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Soup

Salad

Dinner Menu

Roasted Pumpkin Soup
Grated Ginger, Toasted Almond 

and Truffle Oil
200 400 420

Miso Soup 
Silken Tofu, Wakame and Scallion

Molo Soup
Pork Dumpling in Pork 

Consomme

Chopped Chicken Salad
Chicken breast, Avocado, Tomatoes, 

Greens Lemon Vinaigrette 

Soft Shell Crab Salad
Mixed greens, Nori, Spicy Lemon Vinaigrette

Filipino Salad  
Pechay, Chico, Kamias, Pili Nuts,

Green Mango Dressing

Goat Cheese and Arugula Salad 
Arugula, Watermelon, Cherry Tomatoes

and Pesto Dressing

410

680

550

650

Hamachi Bistek
Charbroiled Hamachi Jaw with Onions in 

Calamansi and Soy Sauce

Steamed Apahap
With Spicy and Sour Lime Dressing 

Pan-seared Salmon 
Green Pea Puree, Lyonnaise Potato, Dill Sauce,

Pea Shoot with Truffle Oil

Chilean Seabass Inasal
Okra, Wingbean, Pumpkin Annatto Oil, Soymansi 

Ginataang Crab Claw
Simmered in coconut milk,
water spinach and red chili

Chicken Biryani
Marinated Chicken, Fresh Herb, Saffron

and Basmati Rice

Mains
Roast Lemon Garlic Chicken

(Spring Chicken)
Black olives, Feta cheese,

Crispy marble potato, Marsala Sauce 

Red Duck Curry
Thai red curry, Lemon grass,
Cherry Tomato and Lychee 

Kurobuta Pork Barbeque
Marinated Pork Belly, Atchara 

Kurobuta Pork Sinigang 
Vegetables, Tamarind Broth

Bagnet 
Pork Crackling, Homemade Pinakurat  

Iberico Pork Ribs
Spanish barbecue sauce, French Fries and Corn

1,950

2,100

1,400

2,800

2,100

890

1,200

750

1,500

800

1,700

2,900
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Ikura Pasta
Japanese Salmon Roe, Onion and Cream

Bottarga and Dulong Pasta
French Bottarga, Spaghetti

Mushroom Truffle Rigatoni
Shiitake, Truffle Cream Sauce, Parmigiano 

Reggiano

Penne Arrabbiata
Tomatoes, Red dried chili and Olive oil

Josperized USDA Prime Ribeye (1kg)   
Bloody Mary Butter, Sauteed Greens on Rum and 

Vanilla Jus served with French Fries

Grilled Lamb Chop
Seasonal Vegetables, Tare Mustard and Mint Jelly  

Grilled Cauliflower Steak
Cherry Tomato, Almonds, Romesco Sauce

USDA Prime Rib Eye Bistek Tagalog (150g) 
with Onions in Calamansi and Soy Sauce

Cocido (Good for 3)
Boiled Meat, Chicken, Vegetables, Saging na saba 

Served with Barenjena Sauce

Oxtail Kare Kare  
Slow-cooked Oxtail, Peanut Sauce and Vegetables

Josperized USDA Prime Ribeye (330g)   
Bloody Mary Butter, Sauteed Greens on Rum and Vanilla 

Jus served with French Fries

900

650

950

900

Pasta

Sushi Bar

S A S H I M I

700
640
480
800

N I G I R I

220
220
240
300

Salmon
Tuna
Shrimp
Uni

Manila House Roll
Tuna, Salmon, Softshell Crab, 

Tobiko, Takuan

California Maki
Crab Meat, Cucumber, Avocado, 

Japanese-Mayo, Tobiko

Dragon Roll
Shrimp Tempura, Takuan, 

Cucumber, Wasabi-Mayo, Unagi, Avocado

Spicy Tuna Roll
Tuna, Spicy-Mayo, Tempura 

Flakes, Cucumber

500 720

720 490

2,500

4,400

4,600

12,000

2,600

7001,200




