
BITES  

CHARCOAL SLIDERS             460         136
Chicken Inasal, pork bacon, house
barbecue, provolone cheese,
home-made atchara 

PISSALADIÈRE                                  440         130
Caramelized onions, tomato confit,
anchovies, kalamata olives 

CRISPY PORK BELLY             480         142
“Kawali style”, five spices flavored,
apple puree, pickles radish, oyster
caramel sauce 

FOCACCIA BRUSCHETTA             550          163
Parma ham, roasted garlic cream
cheese, josper burnt capsicum,
sustainable arugula 

KING PRAWN TACOS             550          163
Mango pico de gallo, shredded
lettuce, avocado cream, crispy
salmon skin 

CHEESE AND CHARCUTERIE             520         154 
Selection of 3 types of cheese
and cold cuts, nuts, figs, honey,
lavosh and Sage sour dough 

SAGE CAESAR SALAD             580         172 
Baby romaine gem lettuce, dressing
anchovies, parmesan cheese 

AUSTRALIAN BEEF TARTARE            690        385 
English sauce, black garlic, cured
egg yolk

BURRATA               550 163 
Tomatoes, extra virgin oil, basil oil 

FROM THE JOSPER GRILL  

BLACK MARKET BLACK ANGUS                       2,850       844 
GRAIN FED 380 DAYS,
TENDERLOIN MB5, 180G

BEEF OYSTER BLADE                             1,800         651 
GRAIN FED 270 DAYS,
100% PURE BLACK ANGUS,
MB3, 180G 

   Signature Dish | VE Vegetarian | SF Shellfish | F Fish | P Pork | E Eggs | D Dairy  | M Mustard | N Nuts | G Gluten | S Soy |
SE Sesame |  SDS Sulphur Dioxide or Sulphites | C Cereals | CE Celery |       Rooted in Nature |       Shangri-La Circle Points 

Prices are quoted in Philippine pesos, inclusive of 12% VAT, and subject to10% service charge, and applicable local government taxes.

HANGER STEAK                                                1,800         651 
GRAIN FED 270+ DAYS,
MB3, 180G

SERVE WITH: Steak fries, house salads
and red wine sauce

AUSTRALIAN WAGYU                                       980         290
BEEF BURGER                  
Sesame brioche, caramelized 
onion, thyme Dijon mayo,
pickles, mozzarella, steak fries,
house salad

GRILLED ORGANIC SALMON                      1,200        355 
Potato puree, saute vegetables
and citrus bearnaise  

MALFATTIS                                                                 750         222
Sage leaf, pecorino cheese,
olive oil, lemon 

SAGE PHILLY STEAK                                            850          252 
Australian steak, grilled onions,
shredded cheddar, homemade
barbecue sauce and challah bread

DESSERTS  

RICH CHOCOLATE MOUSSE                              350        104 
Cinnamon anglaise, spicy
chocolate ganache 

CITRUS PAVLOVA                                             250  74 
Calamansi cream, honey yogurt
ice cream 

TAHITIAN VANILLA                                         300  89
CRÈME BRÛLÉE 
Classic crème brûlée
with fresh berries 




