HEALTHY CHOICE

CAPRESE SALAD
Fresh Burrata, Tomatoes, Basil, Oregano,
Extra Virgin Olive Oil, Black Olives Tapenade Dip

POKE BOWL

Hawaiian Rice Bowl topped with Raw Fish Sashimi Cubes,
Avocado, Asparagus, Radish, Corn Kernels, Cucumber,
Sriracha Mayonnaise Sauce, Choice of: Salmon or Tuna

BRIE CHEESE WARM MUSHROOM SALAD
Roasted Pumpkin, Brie, Quail Egg, Hydroponic
Organic Mixed Lettuce

GLAZED CHICKEN SALAD

Bleu Cheese, Korean Pears, Hydroponic Organic Mixed
Lettuce, Olives, Sundried Tomato, Artichoke, Crouton,
Capers, Walnut, Honey Mustard Dressing

PRAWNS CHIA SEED BOWL

Hydroponic Organic Mix Lettuce, Sautéed Prawns,
Strawberry, Green Apple Jelly, Walnut, Feta Cheese,
Maple Syrup Vinaigrette

740

680

740

680

680

GOURMET BOWLS

SALMON TERIYAKI
Gari, Tankuan, Egg, Plain Rice

GOCHUJANG GINGER CHICKEN
Broccoli, Long Beans, Egg, Plain Rice

DOUBLE BRAISED PORK BELLY
Shiitake Mushrooms, Broccoli, Egg, Plain Rice

EGGPLANT ESCABECHE
Tofu, Cauliflower, Umami Mayonnaise,
Plain Rice

580

580

580

580
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GOHEALTHY
CHANGE PLAIN RICETO:

Garlic-Rice (add 65)
Brown Rice (add 65)
Black Rice (add 80)
Quinoa(add 180)
Adlai (add 120)
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Hydroponic Organic Mixed Lettuce (add 120)
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MAIN RAE

HAM AND MELON

Cured Jamon Serrano Ham, Parmesan Cheese,

Aged Balsamic Vinegar

TATAKI TENDERLOIN

Asparagus, Rocket Salad, Parmesan Flakes

PENNE NDUJA CRAB

Spicy Italian Chorizo, Tomatoes, Crab Meat

ADLAI RISOTTO
Squid Ink with Seared Scallop

MUSHROOM TORTELLINI
Taleggio Cheese, Portobello Mushrooms
Mushroom Broth

VEGAN V

BLACK YANG CHOW FRIED RICE
Chickpea Satay

LOW-CAL PIZZA
Kale, Chickpeas, Basil Pesto, Cherry
Tomato, Tofu

CHICKPEA BURGER
Cilantro, Cumin, Paprika, Oat, Red Onion,
Lettuce, Green Beans, Fries

DEEP-FRIED MANCHURIAN
CAULIFLOWER

Sweet and Sour Sauce, Brown Rice

MISO-CARBONARA
Tofu, Miso, Nori, Mushroom, Spaghetti
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ALL CHEESE
Bleu, Parmesan, Gouda, Cheddar, Asiago,
Mozzarella, Tomato Sauce

MARGHERITA

Tomatoes, Mozzarella, Basil

HAWAIIAN DELIGHT

Ham, Pineapple, Mushrooms, Corn, Tomato Sauce

BANGUS BLEU CHEESE

Gourmet Bangus Fillet, Bleu Cheese, Tomato

Sauce, Mozzarella Cheese

ALL MEAT
Chorizo, Beef Ragout, Sausage, Tomato
Sauce, Mozzarella Cheese

280

1,180
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GOURDMETEAR

FOOD MENU

FILIPINO SPECTALTY

CRISPY DUCK PANCIT CANTON
WAGYU BEEF FILIPINO-STYLE SPAGHETTI

SPICY PORK ADOBO BIRYANI

Indian Spices, Raita

SAMOSA KALDERETA

Indian Beef Empanadas, Chutneys

SISIG PARATHA
Indian-Style Burrito with Pork Mascara

GOURMET SANDWICHES

SMOKED SALMON BENEDICTINE
English Muffin, Kale, 2 Poached Eggs, Hollandaise Sauce,
Cherry Tomato, Avocado Salad

STEAK SANDWICH

Grilled Australian Beef Tenderloin, Hydroponic Organic
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780
880

660

640

540
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980

1,200

Frisse Lettuce, Roasted Onion, Mushroom Blue Cheese, Fries

SALMON BURGER
Rocket Salad, Hydroponic Organic Butter Lettuce
Salad, Aioli

CORNED BEEF
Sour Rye Bread, Coleslaw Cabbage, Thousand
Island Dressing

SPICY CHICKEN ONIGIRAZU
Japanese Spicy Chicken, Red Cabbage, Mango,
Cucumber, Lettuce, Rice, Nori Wrap

ASIAN-STYLE PORK BURGER
Spicy Hoisin Mayo, Pickles, Lettuce

*Prices are inclusive of service charge and applicable government taxes.

720

720

650

650

GO"HEP[\,THY SUGAR-FREE DESSERT .

SUGAR-FREE BANANA BREAD

HEQLTHY HafPy KIDS. &>

FRIED CHICKEN
Rice, Gravy, Cheese Sauce

BAKED MAC & CARBONARA
Oven-Baked Macaroni Egg Creamy Sauce,
Bacon, Cheese

BEEF BURGER & FRIES
Single Beef Patty, Ranch Sauce, Lettuce, Tomato,
Onion, Cheese

SPAGHETTI
Hotdog, Tomato, Mozzarella Cheese

OVEN-BAKED CHICKEN STRIPS
Cheese Powder, Cocktail Sauce

CHOCOLATE CAKE (SLICE)
Vanilla Ice Cream

DESSERTS ¢

MINI 4-GLASS SHOOTER DESSERT PLATTER
Berry Pannacotta, Chocolate Mousse,

Oreo Cheesecake, Lemon Drop Cake

UBE TIRAMISU CAKE (SLICE)

FRESH FRUIT SALAD WITH GELATO

FRESH FRUIT PLATTER

GELATO
Please ask our Gourmet Bar server for
our daily selection

440

420

420
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380

340

380
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450

450

450
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