
PANDESAL Soft Bread Roll, Roasted Yeast Butter

CHICKEN JOY Hot & Spicy Fried Chicken Thigh, Grapefruit Pepper,
Pinakurat Mayo, Bread & Butter Pickle

TAHONG Stir Fried Mussels, Sweet Pork Mince

KINILAW Seabream, Jalapeno & Coconut, Fried Lumpia
Cracker 

ITIK TOCINO Half Roast Skeaghanore Duck, Preserved Cherry
Tocino Glaze, Monggo Guisado 

BISTEK Dexter Beef Rib, Kalamansi & Pedro Ximenez 

€72 per person

SERVED WITH

SINANGAG Garlic Fried Rice

GREENS Grilled Purple Sprouting Broccoli 

SHARING DESSERT

LECHE FLAN Caramel Pudding, Seaweed Salt 

Allergens: 1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, 
E-Brazil, F-Pistachio, G-Macadamia, H- Walnut), 4 Milk, 5 Crustaceans (A-Crab, B- Lobster, C-Crayfish, D-Shrimp), 
6 Mollusc, 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur dioxide & Sulphites, 14 Lupin.

(1A,4)

(6,10)

(1A,8)

(10)

(4,7)

chefs menu for two

choose one

INIHAW NA ISDA Grilled Goatsridge Trout, Bergamot Sambal, Salted
Coconut Cream (5D,8)

€60 per person

€75 per person

(1A, 10)

(1A,4,7,10,12)


