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Paperml(aite

If youve ever made a paper kite, youll remember the
countless times you've tried to make that damn kite fly.
Risking your fingers to cut the bamboo sticks, bending
corners, wasted papers, doing it over and over again.

Till one day, it flew. Out of your hands. Into the sky. Way up
high, against the wind. It's exactly how we founded
Malaysia's very own craft beer.

Only a few people believe in our journey.

Malaysian Pride.

Others say:

"All beer is the same."

"Craft beer so expensive lah."
"Malaysians don't care about craft beer."
'""The regulations so gila tight."

Guess what we told them? We say right in their face:
"Go Fly Kite."

Cos if you never try, how'd you know™?!
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NO ARTIFICIAL ~ 1007% NATURAL
PRESERVATIVES ~ INGREDIENTS

Drink Fresh

Brewed in small batches

Drink Lokal

Proudly made in Malaysia

PaperKite | Craft Beer

Brewed for thirsty Malaysians
who simply want better beer.

Malaysia's First
Gold Award-winning
Craft Beer
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| Pale Ale

ABV. 5.4%

RM28 (Glass)
RM78 (Set of 3)

A typical hoppy IPA with tropical and citrusy notes but
with & pronounced hoppy ending. This IPA has a
delightful hoppy tropical and light citrus aroma.

Ingradients
Malt, Water, Hops, Oatmeal, Yeast

Co r
Aleppe

ABV. 5.4%

RM26 (Glass)
RM72 (Set of 3)

A malt forward English style bitter with low hop
flavours. Hints of caramel and light roast rounds up this
copper coloured ale.

Ingredients
Mait, Water, Hops, Oatmeal, Yeast.

— Ho
=] Hoppy

V¥  ABV.5.0%

RM23 (Glass)
RM66 (Set of 3)

This lager is light in body with a clean finish, making it
refreshing and easy to drink. The addition of axtra hops
gives it a tropical and citrusy aroma.

Ingredients
Malt, Water, Hops, Yeast.

PaperkKite.
Malaysian Pride.



Oatmeal
Stout

ABV. 5.4%

RM25 (Glass)
RM69 (Set of 3)

P

A dark, roasty, silky, ful-bodied stout with
enough sweetness that does not hide the
character of the roasted barley, This stout has
hints of dark chocolate and coffee flavours.

Ingrediants
Malt, Water, Hops, Oatmeal, Yeast.

(£ ele zlEl

—) Pale Ale

ABV. 4.5%

—¥ RM23 (Glass)
RMG66 (Set of 3

An easy going pale ale with floral, grapefruit and
peach aromas from the Citra hops. This ale has a
refreshing and smooth mouthfeel

Ingrediants
Malt, Water, Hops, Yeast

—.] Witbier
ABV. 4.5%

L —

—¥ RM26 (Glass)
RM72 (Set of 3)

A light and refreshing Belgian styled wheat beer.
Light to medium body with a subtie sweetness
to match the lght orange citrus aroma and
flavour.

Ingredients
Malt, Water, Hops, Yeast.

Mixand Match eve2 | PaperkKite Flight russ

A set of 4 Craft Beers Sample all 6 Craft Beers
) AR




Leffe Blonde Belgium 28 Traditional Spanish Sangria Jug (1 Itr)

Stella Artois Belgium 26 Red Wine, Rum, Triple Sec, 128
Orange Juice, Soda
White Wine, White Rum, 128
Triple Sec, Sprite

WINE BY GLASS

HU Malson Lavila France
White - Sauvignon Blanc
Red - Cabernet Sauvignon

Roseé - Cinsault Syrah

Bu Choteau Los Boldos Tradicion B

White - Chardonnay
Red - Merlot

Pierre Andre Macon-Villages Vaucharmes, Chardonnay Burgundy, France
Cavaliere d'Oro, Gabbiano Pinot Grigio delle Venezie, Italy

El Coto Blanco, Viura, Verdejo & Sauvignon Blanc La Rioja, Spain

Lavila, Sauvignon Blanc, Maison Lavila France

Chateau Los Boldos Tradicion Reserva, Chardonnay Cachapoal Valley, Chile

Beni Di Batasiolo Barolo DOCG, Nebbiolo Piedmont, Italy
Chéateau Rousselle, Merlot & Cabernet Sauvignon, Grand Vin de Bordeaux France
Unanime, Malbec, Mascota Vineyards Mendoza, Argentina

Allegrini Valpolicella Superiore DOC, Corvina Veronese,
Rondinella & Oseleta Veneto, Italy

Cuvée Dissenay, Pinot Noir Paysd'Oc, France

Beringer Founders' Estate, Cabernet Sauvignon Napa Valley, USA
Ochagavia, Don Silvestre, Gran Reserva, Carméneére Cachapoal Valley, Chile
Vina Eguia, Tempranillo La Rioja, Spain

Lavila, Cabernet Sauvignon, Maison Lavila France

Chateau Los Boldos Tradicion Reserva, Merlot Cachapoal Valley, Chile

Quarisa, Johnny Q, Moscato, White Frontignon South Eastern Australia
Lavila Rosé, Cinsault Syrah, Maison Lavila France

Dom Pérignon Vintage 2013 France
Moét & Chandon, Brut Imperial NV France
Cinzano Prosecco DOC italy

230
230
210
180
180

480
400
295
270

260
210
210
210
180
180

230
180

1800

580
370



SPIRITS

Aberfeldy 16yrs
Aberfeldy 12yrs
Lagavulin 16yrs

The Balvenie
12 yrs, Doublewood

Macallan 12yrs, Sherry Wood
Macallan 12yrs, Double Cask
Singleton 15yrs
Singleton 12yrs

Bruichladdich Port Charlotte
Scottish Barley, 10yrs

Bruichladdich
The Classic Laddie

Auchentoshan 12yrs, 3 wood
Glenfiddich 12yrs

Tomatin 12yrs

Bushmills 10yrs, Ireland

Double Barrel
Islay & Highland

Double Barrel
Speyside & Lowland

Scallywag
Speyside Malt 10 yrs

Timorous Beastie
Highland Malt 10 yrs

Epicurean
Lowland Malt 12yrs

Rock Island
10yrs

Johnnie Walker Blue Label
Scotland
Nikka from The Barrel

Japan

Monkey Shoulder, Batch 27
Scotland

30ml

31
39
40

40
35

32
41

36

38
33
30
28

36

36

33

32

30

87

41

27

Bottle

990
630
860
840

840
770
830
640
780

690

770
650
600
550

660

660

660

660

645

640

1650

610

510

Don Julio Afejo
Montelobos Espadin
Mezcal

Gran Centenario Reposado

Grey Goose France
Tried & True

Straight Wheat Vodka, France
Tito's Handmade Vodka

USA

Martell X.0
Martell VSOP Red Barrels
Pierre Ferrand 1840

Pierre Ferrand
10 Generation

The Alkkemist Spain
Monkey 47 Germany
Hendricks UK

Fords London Dry, UK
Roku Japan

Hernd, Old Tom Gin

Sweden

Raksasa Nutmeg Gin
Malaysia

Ron Zacapa Centenario
No0.23 Guatemala

Diplomatico Reserva
Exclusiva Venezuela

Baileys Irish Cream
Jagermeister

30mi

24
23

20

28
26

20

33
32
36

37
43
28

27
23
33

28

34

28

23
23

Bottle

460
450

440

570
490

440

1800
540
600
480

750
630
610

530
530
520

390

720

570

320
320



Why cocktails on tap?

T \ P FAST - We reduce the wait and serve time
/ by putting cocktails on TAP, making our
cocktails more convenient.
TAP

AFFORDABLE - Our cocktails are priced to
be reasonable and accessible.

QUALITY - We develop our recipes with
premium and fresh ingredients.

CONSISTENT - All cocktails are pre-mixed,

allowing us to achieve a consistent flavour
each and every time.

Did you know:

— TAP TAP has the widest range of draft
cocktails on tap in Malaysia, with 8 TAPs
at TAP Room, 13 TAPs at Rabbit Hole, 15
TAPs at Hartamas, KL and 9 TAPs at YAN,
Genting.

— Every season, we collaborate with
award-winning bartenders to showcase
their creativity, and we provide a
platform by having one of our TAPs
dedicated to their unique cocktail.



|G. @drink_taptap
#drinktaptap
HTTLivelnTheMoment
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CARPE DIEM
12 Shots for RM98

Finish in 30 secs & your next cocktail is on the house!

*All prices ore subjected to 10% service charge & 8% service tax in MYR.
*All pictures shown are for illustration purpose only.



TAP TAP

COCKTAILS ON TAP

COCKTAIL. ABV. 9%

COCKTAIL. ABV. 6%

DAY & NIGHT

Sake / Peach / Yuzu / Lemon

ADVENTUROUS e 0 0 o ©

BOOZY @ 0 0 0 O

SWEET e @ ® 0 O

REFRESHING e 0o 0 0 o

BITTER @ 0 0 0 O

SOUR e e e 0 o mwr30

b |

B

COCKTAIL. ABV. 8%

RASPBERRY PALOMA

Raspberry Infused Tequila /
Jalapefo / Agave / Grape

ADVENTUROUS © © © o @
BOOZY e ¢ 0 0 O
SWEET e e @ O O
REFRESHING e e 000
BITTER @ 0 0 0O
SOUR e e 0 0o o mr3i4

"All prices are subjected to 10% service charge & 8% service tax in MYR.

*All pictures shown are for illustration purpose only.

KAT CHAI FlZZ

Vodka / Kalamansi / Keffir Lime /
Salted Plum

ADVENTUROUS ® © © o ©
BOOZY e e 000
SWEET e e @ 00
REFRESHING e @ © o @
BITTER @ 000 O
SOUR e e e 0 0 MYR32

ABV. 14%

COCKTAIL.

BTT

Bourbon / Lime Mint / Cold Brew
Black Tea

ADVENTUROUS ® @ O O O
BOOZY ® © & o @
SWEET ® @ O O O
REFRESHING e ¢ 0 0O O
BITTER ® @ O O O
SOUR e oo 0o o0 mMYR32

IG. @drink_taptap



TAP TAP

COCKTAILS ON TAP

q.

g 3
COCKTAIL. ABV. 18% COCKTAIL. ABV. 18%
Tequila / Pineapple / Coconut Gin / Peach / Flower Blossom /
/ Lime / Absinthe Lemon
ADVENTUROUS ©® ® ® ® © ADVENTUROUS e ® 0 o o
BOOZY e e @ 0 O BOOZY ® e @ 0 O
SWEET ® @ @ 0 O SWEET e # @ O O
REFRESHING e e o 0 O REFRESHING e o @ @ O
BITTER e @ 0 0 © BITTER e e @ O O
SOUR e o o 0o 0 MRI4 SOUR e e o 0o 0 MR34

cockKTAIL. €278 ABV. 13% COCKTAIL. ABV. 16%

Gin / Soju / Pineapple / Mango Scotch Whiskey / Passionfruit /

/ Lemon / Green Apple Lime / Apple

ADVENTUROUS e e o o © ADVENTUROUS o o e @ O

BOOZY ® & ¢ O O BOOZY ® & @ O O

SWEET e o @ 0 O SWEET e e 0 00
REFRESHING ® @ & o O REFRESHING e e @ 00O

BITTER ® 0O O 0 © BITTER ® O 0O O O

SOUR o o o oo myr34 SOUR e e 0 00 mMYR32
*All prices are subjected to 10% service charge & 8% service tax in MYR. IG. @drink_toptap

*All pictures shown are for illustration purpose only.



GAMBAS AL
AJILIO &

Fresh local tiger prawns

from Sungai Besar sautéed

in fragrant garlic oil with

dried chilli for that Malaysian
heat, giving the perfect balance

of bold flavours & local freshness
48.8

CHILLI LAVA CRAB &

Fresh, bold & irresistibly Malaysian,
this dish brings the ocean's best
straight fo your plate with crab
meat in spicy chilli crab sauce.
Soak up every drop of this
rich, flavourful goodness
with golden mantou
& youtiao
48.8

CHARGRILLED
CHICKEN SATAY

Malaysian classic, reimagined with
chicken from farms in Banting &
Seremban, sweet potato chips,
house-made peanut sauce,
cucumber & onion (6 sticks)

38.8



ROASTED CAULIFLOWER

Halved cauliflower, coconut flakes,
served with :
pomodoro sauce ()

or
creamy sambal terasi 6
24.8 : Vi

GRILLED EGGPLANT O

Eggplant, golden baby shrimps,
lemon aioli, sriracha sauce
24 .8

SMOKY BBQ

CHICKEN WINGS

Deep-fried & coated
with house-made

smoky BBQ sauce
24.8

CHEESY
PRAWN TOAST

Marinated prawn paste,
cheese, creamy manow sauce

27.8




OYSTER SYMPHONY @

Trio creamy sauces made fresh
daily that will make you sing when
paired with oysters (6 pieces)

» Asam Sauce

*Peppery Tomato Sauce
»Cencaluk Sauce

ROASTED BONE
MARROW KERABU &

This dish is the definition of freshness -
with locally sourced egg, baby spinach,
cherry fomato, edamame & kyuri
paired with blue cauliflower rice.
Highlighting our house-made zesty

sambal kerabu & grated coconut
73.8

MOONLIGHT
HAMBURG STEAK @

Hamburg steak, raw egg yolk,

sautéed shimeiji mushroom, WHITE PEPPERCORN
crispy enoki, mushroom sauce
Sl NAM SAI MUSSELS ©

Mussels cooked in clear
tom yum broth, infused

with white peppercorn
25.8

GRILLED
OCTOPUS LEG &

Topped with smoked
paprika, lemongrass &
shallot relish

538




PATATA CONITO @

Bite-sized homemade charcoal cones
filled with flavoured potato salad :

» Shroomy Beef Bacon

| »BBQ Chicken & Corn

» Umnami Bonito & Tobiko

24 8

SESAME CRUSTED
TUNA TATAKI

With yuzu ponzu

GRILLED PADRON PEPPER @ ©

Charred to perfection, these
padron peppers pack a punchl
Tossed in shrimp floss & served

with creamy shrimp paste sauce
25.8

CASH-EW INDULGENCE @

Sandwiched in toasted brioche & paired
with a half-boiled locally sourced duck egg

& a touch of aged shoyu for depth, this buttery, STUFFED BABY SQUID

creamy cashew sando offers a gourmet treat Freshly made lamb ragout
that's rich, refined & undeniably indulgent stuffed in whole squid with aioli
28.8 36.8

OXTAIL QUESADILLA 38.8

Braised oxtail & cheddar cheese stuffed in
soft tortilla, served with purple slaw

SAMBAL UNAGI BAO O 28.8

With cucumber, coriander & sambal hitam

SPICY STIR-FRIED TOPOKKI © 22.8

In spicy dried seafood sauce

WATERMELON MEZE ©® 13.8

Watermelon, chuka wakame, crushed peanuts
tossed with Thai dressing

GARLIC CHILLI EDAMAME © © 11.8

Sautéed edamame with fragrant chilli, garlic, shoyu



SYIOK WAGYU @ ©

Diced wagyu with
spicy cilantro sauce (2 pieces]
53.8

SAMURAI SALMON
Marinated with
creamy garlic ponzu (2 pieces)
OISHII UNAGI 26.8

With creamy

sambal hitam sauce (2 pieces)
26.8

SOLE FISH TACOS ©

Sole fish from the shores of
Kuala Terengganu - with
guacamole, forato salsa,
purple slaw, tartar sauce,
sriracha sauce

29.8




SKEWER PLATTER &

_ » Wagyu (1 skewer)
JR— » Prawn (1 skewer)

» Chicken (1 skewer)
» Eryngii (1 skewer)

838
WAGYU @
Paired with half-boiled duck
egg & aged shoyu (2 skewers]
128.8
CHICKEN

With teriyaki sauce, bonito
flakes & furikake (2 skewers)

PRAWN

With mentaiko mayo
& furikake (2 skewers)

41.8 ERYNGII
MUSHROOM

With creamy
truffle sauce (2 skewers)
13.8












