
M A I N S  All cooked in our Josper Oven

Pine Nut Salsa, Roasted Onion Hummus

Steamed Smoked Sea Bass, Mushroom Soy Broth, 
Ginger Scallion Salsa, Shimeji Mushroom, Pickled Okra

Shimeji Mushroom, Pine Nut Salsa, Grilled Lemon 

Salsa Verde, Baby Potatoes
Estimated cooking time, 20 minutes

Tare-mustard

Grilled Corn, Apple Sauce

Grilled Tiger Prawns, Roasted Vegetables,
Bulgur, Tzatziki 

S T E A K S

(300g)

(500g)

(100g)

(2kg) (Good for 4-6 pax)
Estimated cooking time, 35 minutes

S E L E C T  Y O U R  S A U C E

Green Peppercorn
  

Béarnaise

C H O O S E  Y O U R  S I D E  D I S H

Home Fries 
Creamed Spinach 
Mascarpone Mashed Potato
Dirty Rice

Grilled Corn
Bacon Mac and Cheese
Baked Capsicum

(290 for extra sides)

02/19/20

NO CARD, NO SERVICE
Please inform us of any food allergies.

Prices are subject to change without prior notice. Prices are in Philippine Peso, taxes and service included.

S O U P S

Josperized Pumpkin, Cured Pork, Pumpkin Seeds

Caviar, Cream

S A L A D S  A N D  S M A L L  P L A T E S

(Good for sharing)
Crisp Bacon, Croutons

Double Smoked Bacon, Pine Nuts

Shiitake Mushroom, Whipped Goat’s Cheese, 

Crab Fat Aioli, Pea Shoots, Caviar

Braised Green Apple, Red Cabbage Purée,
Candied Tamarind, Crispy Turkey Ham

Horseradish Cream
(190 for extra sauce) 
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D E S S E R T S

Milk Chocolate Brownie,
Strawberry Jam and Banana Crémeux 

Homemade Japanese Sweet Corn Ice Cream, 
Pork Floss, Caramel Popcorn

The Grill


