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Promotional feature

In conjunction with Tanzini's
reopening, Time Out KL ran a

Caesar salad, Vietnamese fish
roe rolls and duck rillettes, served
contest for our readers where buffet style. The first main course
we treated the winners to an was Gnocchi Ala Norma, a pasta
exclusive dinner on April 28. We  dish with classic tomato sauce,
took up the entire restaurant eggplant, dry oregano, basil and
for the night. With events such baked ricotta cheese. The second
as this, we want our readers to  main course was Pan-Seared Cod
have a Time Out experience, with celeriac purée, asparagus and
where they go out and make the  porcini mushroom sauce. Dinner
most of the city; in this case, to  ended with a creative dessert of

try the new menu at Tanzini. Salted Egg Cannoli: a cannoli with
Time.out Dinn eron The dinner included appetisers salted egg cream cheese, wild
Us with Tanzini of melanzane, arugula salad, berry and caramelised palm sugar.

Tanzini at GTower has revamped
itself into a casual dining space
serving modern European cuisine
with a penchant for Italian dishes.
The main dining hall is spacious,
with a separate lounge by the bar.
Otherwise, head out to the balcony
for a good view of the city skyline.
If you're looking for privacy, there
are two private dining rooms with
city views.
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