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GGGGUUUUNNNNTTTTEEEERRRR’’’’SSSS    GGGGAAAASSSSTTTTHHHHAAAAUUUUSSSS
German Restaurant

Promotion
EAT as MANY TIMES 
as YOU CAN!!! 
from RM 8.88 ++ 
Served MON-SAT  11.30am – 1.30pm / 6.30pm-8.00pm
NOT served on Sunday’s & Public Holidays...

Address:

Batu 2, Tuaran Road,
Likas.
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Michelin two-star La Broche and
Michelin two-star restaurant Daniel
owned by renowned Chef Daniel
Boulud in New York City. 

A classically French-trained
chef, Chef Kevin embraces molecu-
lar gastronomy enthusiastically,
and his cooking style is described
as “traditional cooking with a
twist”. 

He believes in serving dishes
that nobody else has served
before, and will only serve dishes
that dare to be different in one of
three ways: either its combination
of ingredients or ideas is unique,
or is prepared using new tech-
niques, or it creates a new style of
eating “that is very special”. 

His popular creations include
“Breakfast”, a dessert of an “egg”
made with concentrated mango
purée for the yolk and coconut
cream for the egg white served on
a plate with images of a typical
breakfast. 

Chef Kevin’s creativity extends
to beverages, where he reinvents
and experiments with different tex-
tures and temperatures such as
“Celsius”, a traditional gin fizz
served frozen at the base and
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stay with us. We have a lot to offer in
terms of sightseeing; especially those
who want to see an innovative planta-
tion,” she shares.

The sun rises and sets, the breeze
blows where it may, and nature with its
own ancient symphony serenades. To
enjoy these best, visit the Balung eco
resort.  Information can be acquired
from 088233499.

A worker
harvesting
the sugar
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The resort’s
living room

Chef  Gary

warm at the top.
You can sample these chefs cre-

ation during the week long promo-
tion at Shangri-La’s Tanjung Aru
Resort and Spa’s Peppino restau-
rant.

Information can be acquired from
088327880.


