


ROASTED CASHEW PHP 275

chili, lemon grass, and garlic

BUFFALO WINGS PHP 450

New York style served with ranch dressing

GREEN GODDESS DIP PHP 330

pita served with spinach and hummus spread

NACHOS PHP 425
baked nachos, spice-seasoned beef,
sour cream, and cheese

ROSEMARY SHOESTRING
POTATOES PHP 220

garlic, rosemary, and parmesan

CALAMARI PHP 420

served with tartar sauce

THREE CHEESE SLIDERS PHP 430

beef burgers with gruyere, bleu cheese
and cheddar cheese

Sandwiches—

CLASSIC BEEF BURGER PHP 460

beef, tomatoes, onions and lettuce

CHICKEN SANDWICH PHP 400

breaded chicken in ciabatta bread

KARUBI STEAK PHP 370
shredded beef and spices
in ciabatta bread
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Salad~—

braning Plotters—

BULALOSSO PHP 1,900

beef bone marrow cooked ossobuco style
and served with pasta or rice

KEBABS PHP 1,900
chicken, beef and pork with grilled vegetables

served with garlic yogurt sauce

SEAFOOD BOUNTY PHP 1,900

baked mixed seafood with herbed butter and vegetables




SALMON PHP 870

brown butter,
on a bed of spinach and quinoa

SOUTHERN FRIED CHICKEN PHP 650

brined with spices and seasonings,
soaked in buttermilk

DOUBLE-CUT PORK CHOP PHP 580

served with mashed potato, pork au jus,
and salsa verde

SHRIMP KEBAB PHP 550

grilled shrimps, garlic-lime marinade

GRILLED HANGER STEAK PHP 750
served with hand-cut fries
and sautéed market vegetables

LEGEND: @Vegetarian with Nuts @Spicy

All prices are inclusive of VAT, service charge and local tax.
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GRILLED CHICKEN BARBEQUE PHP 4

grilled chicken breast, red onions, and cilantro

ROASTED GARLIC
AND TOMATOES (Y

mozzarella, cheddar, and fresh basil

PESTO ® W)

broccoli, tomatoes, cream cheese,
and parmesan with red pepper flakes

SICILIAN

pepperoni, bacon, and Italian sausage

Pasta

VEGETABLE LASAGNA ()

layers of ratatouille, mozzarella,
and parmesan

SHRIMP DIABLO (%)

spicy pomodoro sauce

BOLOGNESE AL RAGU

fettuccini pasta in a delightful slow-cooked
tomato meat sauce

KALE PESTO ®)

kale, nuts, parmesan, and garlic

GARLIC CASHEW® @)

cashew, roasted garlic, and chili flakes
‘ WITH:
chicken Php 440

shrimps Php 550

PHP 410

PHP 470

PHP 500

PHP 530

PHP 530

PHP 420

PHP 430

PHP 370

30







A collection of timeless Filipino heritage dishes
from cherished family heirloom recipes.

LENGUA PHP 430

beef ox tongue in estofado sauce

CHICKEN INASAL PHP 430

grilled chicken leg quarter, lemon grass
and annatto marinade

INIHAW NA LIEMPO®) PHP 430

grilled pork belly in peanut sauce

LECHON KAWALI PHP 420

twice-cooked pork belly served
with liver sauce

PORK HUMBA PHP 620

slow-cooked pork belly topped
with banana blossoms

LOMI PHP 380

thick egg noodle soup with pork liver,
chicken, shrimps and vegetables

GINATAANG PUSO
NG SAGING PHP 460

banana heart with coconut milk served
with grilled pork belly

BULALO PHP 850
A Batangas specialty of stewed beef shank

with bone marrow,corn on the cob

and local vegetables

KARE-KARE PHP 580
beef oxtail and top round with savory
peanut sauce, native vegetables

and shrimp paste

SEAFOOD SINIGANG PHP 580

mixed seafood in fresh tamarind broth

LEGEND: @\/egetarian vvith Nuts @Spicy

All prices are inclusive of VAT, service charge and local tax.



Mac & Cheese Php 220

macaroni in a creamy cheese sauce,
topped with bacon bits
Pork Barbeque Php 220

served with rice

Chicken and Waffles Php 400

hand-battered white meat chicken

Zesty Fries Php 210

choice of cheese or barbeque flavor

Kiddie Spaghetti

sweet style tomato—meat sauce

Php 260

baked nachos topped
with cheese sauce

Kiddie Nachos Php 250

Sliders Php 220

mini burger served with fries




Desserts—

SEASONAL FRUITS PHP 270

HALO-HALO PHP 320
sweetened fruits, green pinipig, leche flan,
and ube ice cream

MOIST CHOCOLATE CAKE PHP 280

rich chocolate cake served with
vanilla ice cream

DULCE DE LECHE CHEESECAKE PHP 240

rich and creamy no-bake caramel cheesecake

LECHE FLAN P 190
vanilla egg custard

LEGEND: @Vegetarian with Nuts @Spicy

All prices are inclusive of VAT, service charge and local tax.






