
A P P E T I Z E R S

C O L D  S E A F O O D  P L AT T E R 
( G O O D  F O R  2 - 3  P E R S O N S )  |  9 , 3 0 0  |  SF
Lobster, mussels, mantis shrimp, crab shrimp, 
cocktail sauce, Meyer’s lemon, spicy Asian salsa

S AG E  C A E S A R  S A L A D  |  5 8 0  |  E, D, G  
Baby romaine lettuce, dressing,  anchovies, 
parmesan cheese, croutons, egg

T I G E R  P R AW N S  |  1 , 2 5 0  |  SF
Chorizo corn, garlic chips, smoky chilli pimento sauce

H A N D - C U T  WAG Y U  T E N D E R L O I N 
C A R PAC C I O  |  9 5 0  |  D  
Rocket salad, extra virgin olive oil, burnt olive powder, 
parmesan cheese

F I S H E R M A N ’ S  S E A F O O D 
S O U P  |  5 5 0  |  SF, , 
Locally sourced seafood from General Santos, 
creamy coconut, homemade bread

R OA S T E D  M U S H R O O M  S O U P  |  5 2 0  |  D
Button mushroom, cepe powder

R AW  B A R

S E A S O N A L  OY S T E R  AVA I L A B L E  6 P C S . / 1 2 P C S .
2 , 6 5 0  /  4 , 4 5 0  |  SF
Gallagher Irish oyster, lemon, condiments

PAC I F I C  S C A L L O P S  |  8 5 0  |  SF, 
Lime juice, soy, olive oil, ginger

T U N A  TA R TA R E  |  6 2 0  |  N, , 
Tuna, Romesco, burnt eggplant, pickled cauliflower

T H E  V E G E TA R I A N

S PAG H E T T I  |  2 5 0  |  VE
Garlic, chilli, extra virgin olive oil

A  C AU L I F L OW E R  S T E A K  |  8 5 0  |  VE
Cauliflower purée, coconut coriander chutney, 
cauliflower rice

M A I N  C O U R S E

S E A R E D  R E D  S N A P P E R  F I L L E T  |  8 8 0  |  D, E
Buttered leeks, fondant potatoes, salsa verde

G R I L L E D  O R G A N I C  S A L M O N  |  1 , 3 5 0  |  D
Jerusalem artichoke, horse radish sauce, 
beetroot cracker

PA P PA R D E L L E  |  7 5 0  |  D
Ragout angus beef, red wine, 
pecorino cheese

S O U T H  PAC I F I C 
B L AC K  C O D  |  2 , 9 5 0  |  D,   
Miso coriander and soy oven baked, braised daikon, 
watercress salad

R AC K  O F  L A M B  |  4 , 3 0 0 
1 5 0  DAY S  G R A I N - F E D ,
4 0 0 G ,  K I N R O S S  S TAT I O N  H A M P S H I R E , 
AU S T R A L I A
Highly marbled lamb, tender and full of flavour

L E G A D O  I B E R I A N 
P O R K  C H O P 
4 0 0 G  |  2 , 2 5 0
Its unique flavour comes from a 
diet of acorns and natural resources, 
giving it a distinct, rich and nutty sweetness

V I E T N A M E S E  F R E S H 
WAT E R  P R AW N S
4 0 0 G  |  2 ,7 8 0  |  SF, 
Grilled prawn, chilli, garlic, 
roasted pepper

S P R I N G  C H I C K E N 
5 0 0 G  |  1 , 1 5 0 
Oven charcoal roasted chicken, 
parsley wild mushroom, foie gras thyme glazed

F R O M  T H E  J O S P E R  G R I L L

We offer the finest selection of grain and grass-fed steak, lamb, and seafood, naturally aged and 
seasoned with Kosher salt. Cooked enclosed in a char oven with amber apple and cherry wood, 

which allows for a maximum tenderness and flavour.

T H E  S E L E C T I O N

C H E F ’ S  S P E C I A LT I E S
F O R  S H A R I N G

TO M A H AW K    |   1 4 , 3 0 0
B L AC K  A N G U S ,  3 0 0  DAY S ,  G R A I N - F E D ,  M S 5 + ,  1 , 5 0 0 G , 

B L AC K  M A R K E T  R A N G E R  VA L L E Y,  AU S T R A L I A
( S E R V E D  S L I C E D ) 

Roasted beetroot, potato, corn, confit garlic

S E A F O O D  C I O P P I N O  |  2 , 2 5 0  |  SF 
Lobster, mussel, scallop, tiger prawn, snapper, chilli flakes, tomato stew

M E D I T E R R A N E A N  W I L D  T U R B OT  F I S H 
8 0 0 G  -  1 KG  |  7, 5 8 0

Oven charcoal, black olives, potato, cherry tomatoes

J AC K ’ S  C R E E K  B L AC K  A N G U S  |  7, 5 0 0  |  
1 8 0  DAY S  G R A I N - F E D  AU S T R A L I A

Renowned for its exceptional quality that delivers a distinctive bold flavour
B O N E  I N  R I B  E Y E  M B 3  + ,  8 0 0 G 

B L AC K  A N G U S  F I V E  F O U N D E R S ,  Q U E E N S L A N D  3 , 6 5 0  |  
G R A S S - F E D

Free-roaming cattle, nurtured in the northern Australian Outback, 
delivering beef flavour in its purest form 

S T R I P L O I N  3 0 0 G

O E D S L AC H  P U R E B R E D S  N E T H E R L A N D S  |  7, 9 5 0
G R A S S - F E D ,  5 6  D R Y  AG E D

Its unique flavour comes from natural fattiness, 
resulting in a rich, velvety, and creamy bite 

B O N E  I N  R I B  E Y E ,  8 0 0 G 

W E S T  F L A N D E R S  R E D  P U R E B R E D ,  B E L G I U M 
3 , 0 5 0  /  3 , 8 5 0  |  

G R A S S - F E D  D R Y  AG E D  3 8  DAY S
The nutrient-rich grass in the meadows of the IJzer river valley 

results in a succulent and tender bite
T E N D E R L O I N ,  1 8 0 G  /  2 5 0 G

B L AC K  M A R K E T  B L AC K  A N G U S  |  2 , 8 5 0  /  3 ,7 5 0 
G R A I N - F E D  3 0 0  DAY S

Through a meticulous hand-selection process, only the finest cuts are chosen, 
resulting in meat that is both rich and tender 

T E N D E R L O I N  1 8 0 G  /  2 5 0 G

S AT S U M A  G Y U -  K AG O S H I M A  P R E F E C T U R E  |  9 ,7 5 0
G R A I N - F E D  6 5 0  DAY S  J A PA N E S E  WAG Y U  A 5 

The finest rice is cultivated in the Minami Satsuma Valley, where nutrient-rich plants 
lead to an outstanding combination of marbling and tenderness

S T R I P L O I N  2 8 0 G

W E S T H O L M E  P U R E  B L O O D  WAG Y U ,  AU S T R A L I A  |  5 , 3 0 0
3 3 0  DAY S  G R A I N - F E D  M B  5

Achieving the perfect balance between open-grazing and grain finishing 
contributes to the exceptional taste of the beef 

C U B E  R O L L  3 8 0 G

R E D  W I N E 
S AU C E

WAG Y U  FAT 
B É A R N A I S E 
S AU C E 

M U S H R O O M
S AU C E

C H I M I C H U R R I 
S AU C E

P E P P E R C O R N
S AU C E

T H E  S I D E S

S A LT  R OA S T E D  B E E T S   |  3 7 5
Agave vinaigrette

C H A R R E D  S W E E T 
C O R N  C O B   |  3 0 0  |  D
Parmesan, sage butter glazed

C R E A M Y  P OTATO  P U R É E  | 
3 2 0  |  D 
Olive oil, sea salt

S T R A I G H T- C U T  F R I E S   |  3 2 0 
Golden fried, sea salt

T H E  C L A S S I C  G R AT I N 
P OTATO  |  3 0 0  |  D
Gruyère cheese, thyme

S P I N AC H   |  3 0 0  |  D 
Nutmeg, cream

D E S S E R T

M I N T  PA N N A  C OT TA  |  3 5 0  |  D
Mixed berries, raspberry sauce

R OA S T E D  P I N E A P P L E  |  3 5 0  |  D, G
Wood apple crumble, cinnamon ice cream

N E W  YO R K  C H E E S E C A K E  |  4 5 0  |  D, N 
Crunchy base, orange marmalade, vanilla sauce

J A R H E A D  |  3 5 0  |  D, , 
Chocolate fondant, white chocolate sponge 

S AG E  C H O U X  |  4 5 0  |  D, 
Nutella filling, chantilly cream, caramel gelato

  Signature Dish  |  V E  Vegetarian |  N  Nuts |  E  Eggs |  D  Dairy 
G  Gluten  |  S F  Shellfish |   Rooted in Nature

Prices are quoted in Philippine pesos, inclusive of 12% VAT and subject to 
10% service charge and applicable local government taxes


