
IT’S CHRISTMAS AGAIN
available from 1/12/2022 - 1/1/2023

candlelight
crimson rose

Photos shown are for illustration purposes only. 
All prices subject to 6% SST and 10% Service Charge

Petit gateaux that are made with 
lemon sable breton and vanilla 
sponge at the bottom, strawberry 
mousse and strawberry coulis as 
filling, coated with white chocolate 
and finished with yogurt.

Hand crafted by our chef with 
whipped Valrhona Milk Chocolate, 
passion fruit cremeux filling, 
mascarpone cream, passion fruit 
cream cheese and lemon sable 
Breton base.

potato. Ideal for 4-5 
pax sharing. 

Whole chicken marinated with 
Cajun spices, roasted at 90’c for 4 
hours resulting in succulent meat. 

Accompanied with baguettes, 
roasted herb potatoes and sweet

le pont classic roast chicken*

(whole chicken)   rm70

Sweet tart with lime cream 
cheese filling, topped with 
meringue, finished with 
lime concentrate in the 
center of meringue.

zesty lime
cheese tart Glazed white chocolate 

sphere, filled with milk 
chocolate mousse and 
tangerine slice.

mandarin
not mandarin

ginger bread man
rm6 / pcs

Le Pont version of fruit cake is alcohol free. 
Made with dried mixed fruits, nuts and spices.

fruity christmas cake   rm16

Chocolate sponge cake with chocolate 
fresh cream, finished with milk 
chocolate glaze.

twinkle chocoloate 
log cake   rm25

  *3 days advanced booking 

Matcha sponge cake with 
matcha fresh cream, 
finished with Matcha glaze.

shining matcha 
log cake   rm25

Moist strawberry chantilly cream cake with 
strawberry gelee , white chocolate mousse 
and fresh cream.

berry christmas
(6 inch whole cake)   rm105

ORDER AVAILABLE NOW

018-2025281
www.lepontcake.com

christmas petit 4
set of 4 pcs RM95

(whole chicken + 2 lava cake)   rm90



IT’S CHRISTMAS AGAIN

BOOKING AVAILABLE NOW

018-2025281
www.lepontcake.com

Photos shown are for illustration purposes only. 
All prices subject to 6% SST and 10% Service Charge

available from 24/12/2022 - 1/1/2023

**Available for DINE IN only

3 course menu with a glass of wine

FESTIVE COURSE DINNER

rm 100
per pax

cajun spring chicken

pomegranate salad

warm lava cake

salmon en croûte

strawberry symphony rm22
Le Pont signature mocktail with wild flavors of 

fresh strawberry puree and citrus fruits.

starter

Mixed salad tossed with citrus 
dressing and topped with fresh 
pomegranate.

main course
(choose 1)

Brined Sashimi grade salmon 
topped with wilted spinach and 
wrapped with homemade puff 
pastry. Baked at 160’c until cooked 
and served with Mesclun salad and 
Beurre Blanc sauce.

4 – 6 weeks old spring chicken 
brined and marinated with a secret 
mix of Cajun spices, baked at 90’c 
for 4 hours until cooked. Served with 
sautéed vegetables and Giblet 
sauce.

dessert

Using Valrhona Single-Origin rare 
cocoa beans from Madagascar, 
the 64% Manjari Dark Chocolate 
Warm Lava Cake is served with 
vanilla ice cream 

warm lava cake

pomegranate salad

cajun spring chicken

salmon en croûte


