MYSTIQU I

MENU




SOUPS

Delight in our rich broth, enhanced with tender proteins and vibrant, fresh vegetables.

CREAM OF MUSHROOM 1050

Velvety mushroom soup in a luxurious
herb-infused broth, contains chicken

ROASTED TOMATO 850

Lusciously roasted tomato soup, enhanced
with fresh basil and a whisper of cream

MULLIGATAWNY SOUP 850

Blending tender chicken, fragrant
curry, and a touch of apple

LAKSA 1050

Spicy, aromatic noodle soup in coconut
broth, contains chicken & prawns

HOT AND SOUR 750

Zesty, tangy warmth, contains chicken

SPECIAL SOUP (19B) 950

Elegant blend of chicken, prawns,
mushrooms, spring onions

STARTERS

Steamed, wrapped, folded, skewered. Enjoy our small plates, full of flavor + perfect for sharing

KING CHILI PRAWN SKEWERS 1790

Grilled, fiery prawn skewers

PRAWN TOAST 1790

Savory blend of minced prawns & herbs
on toast, fried to golden perfection

CRISPY PRAWN BALLS 1790

Crunchy prawn bites with a
tender seafood center

BUFFALO WINGS 1200

Bold, crispy buffalo wings, ranch dressing

MYSTIQUE GANNCHE CHICKEN 1390
Chicken bites fried to perfection, served
with a zesty sauce

SIDES MEDLEY 1690

Cheese balls, buffalo wings,
chicken lollipop

DYNAMITE SHRIMPS 2150

Crispy shrimps tossed in a creamy,
spicy sauce to deliver a flavorful punch

DYNAMITE CHICKEN 1290

Crispy, chicken pieces tossed in a creamy,
spicy sauce that delivers a bold kick

CHICKEN LETTUCE WRAP 1290

Sautéed ground chicken served with
fresh lettuce wraps

CHEESE BALLS 1200

Crunchy cheese balls with a
rich, molten filling

CHICKEN DRUMSTICKS 1050

Juicy, flavorful drumsticks

STEANIED DUNIPLINGS

Delicate dumplings with savory, expertly crafted fillings

CHICKEN (spcs) 990

Served with a chili, soy & sesame dip

PRAWN (epcs) 1290

Served with a chili, soy & sesame dip



SAIADS

Artfully crafted salads with seasonal, fresh ingredients

WARM AVOCADO SALAD 1850

Creamy avocado salad with citrus dressing

CLASSIC ITALIAN SALAD 1200

Rocket leaves, iceburg lettuce, cherry
tomatoes with a hint of apple and
caramelized walnut, balsamic dressing

PEANUT LIME GRILLED SALAD 1450

Grilled chicken salad with peanut-lime dressing.

CAESAR SALAD 1450

Fresh lettuce, chicken, sundried
tomatoes, parmesan

CRISPY THAI SALAD 1190

Spicy mix of fresh vegetables
and chicken, delightful flavors

NIAINS

Savor our selection of main courses, each highlighting the finest ingredients

EUROPEAN CLASSICS

(SOLO SERVINGS)

PASTA AND RISOTTO

FETTUCCINE IN 1750
ALFREDO SAUCE

Lush fettuccine pasta with chicken in
a velvety alfredo sauce

PENNE ARRABBIATA 1590

Penne pasta in a fiery, tomato-based arrabbiata
sauce with a hint of garlic and red chili

PRAWN RISOTTO 2990
Prawns in creamy rice infused
with a savory seafood broth

TRUFFLE RISOTTO Al

Delicious truffle risotto made with
creamy arborio rice and finished with
truffle oil

POULTRY FARE
MYSTIQUE SPECIAL 2150

Tender chicken in a rich, creamy white
mushroom sauce served with vegetables

MEXICAN CHICKEN 2150

Spicy chicken in mexican sauce
served with sautéed vegetables

OLIVE AND CORN DELIGHT 2090

Tender chicken sautéed with sweet corn
and briny olives

MOROCCAN CHICKEN 2190

Braised chicken in a rich blend of spices,
sautéed vegetables, served with brown rice

CHICKEN LASAGNA =

Layers of savory chicken and creamy
béchamel in a hearty lasagna

TRUFFLE FETTUCINE 2190

Creamy truffle sauce tossed with
al dente fettucine

PENNE WITH SMOKED 1790
CHICKEN

Penne with tender smoked
chicken in arich, creamy sauce

TARRAGON CHICKEN 2190

Succulent chicken in a rich, creamy
tarragon sauce

PARMESAN CHICKEN 2190

Crispy chicken breast encrusted with parmesan
cheese, served with a savory marinara sauce

JALAPENO CHICKEN 2150

Spicy jalapeno chicken with a bold
kick, accentuated by a tangy glaze



BEEF CUTS - SERVED WITH ONE SIDE OF YOUR CHOICE

T BONE 4500

Juicy T-bone steak with a perfect balance
of tenderloin and strip steak

RIB EYE 4500

Succulent ribeye steak, known
for its marbled richness

FILET MIGNON 3300

Tender, buttery beef filet with a
melt-in-your-mouth texture

OPTION OF SIDES

BAKED POTATO MASHED POTATO

FRENCH FRIES SAUTEED VEGETABLES
SEAFOOD
GRILLED SEA BASS 2850

Grilled filet, seasonal vegetables,
mashed potatoes in lemon butter sauce

BAKED SOLE FISH 2950

Lightly seasoned and oven-baked, drizzle
of lemon butter and sautéed vegetables

RED SNAPPER 2950

Expertly grilled and topped with prawns
with a creamy green sauce

PIZZA - HAND TOSSED THIN CRUST
MYSTIQUE SPECIAL 1890

Seasonal vegetables, chicken sausage,
and a blend of artisanal cheeses on a
crispy crust

PEPPERONI 1890

Mixed cheese, pepperoni, marinara
sauce served with chili oil dip

DOUBLE DECKER BEEF 3200

Stacked layers of succulent grilled beef

WILD MUSHROOM 3200

Steak topped with a rich, earthy
wild mushroom sauce for a
gourmet touch.

ADDITIONAL SIDE ORDERS:

Small 390
Medium 800
SIGNATURE SALMON 3150

Pan-seared to golden perfection and
served with a rich pink pepper corn sauce,
alongside mashed potatoes & vegetables

JUMBO PRAWNS 3290

Expertly grilled and tossed in a
garlic-lemon herb marinade, fluffy
rice and fresh greens

MARGHERITA 1690

All-time favorite, topped with fresh
tomatoes, mozzarella, and fragrant basil

CHICKEN FAJITA 1950

Chicken, multi-capsicum, marinara
sauce, black olives with chili oil dip



PANINI, SANDWICH AND BURGER

SERVED WITH COLESLAW AND FRIES

PARMESAN CHICKEN PANINI 1490

Crispy fried chicken with melted parmesan,
fresh basil, and tangy tomato sauce

ROAST BEEF PANINI 1790

Tender roast beef with cheddar, cara-
melized onions, mustard-mayo

CLUB SANDWICH 1850

SWISS MUSHROOM BURGER 1690

Succulent beef patty topped with
sautéed mushrooms, melted swiss
cheese, and a hint of garlic aioli, served
on a toasted bun

CLASSIC CHICKEN BURGER 1590

Juicy grilled chicken topped with fresh
lettuce, tomato, and a creamy spread,
all nestled in a soft, toasted bun

MYSTIQUE SIGNATURE

Traditional sandwich with chicken, lettuce, BEEF BURGER L
sliced tomatoes, eggs and slices of cheddar A juicy beef patty with mozzarella
topped with, crispy fried onion and
C!.ASSIC BEEF BURGER 1690 e Sl
Juicy, perfectly seasoned beef patty topped with
crisp lettuce, ripe tomato and pickles
PAN-ASIAN CLASSICS
(SOLO SERVINGS)
POULTRY FARE
GAI PAD PRIK SOD 1750 GARLIC CHICKEN 1590
MYSTIQUE SPECIAL Succulent chicken infused with
Stir-fried spicy chicken with fresh chilis, robust garlic and herbs
onions and capsicum
PINK PEPPER CHICKEN 1590 LEMONGRASS CHICKEN 1590
Tender chicken in a creamy pink Spicy grilled chicken marinated in
peppercorn sauce lemongrass and herbs
KUNG PAO CHICKEN 1550 SWEET TANGY CHICKEN 1690
Spicy stir-fried chicken with crunchy Succulent chicken with a vibrant blend
peanuts, vibrant vegetables, and a tangy of sweet and tangy flavors
sauce
CHICKEN MANCHURIAN 1490 GAI PHAD BAI KRA POW 1790

Succulent chicken cubes in spicy and
tangy red sauce

SESAME CHICKEN 1590

Crispy chicken coated in a sweet and
savory sesame glaze

GREEN CURRY chicken or Prawn ]590/1850

A fragrant thai curry with coconut milk,
green chilies and vegetables

BEEF

BEEF CHILI DRY 1890
Stir fried tender beef with chili,
creating a flavorful punch

BEEF WITH BROCCOLI 1890

Tender pieces of stir fried beef with
crisp broccoli glazed in garlic and chili
sauce

Stir-fried chicken with thai basil,
fresh chilies, and garlic

RED CURRY Chicken or Prawn ]590/]850

A creamy thai curry with vibrant red
chilies, vegetables in coconut milk

GARLIC PEPPER BEEF 1890

Stir-fried beef with aromatic garlic
and zesty black pepper



SEAFOOD AND VEGETABLES

SERVED WITH RICE

MYSTIQUE SPECIAL FISH 2690 BLACK PEPPER PRAWNS 3290
A perfectly steamed sea-bass filet Sautéed prawns, infused with garlic,

with a punchy lime & garlic sauce black pepper and a hint of chili
MONGOLIAN PRAWNS 3290 CHILI GARLIC PRAWNS 3290
Stir fried prawns with soy sauce, ginger, Succulent prawns sautéed in a fragrant

and garlic with a vibrant mix of bell blend of garlic, basil and fresh red chili
peppers and onions

GARLIC PEPPER FISH 2590 STIR FRIED VEGETABLES 1290
Succulent fish filet seasoned with Medley of crisp, fresh sautéed vegetables

robust garlic and zesty black pepper

RICE AND NOODILES

STEAMED RICE 490 PAD THAI GOONG SOD prawns 950
VEGETABLE FRIED RICE 650 THAI DRUNKEN NOODLES chicken 950
EGG FRIED RICE 650 CHICKEN CHOW MEIN 890
BASIL RICE 650 VEGETABLE CHOW MEIN 850

COLD DRINKS

MINERAL WATER LARGE 250

MINERAL WATER SMALL 180

CANNED SOFT DRINKS 250

MOCKTAILS

MINT MARGARITA 750 PINA COLADA 750

BLUE LAGOON 690 SMOOTHIES 790
PEACH, STRAWBERRY, MANGO

MOJITO 690 ICED TEA 590

MINT, PEACH, KIWI, STRAWBERRY, MANGO PEACH, LEMON

FRAPPES 690 FRESH JUICE 790

CHOCOLATE, VANILLA, CARAMEL PLEASE ASK YOUR SERVER

CHILLERS 650

STRAWBERRY, LIME, PEACH



HOT DRINKS

CAPPUCCINO
CLASSIC LATTE
HAZELNUT LATTE
CARAMEL LATTE
VANILLA LATTE
ESPRESSO
AMERICANO
CAFE MOCHA
HOT CHOCOLATE

GREEN TEA
TEA (SEPARATE)

DESSERTS

SAN SEBASTIAN CHEESE CAKE

Blueberry compote

MATILDA CAKE

MOLTEN LAVA CAKE

Scoop of vanilla

LOTUS BROWNIE

Scoop of vanilla

650
670
750
750
750
490 [ 690
590
750
750

350
350

1300

1100
850

750
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