
STARTERS

NORWEGIAN SALMON CEVICHE
Coriander • Charred Corn • Leche De Tigre 

ICEBERG LETTUCE SALAD 
Bacon • Blue Cheese • Ranch Dressing

CEPS & WILD MUSHROOM SOUP
Parmesan Foam 

MAINS

CHARGRILLED JOHN DEE PREMIUM THICK SKIRT
Carrot • Zucchini • Chimichurri

GRILLED CHICKEN BREAST
Roasted Pumpkin • Polenta • Sage Chicken Jus

LAPU LAPU A LA PLANCHA
Cauliflower • Spinach • White Balsamic Glaze

DESSERTS

CHEESECAKE SUNDAE
Red Berries 

SEASONAL FRUIT PLATTER

2 COURSES 875++
3 COURSES 1,075++

LUNCH MENU

PRICES ARE IN PHILIPPINE PESO INCLUSIVE OF 12% VAT, SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TA XES.
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