
H O M E M A D E  D E S S E R T S

S ’ M O R E S  C O O K I E  D O U G H  R M 2 0 . 9 0
FUN FACT: S’MORES IS AN AMERICAN CHILDHOOD FAVORITE, 

SHORT FOR ‘CAN I HAVE SOME MORE?’

F U D G E  B R O W N I E  S U N D A E  R M 2 8 . 0 0
Chunks of housemade chocolate brownie, Belgian 
chocolate ice cream, our Nutella fudge sauce, whipped 
cream, an old-school cherry

@myhuckleberrykl

/myhuckleberrykl

#myhuckleberrykl

finn@huckleberry.my

www.huckleberry.my

M Vegetarian

Prices are subject to 6% Sales & Service Tax and 10% Service Charge

A V A I L A B L E  M O N D A Y  T O  S U N D A Y  F R O M  3 P M

M E A T B A L L  S U B  R M 3 4 . 0 0
Homemade beef meatballs, 3-cheese mix of cheddar, 
mozzarella and smoked cheese, marinara, garlic butter in 
our soft baguette

S M O K E D  P A S T R A M I  C I A B A T T A  W I T H  R M 3 9 . 5 0
C A R A M E L I Z E D  O N I O N S  
The pastrami is cured for 6 days, seasoned with salt, pepper 
and herbs, smoked for 6 to 8 hours by @beardbrothersbbq 
giving it a tender texture and full of flavour. Complemented 
with caramelized onions, horseradish, mayo, fresh rocket on 
soft ciabatta

P R I M E  R I B  C I A B A T T A  R M 3 4 . 0 0
Beef striploin, horseradish mayo, rocket, caramelized 
onions in homemade ciabatta 

C L A S S I C  H O T  D O G  R M 2 8 . 0 0
Chicken jalapeño sausage, Dijon mustard, pico de gallo, 
tomato ketchup in our potato hot dog bun, served with 
fries

T E X A N  C H I L L I  D O G  R M 2 9 . 5 0
Chicken jalapeño sausage topped with chicken chilli con 
carne, American cheese, sour cream in a brioche bun

B U T T E R M I L K  C H I C K E N  B U R G E R  R M 3 5 . 9 0
Deep-fried buttermilk chicken thigh, our house slaw, 
mayo-sriracha sauce, lettuce, fresh tomato

T H E  H U C K L E B E R R Y  B U R G E R  R M 3 9 . 5 0
Our special beef patty, Huckleberry secret sauce, American 
cheese, lettuce, fresh tomato

H A L I B U T  F I S H  F I L L E T  B U R G E R  R M 3 9 . 0 0
Lathered with our own house-made tartar sauce, served 
with a side of house salad or fries

T R U F F L E  B U R G E R  R M 6 2 . 0 0
Sirloin and brisket burger patty, fresh truffle, truffle oil,  
Swiss cheese, aioli, fries

A D D - O N ’ S  T O  B U I L D  
Y O U R  U L T I M A T E  B U R G E R
Sunny Side-Up Egg R M 4 . 5 0
Guacamole R M 5 . 5 0
Extra Cheese R M 5 . 5 0
Smoked Duck Bacon R M 1 0 . 5 0

B U R G E R S  &  S A N D W I C H E S
R U S T I C  M U S H R O O M  S O U P  M  R M 2 4 . 9 0
Our special combination of porcini, shimeiji and button 
mushrooms, with toasted sourdough

C A E S A R  S A L A D  R M 2 8 . 0 0
Romaine lettuce wedges, gorgonzola dressing, hard boiled 
egg

C O B B  S A L A D   R M 2 9 . 0 0
Grilled fresh greens, corn, kyuri, cherry tomato, avo, 
gorgonzola, mustard, honey, hard boiled egg

A D D - O N  P R O T E I N  
Grilled Chicken (120g) RM8.00  Grilled Salmon (120g) RM18.00
1/2 Avocado              RM7.50  Smoked Salmon (80g) RM15.00

G U A C A M O L E  M  R M 2 9 . 5 0
With jalapeño fruit salad and crispy lavosh and vegetable 
chips

S P I N A C H  A R T I C H O K E  D I P  M  R M 3 2 . 0 0
With wood toasted baguette

C H I C K E N  L O L L I P O P S  R M 2 8 . 0 0
Deep fried, lightly battered chicken winglets in Vietnamese 
honey glaze 

L A M B  M E A T B A L L S  W I T H  R A C L E T T E   R M 3 2 . 0 0
Served with plum tomato sauce

S K I L L E T  P R A W N S  R M 4 2 . 0 0
Pesto, melon wood-toasted sourdough 

R O S E M A R Y  S E A  S A L T  F R I E S  M   R M 1 1 . 0 0
Belgian-style hand cut chunky fries tossed with rosemary 
sea salt

T R U F F L E  F R I E S  M  R M 2 5 . 0 0
Crispy fries tossed with truffle oil, generously topped with 
truffle and parmesan cheese

P R E L U D E S O U R D O U G H  P I Z Z A S  (12 inch)

M A R G H E R I T A  M  R M 3 6 . 0 0  
Burrata, dried oregano, homemade tomato sauce, olive oil

 

T R U F F L E  &  M U S H R O O M  M    R M 6 2 . 0 0
Button mushrooms, caramelized onions, rocket, truffle oil, 
truffle paste

A N D O U I L L E  C H I C K E N  S A U S A G E  R M 4 5 . 0 0
Homemade spicy chicken sausage, mozzarella, zucchini, 
sun-dried tomato, dried oregano, onions

S M O K E D  M O Z Z A  P E P P E R O N I   R M 4 8 . 0 0
Beef pepperoni, fontina, mozzarella, dried oregano, fresh 
basil, olive oil

+ Extra Beef Pepperoni for RM6

S M O K E D  P A S T R A M I  W I T H  H O T  H O N E Y  R M 5 8 . 0 0
D R I Z Z L E  
Pastrami by @beardbrothersbbq (the meat is cured for 6 
days and smoked for 6 to 8 hours), mozzarella, smoked 
scamorza, kale, rocket, pomodoro, served with hot honey

C H I L L I  P R A W N  &  P E S T O   R M 5 8 . 0 0
Tiger prawns, smoked mozzarella, basil pesto, capers, kale, 
onion, dried oregano

P A S T A S
C R E A M Y  H A R I S S A  &  C R I S P Y  C H I C K E N  R M 4 3 . 0 0
Spicy rigatoni in a creamy harissa-arrabbiata sauce, topped 
with crispy, breaded chicken

B E E F  B A C O N  C A R B O N A R A  R M 3 4 . 9 0
Fettuccine pasta tossed with light, creamy sauce with 
sautéed beef bacon, shallots and chilli flakes

B E E F  L A S A G N A  R M 3 4 . 0 0
Pasta layers generously filled with a blend of minced beef 
and pastrami in our chef’s secret sauce, generously 
smothered with parmesan, bechamel and a side of house 
salad (please allow for 20 minutes cooking time)

D U C K  B A C O N  &  E G G  P A S T A  R M 2 8 . 9 0
A simple, aglio olio dish of spaghetti, housemade duck 
bacon poached egg, chilli flakes, shallots, sliced garlic

S P I C Y  C R E A M Y  C R A B  R M 3 8 . 0 0
Tempura soft shell crab, curry leaves, chilli padi, garlic, 
cream, linguine

S Q U I D  I N K  A L  F R U T T I  D E  M A R E   R M 6 8 . 0 0
Fresh seasonal seafood, homemade arrabiata sauce and 
prawn bisque sauce tossed with squid ink spaghetti

T R U F F L E  F E T T U C C I N E  M  R M 5 8 . 0 0
Fettuccine, truffles, truffle paste, white truffle oil, pecorino, 
parmesan, French butter, sage 

F I S H  &  C H I P S  R M 4 3 . 0 0
Battered sea bass, tartar sauce, coleslaw and fries

S A L M O N  W I T H  M A N G O  &  A V O  R M 4 7 . 0 0
Crispy skin Atlantic salmon, pickled mango, smashed avo

S T A T L E R  C H I C K E N  R M 4 9 . 0 0
Chicken breast stuffed with cheese and turkey ham, 
served with oven-roasted vegetables and chicken jus

S T E A K  &  R O S E M A R Y  F R I E S  R M 9 2 . 0 0
200g Australian grass-fed striploin, Finn’s steak sauce, 
rosemary sea salt chunky fries

M A I N S
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