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< Welcome to Blanc, where we celebrate the fusion of

= R - o
contemporary French cuisine with tantalizing Asian influences.

—~ Each dish is meticulously crafted, guided by our reverence for

nature's bounty and seasonality. We reimagine classic

@ favourites, infusing them with a harmonious blend of local
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and artisanal produce to evoke a sense of wonder.
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BENNY YEOH & BLANC'’S TEAM
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“Rooted in my grandmother's Peranakan heritage, my culinary journey through
Penang's flavours merges French technique with Asian flair. Beyond taste, it's about
stories told, memories shared, and hearts touched. Cooking isn't just sustenance; it's
my canvas for spreading joy, inspiration, and leaving an indelible mark on those who

taste my creations—one dish at a time.”

— Benny Yeoh, Chef de Cuisine

To optimize your dining experience, this menu is designed to be enjoyed by all guests at the table.
Our chef will do his utmost best to accommodate for any food intolerances and allergies whilst we are
unable to guarantee that all our dishes will be completely allergen free.

Ingredients are subject to market availability, seasonality, and environmental factors.

All prices are nett. T&C apply.



MACALIQUE GASTRONOMY

DINNER MENU
( 6.30pm - 10.00pm, last order at 9.00pm )
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Dinner at Blanc unfolds in an atmosphere of quiet
sophistication. The evening is defined by an a la carte
journey or a carefully composed tasting menu, where

each plate balances craft and character, leaving an

impression that lingers long after the final course.



BLANC
DINNER A LA CARTE MENU

STARTER

HOMEMADE FRENCH BREAD
With Flavoured Butter

CREAMY SUNCHOKE & LEEK SOUP &
Confit Leek | Hazelnut | Russet Potato

JAPANESE SNOW CRAB
Tobiko | Granny Smith Apple | Buttermilk | Tarragon

HOKKAIDO SCALLOP
Homemade Ponzu | Capellini Pasta | Caviar

PAN-SEARED FOIE GRAS
Beetroot | Berries | Brioche

MAIN COURSE

SPICY TOMATO FREGOLA PASTA @&
Heirloom Tomato | Homemade Ricotta | Basil

FREE-RANGE CHICKEN “t
Yunnan Morel | Sunchoke | Glutinous Rice Wine

ATLANTIC COD FISH
Miso | Asparagus | Daikon | Ginger

NEW ZEALAND LAMB SADDLE
Carrot | Pine Nut | Dill | Cajun

SANCHOKU WAGYU BEEF STRIPLOIN M7 =
Sunchoke | Cabbage | Buckwheat | Char Siu

Ingredients are subject to market availability, seasonality,
and environmental factors. All prices are nett. T&C apply.
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BLANC
DINNER A LA CARTE MENU

DESSERT RM

YAM & PEANUT 32
Cilantro | Coconut | Puff Pastry

FOREST LOG 2.0 42
Jivara Milk Chocolate | Orange | Pistachio | Vanilla

BLANC CREPES SUZETTE (SPECIAL IN-HOUSE DESSERT)
Grand Marnier | Orange | Vanilla Ice Cream

e Single Portion ( 2 pcs) 38
® Sharing Portion for two ( 3 pcs) 48

Ingredients are subject to market availability, seasonality, " , ) .
and environmental factors. All prices are nett. T&C apply. " Chef's Choice @ Vegetarian




INDULGENCE MENU
B L /\ [\J C ( Last seating at 8.30pm )

AMUSE BOUCHE

JAPANESE SNOW CRAB
Tobiko | Granny Smith Apple | Buttermilk | Tarragon

HOKKAIDO SCALLOP

Abalone | Pumpkin | Brown Butter | Natural Jus

HOMEMADE FRENCH BREAD
With Flavored Butter

ATLANTIC COD FISH
Miso | Asparagus | Daikon | Ginger

SANCHOKU WAGYU BEEF DUO OF NEW ZEALAND
STRIPLOIN M7 LAMB SADDLE

Sunchoke | Cabbage | leu}?rwlwaam;meA’;lr(ZF| g:'nlg:iigl Carrot | Pine Nut |
Buckwheat | Char Siu Dill | Cajun

( Additional Course: RM98 ) Glutinous Rice Wine ( Additional Course: RM76 )

PRE DESSERT

FOREST LOG 2.0
Jivara Milk Chocolate | Orange | Pistachio | Vanilla

MIGNARDISE

RM488 PER PERSON
INCLUSIVE BEVERAGE PAIRING

Ingredients are subject to market availability, seasonality,
and environmental factors. All prices are nett. T&C apply.
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BLNANC INDULGENCE MENU
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