Entier – an old French word meaning ‘whole’ or ‘entire’, is the
inspiration behind our nose-to-tail culinary approach.
Committed to people, plate and the planet, our team at Entier
believes that a good dish is not simply made up of the best
cuts, and the integrity of the ingredients can be preserved and
protected.
At the helm of the kitchen is Executive Chef Masashi Horiuchi,
a native of Fukuoka, Japan who had spent the last two decades
at esteemed French restaurants in Europe. Combining the
finesse of French cuisine with meticulous Japanese attention to
precision and technique, he uses all parts of the animal or
vegetable to thoughtfully and delicately prepare dishes that are
excellent for a communal dining experience.
It is Chef Masashi and his team’s aspiration to see our guests
dine heartily and contentedly, and this is at the heart of our
approach for Entier.
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coming back to Asia, he held the knife for five years
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as Sous Chef at two Michelin-starred L’Atelier de Joel
Robuchon in London.
At Entier, Chef Masashi’s approach to the restaurant
is distinctively committed to people, plate and the

Chef Masashi Horiuchi is a rare blend of passion and precision.

planet. As the front-runner of the nose-to tail dining
revolution in Kuala Lumpur, he believes that a good

A native of Fukuoka, Japan, his culinary journey started in
college when he took on an avid interest in cooking and
studying cook books, particularly in French cuisine. He had a
fascination and obsession in perfecting a dish, which often
resulted in his repeated attempts at cooking a single dish until
he was satisfied. Carrying with him that insatiable quest for
perfection, Chef Masashi enrolled into the TSUJI Culinary
Institute in Osaka where he learned proper French cooking
techniques, and never looked back.
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Fresh out of culinary school at 20 years old, Chef Masashi joined
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back to Asia, he held the knife for five years as Sous Chef at
two Michelin-starred L’Atelier de Joël Robuchon in London.

At Entier, Chef Masashi’s approach to the restaurant is
distinctively committed to people, plate and the planet. As the
front-runner of the nose-to tail dining revolution in Kuala
Lumpur, he believes that a good dish is not simply made up of
the best cuts, and the integrity of ingredients can and should
always be preserved and protected. Blending the finesse of
French cuisine with meticulous Japanese attention to precision
and technique, he uses all parts of the animal or vegetable to
thoughtfully and delicately prepare dishes that are excellent for
communal dining. It is Masashi’s aspiration to see his guests
dine heartily and contentedly, and this is at the heart of his
approach for Entier.

This affable French-speaking chef has recently been sworn in
the Malaysian Squadron of the Compagnie des Mousquetaires
d'Armagnac as a Musketeer, already receiving recognition for
his culinary art and excellence in the culinary world shortly after
arriving in Malaysia.
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OVERALL RESTAURANT
CAPACITY
Seating: 90 Pax
Standing: 80 Pax*
*This can only be arranged at the Main Dining Hall

MAIN DINING HALL
Seating: 60 Pax
Standing: 80 Pax

W I N D O W S E AT S
Seating: 30 Pax

P R I V AT E D I N I N G R O O M
Seating: 12 Pax

FA C T S

PARKING
Parking ticket validation is available at RM10 flat fee.

O P E R AT I N G H O U R S
DINNER
Sun, Tue - Thu: 6pm - 11pm (Last order at 10pm)
Fri, Sat & Eve of Public Holidays: 6pm - 12am (Last order at 10pm)

MINIMUM SPEND &
VENUE RENTAL
Depending on date and time.
Please enquire for more information.

NOTE
Setup may only begin from 3pm onwards.

