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DMS OFFERED BY TANZINI

THEBEST OF FLAVOURS

Yearning for a multitude o culinary delights complemented
wilh aspectacular city view within a cosy and familiar setting?
Thatis what the new TANZINTis made for.
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SINCE ITSESTABLISHMENT, we have allknownand
loved Tanzini forits romantic and well-conceptualised
interior as well as its spectacular floor-to-ceiling
windows, whichalsoboastbreathtaking views of the
Kuala Lumpur skyline. Thus, Tanzini's recentrelaunch

comesasadelightful surprise toall ofits followers.
While the well-stocked, glass-enclosed wine cellars
arestillaround, gone are the formalitiesand

refinements that were once the essence of the
restaurant. Gone toois the solemn and mysterious
atmosphere that once shadowed the interior. Instead,
naturallight passes through the skylightand
permeates the restaurant, insync with thewarm
tungsten lighting that has been arranged thoughtfully
tocreate awarmand cosy ambience. Alexandre palm
trees were carefully chosen and discreetly placed,
without beingintrusive and obstructing the
magnificentview of the soaring towers surrounding
the restaurant. Sittinghigh above KL streets onthe
28thfloor of the GTower, the new Epicureanmenu
offered by Tanziniwill shield patrons, who crave a
leisurely meal. from the hectichustle andbustle going
ondownbelow.

Althoughitcame asashock that Tanzinihas
decidedto pullthe pin on finediningand hasinstead
decided to offeramore relaxed and affordable
experience, guests can take comfortinknowing thatit
stillabides by its tagline “From Farm To Table”,
focusing on sustainable and locally sourced produce.
Tanzini's newly refurbished setting may just settle your
scheduling predicament to huntdown the perfect
venue to entertain both family and friends.

Apartfrom the revamped menu, the dining areahas
also welcomed some new spaces for private events,
both bigand small, providingintimate opportunities to
experience all those candid moments with your
companions over a tantalising array of food and
beverages, surrounded by artful white orchids-
adornedwalls.

During cool nights, questsareinvited tohead out to
the balcony, whichis further enhanced by astonishing
views from the endlessly twinkling city lights rivalled
only by afewlandmark buildings dotted around KL.

Themainhighlightof the new unveilingisits new
delectable selectionof casual-yet-significant dishes.
One of thejoys of dining at Tanziniis the continual
expansion of your taste vocabulary. With astrongbase
rootedinthe ltalianhomekitchen, Tanzini offers
modern European cuisine that s all made from scratch,
from freshly house-made pasta, ranging from farfalle
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tosquidink spaghetti, to classic Italian tiramisu, And
like diningin an Italian home, the experience is
complemented by the lacquered timber flooring
underneath the dining tables and chairs and friendly
waitstaff. Minuscule decorative plants and
romantically lit candles now too accompany diners
ateachtable.

Youmay opttostartyour dining experience witha
plate of wild arugula salad tossed with gorgonzola
cheese andabowl of fungi-infused consommé. The
crumbly and salty profile unfolded from the veined
Italian blue cheese blends harmoniously with the relish
of acidic tomato confit, spicy arugulaandbitter
radicchio, whichin turn provides an explosion of
flavours and textures with each bite.

The variety of main courses also offers a glimpse of
the kitchen’s creativity and prowess. Take for example
the mixed bean and barley stew that lends its warm
savours toamasterfully slow-cooked lamb shank - its
tender and flavourful meatis enhanced by an earthy
touch of herbs and spices - servedinatajine, inwhich
the dishis prepared. Alternatively, the squid ink pasta
withvongole demands your full attention thanks to
its seductive glossy house-made black pasta. A
popular dish throughout Italy, Tanzini has decided to
further enhance the briny juices from the clams by
using squidink to add flavour (and colour) to the
brothy white sauce - an ode to the beautiful
Mediterranean Sea.

Formore classical flavours, the asparagusrisottois
oneofthe crowd's favourites. The pairing of the
creamy risottowith lightly sautéed jumbo asparaqus
andgrilled fresh prawns presents awholesome
dimensionof tastes thatishard to findin today's
eateries. Onaside note, the roasted duck breast, which

isaccompanied by beetroot purée, sautéed snow peas
toppedwithsaffronand orange reductionat the side, is
agreathit for those whoarelooking forasimple dish
thatis packed full of punches. The sous-vide duck
breastis cookedtill the fatunder the skin begins to
softenand render while the protein begins toset,
resultinginasupremely tender and evenly cooked
poultry with succulent meat and super-crisp skin.
Sweet endings come in the form of Tiramisu, an
exquisite classic [talian coffee-flavoured dessert.
The holy trinity of coffee, cream and cocoa
powder, it makes the perfect after-dinner
combination for guests of all ages. Served atop of
anice bowl, this dessert is not only pleasant to the

FANZINIS DINING

eye butitalso melts splendidly in your palate. If
you are not much of a coffee person, you can
always go for the warm chocolate lava cake that s
served with Tanzini's house-made vanilla bean ice
cream. The satisfying delight one can have from
digging the spooninto the cake just to reveal the
thick, hot fudge-like centre oozing out can only be
outshone by the mesmerising skyline while dining
amongst the KL cityscape.

Level 28, GTower, 199 Jalan Tun Razak,

50400 Kuala Lumpur

Forreservation orenquiry, please call +6032168
1899 orvisit www.tanzini.com.my




