
1st Course
C O R N E T  O F  F I S H

capona ta  emu ls ion  /  coconut  f i sh  mousse  /

soy  g l azed  r i ce  paper

2nd Course
O C T O 

con f i t  i n  ga r l i c  /  b l ack  o l i ves  so i l  /  b l ack  t ah ina  mayonna i se

3rd dCourse
O Y S T E R S  A N D  M U S S E L 

pandan  foam /  tomato  cav ia r 

4th Course
P O N - K O  S H R I M P  A N D  F I S H  F U R A I

r ipe  mangoes  /  romesco  ca r ro t  peanu ts

5th Course
B R O C O L L I  V E L O U T E 

beans -g ruyere  f l an 

6th Fish Course
F I S H  I N  L A C T O  F O A M 

t ru f f l ed  pumpk in  and  smoked  ca r ro t  /  ed ib le  f l owers 

Pallet Cleanser
G R A N I T A  O F  C H E E S E

co ld  p ressed  herbs  and  o l i ve  o i l

7th Course (Main)
S L O W  C O O K E D  P O R K

on ion  t a r t a re   /   ma lunggay  g remo la ta

OR

S O U S  V I D E  N A T I V E  B E E F

c r i spy  ea rwood  mushrooms  t a r t a re  /  a lugba t i  pu ree 

OR

C H I C K E N  M O U S S E L I N E  

pressed  po ta to  /  l emon b ro th  /  smoked  ca r ro t  re l i sh

Dessert
T A R T  C A L A M A N S I 

Oatmea l  Crumb le  /  I t a l i an  Mer ingue  /  Sea  Sa l t  Ca rame l

Chef’s Sustainable
Course Tasting 
Menu

Php  2 , 300
per  person
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Prices are subject to change without prior notice.



Prices are subject to change without prior notice.

1st Course
C O R N E T  O F  F I S H

capona ta  emu ls ion  /  coconut  f i sh  mousse  /

soy  g l azed  r i ce  paper

OR

O Y S T E R S  A N D  M U S S E L

pandan  foam /  tomato  cav ia r

OR

P O N - K O  S H R I M P  A N D  F I S H  F U R A I

r ipe  mangoes  /  romesco  ca r ro t  peanu ts

2nd Course
B R O C O L L I  V E L O U T E

beans -g ruyere  f l an 

3rd Course
S L O W  C O O K E D  P O R K

on ion  t a r t a re   /   ma lunggay  g remo la ta

OR

C H I C K E N  M O U S S E L I N E

pressed  po ta to  /  l emon b ro th  /  smoked  ca r ro t  re l i sh

OR

F I S H  I N  L A C T O  F O A M

t ru f f l ed  pumpk in  and  smoked  ca r ro t  /  ed ib le  f l owers

OR

S O U S  V I D E  N A T I V E  B E E F

c r i spy  ea rwood  mushrooms  t a r t a re  /  a lugba t i  pu ree 

4th Course (Cheese)
G O A T S  C H E E S E  S O U F F L E  A L A  F L A M B E

l avoush

Dessert
T A R T  C A L A M A N S I 

Oatmea l  Crumb le  /  I t a l i an  Mer ingue  /  Sea  Sa l t  Ca rame l

Course
Tasting Menu

Php  1 , 700
per  person
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Prices are subject to change without prior notice.

1st Course
C O R N E T  O F  F I S H

capona ta  emu ls ion  /  coconut  f i sh  mousse  /

soy  g l azed  r i ce  paper

OR

O Y S T E R S  A N D  M U S S E L

pandan  foam /  tomato  cav ia r

OR

P O N - K O  S H R I M P  A N D  F I S H  F U R A I

r ipe  mangoes  /  romesco  ca r ro t  peanu ts

2nd Course
B R O C O L L I  V E L O U T E

beans -g ruyere  f l an 

3rd Course
S L O W  C O O K E D  P O R K

on ion  t a r t a re   /   ma lunggay  g remo la ta

OR

C H I C K E N  M O U S S E L I N E

pressed  po ta to  /  l emon b ro th  /  smoked  ca r ro t  re l i sh

OR

F I S H  I N  L A C T O  F O A M

t ru f f l ed  pumpk in  and  smoked  ca r ro t  /  ed ib le  f l owers

OR

S O U S  V I D E  N A T I V E  B E E F

c r i spy  ea rwood  mushrooms  t a r t a re  /  a lugba t i  pu ree  l

Dessert
T A R T  C A L A M A N S I 

Oatmea l  Crumb le  /  I t a l i an  Mer ingue  /  Sea  Sa l t  Ca rame l

Course
Tasting Menu

Php  1 , 500
per  person
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Supplementary
ADDIT IONAL  CHARGES  ON TOP  OF  PHP  1 500/  PHP  1 700  /  PHP  2300

WILL  APPLY  FOR THE  CHOICE  OF  SUPPLEMENTARY

PREMIUM ITEMS .

EACH SPEC IF IC  ADDIT IONAL  CHARGE IS  L ISTED  AS  FOLLOWS:

Prices are subject to change without prior notice.

Appetizers 

O C T O

+ P H P  3 5 0

con f i t  i n  ga r l i c  /  b l ack  o l i ves  so i l  /  b l ack 

t ah ina  mayonna i se

O Y S T E R  A N D  M U S S E L

+ P H P  3 5 0

pandan  foam /  tomato  cav ia r 

P O N - K O  S H R I M P  A N D 

F I S H  F U R A I 

+ P H P  3 5 0

r ipe  mangoes  /  romesco  ca r ro t  peanu ts

Main Courses

S E A F O O D  C A T A P A L A N A

+ P H P  9 0 0

p icada  mar ine ra  |  t omato  b ro th  |  sh r imps  | 

squ ids  |  musse l s  |  c l ams  |  chor i zo  p i l a f

C H I C K E N  M O U S S E L I N E

+ P H P  6 5 0

pressed  po ta to  /  l emon b ro th  /  smoked 

ca r ro t  re l i sh

S L O W  C O O K E D  P O R K 

+ P H P  6 5 0

on ion  t a r t a re   /   ma lunggay  g remo la ta

S O U S  V I D E  N A T I V E  B E E F

+ P H P  6 5 0

pressed  po ta to  /  l emon b ro th  /  smoked 

ca r ro t  re l i sh

L E M O N  P E P P E R  W A G Y U

+ P H P  9 0 0

pomme de  te r re  |  t omato  cav ia r |  t ru f f l es 

Dessert

T A R T  C A L A M A N S I

+ P H P  2 9 5 

Oatmea l  Crumb le  /  I t a l i an  Mer ingue  /  Sea 

Sa l t  Ca rame l

R E D  V E LV E T

+ P H P 2 9 5

Cream Cheese  /  M ixed  Be r r i es

B A S Q U E  C O U N T R Y 

C H E E S E C A K E

+ P H P  4 0 0

Q U A D R U P L E  O R E O  M O U S S E

+ P H P  2 9 5

C H O C O L A T E  M O U S S E  C A K E

+ P H P  2 9 5

Wines
HOUSE WINE
by  g l ass  /  bo t t l e  p r i ce  may  va ry  based  on  ava i l ab i l i t y

B O R S A O ,  R E D  C A M P O  D E 

B O R J A  2 0 2 1  S P A I N

B O R S A O ,  W H I T E  C A M P O  D E 

B O R J A  2 0 2 1  S P A I N

1 4  D A Y  K O M B U C H A  P H P  1 5 0

by  the  g l ass

C A N N E D  S O D A  P H P  9 0

S P A R K L I N G  W A T E R  P H P  1 1 0

M I N E R A L  W A T E R  P H P  7 0

B L E N D  I C E D  T E A  P H P  1 1 0

L O C A L  B E E R  P H P  1 7 5


