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THE CONCEPT
It 1s fitting for Emily to open her very next restaurant in her
hometown of Penang, Malaysia. With an open invitation by the
Malaysian government to bring home knowledge and expertise
acquired from around the world, Emily believes it 1s apt to bring to

‘Malaysia a real taste of Britain serving classic hot English breakfast,

fish & chips, and char-grilled steaks.

Emily’s Steakhouse came about when they realised there simply were
very few restaurants serving hearty meals in a ‘down to earth’ setting —
with real homemade chips and unmolested ingredients such as a pnme_

cut steak. X
5. Countless restaurants chains serves frozen refry or offer a fine dmmg .
1 experience. Emily believes in good value. :
“You just can’t beat a hearty serving of satisfying dishes.

_'-"‘_,?This business model have seen Emily’s Steakhouse success grow into
adjacent premises. Consistent 4. to s star rating on Google and
TrpAdvisor with a 10 years consecutive 5 star record with the

local council translates this to a premier establishment.
Emily grew up in Penang, Malaysia and continued her education at
“Melbourne University, Australia in Hotel & Hospitality. She followed
this up with training in various prestigious restaurants and hotels in
London before ¥ )
opening her own English restaurant in 2006 personalising it
as ‘Emily’s Steakhouse’ with husband L.ee. .
Head Chef Lee comes from a long line of family Chefs from Hong i
Keng. He was born into the restaurant industry with the family
restaurant still running some 8o years later. The family went on to
~ establish two further eateries specialising in fish & Lh]pe that addsup _ ~
- to nearly Ioo years of experience.
Chef Lee grew up in England and worked in London restaurants
whilst studying for his Bachelor of Art degree in Accountancy. After =
graduatmg and training as a Chartered Accountant, he returned to his ==
core passion — good food.
He often jokes about one of life’s enjoyment is a satisfied tummy.
Emily and Lee hopes you enjoy your visit
to any of the Emily’s Steakhouses.
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Emily’s Steakhouse was established in 2007 to become the
lavgest dedicated steakhouse in Derby, continuing to serve the
Jinest steaks with locally sourced ingredients.

Please enjoy your stay with us & start off with a tasty appetiser

Soups & Salads R\

Ggouf) offﬁe c{ag 20
Always fresh and delicious

Mushroom QSZ:mﬁ 25

A melange of mushroom, Shiitake , portobello, cremini and
english mushroom

Ggf)icec{ Lamb Broth QSOMﬁ 26

A whole meal in a bowl featuring mixed vegetables with lamb
broth and spiced combine to create a warming soup

Seafood ngtff) with ging‘er RBroth 26

Prawn and mussel, carvot, vegetables, onion stock, spiced up
with ginger, clove and zester lemon

é-;rnily's @fuzf dalad 38

Grilled sliced of steak sevved with mixed salad herbs, cucumber,
tomato, croutons and ovange dressing

Chicleen dalad 26

Made with wedges of tomatoes, cucumber, green bell peppers, red
onion , olive. Seasoned with salt, black pepper and dried oregano
dressed with currant vinaigrette.

@raém e ﬂf C‘S.ﬂ-[ﬂ-d 28

Crabmeat off shell served cold and usually prepared with balsamic
vinegar dressing and crouton

* Prices are subject 1o 10% scrvice charge & 0 % SST ™



Starter

Crab Pot with Joast

Crabmeat mixed with dressing served cold

Salmon HLarcels With é;ng[isﬁ garc{en Herbs 28

4 pes crispy freed salmon sevved with vose marie sauce

@har-gr{[[ec{ Slcewered g;:g'er Pravn (2 pcs ) 22
Shell on

har -Q‘m'[(ec{ honeg chiclcen (Wings ( 2pcs ) 12

(Mushroom dg)roﬁ(e In %reac{crumés 20
with ga,rlic o/nay()ﬂnaise

" Prices are .'mi_}if'ﬂ 1o 10% scrvice charge & 6 % SST ~
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- ‘ & A " Prémium Australian Graded Sté‘lﬂzs‘
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Fl"et Steak . :o‘t---"o----ooonnllt:. "“- 118 .‘ '

8 0z (227gm)e 5 % LN Y SH T T

“0_ ’.' . i’ % e ho W .
Rlbe e . ; ._:-‘3:-!-}:" -t:otnnq -.. ‘-I--;::---.;};;IZS 4
12 az(34€Fgm‘) < R e 1o

S’r-"lofn o W S AR, PRI
011 0z (280gm) S

Rump

16 oz (464gm)

Lighter Rump
8 0z (227gm)

PREMIUM CLASS
CHAR-GRILLED STEAK

Premium Australian Graded Steaks

Wagye
Wagyu Ribeye MB4-6
10 0z ( 280 gm)

Wagyu Sirloin MB4-6
10 oz (280 gm)

** Prices are subject to 10% service charge 6 % SST **




~ WA'TH &

R\
Surf € Turf with skewered Tiger Prawn( 2pcs) 20
Surf € Turf with Crab Pot 26
Surf & Turf with Salmon Parcel 26
Steak served with Grilled Blue Cheese Topping 15
S1zzler with Black Pepper Sauce 15
2pcs Seared Scallop with Garlic Butter 20

(Al steak served with homemade chips, gavden peas € side garnish)

g

ADD ON RM 38 TO MAKE IT A SET

‘1x soup
‘1 homemade onion rings

‘1% house dessert

%

Add on sauce served by boat rm 5

Old Family Recipe
-Black Pepper Sauce
- Rich Creamy Pepper Sauce

- Creamy Mushroom Sauce

“ Prices are subject 1o 10% service charge & 6 % SST ™

-‘



How WE COOK OUR STEAK

H o \four Sak

FILLET STEAK

~The fillet 15 a highly prize cut that is lean and being the most tender cut will
melt tn your mouth. Thir steak s mild in flavour and will appeal those with
smaller appetite.

~Fillet adalabh potongan .}'mi'% kurus dan mevupakan potongan yang palin
lembut yang masih lembut bila dikunyah.Stik ini berperisa ringan dan akan
menartk minat mereka yang berselera kecil.

~ENFHNARRORTENMME RN, NARFEEMNER, NMASFHEKE
Heod e, BAEAS & &P 6 ok R

SIRLOIN

~-The Sirloin 15 a cut from the top loin wheve it 15 muscular and lean.
The tightness gives you something to chew on with great texture and flavour.

~Sirloin ialab potongan dari pinggang atas yang bevotot dan kurus.
Keketatan memberikan kesesuaian untuk dikunyah dengan tekstur dan rasa yang
hebat.

~BHeFHE  BHEEBEOFR. BRERE,
WHERFNA ' 4t

RIBEYE

~Ribeye steaks nrr.j’}mmu.rﬂfbr tts flavour. As its name suggests,it is a cut from
the rib area with an "eye"of fat and marbling. HWhen rafmrgr'jﬁrd, this marbling
Hairs to creates lots of flavour and add juiciness. Delicious!

~Stik vibeye terkenal dengan rasanya. Seperti namanya, ia adalab potongan
dari kawasan rusuk dengan "mata” lemak dan guli. Apabila dibakar, bakat
guli int menghasilkan banyak pevisa dan menambahbkan kelazatannya. Sedap!

HREMEMBRBO—LEBINTR, ELAFEREMAST (R
HMEEXS, WIRFH BS Bpas X 805, “IR"BIHE
Eggg MR FE@WED, FRUAARK+ I RN,

, BFE
HAEE i

RUMP

~The Rump 15 a meat lovers "favourite”. This cut comes fram the bind part
bebind the loin and is lean with some silverskin, It has the greatest beef flavour
aitd can come in generons sizes to satisfy those cravings.

~-Rump adalab "kegemaran” pencinta daging. Potongan int datang dari babagian
belakang pinggang dan ramping dengan sedikat kulii perak. la mempunyar rasa
daging lembu yang paling hebat dan boleh didapat: dalam saiz yang beiar untuk
memenubi ketagiban anda.

-ARRGENRR". REFEANMRFHNYOGE; EAARSNFAR
B, REBXKAFNSBELUAERE.




How WE COOK OUR STEAK

\'-/(ffﬁ/Af

Blue-all surfaces seared for 30s & is served uncooked
. ﬁem:lurkuh permukaan dibakar selama 30s & dihidangkan tanpa
Hild5d

< DRFFHEREEWHMMN—T. AEFEZMEANYH,
<A, FOREXRSA, FEEFERAHESRRAR.

Rare -10% cooked on each side with inner 80% rare uncooked
= 10% dimasak pada setiap sisi dengan bahagian dalam 80% jarang dimasak

 —9 MBEHEENR, REEENIR. EREATENOE,
e 1
; Medium Rare - 20% cooked on each side leaving the middle 60% uncooked

~ 0% masak di setiap sisi meninggalkan bahagian tengah 60% belum masak
o Z5E B0 200 B, e 600 EBE

Medium - 25% cooked on each side leaving the middle 50% very juicy pink
# 25% dimasak pada setiap sisi meninggalkan bahagian tengah 50%
¢ merah jambu sangat berair.

< BHM EiH 25w B, REHSET 0% LS HNNaSH

Medium Well - 35% cooked on each side leaving the middle 30%
pink no blood

35% masak di setiap sisi mnninggallmrl bahagian tengah 3048 merah jambu bHada da
« THB-ED 5N M PEES S0y, EERCERT, £l
e, EEEE.

Well done - cooked throughout to brown meat
o Steak dipanggang hingga matang sempurna tekstur

 ZHA-ARFEFRRE, AFLFEESE

*Meat weights quoted are uncooked approximares
o

~Berar daging yang dinyarakan adalah an g belum dimasak
§ﬁ§l}ﬁﬁ'¢]lﬂ§_ﬂE¢:i‘E¥ %{Eﬂi!

*Steak are a natural organic produce such that texture and flavour may vary.
‘We make strenuous efforts to striw:E:lr the best cuts to ensure quality but ultimately cannot
eat into your steak to quality control.
~-Stik asalnya adalah organik yang mempunyai tekstur dan rasanya tersendin sebelum dimasak.

Kami berusaha unruk mendnpatkzm potongan yang terbaik unruk memastikan reksoar
yang premium dan mengekalkan tahap kesegaranya
-FHIEE—TR AT~ &, FEEEA NI BRI RE = B{ R
HiNEHFlairar) LIRS

*Please dont suffer in silence if your steak is not cooked to your satisfaction.
We will replace it without a quibble. (Provided 80% is uneaten)
Jika tahap kemasakan daging tidak memuaskan , kami akan menggantikan
d? anda tertakhluk kepada 80% tidak dimakan
WSREHEHFHRETAE, BEHER], FENEWL 0T fos FERA
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How WE COOK OUR STEAK

e —

We cooked our steak by charcoal grilled method

Kami memasak steak kami dengan teknik arang bakar

BARA T BB A U RIS

SIMPLE STEPS TO EAT YOUR STEAK

Sfor your DONENESS

~Potong babagian tengah untuk kematangan yang tepat
-BER A HEM BT ARG RAEREYFHEAE

~Sprinkle some salt and pepper . Vou can find it on the table
~ Taburkan gavam [ lada yang tevsedia atas mej

~ DT ERERER

Side Order

Homemade Onzon Rings

Grilled Portobello Mushroom with Garlic
Grilled Portobello Mushroom W ith Blue Cheese

“Prices are subject to 107 scrvice charge &§ 6 % SST ™

~Cut your STEAK at its middle . The middle 15 the most ACCURATE

&




Fries' (short for French Fries) are thin strips of potato that have been deep fried. They can range in size from
3mm to 8mm square strips and often served with American styled burgers.

Whereas American ‘Steakhouse Chips’ are at the other extreme and are quite chunky at I6mm strips served
in steak houses across America. \

British 'Chips’ are potato strips that are 10mm cut strips . It is the standard UK serves in 'Fish and Chip’
shops. There are many differences between homemade chip to fries. Fries are white and crispy because they
have a preservative coating and are fried from frozen. Some fries are not even strips of potato at all but
instead made from reformed potato mash. This makes fries cheap as it can be made all year round and stored
for long periods. The crisp coating gives that deceptive fresh experience.

At Emily’'s Steakhouse, we believe fresh chips should taste of potato. We only use select types of potato and
cut chips daily for that freshness. Our choice of potato is sweeter which when it's fried browns (caramelized)
to a nutty flavour. The soft centre gives that succulence and offers a moreish eating experience. We believe
you can taste the seasonal differences that can only come from real potato.

Emily's Steakhouse have specially adapted chip cutters at I0mmxI6mm. This cut is a cross between a UK
chip at 10mm, with a 16 mm steakhouse cut. The thinner side allows for an even fry whilst the thicker side
offers a more mouthful eating experience.

‘Fries’ (singkatan dari French Fries) ialah kepingan kentang nipis yang telah digoreng. Mereka

bersaiz dari 3mm hingga 8mm dalam bentuk jalur dan sering dihidangkan dengan Hidangan burger gaya
Amerika. Manakala American 'Steakhouse Chips’ adalah agak kental pada 16 mm berbentuk jalur yang disajikan di
restoran stik di seluruh Amerika.

‘Chips’ British ialah jalur kentang yang dipotong panda saiz 10mm. Ila adalah hidangan standard UK di kedai-
kedai 'Fish and Chip" sebagai * sides dish * Terdapat banyak perbezaan antara kerepek buatan sendiri dengan
kentang goreng yang diproses. Kentang goreng adalah berwarna putih dan rangup dan mempunyai salutan
pengawet dan digoreng dalam keadaan beku. Kentang goreng yang diproses mempunyai jangka hayat yang lebih
panjang berbanding dengan kentang buatan sendiri kerana it mempunyai pengawet untuk mengekalkan
kesegaranya .

Di Emily's Steakhouse, kami mempercayai ubi kentang harus menpunyai rasa Ubi kentang yang segar. Jadi
kami hanya menggunakan Ubi kentang yang premium dan kita memasak kentang segera selepas memotongnya
untuk menjamin kesegaranya.Pilihan kentang kami adalah lebih manis apabila digoreng hingga kewarnaan
perang (caramelised) dan ranggup . Pusat ubi yang kekal lembut memberikan kesegaran itu dan memberikan
pengalaman makan yang lebih menarik. Dengan cara ini , anda boleh mengatahui perbezaan kentang asli dan
kentang yang diproses.

Emily's Steakhouse mempunyai pemotong cip yang disesuaikan khas pada I0mmxl6mm. Potongan ini adalah
salib antara cip UK pada 10mm, dengan potongan restoran stik 1l6mm. Bahagian yang lebih nipis membolehkan
cip digoreng dengan lebih rata manakala cip yang tebal menawarkan pengalaman makan yang lebih istimewa dan
memuaskan.
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32 0z (15K )

4 x Soup of the day

4 X pes Scared Scallops with Garlie Butter

4 X pes char -grifled Tiger Praum

2 x Homemace onion rings

2 x Grilled Portobelio Mushiroom with Garlic
2 x Basket Homemacte chips

Ix Black Pepper Sauce

Ix Creamy musliroom sauce

RN 088

(Sharing up to 4 pax., cooking time 45 mins )

Emiry’s Crown Roast oF
Lame witH ROSEMARY AND
ORrecaNO RoasTep VEGETABLES

AND MinTY CHimcHURRI Rojo

Lamb Croum roasted in oven with ficrh
and spice accompany with roasted
_potato and special Uruguay sauce

RN 268

(Sharing up to 3-4 pax . cooking time 45 mins )

* Prices are subject 10 10% scirvice charge & 6 % SST



Sharing Menu

T-BoxNE STEAK

74oz (6802m)

2x soup of the day

2 x Grifled tiger praum

Ix Homemacde onion rings

Ix Grilled portobelio musfiroom with garlic
Ix Basket fiomemade chips

Ix Black Pepper sauce

Ix House dessert

R\ 238

(Sharing up to 2 pax )

MARISCADA
(PorTUGUESE SEAFOOD RICE)

Atltantic scajood inspiration

based on rice and very popular afong Coastal
Porgal. Consist off cuttlefish, mussels,
Ttiger Prawvns, Scallops and clams scasoned
with olive oil, sca salt and Portuguese paprika

RAM 108

| “ Prices are subject to 10% service charge & 6 % SST ™
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== Mutton Chop ( 250 gm +| -) 98

h ‘.“‘_ % i o i e o e - ».—.‘-—-_-'4'" 3

curopean Cuisine

R

Signature Emily’s Steak Pot with Homemade chips 58
or Rice

@ﬁar -g’ri”ec{ sliced premium 6eef with musﬁroom, onion peas and
homemade black pepper sauce

Traditional Fish € Chips 48
Fresh Battered Warvamundi fish fillet served with musﬁy peas,

a [emon wedfge anc{ farfcw sauce

Baked in Parchment:
Q)t[[ levon sliced ﬁoﬁafoes coriander,
Bvion i ice, caper and sweet bell pepper
sfemneﬁtn paifzrmenf
R\
Cod Loin Fish en Papilote 98
Salmon Fillet en Papilote 08
Seafood en Papilote s
Grilled Rack of Lamb 78

2 lamb rack coolk with fﬁyfne herb mint sauce served with
homemade cﬁt:ps and side gamisﬁ

Char -gmﬂec{ and roasted in oven with herb and spice accompany

with roasted potato and mint sauce

French Baked Salmon with Potato Gratin 78

O/Zomegian sa[mon ﬁﬂef 6(1‘@9(.'.{ wtfﬁ mushroom sauce anc{ L‘AQGSQ

!’n((sdu subject 1o 10% scrvice charge & 6 % SST -~




curopean Cuisine

B N Thermidor Cod Loin with Potato Gratin
Ditlantic cod loin baked with homemade thermidor sauce and

parmesan cheese.

B 8 Thermidor XXX XI. Wild Tiger Prawn
Giant size tiger prawn 250 gm+ baked with cheddar cheese.

== XXI. Tiger Prawn Loaf Rolls with Homemade
Chip

=\ 202 Ribeye Steak Burger
Char griﬂec{ premium g'rac{ steak served with homemade cﬁfﬁs

and onion ring on side.

Portuguese Oven Baked Mixed Seafood served with
Bay Leaf Rice
ﬁar@d&lz@g %awamund’l 5 uld L(ams an({ é’lﬂgﬁ?"ﬂmﬂs

W‘lfﬁl fomafo 0{11)9 and' Sﬁ'l(.y sauce 6{1[‘9(1 m a(um:ntum f{‘J‘l{

f)urcelser“ued( WIfA aromallu T’I-Le

“Prices are sm‘);(u 1o 10% scrvice charge & 6 % SST *

A A -~ o N e e R e

RM

108

118

68

38

68




Pasta § Pizza ki A

Spaghetti con Polpette 38

Gtalian dish consisting of sﬁagﬁeﬁi marinara sauce choice of
chiclcen or 6eef meatball

Brown Butter XX 1. Prawn Pasta 68

Pasta toss with brown butler use ﬁw the sauce with _pars[ey,
lemon zest, shallot gar[ic and dried chili to spice up your ﬁ[afe

Beef Bacon Aglio Olo 48
D Jraditional Ftalian pasta dish from mapfes, cgl‘al:y

Mushroom Aglio Ol 38
D raditional FHalian pasta dish f;'om %ﬁfes, gfa(y

Pappardelle Beef Ragu 58

Dustralia wagyu éeef with handmade ﬂm‘ pasta originating
from the Region of Juscany,gfa{y

Handmacde Pizza
Margherita 38

CSan O/narzano tomato sauce, mozzare([a, basil capsicums,

rocket salads € olive oil
D: Mare 68

Gsleaﬁ)od( such as squid, mussel, clam, white prawn , tomato slice

6? mozza‘l"el[ﬂ
A1 Fungh:

guicy button & ﬁoﬂoée([o mushrooms tomaftoes sauce , mozzarella s

. olive oil 8 Jbrezzmot’o

Diavola )

CSﬁic salami ﬁfes/l{g made tomato sauce, mozzare”a, red chili & £
é[acé‘y olive 0 '
Capricciosa 58

J Uur Eeg ham ¥ mus[w oom, 0[‘.’:1)9 ’ C’S;.'I-" War Zano fomafo sauce @ mozzare[[a

Lo

s o Prices are subject to 10% scrvice charge & 6 % SST ™




