
T a p a s - P r a w n  C h i l i
O l i o
prawn in garlic, chili and olive oil, 3 slices of
toasted crispy garlic butter baguette

C h e f ’ s  S p e c i a l  B e e f
H o r  F u n
wok hei flat rice noodles in light oyster sauce with
beef slice, vegetables , egg sauce 

C l a s s i c  M u s h r o o m
served with toasted garlic bread 2 pcs

S i n g a p o r e  F r i e d  B e e
H o o n
meehoon stir-fried with chicken, prawn and egg

H o u s e  S p e c i a l
W i n g s
chicken wings, glazed with honey and 
special homemade seasoning

C a m e r o n  F a r m e r ’ s
M a r k e t  F e a s t
stir-fried mix vegetables

F O O D  M E N U

P o t  &  W o k
served with one portion of steam white rice

w w w . h o t e l d e l a f e r n s . c o m . m y

D e e p  F r i e d
D u m p l i n g
chicken dumpling served with thai chili
dipping sauce

L e m o n  B u t t o n  M e e
G o r e n g  M a m a k
stir-fried yellow noodles with prawn, chicken, fish
cake and beancurd

L e m o n  B u t t o n
S i g n a t u r e  F r i e d  R i c e
white rice fried with fragrant homemade spicy
prawn paste, chicken, prawn accompanied with
fried egg and keropok 

1 2 . 0 0 P M  -  1 0 . 0 0 P M

L e m o n  B u t t o n
C h i c k e n  C u r r y
cooked with potatoes, tomato

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

H o m e m a d e
S o u p  

+ 1 pcs garlic bread

L o c a l
F a v o u r i t e  

 

25

4

S h a r i n g
D e l i g h t

C a j u n  P o t a t o
W e d g e s
wedges served with cajun mayo
Veg: Cajun Mayo swapped for ketchup/chili 

C a m e r o n  S p e c i a l  
S a l a d
orange, strawberry, green salad 
citrus vinaigratte

P o t a t o  F r i e s
serve with mayonnaise dip
Veg: Mayo swapped for ketchup/chili

P a n i p u r i
Crispy puris ( 6 pcs ) served with a tangy 
tamarind sauce, flavourful potato mix, mix salad

W o k   F r i e d  K o a y
T e o w
flat rice noodles stir fried with soy sauce, prawn,
chicken, fish cake, vegetables and egg

C a n t o n e s e  F r i e d  R i c e
white rice fried with chicken, prawn, vegetables,
accompanied  with fried egg and keropok 

+ chicken wing

+ steam white rice

23

33

21

28

25

22

19

26

26

27

28

30

30

28

25

3

8

i m a g e s  f o r  i l l u s t r a t i o n   p u r p o s e  o n l y

C r e a m  o f  P u m p k i n
roast pumpkin with oregano, onion with cream

25

C l a s s i c  G r e e k
S a l a d
romaine lettuce, tomatoes, cucumbers,
olives, capsicum, and onions, feta cheese,
zesty house dressing.

26

N i c o i s e  S a l a d
romaine lettuce, tomatoes, cucumber, olives,
boiled potato, boiled egg, french bean and tuna
chunk with dressing

26

S a l a d



K I D D O ’ S

M E N U

w w w . h o t e l d e l a f e r n s . c o m . m y

Kiddo Chicken Nugget with Sausage

Kiddo Fish and Chips

1 2 . 0 0 P M  -  1 0 . 0 0 P M

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

K i d d o  S p a g h e t t i  B o l o g n e s e

Kiddo Meatballs and Mash

Kiddo Mac and Cheese

20

18

20

18

18

Ground beef in italian tomato sauce, grated parmesan cheese,
sauté  mix vege , cut fruits

Nugget 3pcs , cocktail sausage 2pcs , sauté mix vege , cut fruits

Crispy battered fried fish with golden homemade fries,  tartar
sauce , cut fruits

Homemade chicken meatballs 5 pcs , mash potato ,
brown sauce , cut fruits

Mac and cheese , sauté  mix vege , cut fruits

i m a g e s  f o r  i l l u s t r a t i o n   p u r p o s e  o n l y



W A R I S A N

F L A V O U R S

w w w . h o t e l d e l a f e r n s . c o m . m y

1 2 . 0 0  N O O N  -  1 0 . 0 0 P M

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

V i l l a g e - S t y l e  A y a m  P e n y e t
A true taste of tradition — tender smashed fried chicken served
with white rice, crisp ulam-ulaman (local vegetables), eggplant
cooked with sambal hijau, crunchy keropok, and a comforting
bowl of clear chicken soup. A nostalgic dish born from
authentic Indonesian roots.

38

B r i y a n i  R i c e  w i t h  A y a m  M a s a k  M e r a h
A fragrant plate of spiced briyani rice served with tender chicken
simmered in rich, spicy tomato gravy. Paired with refreshing pickled
vegetables, crispy papadom, eggplant cooked with sambal hijau. A
nostalgic dish, deeply rooted in the royal culinary traditions of Mughal
India.

35

B r i y a n i  R i c e  w i t h  B e e f  P e r a t a l
A fragrant plate of spiced briyani rice paired with tender beef slow-cooked
in a flavorful, spicy peratal sauce. Accompanied by zesty pickled
vegetables, crispy papadom, and eggplant cooked with sambal hijau. A
nostalgic dish, deeply rooted in the royal culinary traditions of Mughal
India.

38



S L U R P  &  S A V O U R

w w w . h o t e l d e l a f e r n s . c o m . m y

1 2 . 0 0  N O O N  -  1 0 . 0 0 P M

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

U d o n  N o o d l e  S o u p
Udon noodles served in our house-made dashi broth, topped
with tender chicken thigh slices, silky white tofu, half-boiled
egg, nori, wakame seaweed, sesame seeds, and fresh spring
onions

38

N y o n y a  C u r r y  L a k s a
Vermicelli noodles or yellow noodles served with white tofu, tofu puffs,
chicken, and prawns, simmered in rich Nyonya curry paste gravy.

36

C r e a m y  T h a i  T o m y u m  P a s t a
Spaghetti tossed with prawns and mussels in a rich, creamy Tom Yum-
flavored sauce.

35

S a r a w a k  L a k s a
Vermicelli noodles served with prawns, shredded chicken, and
finely shredded egg omelette, complemented by authentic
Sarawak laksa gravy

35

C l a s s i c  B e e f  B r o t h  N o o d l e s
Choice of vermicelli noodles or yellow noodles served with tender slices of
beef tenderloin and our house-made beef balls, bathed in a fragrant, herb-
infused beef broth, and finished with a touch of spicy sambal kicap for a
rich, savory, and comforting flavor experience.

38



We s t e r n
F a v o u r i t e s

P i z z a

P a s t a

F O O D  M E N U

Desser t s

B u r g e r

B e e f  S t e a k
sirlion steak ( 200 g ) sauteed vegetables, mashed
potatoes served with black pepper sauce

C l a s s i c  F i s h  &  C h i p s
crispy battered fried fish with golden
homemade fries, coleslaw, lemon slice with
tartar sauce

G r i l l e d  C h i c k e n  C h o p

S p a g h e t t i
B e e f  B o l o g n e s e  
ground beef in italian tomato sauce, grated parmesan
cheese

S p a g h e t t i  P r a w n
M a r i n a r a
with prawns in italian marinara sauce, vegetables,
oregano

S p a g h e t t i  C a r b o n a r a
with fresh mushroom, chicken ham

T a n g y  C h i c k e n  P i z z a
sliced chicken, chicken ham, onion, capsicum,
pineapple, mozeralla cheese

L e m o n  B u t t o n  S p e c i a l
P i z z a
capsicum, onion, fresh mushroom mozeralla cheese

I c e  C r e a m
Choice of :

vanilla, strawberry, chocolate

1 2 . 0 0 P M  -  1 0 . 0 0 P M

L e m o n  B u t t o n
B e e f  B u r g e r
beef patty, coleslaw, potato fries

F r e s h  F r u i t s  P l a t t e r

L e m o n  B u t t o n
C h i c k e n  B u r g e r
marinated chicken, chop, cheddar cheese, fried egg
served with coleslaw, potato fries

C h o c o l a t e  B r o w n i e s
chocolate fudges brownie served with vanilla ice cream

accompanied with butter mix vegetables, mashed
potatoes served with black pepper sauce

fresh fruits

single scoop
double scoop

7
13

location

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

w w w . h o t e l d e l a f e r n s . c o m . m y

37

40

62

34

39

37

32

32

12

39

37

30

F i s h e r m a n  P a s t a
grill salmon with prawns and spaghetti aglio olio

45

G r i l l  L a m b  R a c k
lamb rack ( 250 g ) accompanied with butter mix
vegetables, mashed potatoes, with mint sauce
 

69
H o m e m a d e  S c o n e s  (  2 p c s )
served with homemade strawberry jam, butter, fresh whipped
cream

21

C a k e  o f  t h e  D a y
discover today’s delightful cake! 
Ask us for details 

19

+ additional cheese ( 70 grams ) 9

+ additional sauce ( per serving )

black pepper sauce

mint sauce

tartar sauce

5
5
5

C l a s s i c  C h i c k e n  R o u l a d e
chicken breast, cheddar cheese, spinach, caramelized
onion with mix vegetables and sauteed potatoes

37

W a f f l e  w i t h  C r e a m  a n d
S t r a w b e r r y  C o u l i s
classic waffle,homemade strawbery coulis with cream

20

S a g o  G u l a  M e l a k a
sago, gula melaka, coconut milk

18



Enjoy 2 Freshly
Homebaked Scones

1 2 . 0 0 P M - 1 0 . 0 0 P M

location

S I G N A T U R E
M E N U

A c c o m p a n i e d  b y  o u r  h o m e m a d e  l o c a l
S t r a w b e r r y  j a m

  B u t t e r
 F r e s h  W h i p p e d  C r e a m

 
 w i t h  a  c u p  o f  t e a  f r o m  

o u r  c u r a t e d  s e l e c t i o n  o f  1 0  d i s t i n c t i v e
 v a r i e t i e s  o f  l o c a l l y  s o u r c e d  t e a s  

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

O u r  P l a t t e r s  

h o m e g r o w n  f r e s h  v e g e t a b l e s
c h i c k e n  s l i c e ,  c a l a m a r i ,  p r a w n s ,  

v a r i e t y  o f  f i s h b a l l s , c r a b  s t i c k s
2  t y p e s  o f  n o o d l e s

e g g s  &  f r i e d  r i c e

L o c a l  D e l i g h t
H i g h  T e a

S t e a m b o a t
C h i c k e n  S o u p

S p i c y  T o m y a m  S o u p

2 9

4 5 / p e r  p a x  a d u l t
m i n i n u m  2  p e r s o n

w w w . h o t e l d e l a f e r n s . c o m . m y

5 - 1 2  y e a r s  c h i l d r e n  
2 5  /  p e r  p a x



Honey Flower Tea 

M i x  F l o w e r  T e a
J a s m i n e
L a v e n d e r
R o s e l l e
R o s e
B u t t e r f l y  P e a

location

T e a

Coffee  &
Chocolate

( Po t )

Mineral  Water
5

C a r b o n a t e d
D r i n k s

M i l k s h a k e

B E V E R A G E
M E N U

Fresh Juices

S p e c i a l t y
D r i n k s

w w w . h o t e l d e l a f e r n s . c o m . m y

5 0 0  M L

C h o c o l a t e
N e s c a f e  M i l o
C o f f e e  w i t h  M i l k
K o p i  ‘ O ’
C h a i  L a t t e  I c e
A d d i t i o n a l  I c e

E n g l i s h  B r e a k f a s t
E a r l  G r e y
G r e e n  T e a
C h a m o m i l e
S t r a w b e r r y
L y c h e e
M a s a l a  
G i n g e r  
L e m o n  
H o n e y  L e m o n
T e h  T a r i k  
I c e  L e m o n  T e a  

C a r r o t
O r a n g e
W a t e r m e l o n  
Mixed 2 Varieties
No Ice & Less Ice

C o k e  Z e r o
C o k e  
S p r i t e
A & W  F l o a t

V a n i l l a
C h o c o l a t e
S t r a w b e r r y
C o f f e e
O r e o

L y c h e e  m i n t
lychee,watermelon,lime juice, mint leaves

R i b e n a  L o n g a n
rich ribena, longan

B o r a  B o r a
Passion Fruit, Pineapple Juice, Strawberry

S t r a w b e r r y  D e l i g h t
Strawberry, Orange Juice, Mango Juice

M a n g o  T a n g o  L a g o o n
Mango Puree, Blue, Soda

L e m o n  B u t t o n ’ s  L e m o n a d e
fresh lemon juice, soda water, mint syrup,  crushed mint

Refreshers1 3

1 3

1 3

1 2  

1 5

2

10

1 8

 2

7

7 

7

12

1 9

1 9

1 8

1 8

1 8

1 8

*  p r i c e  a r e  n o t  i n c l u s i v e  o f  6 %  s s t  *

H O T E L  D E ’ L A  F E R N S ,  C A M E R O N  H I G H L A N D S

2 8

2 2

2 2

2 2

2 2

2 2

10
10

10

10

10

10

10

10

12

12

12

1 8

1 8

2 0

M a n g o  P a p l o v o
Mango puree, Orange Juice and Passion Fruit

1 8

Hot
S i n g l e  E x p r e s s o  
D o u b l e  E x p r e s s o  
L o n g  B l a c k  
F l a t  W h i t e
C a p p u c c i n o
C a f f e  L a t t e

8

1 0

1 0

1 1

1 2

1 2

1 2 . 0 0 P M - 1 0 . 0 0 P M

S p a r k l i n g  9

S h i r l e y  T e m p l e  
Sprite , Orange Juice, Pomegranate Syrup, Crushed Ice

F r u i t  P u n c h
Sprite, Orang Juice, Pineapple Juice, Lime

1 8

Mocktails
20V i r g i n  M o j i t o

Lime, brown sugar, soda, mint syrup

O r a n g e  M o j i t o
Fresh orange juice, lime, brown sugar, soda ,
mint syrup

C r a n b e r r y  M o j i t o
Cranberry, lime, brown sugar, soda,
 mint syrup

20

20
1 8

1 8

1 8

1 8

2 0

20


