
If you have any allergies or food intolerance,
please inform our team.

Prices are in Philippine Pesos (PHP), inclusive of 10%
service charge and applicable local government taxes.

          Rooted in Nature 

N       Nuts

T       Tree Nuts

D       Dairy

E       Eggs

          Signature Dish

SE      Seafood

SH     Shellfish

V       Vegetarian

S        Soy

steaks from the josper grill
tenderloin   

cape grim grass-fed 	 3,375
Tasmania, Australia, 200g

little joe ms4+ grass-fed		  4,050
New South Wales, Australia, 220g

black onyx ms3+ grain-fed  		  4,850
Rangers Valley, Australia, 220g (Table Smoked)

ribeye  
portoro ms4+ certified grain-fed	 4,650
New South Wales, Australia, 350g

black market ms5+, 270 days grass-fed, grain-finished	 5,450
Queensland, Australia, 350g

westholme wagyu ms5+, grain-finished  	 6,450
Queensland, Australia, 350g

striploin  
tyde ms2+ grain-fed		  4,475
Rangers Valley, Australia, 320g

john stone 28-day dry-aged grass-fed striploin	 5,950
Longford, Ireland, 320g

tajima wagyu ms6+, 500 days grain-fed  	 5,525
New England, Australia, 320g

on the bone

wx tomahawk ms5+ wagyu cross, grain-fed  	 15,650
Rangers Valley, Australia, 1,600g

porterhouse ms5+, 360 days grain-fed   	 9,450
Warwick QLD, Australia, 800g

op rib tajima ms6+, 500 days grain-fed 	  	 16,850
New England, Australia, 1,400g

ny bone-in striploin, stanbroke wagyu ms6–7+, grain-fed   	 8,250
Queensland, Australia, 600g

raging bull chopping block

a tasting of the 3 prime cuts   	 11,750
Cape Grim Tenderloin 220g, Black Market Ribeye 350g, Tyde MS2 Striploin 320g

add topping for your steak

seared foie gras		  980
France, 60g

½ grilled boston lobster tail   SH 		  1,450
120g

seared bone marrow		  295

hot and cold entrées

hickory smoked atlantic salmon          795
Horseradish cream, gherkins,
rye bread croutons, dill oil

seared wagyu bone marrow 	 920
Gremolata, sourdough bread,
pickled shimeji, parsley crumb

raging bull crab cakes  SH  	 890
Grilled zucchini & cucumber salsa,
aligue aioli, lime zest

thin sliced ibérico cebo ham, 	 1,950
24 months          
Compressed melon, whipped ricotta, basil arugula

raw and chilled

kaviari oscietra prestige caviar, 30g  8,000
Blinis, egg white and yolk, shallots,  sour cream, 
lemon wedges

legris premium oyster, france no. 2 80g SH

	• Per piece 			   445
	• Half dozen 	 2,670

irish gallagher oysters jumbo         575
180g

choose your topping
Rockefeller     lime jelly    natural with infused
red wine vinaigrette     Kilpatrick      

tiger prawn cocktail  SH  	 1,390
Cocktail sauce with lemon curd, baby gem,
tomato chutney

wagyu beef tenderloin tartare, 150g    1,550
Hand-chopped wagyu beef, confit egg yolk,
horseradish cream, gherkins, toasted baguette

select your sauce
	• Port wine
	• Béarnaise
	• Black peppercorn
	• Parsley & shallot
	• Mushroom

butters
	• Confit garlic butter	 100
	• Café de paris butter	 100
	• Bone marrow butter	 100

salads

raging bull salad  N	 455
Mesclun salad, gorgonzola, Parma ham, red onions,
candied walnuts, cider vinaigrette

heirloom tomato & burrata  V        925
Aged balsamic reduction, seasoned tomatoes,
capers, kalamata olives, basil oil

mesclun salad  N V 	 495
Mesclun leaves, smoked soft white cheese, grapes,
walnut and strawberry dressing

caesar salad   	 525
Romaine lettuce, anchovies, pancetta, parmesan,
63-degree free-range egg

salad add-ons
	• Corn-fed free-range chicken breast, 200g  + 210
	• Tiger prawns, 200g   		  + 690 
	• Hickory-smoked Atlantic slivers  	 + 690

soups

creamy mushroom soup  V 	 545
Button mushroom, cep powder, tarragon oil

caramelised onion soup  V 	 480
Gruyère crostini, rosemary

mud crab bisque  SH 	 780
Crab claw, gruyère, croutons, rouille

watercress and pea soup  V        545
Goat cheese crumble

nz fresh pasture-roasted 	 2,650
lamb rump, 300g  
Eggplant caviar, goat cheese beignet,
charred leeks, olive soil, lamb jus

ibérico bone-in pork chop    	 3,250
Sautéed mixed mushrooms, wilted spinach,
roasted apple purée, Pommery mustard jus

herb-brined slow roasted	 1,250
free-range chicken    	
Glazed fingerling potatoes, watercress purée,
king oyster mushrooms, chicken skin butter

wagyu beef burger 	 1,175
200g pure wagyu patty, charred capsicum,
aged cheddar, home-cured and smoked beef 
bacon, caramelised onion, special barbecue 
sauce, thick-cut fries, side salad

josper

mains

36-hour slow-cooked wagyu ms2        3,250
braised short ribs
Confit garlic mash, confit shallots, baby carrots, 
bourguignon sauce

oven-baked glacier 51 msc-certified  4,150
patagonian toothfish, 220g     
Sautéed kale, baby carrots, Bee’s Knees Gin
and tonic sauce

pan-seared atlantic salmon	 2,350
fillet, 220g      
White asparagus, zucchini & basil purée,
Yarra Valley caviar, lemon wedge

spring risotto    V	 925
Peas, asparagus, herbs, parmesan crisp,
ricotta, arugula

sides

sautéed romanesco cauliflower  N V 625
Chili oil, pine nuts, lemon zest

roasted brussels sprouts	 680
& chestnut  N V
Maple glaze

slow roasted heritage carrots   V       475
Coriander labneh

grilled aussie asparagus  V	 680
Lemon & thyme crumb

truffle & cepes mac and cheese   V     450
Gratinated with Grana Padano

double-fried fries  		  375
Bacon bits, black pepper

roasted garlic mashed potatoes  V   395

sautéed herb & garlic buttered          475
mushrooms   V        

potato gratin with gruyère  V         395

louisiana dirty rice with 	  375
bacon lardons   	

creamed spinach, nutmeg, parmesan  V  340

broccolini with garlic parmesan  V       625

 Good for one  Good for two   Good for 3


