DY

ANTIPASTI | STARTERS | JIFTH*® PRIMI | ENTREE | £%—
= () Risotto 1,900
. . Porcini, morel mushrooms, bitter chocolate
®2¢ Gnocco fritto 1,200 ARARIGIR, AL, ET550
Broccoli, salsa verde, burrata cheese ’ ’
PUEAE, BERaE, fhsZt & Zafferano 1,800
Saffron risotto, bone marrow, orange zest
% ¥ Finestra Caesar 990 AL, HH, R

Baby cos lettuce, chicken breast,
aged Parmesan, focaccia croutons

. Pork ragout, Italian sausage, pork neck, tomato pecorino cheese
e o, 7% J ? >
RS, A, RIS L, kT TEPARRRLT, BRI, J65, i, (R8s

¥ Risoni 1,600

% Ostriche Market price 7¢0 Linguine o 1,800
Y dozen Gillardeau nr.1 premium oysters gaimii,jzr;;ll(ed e:g;lwrfoéze ° 111%? s
SRR ] B BN, 4R, JH AR okl
* % Tagliolini 1,900
Mussels, lemon, bottarga
e > >
Tonno crudo | o LB EREALITE, RO, I
Bluefin “Chutoro” tuna belly tartare, radish, citrus dressing ARANTEEEN ZHIRS
i Srgioaccliinzsz =P 7 . Dl
e EE s H% I\, FHE % ®  Plin 1,500
Homemade beef ravioli in its own jus
. Bl
“ e Salmone 1,400
Balik salmon, almond milk, dry seaweed = Gnocchi 2,100

S s Pork belly, radicchio, taleggio fondue

EAMEE, AAER, FE, B3RERZ LK

7¢ Capesante 2,600 L s
Seared scallop, tomato, burrata, cacumber foam Lt Fusﬂll. o 2,200
VERIUL. . fAREE A #TaR Australian rock lobster *, basil oil
F LR RFR22 1, BOKHNES AR ™, B i
® % Insalata di gamberi 1,600 SECONDI I MAINS I iﬁ:

Tiger prawn®, cauliflower salad, capers, apricot dressing

FRURS, JEMBSEIOEL, R, A “= Uovo 1,400

Slow cooked egg®, oyster mushrooms, pumpkin, mushroom jus

WREES, F S
=% 0 Carpaccio 1800 AOGES, A5 WL, A

US Prime beef tenderloin, Taggiasca dressing,

mizuna, celery, pistachio 70 Branzino 3,600
’ ’ Medit bass, b lini, fish st
LR, BREGFE, DA, W, LR Mt T
20 Vitello tonnato 2,200 ? Mer luz.zo i 3,400
Milk-fed veal tenderloin, fresh tuna, radish Patagonian tOOthﬁ_Sj} , fennel, polenta chunks
FIAHIE S, AT, SRR EIRRHE Il i, TR
‘ e (Guancia 3,800
¥ Fegato 1,900 Wagyu beef cheek, pumpkin, chocolate crumble
Pan-fried duck liver, apple radish compote TRPRESERR A, AT, A, S5
RIHSAF, SR Nk
= ® Maiale 3,400
¢ Zuppa di funghi 900 Pork belly, horseradish, pears, honey mustard sauce
Porcini mushroom soup B BN A, SR, ERAZ=HET
T E L7
£ 0 Milanese 4,300
5 Zuppa d’aragos ta 1.900 Breaded milk-fed veal chop

BFFLMEFRIOR=/NEA,  PoXErm G/ A HE

Australian rock lobster” bisque, king oyster mushroom

T IR © T

BARRNE S WANR 7 [© SOhEGS - Agnello 5,200
Lamb loin, beetroot, potato confit, balsamic

PN, FHR, hELE, EFERERE

® signature selection | 541%% % seafood | il  eenuts | "W & gluten | 5 ©f vegetarian | REENH & sustainably sourced | FI##42%1 () authentic Ttalian | fEGERAHIR

Please advise our service team prior to ordering should you have any food allergies, intolerances, or special dietary requirements.
All prices are in PHP, VAT-inclusive, and subject to 10% service charge.
N T BRI B, R A BB R B LR, IEE AR AT S FEA MRS A,
Fra s AIERE LRI, SHER, FHFHRMI 10% KIS 2,




GRIGLIA | GRILL | ¥H

Australian “Bavetta” flap meat (200g) 2,800 Japanese A5 Wagyu striploin (180g) 8,800
TR I 0 A A= HE HAASHIZF TG4 HE

Australian Boneless M5 rib eye (500g) 12,000 US Prime tenderloin (300g) 6,400
TR TE B MSFI A AR A4 HE EEML R BB FHE

Australian Boneless M7 rib eye (400g) 12,000 US Prime bone-in striploin (600g) 5,900
R FNETC & M 7R 4 R IR A= HE EER R R TS HE

Australian Tomahawk (1,500g) 15,000 US Prime T-bone (1,200g) 12,000
AR B 244 HE EEMRTE4HE

Australian rack of lamb kinross (400g) 8,900 US Prime Porterhouse (],SOOg) 14,000
TRAHFEHE EE R R HE

Australian rack of lamb kinross (800g) 16,500 % Tiger prawns” 3,800
TR HIE =EHE JRARS

*All steaks are served with a sauce of your choice
P A HERS B i v T

SALSE | SAUCES | %t

Shallots and honey | * Salsaverde | Finestrasteaksauce | = Vealjus | Béarnaise | Black pepper jus
WAL B SRl S EHE SRR

CONTORNI | SIDES | it

v Mashed potato 350 v Sautéed asparagus 400
TEIR Jy=E
w¢ Creamy spinach 350 & Grilled Roma tomato, eggplant 500
Wy S 1ED D&, AT
¢ Steak fries 350 @ Steamed broccoli, Parmesan cheese, pine nuts 600
Bk R, MEHZ L, 0T
v Assorted seasonal mushrooms with black truffle 600
HRAFENCTR &

DOLCI | DESSERTS | #lfsh

o @ ¢ () Finestra tiramisu 880 =i *() Artisanal homemade gelato of the day 1,080
Prepared table-side 2 H A HlvkiEE
BRI
¢ = Marzipan cake, dried fruits, 650 o @ ¢ Chocolate, chestnut, 500
créme fraiche, anis scent bitter almonds créeme brilée
TEAPRPEERE, TH, SR, rISHEEEWA Iyidy, B, SR CERE T
2 Roasted pears, zabaglione, 650 v = Earl grey tea tarte, passion fruit, yoghurt 650
cinnamon ladyfingers MEARE, AER, BRY

KA, &R T

® signature selection | 541%% % seafood | i  eenuts | "W & gluten | 5i ™ vegetarian | EEENH & sustainably sourced | FI##42%1 () authentic Ttalian | fFGERAHIR

Please advise our service team prior to ordering should you have any food allergies, intolerances, or special dietary requirements.
All prices are in PHP, VAT-inclusive, and subject to 10% service charge.
AT RERERG AP AAAL, NREHTAT AW A B ECRAIIR AR, WL AR ATER AN 5 AT 1R SS 5o
Fra s ATERE LR IR, SHERL, FFHRMI 10% KRS 2,




