien Mee
Thick noodles wok-fried with prawns, mussels & chicken in a rich, 
savoury sauce.

RM34

Hainanese Chicken Rice
Tender chicken served with fragrant rice, soup and our signature 
sauces.

RM26

Hainanese Fried Chicken Chop
Crispy chicken chop topped with savoury Hainanese-style sauce and 
served with fries.

RM28

Chef Wan’s Special Fried Rice
Wok-fried rice packed with flavour and finished with Chef Wan's 
special touch.

RM27

CCW Fish & Chips
Golden crispy fish fillet served with fries and tartar sauce.

RM32

Kids’ Corner

Mac & Cheese RM18

Little Fisherman’s Bites RM22

Fried Rice RM12

Chicken Popcorn RM16

Telur Goyang on Toast RM11

Á La Carte

Prices are subject to 10% service charge & 6% SST. Chef Wan’s recommendation Vegetarian
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City Mall



Desserts
Cendol CCW
A refreshing local favourite with shaved ice, gula Melaka, coconut 
milk and cendol.

RM10

Sago Gula Melaka
Chilled sago pearls served with rich coconut milk and palm 
sugar.

RM8

CCW Caramel Pudding
Smooth caramel pudding with a rich, silky finish.

RM11

Something Classic
Teh Tarik RM8 RM10

CCW Kopi Kampung RM8 RM10

Kopi Kampung C RM8 RM10

Kopi O Kosong RM8 RM10

Kopi Cham RM8 RM10

Teh Cincau RM8 RM10

Kopi Kampung Gula Melaka RM9 RM12

Kopi Kampung Coconut RM9 RM12

CCW Milo Dinosaur RM10 RM12

CCW Signature Milo RM10 RM12

Chocolate RM13 RM15

Lemon Tea RM8 RM10

Honey Lemon RM8 RM10

Honey Lemongrass RM8 RM10

Pandan Lemongrass RM8 RM10

Hot Iced

Coke RM8

Coke Zero RM8

CCW Mineral Water (500ml) RM5

Sprite RM8

Something Fizzy
& Bottled Water

Chilled Mango Juice RM12

Fresh Coconut RM15

Chilled Lime Juice RM12

Chilled Orange Juice RM12

Something Honest

Something Brewed
Long Black RM10 RM12

Latte RM13 RM15

Cappuccino RM13 RM15

Hot Iced

Something Bubbly
Rosey Bandung
Rose syrup in fresh milk.

RM14 RM26

Lychee Glow Fizz
Lychee, mint, lime & watermelon with soda water.

RM14 RM26

Asam Boi Pineapple
Pineapple, mint & lemon asam boi with soda water.

RM14 RM26

Blue Lychee Dream
Blue lagoon, lychee, lime & mint with coconut water.

RM14 RM26

Glass Jug

Lychee Rose Bandung
Fresh Lychee with rose syrup.

RM15

Mango Passion Splash
Mango, passionfruit, orange & apple.

RM19

Asam Boi Bliss
Green apple, guava, pineapple, lime & asam boi.

RM19

Blush Dragon Delight
Dragonfruit, red apple & mango.

RM19

Smoothies

Blooming Flower Tea
A beautiful tea that blooms right in your cup, with light, floral 
flavours and a soothing aroma.

RM12

Butterfly Pea Tea
A smooth, earthy tea with a natural blue colour and a gentle floral 
taste.

RM12

Lemongrass Ginger Tea
A refreshing lemongrass tea with a light citrus taste and a hint of 
ginger warmth.

RM12

Harney & Sons Artisan Tea
Chamomile / Dragon Pearl Jasmine / Green Tea Mint /
Earl Grey Supreme / English Breakfast

RM16

Something Floral

Desserts & Beverages

Prices are subject to 10% service charge & 6% SST. Chef Wan’s recommendation Vegetarian
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Kari Kapitan Ayam  |  RM26
Chicken and potatoes cooked in a rich Peranakan-style curry.

Ayam Masak Merah  |  RM26
Chicken and potatoes in a sweet and mildly spicy tomato-based sauce.

Daging Asam Pedas  |  RM36
Beef cooked in a spicy and tangy tamarind gravy with vegetables.

Daging Salai Masak Lemak  |  RM38
Smoked beef simmered in a creamy coconut and turmeric gravy.

Kambing Kuzi Chef Wan  |  RM38
Tender lamb cooked in a rich spiced gravy with cashews and raisins.

Kambing Opor Hijau  |  RM38
Lamb cooked in a fragrant green coconut gravy with vegetables.

Sambal Sotong  |  RM32
Squid cooked in a spicy and flavourful sambal sauce.

Masak Lemak Udang Nanas  |  RM34
Prawns and pineapple cooked in a creamy coconut and turmeric gravy.

Claypot Asam Pedas Kepala Ikan  |  RM68
Fish head cooked in a spicy tamarind gravy, served in a claypot.

Prices are subject to 10% service charge & 6% SST. Chef Wan’s recommendation Vegetarian

Daging Salai
Masak Lemak

Claypot Asam Pedas
Kepala Ikan

Masak Lemak
Udang Nanas

Kari Kapitan
Ayam

Ayam
Masak Merah

Kambing Kuzi
Chef Wan

Hidang Menu
Meat & Seafood

Setia City Mall



Rice
Nasi Nusantara
Fragrant herb-infused rice.

Nasi Putih
Steamed white rice.

RM6RM4

Kacang Panjang
Masak Kicap
Long beans stir-fried with sweet
soy sauce and garlic.

Terung Goreng
Cili Udang Kering
Fried eggplant with dried shrimp
tossed in spicy chilli sambal.

Taugeh Soy Garlic
Bean sprouts stir-fried with garlic,
soy sauce and chives.

RM16

RM18

RM16
RM14

Telur Dadar
Traditional Malaysian omelette
with onions, chives and chilli.

RM12

RM22Sayur Lodeh
Mixed vegetables, tofu and tempeh
in a light coconut gravy.

Telur Rebus Goreng
Daun Selasih
Fried boiled eggs tossed in spicy sambal
with eggplant and basil.

Prices are subject to 10% service charge & 6% SST. Chef Wan’s recommendation Vegetarian

Telur Dadar
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Vegetables & Eggs


