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2 course -  790 php |  3  course -  890 php

A L L  P R I C E S  A R E  I N C L U S I V E  O F  V A T  A N D  S U B J E C T  T O  1 0 %  S E R V I C E  C H A R G E

*INCLUSIVE A CHOICE OF A SOFT DRINK, WINE, BEER,  COFFEE, OR TEA*
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APPETIZER
TUNA CRUDO

Yellowfin tuna, fermented citrus ponzu, avocado, chili oil, crispy garlic

CHARRED EGGPLANT & LABNEH
Smoked eggplant purée, whipped labneh, pomelo, EVOO,

burnt lemon, toasted sourdough

MUSSEL ESCABÈCHE
Charred leeks, Chardonnay reduction, Kalamata tapenade,

smoked paprika oil, EVOO

main course
MEDITERRANEAN RICE

Simmered rice, shellfish broth, mussels, baby squid, preserved lemon aioli

PIL PIL FISH
Market catch, garlic–chili pil pil emulsion, confit tomatoes, parsley oil

FLAMED CHICKEN 
Grilled citrus-marinated chicken, roasted peppers,

garlic–thyme potatoes, peri peri jus

dessert
PAIN PERDU

Caramelized French toast, grilled pineapple,
cinnamon, mascarpone cream
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