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The best way to celebrate is with
delicious food from the Orient
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- LANGUAGE \

Chinese Korean Japanese Arabic Russian

Please scan this QR Code to view the menu in Chinese, Korean, Japanese, Arabic, and Russian
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+—— APPETIZER —+

Php

ENSALADANG TALONG - 510

NA MAY HIPON

Grllled Eggplant Shces Served
with Shrimp and a Tangy Salad Dressing

Ilocos Region

TUNA KILAWIN i

900000

Raw Tuna Marinated in Calamansi Juice,
Mixed with Onions, Ginger and
Chili Pepper

Bohol Region

Shangri-La
Circle Points

N

=

150

860 250

o

=
Php Shangri-La

Circle Points
TOKWAT BABOY 490 140

000
Crispy Fried Tofu and Tender Boiled Pork

Mask, Tossed with Onions, Chili and
Fragrant Spiced Vinegar Dressing

Southern Luzon Region

CRISPY OKOY

00

Shrimp and Vegetable Fritters

Laguna Region

_|7

i
=
Php e points
BINAKOL 510 150
7

(-X>)

Chicken Simmered in Coconut Water,

Ginger, Lemongrass and Vegetables

Western Visayas Region

BULALO 1,080 310

000

Simmered Beef Shank in Rich Beef
Broth Seasoned with Onions,
Garlic, Peppercorns, Cabbage,
Corn on the Cob and Green Beans

Southern Luzon Region

SOuP

—

[N
R
Shangri-La
Php Circle Points

SINIGANG NA HIPON - 880 260

000
Sour Soup with Shrimp, Tamarind,

Calamansi and Seasonal Vegetables

Metro Manila

Rooted In Nature

@ Contains Chili
@ Vegan

@ Vegetarian

@ Contains Nuts
@ Gluten-Free

- Points for Redemption

@ Signature Item
Seafood

Pork
Dairy-Free

Prices are in Philippine Peso and include VAT, subject to 10% Service Charge and 2.2% Local Government tax
All Prices are subject to change without prior notice.
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—+— MAIN DISHES —+
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ik (;'r]calzg;:i:ats Php Csi:‘:I:gl:ci;-iI:s
PORK SISIG -mmsmmseesssissinesen 850 250 ADOBONG MANOK AT - 790 230

@@ BABOY
Chopped Pig’s Head and Liver, Seasoned @@@

with Calamansi Juice, Onions and Chili Chicken and Pork Braised in Soy Sauce
Peppers, Cooked on a Sizzling Plate and and Coconut Vinegar with Garlic

Topped with Réw Egg e R
Pampanga Region
OXTAIL KARE-KARE e 1100 320 GINATAANG HIPON - 1,00 320

0000 9000

Oxtail and Short Ribs Stew in a Thick 2%’2;'; %i:;edézaazcgz;tCA:;::(PMgthers
Peanut Sauce with Eggplant, String Beans Pq ’ o g pp
and Banana Blossom ampanga Region

Pampanga Region INASAL NA MANOK 950 280

LECHON KAW A L |- 880 260
7N Corn Feed Marinated Chicken Grilled with
@@ Calamansi and Vinegar

Crispy Deep-Fried Pork Belly, Soy Vinegar,

A . Bacolod Region
Chili, Onion and Liver Sauce

llocos Region BISTEK TAGALOG s 1,300 370
WAGYU BEEF e 1,450 420

CHEEK ASADO Thinly Sliced Beef Marinated in Soy Sauce,

A Calamansi Juice and Garlic with Pan-Fried

@@ Onions

Slow-Braised Wagyu Beef Cheeks in a Rich Metro Manila

Tomato-Soy Sauce with Garlic, Onions and

Spices INITHAW NA PUSIT - 980 280
Metro Manila @@

CRISPY PATA s 1,950 560 Grilled Squid Marinated in Soy Sauce,

@@@ Calamansi Juice and Garlic

d Pork ol Metro Manila
Crispy Deep-Fried Pork Knuckle,
Soy Vinegar, Chili and Onion BLUE MARLIN FILLET - 980 280

Metro Manila @@

Sail Fish Fillet with Spices, Soy Sauce and
Calamansi

General Santos Region

@ Contains Chili Rooted In Nature @ Contains Nuts Pork @ Signature Item
@ Vegetarian @ Vegan Gluten-Free Dairy-Free Seafood

=

<
Shangri-ia * Points for Redemption
Circle Points

Prices are in Philippine Peso and include VAT, subject to 10% Service Charge and 2.2% Local Government tax
All Prices are subject to change without prior notice.







+—— NOODLES —+

D =
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Php sha:gr/i-l.a Php Shangri-La
Circle Points Circle Points
PANCIT LUGLUG i 960 280 PANCIT BIHON - 880 260
00 Y Yor
Glass Noodles in Thick Seafood Sauce Rice Flour Noodles with Chicken,
with Smoked Fish, Tofu, Shrimp and Pork Pork and Vegetables
Pampanga Region Abra Region

+——VEGETABLE DISH —+

S S
iy Sha\n‘éﬁ-La P Sha:gr/i-La
Circle Points Circle Points
TORTANG TALONG - 480 140 VEGAN PINAKBET - 450 130
900 ©00
Grilled Eggplant Omelette Filipino Vegetable Stew

with Banana Ketchup .
llocos Region
Bicol Region

GINATAANG PUSO 450 130
NG SAGING

0000

Banana Blossoms Cooked in
Coconut Cream with Shrimp Paste
and Chili

Occidental Mindoro

@ Contains Chili @ Rooted In Nature @ Contains Nuts Pork @ Signature Item
@ Vegetarian @ Vegan @ Gluten-Free Dairy-Free @ Seafood

)
Shangri-La
Circle Points

- Points for Redemption

Prices are in Philippine Peso and include VAT, subject to 10% Service Charge and 2.2% Local Government tax
All Prices are subject to change without prior notice.
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— FAMILY FIESTA —+

N
<
Php Shangri-La
Circle Points
SEAFOOD PLATTER 7,500 2,140
Spiny Lobster, Shrimps, Mussels, Scallops, Squid,
Steamed Eggplant, Steamed Okra, Ensaladang
Kangkong with Salted Egg, Eggplant Omelette,
Garlic Rice and Steamed Rice
FIESTA PLATTER 7,000 2,000

00

Spiny Lobster, Shrimps, Mussels, Scallops, Squid,
Pork Barbeque, Chicken Barbeque, Lechon Kawali,
Chicken Inasal, Steamed Eggplant, Steamed Okra,
Ensaladang Kangkong with Salted Egg, Eggplant
Omelette, Garlic Rice and Steamed Rice

@ Contains Chili @ Rooted In Nature @ Contains Nuts Pork @ Signature Item

@ Vegetarian @ Vegan @ Gluten-Free Dairy-Free Seafood
o)

Shangrra Points for Redemption
t

Circle Points

Prices are in Philippine Peso and include VAT, subject to 10% Service Charge and 2.2% Local Government tax
All Prices are subject to change without prior notice.
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+—— SALAD —+

S &
Php Shangri-La Php Shangri-La
Circle Points Circle Points
POMELO SALAD - 550 160 JAPANESE SEAWEED - 480 140
WITH ROASTED PEANUTS SALAD
P
00000 00
Pomelo, Cilantro, Mint, Shallots, Shredded Cucumber, Red Cabbage, Cherry Tomatoes,
Carrots, Lime Juice, Fish Sauce, Sugar, Chili Edamame, Sesame Seeds, Soy Sauce, Rice
Peppers and Roasted Peanuts Vinegar, Sesame Oil, Ginger, Garlic and Miso
VIETNAMESE STYLE oo 560 160

SHRIMP SPRING ROLLS
WITH PEANUT SAUCE

0000

Cooked Shrimp, Lettuce, Cucumber, Carrots,
Mint and Cilantro

+—— APPETIZER —+

g g
Php Sha:‘éﬁ-La Php Sha:‘;i—La
Circle Points Circle Points
PRAWN TEMPURA 280 20 ROISIN BDWUEGK ssmumummmmmmmmmmmmm 820 240
SPRING ROLLS
°
Crispy Tempura Battered Prawns, A4
Tentsuyu Sauce Shredded Duck with Hoisin Sauce, Garlic,
Ginger, Shredded Carrots, Cabbage and
Cilantro

@ Contains Chili @ Rooted In Nature @ Contains Nuts Pork @ Signature Item

@ Vegetarian @ Vegan @ Gluten-Free @ Dairy-Free Seafood

&
Shangri-La " Points for Redemption
Circle Points

Prices are in Philippine Peso and include VAT, subject to 10% Service Charge and 2.2% Local Government tax
All Prices are subject to change without prior notice.
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+—— SOUP & NOODLES

L

Php Shangri-La
Circle Points

VEGAN DAN DAN s 780 230

NOODLES

0000

Wheat Noodles, Mushrooms,

Tofu Sauce, Chili Oil, Pecan Nuts

and Bok Choy

BRAISED BEEF s 920 270

NOODLE SOUP

©0

Beef Broth, Egg Noodles, Braised Beef
Brisket Garnished with Green Onions, Chili
and Garlic

PORK AND
SHRIMPS WONTON
NOODLE SOUP

000

Pork and Shrimp Wonton, Clear Chicken
Broth, Egg Noodles, Spring Onions, Dried
Shiitake, Bok Choy, Sesame and Coriander

850

250

S

—t

L

Php Shangri-La
Circle Points

SEAFOOD LAKSA i 290 290

92000

Malaysian Style Spicy Coconut Milk Broth

with Prawns, Fish, Squid, Mussels, Rice

Noodles, Tofu, Bean Sprouts

and Hard-Boiled Egg

PRAWN PAD THAI e 990 290

900

Thai Style Rice Noodles with Prawns, Bean
Sprouts, Tofu, Tamarind, Peanuts and Egg

Rooted In Nature

@ Contains Chili
@ Vegetarian Vegan

)
Shangri-La
Circle Points

@ Contains Nuts
@ Gluten-Free

- Points for Redemption

@ Pork
@ Dairy-Free

@ Signature Item
@ Seafood

Prices are in Philippine Peso and include VAT, subject to 10% Service Charge and 2.2% Local Government tax
All Prices are subject to change without prior notice.
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+—— MAIN DISHES—+

[N [N
< >
PP Sretoimes PP el soines

TANDOORI FISH TIKKA.... 980 280 STEAMED COD FISH 1,400 400
@@ FILLET
Boneless Fish Pieces Marinated in Spiced @
Yoghurt and Herbs Soy Sauce, Ginger and Sesame Oil
CHINESE BLACK s 980 280 NYONYA CHICKEN e 780 230
PEPPER PORK CHOP CURRY
Tender Pieces of Pork Chops Cooked in Curry Sauce Made with Coconut Milk,
Ginger and Black Pepper Sauce Lemongrass, Garlic, Ginger and Onion
PALAK PANEER - 850 250 NASI GORENG 280
Indian Cottage Cheese Cubes Cooked in ln_dones.ian—Style Friethice Wok-Tossed
Spinach Gravy, Served with Basmati Rice with Spices, Tender Chicken Satay, Prawns,
I — Brea,d Vegetables and Crispy Prawn Crackers
BIBIMBAP 240 220 BUTTER CHICKEN - 880 260
@@ (MURGH MAKHANI)
Steamed Rice Topped with Beef, Fried Egg, @ @ @ ) ) )
Soy Sauce, Spinach, Bean Sprouts, Carrots, Free Range Chicken Simmered in a Rich and
Mushrooms and Zucchini creamy Tomato-Based Sauce, Served with
HAINAN CHICKEN RICE v 890 260 Basmati Rice and Naan Bread
@@@ ALOO GOBI 650 190
Poached Free Range Chicken, Chili Sauce, @)
Ginger Sauce, Dark Soy Sauce, Sliced Potatoes and Cauliflower, Cooked with
Cucumbers and Clear Chicken Broth Aromatic Spices, served with Basmati Rice
ROGAN JOSH 350 and Naan Bread
@ LAMB BIRYAN] s ],050 300
Indian Lamb Curry with Spices and Creamy @
Tomato Curry Sauce Fragrant Basmati Rice, Tender Spiced Lamb,
VEGETABLE KADA]| e 750 220 Slow Cooked with Saffron, Caramelized

00
Seasonal Vegetables Cooked in a Tomato-

Based Gravy with Bell Peppers, Onions and
Indian Spices

Onions and Aromatic Indian Spices

@ Contains Chili
@ Vegetarian

\@ Rooted In Nature
@ Vegan

ha

s|
cire

vau

@ Contains Nuts
@ Gluten-Free

"1a - Points for Redemption

Ho

oints

Pork
@ Dairy-Free

\@ Signature Item
@ Seafood

Prices are in Philippine Peso and include VAT, subject to 10% Service Charge and 2.2% Local Government tax
All Prices are subject to change without prior notice.
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S+ SIDES/BREADS — +

[N

Php Sha\r:é.r/i-La

Circle Points
PLA'N R|CE ............................................... 110 40
GARLIC RICE mmessisenessinin 150 50
HRIEINICIEHRERIEISE e mm— 330 100
POTATO WEDGES - 380 110

&

Php Shangri-La

Circle Points
MASHED POTATOES - 380 10
ROTI 220 70
GARLIC NAAN s 250 80
CHEESE NAAN -ooooeremereessssssmeseeessssen 280 80

o

+—— DESSERTS —+

L

Php  shangri-La
Circle Points

MATCHA TEA TIRAMISU - 480 140

Matcha-Soaked Sponge, Mascarpone

Cream and Matcha Dust

SUMMER PAVLOVA e 480 140

Crispy Vegan Meringue, Vegan Cream and

Seasonal Tropical Fruits

UBE CASHEW BAR o 520 150

Layers of Ube with Soft Cashew Nougatine

PINEAPPLE COCONUT e 480 140

PANNA COTTA

Creamy Coconut Panna Cotta, Pineapple Compote
VANILLA LECHE FLAN- 420 120

©0

Silky Vanilla Custard, Caramel Sauce

fos

Php Shangri-La
Circle Points

SEA SALT CARAMEL - 480 140

BROWNIE

Rich Chocolate Brownie, Sea Salt Caramel Sauce

HALO-HALO 450 130

Filipino Shaved Ice Dessert with Sweetened

Fruits, Jellies, Leche Flan, Condensed Milk and

Ube Ice Cream

SEASONAL FRUIT -rereemsmsseeeeeeesis 430 130

PLATTER

Selection of Fresh, Sliced Seasonal Fruits

ICE CREAM PER rrmmmmmseeeessssssseees 190 60

SCOOP

Vanilla @ Coconut Sorbet

Chocolate @@ Mango Sorbet

Strawberry @) Calamansi Sorbet @

Ube@

@ Contains Chili @ Rooted In Nature
@ Vegetarian Vegan

b Contains Nuts
@ Gluten-Free

o - Points for Redemption

@ Signature Item
Seafood

@ Pork
0-
\@ Dairy-Free

Prices are in Philippine Peso and include VAT, subject to 10% Service Charge and 2.2% Local Government tax
All Prices are subject to change without prior notice.







	food menu
	Vintana
	The best way to celebrate is with delicious food from the Orient
	language
	Please scan this QR Code to view the menu in Chinese, Korean, Japanese, Arabic, and Russian


	Food Journey in Philippines
	TUNA
	KILAWIN
	APPETIZEr
	Php
	TOKWAT BABOY
	DF



	SOUP
	Php
	1,080
	310
	Php

	ENSALADANG TALONG  NA MAY HIPON
	510
	150
	490
	140
	Crispy Fried Tofu and Tender Boiled Pork Mask, Tossed with Onions, Chili and Fragrant Spiced Vinegar Dressing
	Grilled Eggplant Slices Served  with Shrimp and a Tangy Salad Dressing
	Southern Luzon Region
	Ilocos Region

	TUNA KILAWIN
	860
	250
	550
	160
	CRISPY OKOY
	Raw Tuna Marinated in Calamansi Juice, Mixed with Onions, Ginger and  Chili Pepper
	Shrimp and Vegetable Fritters
	Laguna Region
	Bohol Region
	Php

	BINAKOL
	510
	150
	880
	260
	SINIGANG NA HIPON
	Chicken Simmered in Coconut Water, Ginger, Lemongrass and Vegetables
	Sour Soup with Shrimp, Tamarind, Calamansi and Seasonal Vegetables
	Western Visayas Region
	Metro Manila

	BULALO
	Simmered Beef Shank in Rich Beef Broth Seasoned with Onions, Garlic, Peppercorns, Cabbage,  Corn on the Cob and Green Beans
	Southern Luzon Region


	inihaw na pusit
	MAin Dishes
	Php
	Php
	ADOBONG MANOK AT BABOY
	df
	Chicken and Pork Braised in Soy Sauce and Coconut Vinegar with Garlic
	Laguna Region

	PORK SISIG
	850
	250
	790
	230
	Chopped Pig’s Head and Liver, Seasoned with Calamansi Juice, Onions and Chili Peppers, Cooked on a Sizzling Plate and Topped with Raw Egg
	Pampanga Region

	OXTAIL KARE-KARE
	1,100
	sf
	gf
	df
	Oxtail and Short Ribs Stew in a Thick Peanut Sauce with Eggplant, String Beans and Banana Blossom

	320
	GINATAANG HIPON
	sf
	df
	gf
	Shrimp Cooked in Coconut Milk with Squash, String Beans and Chili Peppers
	Pampanga Region

	1,100
	320
	Pampanga Region

	INASAL NA MANOK
	950
	280
	LECHON KAWALI
	880
	Crispy Deep-Fried Pork Belly, Soy Vinegar, Chili, Onion and Liver Sauce
	Ilocos Region

	WAGYU BEEF  CHEEK ASADO
	1,450
	Slow-Braised Wagyu Beef Cheeks in a Rich Tomato-Soy Sauce with Garlic, Onions and Spices
	Metro Manila

	1,950
	CRISPY PATA
	df
	GF
	Crispy Deep-Fried Pork Knuckle,  Soy Vinegar, Chili and Onion
	Metro Manila

	260
	420
	560
	RN
	df

	Corn Feed Marinated Chicken Grilled with Calamansi and Vinegar
	Bacolod Region

	BISTEK TAGALOG
	Thinly Sliced Beef Marinated in Soy Sauce, Calamansi Juice and Garlic with Pan-Fried  Onions
	Metro Manila
	df


	1,300
	980
	INIHAW NA PUSIT
	sf
	Grilled Squid Marinated in Soy Sauce, Calamansi Juice and Garlic
	Metro Manila

	BLUE MARLIN FILLET
	980
	df
	sf

	370
	280
	280
	Sail Fish Fillet with Spices, Soy Sauce and Calamansi
	General Santos Region


	pancit luglug
	noodles
	Php
	960
	280
	PANCIT BIHON
	sf
	df


	vegetable dish
	Php
	480
	140
	VEGAN PINAKBET
	vg
	df
	gf

	450
	130
	Php

	PANCIT LUGLUG
	260
	880
	sf
	df
	GF
	Glass Noodles in Thick Seafood Sauce with Smoked Fish, Tofu, Shrimp and Pork
	Rice Flour Noodles with Chicken, Pork and Vegetables
	Abra Region
	Pampanga Region
	Php


	TORTANG TALONG
	130
	450
	df
	GF
	Filipino Vegetable Stew
	Grilled Eggplant Omelette with Banana Ketchup
	Ilocos Region
	Bicol Region

	GINATAANG PUSO NG SAGING
	Banana Blossoms Cooked in  Coconut Cream with Shrimp Paste and Chili
	Occidental Mindoro
	SF
	DF
	GF



	FIESTA platter
	Php
	7,500
	Prices are in Philippine Peso and include VAT, subject to 10% Service Charge and 2.2% Local Government tax All Prices are subject to change without prior notice.


	FAMILY FIESTA
	SEAFOOD PLATTER
	Spiny Lobster, Shrimps, Mussels, Scallops, Squid, Steamed Eggplant, Steamed Okra, Ensaladang Kangkong with Salted Egg, Eggplant Omelette, Garlic Rice and Steamed Rice
	sf


	2,140
	7,000
	2,000
	FIESTA PLATTER
	Spiny Lobster, Shrimps, Mussels, Scallops, Squid, Pork Barbeque, Chicken Barbeque, Lechon Kawali, Chicken Inasal, Steamed Eggplant, Steamed Okra, Ensaladang Kangkong with Salted Egg, Eggplant Omelette, Garlic Rice and Steamed Rice
	sf



	Asian Favorites
	POMELO SALAD
	WITH ROASTED PEANUTS
	salad
	Php
	550
	160
	df
	vG

	560
	160

	appetizer
	Php
	980
	280
	df
	Php

	JAPANESE SEAWEED SALAD
	480
	140
	POMELO SALAD  WITH ROASTED PEANUTS
	Pomelo, Cilantro, Mint, Shallots, Shredded Carrots, Lime Juice, Fish Sauce, Sugar, Chili Peppers and Roasted Peanuts
	df
	sf
	gf

	Cucumber, Red Cabbage, Cherry Tomatoes, Edamame, Sesame Seeds, Soy Sauce, Rice Vinegar, Sesame Oil, Ginger, Garlic and Miso

	VIETNAMESE STYLE SHRIMP SPRING ROLLS WITH PEANUT SAUCE
	df
	sf
	GF
	Cooked Shrimp, Lettuce, Cucumber, Carrots, Mint and Cilantro
	Php

	820
	240
	HOISIN DUCK  SPRING ROLLS
	PRAWN TEMPURA
	sf
	df
	Crispy Tempura Battered Prawns,  Tentsuyu Sauce
	Shredded Duck with Hoisin Sauce, Garlic, Ginger, Shredded Carrots, Cabbage and Cilantro


	braised beeF
	noodle soup
	Php
	780
	230
	920
	270
	850
	250
	sf
	df
	gf

	PRAWN PAD THAI
	DF
	SF


	Soup & Noodles
	Php
	VEGAN DAN DAN  NOODLES
	SEAFOOD LAKSA
	990
	290
	vg
	DF
	Malaysian Style Spicy Coconut Milk Broth with Prawns, Fish, Squid, Mussels, Rice Noodles, Tofu, Bean Sprouts and Hard-Boiled Egg
	Wheat Noodles, Mushrooms,  Tofu Sauce, Chili Oil, Pecan Nuts and Bok Choy

	990
	290
	BRAISED BEEF  NOODLE SOUP
	df
	Thai Style Rice Noodles with Prawns, Bean Sprouts, Tofu, Tamarind, Peanuts and Egg
	Beef Broth, Egg Noodles, Braised Beef Brisket Garnished with Green Onions, Chili and Garlic

	PORK AND  SHRIMPS WONTON NOODLE SOUP
	sf
	Pork and Shrimp Wonton, Clear Chicken Broth, Egg Noodles, Spring Onions, Dried Shiitake, Bok Choy, Sesame and Coriander


	Hainan
	chicken rice
	MAin DISHES
	Php
	980
	280
	SF
	DF

	980
	280
	NYONYA CHICKEN CURRY
	DF
	rn

	GF
	SF

	850
	250
	SF

	740
	220
	rn
	rn
	vg
	gf
	GF

	TANDOORI FISH TIKKA
	sf
	GF
	Boneless Fish Pieces Marinated in Spiced Yoghurt and Herbs

	CHINESE BLACK  PEPPER PORK CHOP
	rn
	Tender Pieces of Pork Chops Cooked in Ginger and Black Pepper Sauce

	PALAK PANEER
	GF
	Indian Cottage Cheese Cubes Cooked in Spinach Gravy, Served with Basmati Rice and Naan Bread

	BIBIMBAP
	DF
	Steamed Rice Topped with Beef, Fried Egg, Soy Sauce, Spinach, Bean Sprouts, Carrots, Mushrooms and Zucchini

	HAINAN CHICKEN RICE
	890
	DF
	RN
	DF
	Poached Free Range Chicken, Chili Sauce, Ginger Sauce, Dark Soy Sauce, Sliced Cucumbers and Clear Chicken Broth

	260
	ROGAN JOSH
	1,200
	gf
	DF
	Indian Lamb Curry with Spices and Creamy Tomato Curry Sauce

	350
	VEGETABLE KADAI
	750
	GF
	DF
	Seasonal Vegetables Cooked in a Tomato-Based Gravy with Bell Peppers, Onions and Indian Spices

	220
	Php

	1,400
	STEAMED COD FISH FILLET
	400
	Soy Sauce, Ginger and Sesame Oil

	780
	230
	Curry Sauce Made with Coconut Milk,  Lemongrass, Garlic, Ginger and Onion

	NASI GORENG
	980
	280
	Indonesian-Style Fried Rice Wok-Tossed with Spices, Tender Chicken Satay, Prawns, Vegetables and Crispy Prawn Crackers

	BUTTER CHICKEN (MURGH MAKHANI)
	880
	260
	Free Range Chicken Simmered in a Rich and creamy Tomato-Based Sauce, Served with Basmati Rice and Naan Bread

	ALOO GOBI
	650
	190
	Potatoes and Cauliflower, Cooked with Aromatic Spices, served with Basmati Rice and Naan Bread

	LAMB BIRYANI
	1,050
	gf
	GF
	Fragrant Basmati Rice, Tender Spiced Lamb, Slow Cooked with Saffron, Caramelized Onions and Aromatic Indian Spices

	300

	MAtcha Tea
	tiramisu
	Sides/Breads
	Php
	110
	150
	330
	100
	gf
	vg

	380
	110

	dessertS
	Php
	480
	140
	480
	140
	GF

	520
	150
	480
	140
	420
	120
	Vanilla Chocolate Strawberry Ube
	Php

	PLAIN RICE
	MASHED POTATOES
	380
	110
	gf
	vg

	220
	ROTI
	GARLIC RICE
	gf
	vg

	GARLIC NAAN
	250
	FRENCH FRIES
	vg

	280
	CHEESE NAAN
	POTATO WEDGES
	vg
	Php

	SEA SALT CARAMEL BROWNIE
	480
	MATCHA TEA TIRAMISU
	140
	Matcha-Soaked Sponge, Mascarpone Cream and Matcha Dust
	Rich Chocolate Brownie, Sea Salt Caramel Sauce

	SUMMER PAVLOVA
	HALO-HALO
	130
	450
	VG
	GF
	Crispy Vegan Meringue, Vegan Cream and Seasonal Tropical Fruits
	Filipino Shaved Ice Dessert with Sweetened Fruits, Jellies, Leche Flan, Condensed Milk and Ube Ice Cream

	UBE CASHEW BAR
	SEASONAL FRUIT PLATTER
	430
	130
	Layers of Ube with Soft Cashew Nougatine
	Selection of Fresh, Sliced Seasonal Fruits

	PINEAPPLE COCONUT PANNA COTTA
	190
	ICE CREAM PER SCOOP
	VG
	GF
	Coconut Sorbet Mango Sorbet Calamansi Sorbet
	Creamy Coconut  Panna Cotta, Pineapple Compote

	VANILLA LECHE FLAN
	GF
	Silky Vanilla Custard, Caramel Sauce



