
APPETIZERS

SOUP

Asian Breakfast

Continental Breakfast

SALAD

SHARING OPTIONS (LOUNGE AREA)

SANDWICHES
BEEF BURGER ON OLIVE BUN
Angus Prime Beef, Mustard, Lettuce, Tomato, 
Pickles, Caramelized Onions, Mild Garlic 
Mayonnaise  

CHICKPEAS BURGER (VEGAN CHOICE)
Sesame bun, Chickpeas patty, Bell peppers, 
Guacamole, Sweet chili sauce, Bean sprouts, 
Lettuce, Tomato
 
CLUB SANDWICH  
Toasted Rye Bread, Mayonnaise, Lettuce, 
Tomatoes, Chicken Breast, Prosciutto, Crispy 
Coppa and Fried Egg

All of the above are served with French fries & Salad

BELGIAN CARAMELIZED BANANA GATEAUX
Caramelized Banana,  Chocolate Mousse, Praline Paste, 

Crunchy Base
370

TIRAMISU
Sponge Finger Cake, Mascarpone, Coffee, Cream

370

CHEESE PLATTER
Selection Of Four Cheeses, Dried Fruits, Nuts 

710

FRUIT PLATTER
Assortment of Fresh Fruits

456

BLUEBERRY ECLAIR
Blueberry Compote, Diplomat Cream, Crunchy Base

370

MANGO COCONUT MILLE FEUILLE
Coconut Mousse, Mango Jelly, Caramelized Puff Pastry

370

TUNA TARTARE 
Wanton Chips, Ponzu Sauce, Mango Salsa 
 
FOIE GRAS
Pan Seared Foie Gras, Fig Chutney, Brioche 
Toasts

PAN-SEARED SCALLOPS
Seared Scallops, Saffron Aioli, Beetroot Puree, 
Coffee Crumbs
 

Served daily from 7am - 12nn
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SOUP OF THE DAY
Chef’s Special of the Day 

CAESAR SALAD
Romaine Lettuce, Crispy Bacon, Croutons, Shaved 
Parmesan, Caesar Dressing, Poached Eggs
Add On: Shrimp-150                        
               Chicken-100
  
SALAD PARISIENNE
Mixed Greens, Cooked ham, Chicken Breast, 
Boiled egg, Potato, Green Beans, Balsamic 
Vinaigrette

HEALTHY SALAD  (VEGAN CHOICE)
Orange Segments, Green Apple,  Shallots, 
Cucumber, Cherry Tomatoes, Mixed Greens, 
Quinoa, Citrus-Herb Vinaigrette

Chef’s special energyContains GLuten Pork Delight

GARDEN  VEGETABLE PESTO PASTA
Penne, Roasted Vegetables, Pesto 

FETTUCCINE AL FRUITI DI MARE
Fettuccine, Marinara sauce, Shrimps, Mussels, Squid rings,
Parsley, White wine, Basil
 
BAKED BARRAMUNDI PROVENCAL
Napolitana Sauce, Lemon-Scented Couscous, Grilled Vegetables

CHICKEN FRICASSÉE
Stewed Chicken, White Wine Cream Sauce, Button Mushroom

BULALO (Pot Au Feu Filipino)
Beef Shank, Vegetables, Rice
 
BRAISED BEEF CHEEK
Beef Cheek Braised in Beef & Red Wine Sauce Flavored with Paprika.
Served with Fondant Potatoes

 DOUBLE COOKED PORK BELLY
Pork Belly, Creamy Polenta, Earl Grey BBQ Sauce and 
Vegetables

TOURNEDOS WITH BORDELAISE SAUCE
Beef Tenderloin, Red Wine Sauce, Mashed Potato and Grilled 
Asparagus
 

Beef Salpicao, Gambas al Ajilo, Fried Calamari with Garlic Mayo, Smoked 
Salmon Croquette,  Marinated Spice Green Olives, Caprese Salad, Black Olives, 

Tepenade, Shrimp Avocado Salad, Marinated Mixed Grilled Vegetables  

CHOOSE 2 CHOOSE 6500 1,600

2,200850CHOOSE 3 CHOOSE 8

MAIN COURSE

BREAKFAST

LOCAL BREAKFAST PLATE
Choice of beef tapa, longganisa, tocino 
or daing na Bangus. Served with garlic 
rice, salted egg and pickled papaya
 
CONGEE
Choice of plain, chicken or fish.  
Served with traditional condiments

FRESH FRUIT JUICE
Selection of orange, mango, pineapple or 

watermelon

SEASONAL FRUIT PLATE
Assortment of fruits served with plain yogurt, 

homemade granola and fresh berries

CEREAL
Selection of choco flakes, cornflakes, muesli or 

all-bran

ASSORTMENT OF FRESHLY
BAKED PASTRIES

Mini baguette, soft rolls and pandesal served 
with butter and jam

HOT BEVERAGE
Coffee, tea or hot chocolate

Available all day

700  PER SET

PIE OF THE DAY

DESSERTS

QUICHE OF THE DAYwith salad & French fries

with salad & French fries

THREE EGG OMELETTE
Choice of cheese, mushrooms, spring 
onions, bell peppers, ham, tomatoes or 
fresh garden herbs. Served with bacon 
or sausage, potato rösti and grilled 
tomato
 
EGGS BENEDICT
Poached eggs, hollandaise sauce on 
English muffin with Canadian bacon

All prices are in Philippine Peso (PHP), inclusive of applicable government taxes and subject to 10% service charge.

SELECTION OF MORNING 
PASTRIES
Croissants, chocolate croissants, 
Danish pastries and mini baguette 
served with jam, honey and French 
butter
 





1. NON-ALCOHOLIC

2. SPIRITS & LIQUEURS

3. BESPOKE COCKTAILS

4. HENNESSY CORNER

5. HENNESSY COCKTAILS

6. CLASSIC COCKTAILS

3-4

5-7

8-13

14

20

15-19

MENU

All prices are in Philippine Peso (PHP), inclusive of applicable government taxes and subject to 10% service charge.



MANGO LUSH
Mango, Ginger and lemongrass

BANANARAMA
Yogurt, honey and banana

TROPPOCOCO
Mango, grapefruit juice, coconut milk and sugar syrup

SUNSET DELIGHT
Pineapple juice, grenadine syrup, and sprite

STRAWBERRY FIELDS
Strawberry puree, shaken and sprite

PHILIPPINE MYTH
Coconut, Lychee and Pandan essence

BADOIT 330ML/750ML

SAN PELLEGRINO 750ML

EVIAN 330ML/750ML

AQUA PANNA 750ML

VIVA 500ML

Coke, Coke zero, Sprite,
Rootbeer, Royal Tru Orange, 
Schweepes Tonic, Ginger ale, 
Soda water, Iced tea

MINERAL & SPARKLING WATER

SOFTDRINKS & ICED TEA

FRUITY DELIGHT

295

220

280/550

280/550
470

470
130

295

320

320

320

320
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Cookies & Cream, Dark Choco, 
Hot chocolate, Hazelnut

Mocha  Frappe

Americano, Cappuccino, 
Espresso, Café Latte, 

Iced Coffee

Black Tea
English Breakfast St. Andrews, 

Imperial Earl Grey, 
Sweet Wild Cherry

• APPLE
• MANGO
• BANANA

• CALAMANSI 
 •CARROT
• COCONUT

• CRANBERRY
• GRAPEFRUIT
• ORANGE 

• PINEAPPLE
• STRAWBERRY
• WATERMELON

FRESH 

CHILLED

SHAKE
CHOOSE FROM:

Green Tea
Sencha, Royal Jasmine 

Chung Hao, Grun Matinee

Infused With Herb
Chamomile, French Rose, 
Rooibush Sweet Orange,

Bavarian Mint

COFFEE & CHOCOLATE

220 220 220

220 300
250

TEA TIME

JUICE BAR
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300
250

300



Campari
Martini Rosso
Martini Bianco
Tio Pepe
Pernod

Jose Cuervo Gold Patron Anejo

Smirnoff Red
Stolichnaya
Absolut Blue
Absolut Citron
Grey Goose

Tanqueray
Citadelle 
Citadelle Reserve Gin
Bombay Sapphire
Hendricks
Martin’s Miller

Captain Morgan
Bacardi Light
Plantation 3 stars
Plantation Dark Rum
Plantation Barbados 5years

SPIRITS AND LIQUEURS

APÉRITIFS

TEQUILA GOLD

VODKA

GIN

RUM

300/5,000
240/3,900
260/4,000
300/5,000
300/5,000

300/5,000
300/5,000
300/5,000
320/5,400
490/8,400

340/5700
200/3900

560/1,3800
320/5,400
420/9,300
520/9,300

280/4,700
280/4,700
300/4,500
300/4,500
400/7200

4,700 11,900

280/SHOT 680/SHOT

GLASS / BOTTLEGLASS / BOTTLE

CLICK TO RETURN TO CONTENT PAGE

Stella Artois 
Heineken
Corona
Asahi
Warsteiner

San Miguel Pale Pilsen
San Miguel Light
San Miguel Cerveza Negra
San Miguel Draft 330ml
San Miguel Draft 500ml

BEER
360
320
390
320
420

310
310
310
310
400
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John Jameson

Jack Daniel’s

Gentleman Jack

Canadian Club

Jim Beam

Seagrams Vo

IRISH WHISKEY

TENNESSEE

CANADIAN RYE WHISKEY

BOURBON

420/7,400

380/6,400

640/11,400

320/5,400

300/5,000

300/5,000

GLASS / BOTTLE

GLASS / BOTTLE

GLASS / BOTTLE

GLASS / BOTTLE

GLASS / BOTTLE

GLASS / BOTTLE
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Black Label
Green Label
Double Black
Gold Reserve
Blue Label
Premier
Swing

Johnnie Walker 
Chivas Regal 12 years
Chivas Regal 18 years
J & B Rare
J & B Reserve 15 years
Ballantines
Cutty Sark
Dewar’s

WHISKEY

420/7,400
790/14,100
480/8,300

640/11,400
1,600/28,500
1,800/32,000

750/13,300

410/7,100
750/13,300
280/4,700

1,100/19,800
320/5,400
360/6,100
300/5,000

GLASS / BOTTLE GLASS / BOTTLE



Baileys Cream
Calvados
Cointreau
Frangelico
Grand Marnier
Kahlua
Malibu Rum
Southern Comfort
Tia Maria
Grappa
Disaronno

LIQUEURS AND EAUX DE VIE
320/5,400
440/7,800
320/5,400
360/6,100
340/5,800
300/5,000
300/5,000
280/4,700
280/4,700
320/5,400
300/5,000

Armagnac Delord

Offley Ruby
PORTO

 1,400/24,500

300/5,000
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Galliano
Sambuca Vaccari

HERB LIQUEURS
420/7,400
320/5,400

Glenlivet 12 years

Glenmorangie 10 Years

Glenfiddich 12 years

Glendronach 12 years

Glenfiddich 18 years

Macallan 12 years FINE OAK

Macallan Double Cask 12years

SINGLE MALT
 580/10,200

520/9,300
560/9,800

1,040/18,500
1,200/21,400
1,300/24,000 
1,300/24,000

GLASS / BOTTLE
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Hennessy VS
Hennessy VSOP
Hennessy XO
Richard Hennessy

HENNESSY CORNER
620/11,100
660/11,900

1,300/31,500
12,200/225,000

GLASS / BOTTLE
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CLASSIC COCKTAIL

CHAMPAGNE COCKTAIL

COSMOPOLITAN

MARGARITA

MANGO BELLINI KIR ROYAL

OLD FASHIONED

MOJITO

WHISKEY SOUR

MARTINI

360

360

1,1801,180

460

360

320

400
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