
All-Inclusive Breakfast Menu

Croque Madame
Bechamel, Parmesan, Ham, Egg

(Vegetarian also available)

BLT Bagel
Bacon, Lettuce, Tomato, Egg

(Vegetarian also available)

Creamed Spinach Bagel
Mushroom Duxelle, Tomato, Cheese

XL Rosti
Grilled Ham, Parmesan, Poached 

Eggs, Sour Cream
(Vegetarian also available)

Pepperoni
Cheese, Basil, Tomato, Sourdough

Smoked Salmon
Avocado, Tomato, Cucumber, Dill, 

Sourdough

Charred Chicken
Caramelized Onions, Jalapeno, 

Poached Eggs, Sourdough

Pork Tocino
Pickled Papaya, Tomatoes, 
Poached Eggs, Sourdough

Wild Mushroom
Crispy Onions, Truffle Sauce, 

Poached Eggs, Sourdough

Energize Healthy Plate
Eggs, Sausage, Anchovies, 

Hummus, Chicken

Energize Healthy Plate
Eggs, Sausage, Anchovies, 

Hummus, Mushroom

Allergens & Legends
Please notify your server of any food allergies or dietary restrictions prior to ordering, as cross-contamination may occur.

Vegetarian Seafood Dairy Soy Nuts Chef’s Recommendation

Filipino Mains
Beef Tapa

Garlic Fried Rice, Eggs

Pork Tocino
Garlic Fried Rice, Eggs

Longganisa
Garlic Fried Rice, Eggs

Daing Na Bangus
Garlic Fried Rice, Pinakbet, Eggs

Champorado
Tuyo, Milk



All-inclusive Lunch Menu
A L L  M E N U  I T E M S  C O M E S  W I T H  1  S O D A  D R I N K 

B AT T E R E D  M A H I  M A H I
C H I P S ,  M U S H Y  P E A S ,  TA RTA R E  S A U C E

P O R K  S L O P P Y  J O E  S L I D E R S
F R I E S

F R E S H W AT E R  P R A W N S
H A R I S S A  S A U C E

B E E F  S M A S H  B U R G E R 
P I C K L E S ,  C H E D D A R ,  C R I S P Y  O N I O N S

C H I C K E N  C O R D O N  B L E U
G A R L I C  B E C H A M E L ,  F R I E S

R O A S T E D  C A U L I F L O W E R 
R O M E S C O ,  C A S H E W  N U TS  ( V )

P O R K  B E L LY  B U R N T  E N D S
S W E E T  P OTATO

C H I C K E N  I N A S A L
P I C K L E D  PA PAYA ,  F R I E D  G A R L I C  R I C E ,  C R I S P Y  O N I O N S

B E E F  D I N O  R I B
T E X A S  G L A Z E ,  P I C K L E S ,  P O M M E  P U R E E

[A] Alcohol, [B] Beef, [CL] Celery, [CT] Citrus, [CK] Chicken, [D] Dairy, [E] Eggs, [F] Fish, [GF] Gluten Free, [G] Gluten, 
[H] Halal Ingredients, [L] Lupin, [M] Milk, [MO] Mollusk, [MS] Mustard, [N] Nuts, [P] Pork, [S] Seafood, [SM] Sesame, 

[SF] Shellfish, [SY] Soy, [SP] Spicy, [V] Vegan, [VN] Vegetarian, [W] Wheat 
 

Some items on the menu may contain ingredients that can cause severe or adverse reactions in some individuals – such as nuts, seafood, fish, milk, gluten, 
eggs and soybeans. Please ask our staff for further information if required.



All-Inclusive Lunch Menu

Allergens & Legends
Please notify your server of any food allergies or dietary restrictions prior to ordering, as cross-contamination may occur.

Vegetarian Seafood Dairy Soy Nuts Chef’s Recommendation

Soups

Drinks

Chicken Soup

Potato & Leek

Pork Sinigang

Choice of A La Carte 1 Soup, 1 Main, 1 Soft Drink

Coke

Sprite

Royal

Fruit Juice

Mains

Carbonara
Parmesan, Bacon

Bolognese
Minced Beef, Basil

Tuscan Chicken
Cheese, Tomatoes, Sourdough

Aglio E Olio
Tomatoes, Chilli

Chicken Schnitzel
Fries, Peppercorn Sauce

Salted Fish Rice 
Chicken, Sour Cream, Parmesan

Bagoong Fried Rice
Garlic, Shrimp Paste

Seafood Fried Rice
Shrimp, Squid, Crabstick



All-Inclusive Set Meal
For Two

Allergens & Legends
Please notify your server of any food allergies or dietary restrictions prior to ordering, as cross-contamination may occur.

Vegetarian Seafood Dairy Soy Nuts Chef’s Recommendation

Choice of 1 Meat, 1 Vegetable, 2 Rice, 2 Drinks

Chicken

Vegetables

Pork
Coffee Pork Ribs

Sweet & Sour Pork
Pork Char Siew

with Hoisin Glaze

Beef Caldereta
Beef Kare-Kare
Bistek Tagalog

Claypot Kung Pao Chicken

Black Pepper Chicken

Chicken Adobo

Chicken Inasal

Beef

Sambal Kangkong
Bok Choy

Stir Fried Long Beans
with Minced Pork

Eggplant with Salted Fish
Fried Omelette with 

Brown Sauce



IGNITE MENU
(3-Course Tasting Menu)

Tataki
TUNA, MELON, ALMOND, PONZU VINAIGRETTE

OR

Horiatiki
CHICKEN, AVOCADO, PILI NUTS, MUSTARD VINAIGRETTE

Cabbage
GINGER-MISO GLAZE, WALNUTS

Jerk Chicken Leg
LIME CREMA

OR

Spanish Pork Chop
FENNEL & GINGER VELOUTE

OR

Japanese Black Cod
COCONUT LIME EMULSION

Australian Wagyu Picanha
PEPPERCORN SAUCE (+Php 800)

Supplement Dessert
(+Php 300)

Prices are in Philippine Peso and inclusive of VAT,Local Government taxes. All Prices are subject to 
change without prior notice.

Allergens & Legends

Vegetarian Seafood Dairy Soy Nuts Chef’s RecommendationV


