
Seafood Laksa    480
Spicy and aromatic soup, coconut gravy, spices, mussels, shrimp, fish, noodles, tofu and fresh herbs

Wonton Noodle Soup   460
Wonton noodle soup with dumplings filled with pork, vegetables and shrimp in savory broth
serve with Bok choy and garlic chips 

CHARCUTERIE & BREADS
Available from 10am - 10pm daily

Strawberry Jam                 23

Honey   30

Mustard   23

Mayonnaise   26

Butter   42

SPREADS

SOUP

Cheese Platter                                                        592
Cheddar, Gouda, Emmental, Assorted Biscuits, and Dried Fruits

Cold Cuts and Cheese   620
Coppa Ham Pork, Salami Beef/Pork, Mortadella Pork, Cheddar, Emmental,

Assorted Biscuits, and Dried Fruits

Assorted Mixed Nuts                    325
Local Peanuts, Pistachio, and Cashew

Sourdough   60
Artisan breads using leaven which produces tangy and slightly chewy flavor

Baguette   60
A type of French bread, characterized as a long crispy, crust bread

Focaccia   80
An Italian bread made with Yeast and a strong gluten flour with hint of Olive Oil 

Giant Croissant                                1,100
Supersized version of the classic French pastry. Made with pure butter, it features a crisp,

golden-brown crust and a soft, incredibly flaky interior.

Giant Bow Croissant                             1,100
Supersized version of the classic French pastry. Made with pure butter, it features a crisp,

golden-brown crust and a soft, incredibly flaky interior.

GLUTENDAIRY

Prices above are in Philippine Peso and inclusive of applicable government taxes.

NUT

MAKE YOUR OWN PASTA
Choose your favorite pasta and pair it with one of our signature sauces:

Bolognese
A rich and hearty meat sauce slow-cooked with tomatoes, garlic, onions, and herbs. Perfectly comforting
and full of bold Italian flavor.

Carbonara
A creamy, savory blend of eggs, parmesan cheese, and crispy bacon, tossed with freshly cooked
pasta for a smooth and indulgent bite.

Pesto
A fragrant green sauce made with fresh basil, garlic, parmesan, and olive oil. Light, nutty,
and bursting with garden-fresh flavor.

535

Choice of pasta: Spaghetti, Fettuccine, or Penne



Fish and Chips                                                        530
Beer battered fried fish with garlic aioli sauce and mushy peas serve with French fries or potato wedges

Shrimp Tempura   555
Battered deep-fried shrimp tempura with wasabi mayo serve with French fries or potato chips

Spring Roll   465
Lumpia Shanghai, filled with ground pork and aromatic vegetables,
golden, crunchy serve with sweet chili sauce

bai Cheesy Nachos    450
Crispy tortilla chips covered in melted cheese, topped with beef chili con carne,
pickle relish served with tomato salsa, sour cream and lemon

Chicken Lollipop                                                        505
Breaded Chicken pops in Bu�alo Sauce and pickled vegetable with Blue Cheese dressing on the side

Calamari   620
Deep-fried breaded Squid served with a choice of Tartare Sauce or Mayo Mustard

Tru�e Potato Wedges   245
Deep fried Potato Wedges with Tru�e Oil and Parmesan Cheese

Melted Cheese Sticks   422
Crispy-Fried melted Cheese Stick wrapped in Egg Sheet serve with Sriracha Mayo

Assorted Siomai   488
Steamed Chicken Siomai, Japanese Siomai, Pork Siomai with Chili Garlic Sauce

P I C A  -  P I C A

Prices above are in Philippine Peso and inclusive of applicable government taxes.

R I C E  B O W L S
Humba Rice                                                        488
Slow-braised Pork Belly in Sweet Soy and Salted Black Beans with Egg and Bok Choy on Steamed Rice 

Chicken Adobo Rice   476
Traditional Chicken Adobo on Steamed Rice with Bok Choy topped with Garlic Bits

Porkchop Rice   500
Taiwanese-style Porkchop with Bok Choy topped with Garlic Bits on aromatic Sticky Steamed Rice

Pork Asado Rice   495
Chinese style sweetened Pork with Bok Choy topped with Garlic Bits on aromatic sticky Steamed Rice 

Bistek Tagalog Rice   585
Thin-sliced Beef Tenderloin braised in Soy Calamansi with Bok Choy topped
with Garlic Bits on Steamed Rice

Chicken Pater   420
Local favorite Rice Meal topping perfectly wrapped in aromatic Banana Leaf topped
with flavorful shredded Chicken

Nasi Goreng   520
Flavored Sambal Fried Rice, served with Chicken Satay, Pickled Cucumber, Peanut Sauce, and Crackers

Kimchi Salad (150g)    325
Traditional fermented vegetable made from Chinese Cabbage (Beachu), Radish, Green Onion,
Red Pepper Powder, Garlic, Ginger and fermented seafood (Jeotgal) 

Hydroponics Garden Salad   390
Garden to table Mixed Green Salad with a choice of Thousand Island dressing or Balsamic Vinaigrette dressing

Caesar Salad                                                          438
Romaine Lettuce tossed in Caesar dressing and served with Croutons, Pork Bacon, and
Parmesan with a choice of Chicken or Shrimp

S A L A D



Rye Club Sandwich                                                        630
Triple-decker with Rye Bread layered with Pork Bacon and grilled Chicken Salad, Fried Egg, Tomato,
Cucumber, Lettuce Mayo Mustard, and Cheese

Wagyu and Angus Beef Burger   688
Grilled US Angus Beef and Wagyu with double Cheese, Tomato, Cucumber,
Lettuce Caramelized Onion, and homemade BBQ sauce

Chicken Brioche Burger   490
Homemade Brioche Bun, Crispy Chicken Burger, Sriracha mayo, Gochujang Sauce,
Lettuce, Tomato, Cheese, and Cucumber

Vegetarian Burger   360
All vegetable-based Burger Patty, with our home-made Smoked Barbecue Sauce
and all the goodies in between

SANDWICH & BURGER

Prices above are in Philippine Peso and inclusive of applicable government taxes.

NUT

All Meat                                                        680
Tomato Sauce, Mozzarella, Pork Pepperoni, Beef Bolognese, and Pork Ham

Hawaiian   650
Tomato Sauce, Mozzarella, Pineapple, Vegetables, and Pork Ham

Four Cheese   660
Tomato Sauce, Mozzarella, colored Cheddar, fried Cheese Ball, and Parmesan

Margherita   635
Tomato Sauce, Mozzarella, Tomato, and Basil

P I Z Z A

Mango Float                                                        200
Creamy Mango Graham topped with your favorite ice cream

Cheesecake   300
Rich Cheesecake topped with Raspberry Compote

Fruit platter   360
Your favorite Fresh Seasonal Fruits

Leche Flan   250
Smooth, Silky surface custard  with rich caramel topped with the classic vanilla ice cream.

Churros   250
Crispy fried dough pastries served warm with a rich chocolate dipping sauce

Mango Cream Crepe   250
Crepe Filled with Chantilly Cream and Fresh Mangoes

Banana Chocolate Crepe   250
Crepe filled with chocolate ganache and fresh banana 

Mix Berries Crepe   250
Crepe filled with Blueberry and Strawberry comstock.

D E S S E R T

EGG GLUTEN DAIRY NUT

EGG GLUTEN DAIRY NUT

EGG GLUTEN DAIRY NUT

EGG DAIRY

EGG GLUTEN DAIRY NUT

Available from 12NN - 10PM daily



GLUTEN NUTSFISHCRUSTACEANSEGG MOLLUSCSCELERY MILK MUSTARDTREE NUTS SESAME SOYA SULPHITE LUPIN

Prices are in Philippine Peso and are inclusive of government taxes.

the taste of

M E N U
Available from 12NN - 10PM daily

PEANUTMILK MUSTARD

MILK MUSTARD

MILK MUSTARDFISH

MILK

MILK GLUTEN EGG

nutsMILK MUSTARD

nutsMILK MUSTARD

nutsMILK MUSTARD

Butter Chicken 650
A classic Indian favorite, featuring marinated chicken grilled
in a tandoor oven and served in a creamy, mildly spiced tomato
gravy, enriched with ginger, garlic, and a hint of mustard.

Chicken Biryani  510
Flu�y basmati rice dum cooked with chicken, with the
mesmerizing aromas of spice herbs & caramelized onion

Mutton Curry  700
Tender goat  meat cooked in a spicy, onion-tomato based
gravy, often with a blend of aromatic spices

Fish Masala  630
A popular Indian and Kenyan spice blend used to flavor
fish dishes a perfectly spiced, deeply flavorful curry
onion tomato sauce
 

Chickpea Curry  430
A popular chickpea curry originating from the North India
It's a flavorful dish made by chickpeas in a rich, spiced
tomato-based sauce

Vegetable Curry  430
A popular vegetable curry originating from the North India
It's a flavorful dish made by chickpeas in a rich, spiced
tomato-based sauce

Basmati Rice  110
Indian long-grain aromatic flu�y rice

Naan Bread  45
Traditionally cooked in a tandoor, which is a
cylindrical clay naan made by white flour



FRESH JUICES
Fresh Orange Juice 350
Fresh Mango Juice 300
Fresh Pineapple Juice 300
Fresh Calamansi Juice 300
Fresh Watermelon Juice 300

CHILLED JUICES
Chilled Mango Juice 175
Chilled Pineapple Juice 175
Chilled Four Season Juice 175
Sola Iced Tea Lemon 175
Sola Iced Tea Raspberry 175

BOTTLED WATER
NS Soda Water 150
NS Sparkling Water 150
NS Tonic Water 150
St. James 600ml 60

FRUIT SHAKE
Mango Shake 290
Green Mango Shake 290
Pineapple Shake 290
Watermelon Shake 290
Banana Shake 290
Mango Lassi (Indian Refreshment) 290

MILKSHAKE
Choco Banana Milkshake 300
Strawberry Banana Milkshake 300
Chocolate Milkshake 300
Strawberry Milkshake 300
Smores Milkshake 300

SIGNATURE LEMONADE
Rose Lemonade 275
Peach Lemonade 275
Raspberry Lemonade 275
Strawberry Lemonade 275
Cucumber Lemonade 275
Passion Fruit Lemonade 275
Grapefruit Lemonade 275

SODAS
Coke Regular 195
Coke Zero 195
Sprite 195
Ginger Ale 210
Red Bull 320

TEA
Dilmah Green Tea with Jasmine 170
Dilmah Brilliant Breakfast 170
Dilmah The Original Earl Grey 170
Dilmah Pure Peppermint 170
Dilmah Pure Chamomile 170
Dilmah Sencha Green Extra Special 170

COFFEE
Ca�è Mocha  190
Americano 170
Cappucino 170
Ca�è Latte 160
Espresso 130

MOCKTAILS
Fizzy Basil Smash 295
Basil, Lemon, Cucumber, Lemon and Lime Soda

Garden of Eve 295
Rose, Elderflower, Lemon, Chamomile

Virgin Raspberry Mojito 295
Raspberry, Lime, Mint, Lemon, and Lime Soda

On Cloud Nine 295
Passion Fruit, Earl Grey, Soda Water, Lemon, Honey

Bamboozled 295
Jasmine Tea, Passion Fruit, Lychee, Lemon, Watermelon

HEALTHY OPTIONS
Anabolic Minds 300
Peanut Butter, Banana, Stawberry, Oats, Milk

Fat Tuner 300
Pineapple, Cucumber, Ginger, Chia

Go Green 300
Basil, Cucumber, Honey, Dried Moringa, Lemon

Immune Booster 300
Flu�y Orange, Carrot, Celery, Honey

Citrulline Rush 300
Red Watermelon, Yellow Watermelon, Cucumber, Mint

NON - ALCOHOLIC BEVERAGE

Prices above are in Philippine Peso and inclusive of applicable government taxes.



A L C O H O L I C  B E V E R A G E
LOCAL BEER
San Mig Light 210
San Miguel Pale Pilsen 210
San Miguel Flavored Apple 210
San Miguel Flavored Lemon 210

IMPORTED BEER
Corona 330ml (bottle) 345

SHOOTERS
B52 320
Blow Job 320
Jägerbomb 350
Urban Legend 320
Pink Pussy 320

SOURS
Margarita 400
Tequila, Orange Liqueur, Lime

Daiquiri 400
Rum, Lime, Sugar

Amaretto Sour 400
Almond Liqueur, Lemon, Egg

Whiskey Sour 400
Bourbon, Lemon, Angostora Bitter, Egg

Cosmopolitan 400
Vodka, Orange Liqueur, Lemon, Cranberry

Army and Navy 400
Gin, Almond Syrup, Lemon

Clover Clubs 400
Gin, Raspberry, Lemon

Penicillin 400
Whiskey, Ginger, Lemon, Honey

SIGNATURE COCKTAILS
Hoes Your Daddy? 420
Vodka, Vanilla, Passion Fruit, Lemon, Sparkling Wine

Rosita's Pink Life 420
Tequila, Rose Syrup, Lemon, Firewater Tincture,
Saline Solution, Egg

Smokin’ Hot Margo  420
Tequila, Orange Liqueur, Watermelon, Lime,
Firewater Tincture, Smoke Oak

Go Hit the Road Jack 420
Jack Daniels, Campari, Sweet Vermouth,
Chocolate Bitters, Chocolate Liqueur

Fresh as a Daisy  420
Pink Gin, Elderflower, Lavender Bitters, Lemon

SPIRIT FORWARD
Negroni 400
Gin, Sweet Vermouth, Campari

Boulevadier 400
Bourbon, Sweet Vermouth, Campari

Old Fashioned 400
Bourbon, Angostura Bitters, Sugar

Manhattan 400
Bourbon, Sweet Vermouth, Angostura Bitters

Martini 400
Gin, Dry Vermouth

God Father 400
Scotch Whiskey, Amaretto

DOUS & TRIOS
Espresso Martini 400
Vodka, Co�ee Liqueur, Espresso

Toblerone 400
Irish Cream, Hazelnut Liqueur, Co�ee Liqueur,
Chocolate, Milk

Black Russian 400
Vodka, Co�ee Liqueur

HIGHBALL, COLLINS & FIZZ 
Mojito 400
White Rum, Lime, Sugar, Mint, Soda

Aperol Spritz 400
Aperol, Prosecco, Soda

Bellini 400
Peach, Prosecco

Long Island Iced Tea 400
Rum, Vodka, Tequila, Gin, Orange Liqueur,
Cola, Lime

La Paloma 400
Tequila, Grapefruit, Lime, Soda

TROPICAL
Mai Tai 400
Dark Rum, Gold Rum, Orgeat, Lime

Piñacolada 400
White Rum, Coconut Rum, Pineapple Juice, Cream

Jungle Bird 400
Dark Rum, Campari, Pineapple Juice, Lime

Sangria 400
Red Wine, Brandy, Orange Liqueur, 
Brunoise of Mixed Fruits, Orange Juice

JULEPS & SMASHES
Mint Julep 400
Bourbon, Angostura Bitters, Sugar, Mint

Basil Smash 400
Gin, Lemon, Sugar, Basil

Caipirinha 400
Cachaca, Lime, Brown Sugar

Southside 400
Gin, Mint Leaves, Lemon, Sugar

Prices above are in Philippine Peso and inclusive of applicable government taxes.



VODKA
Artisan 280 2,600
Smirno� 340 2,800
Absolute 420 4,200
Grey Goose  700 7,000
Belvedere 750 7,500

LIQUEUR
Martini Rosso 370 2,800
Martini Dry 390 2,800
Malibu 380 3,700
Baileys 390 3,900
Khalua 380 3,800
Campari 380 3,800
Aperol 380 3,800
Tequila Rose 390 3,900
Midori 400 4,000
Frangelico 560 5,600
Cointreau 580 5,800

TEQUILA
Olmeca 360 3,600
Jose Cuervo Gold 380 3,800
Sombrero 380 3,800
1800 Reposado 620 6,200
Patron Silver 900 9,000
Patron Reposado 950 9,500
Patron Añejo 980 9,800

GIN
Tanqueray 380 3,800
Beefeater 400 4,000
Bombay 420 4,200
Hendricks 820 8,200

RUM
Captain Morgan 290 2,900
Bacardi Superior 320 3,200
Bacardi Gold 330 3,300
Myers Carribean 550 6,500 
Dark Rum
       

BLENDED SCOTCH
WHISKEY
William Lawson 320   3,200
Johnnie Walker Red 350   3,500
Johnnie Walker Black 480   4,800
Chivas Regal 12 years 550   5,500
Johnnie Double Black 580   5,800
Johnnie Walker Blue 2,650 26,500
Royal Salute 21 Years  30,000

TENNESSEE WHISKEY
Jack Daniels 620 6,200

BOURBON WHISKEY
Jim Beam 400 4,000
Makers Mark 720 7,200

IRISH WHISKEY
Jameson 420 4,200

SINGLEMALT
Macallan 12 2,300 23,000
Glenfiddich 12 980  9,800
Glenfiddich 15 1,300 13,000
Glenfiddich 18 3,900 39,000
Glenlivet 12 1,000   10,000
Glenlivet 18 1,250  12,500
Glenmorangie 12 1,000  10,000

COGNAC & BRANDY
Fundador 380   3,800
Carlos 1 420   4,200
Hennessy VS 780   7,800
Hennessy VSOP 1,400  14,000
Hennessy XO 3,050 30,500
Remy Martin VSOP 1,000  10,000
Remy Martin XO 2,950 29,500

GLASS BOTTLE

GLASS BOTTLE

A L C O H O L I C  B E V E R A G E

Prices above are in Philippine Peso and inclusive of applicable government taxes.



RED HOUSE WINE 
Whistling Duck Shiraz, Australia 450  1,800
Whistling Duck Cabernet Merlot, Australia  450   1,800
Genesis Cabernet Sauvignon, Chile 400  1,700

CARMENERE
Genesis Carmenere Reserva, Chile   4,000

CABERNET SAUVIGNON
Submission Cabernet Sauvignon Napa Valley, California   5,500

SHIRAZ
Elderton Shiraz Barossa Valley,  Australia   7,000

PINOT NOIR
Map Maker, Pinot Noir, Marlborough New Zealand   5,000
Pebble Lane Pinot Noir, New Zealand   4,500

MALBEC
Finca Ferrer Malbec, Mendoza Argentina   3,700
Ichanka Estate Malbec, La Rioja Argentina   2,800

WHITE HOUSE WINE
Whistling Duck Chardonnay, Australia  450   1,800
Whistling Duck Semillon-Sauvignon, Australia  450   1,800
Genesis Sauvignon Blanc Maule, Valley, Chile 400   1,700

SAUVIGNON BLANC
Map Maker Sauvignon Blanc, Marlborough New Zealand   4,200

CHARDONNAY
Submission Chardonnay Napa Valley, California   5,500
E-Series Chardonnay Eden Valley, Australia   4,200

MOSCATO
Jack Estate M-R Series Pink Moscato, Australia   2,000

ROSE & SPARKLING
Chevalier Brut   2,500
Provetto Spumanate Brut, Spain   1,800
Provetto Spumanate Rosé, Spain   1,800

CHAMPAGNE
Dom Perignon Champagne, France  35,000
Moet & Chandon Champagne, France   16,000

W I N E  M E N U
GLASS BOTTLE

GLASS BOTTLE

Prices above are in Philippine Peso and inclusive of applicable government taxes.


