SOLAIRE

CHRISTMAS

FEAST

Abundant festive menus for this holiday season.

December 24, 2024 to January 1, 2025



2

ITALIAN STEAKHOUSE

CHRISTMAS EVE DINNER MENU

Stuzzichino
TR | ARAIA|
Cod mousse, polenta cake, green fennel emulsion
EERE. TXREE REEAT

CHt R4, ZHEFAHO[3, D2 HE o HH

Antipasti
FFES | CtE|TIAE]
Slow cooked pork loin®¥, vegetable “carpione”, horseradish
IEEEE N B IRSL. BRR

S| 2l HHAI7| FY, OFx "I m|H|", &f D=0

Duck liver terrine, dry apricot broth, celery salad, “pan di spezie” % £
FORTE. T4 AR Rl AEEE F—EE5
Q2| ZHEIEL HE M7 25, defe| de{s, "B O] AHXof"

Primo
FEX |Ze2l2
Handmade herb ravioli, king prawn, mandarin scent
FIEERME. K HBE

M| 512 2H| 22|, YA, BiTtel o

[uiiye)

Secondo

ETEFX | MHE
Grilled US striploin, balsamic, chicken liver sauce, potato confit
JEEET R4, B, BIFE, B LT

T2 0 HESY, SA, & 2 ax, ST LA

Dolce
e | S

Chestnut mousse, raisins, walnuts, zabaglione % %
EERYL BET, ztk, &8
Y RA UREE, S5, AHI0[H|

5,599+ 6,499+

For food only price per person With wine pairing price per person

seafood EiEEF| SHitE gluten 2#E| 284 4 nuts ARE| AUR sustainably sourced FIFFEERM | 97|

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
MG, EBEEER, TR UWL0%ARSS 2.
NREEEAEYEH, IOAXFHRINEE K, BESREFTSMNENNRS FA.
Z2E 22 PHPE HA|%|0, VATZH ZLBtEl 7}2{0|X|2H10% AlH| A RF0] F7H2 FabElL|Ch
TESI7| Mol SA YR 27|LE RRIE, S A0|RHS @7 AR0| UOH AH|A BloflA| A 2 FHA|2.




yAkum(
CHRISTMAS EVE SET MENU

Amuse Bouche
HISZ | /I\IZ | OFR = B4 (OHI|EFOIXY)

Seafood cocktail caviar, tosazu jelly
BEOAVTIVEERE L NS
BESSEBRARAIGA TR, TIERR
SiAtS ZHE| Y QA0 E2f IHH|Of, EALE HE
Kaiseki-style Appetizer
BIEE | IRREEENAS T B 32 | 7101 M7 | T e
Sake-steamed prawn, bluefin tuna and eel sushi, monkfish liver, ponzu,
edamame tofu, sea urchin jelly, mizuna, miso paste, gillardeau oyster ceviche
857 FOFE BEZR. DA RVER KEAMZ, HEt T —F . EREU - REEE
BRI EARARMEE ST REAF. B h. ETEE BIR K RIEE. RGBSR 2

ME, E29 of 2, ot 2, EX, 53 &5 |LI 22|, D=L, 2, Het2 e = MK

Sashimi
BB | E&FH | AAID|
Yellowfin tuna, salmon, hokkaido scallop, perilla leaf, bonito flakes soy
g —EAuBEENIL AL HLSV—

HEETR B, = XA AUEER I INETH SR P
YCH0, A0, 2II0| A Jh2|H], XFE 7[R, ZHCH 03 2h

Grilled Fish

BEy) | EE | M 20|

Soft cod roe steamed egg custard, hamachi teriyaki, mountain peach, ginger pickles

BFREBIZA L N\TFROBEE (L CH A Ltk
BT &ERZ%, BrERE Wbk Z=H
Al2tT XH&R AL, SHOHA| H2[op], At w0t MY 0|2

Char-grilled Beef

SRUVE [P T A | 2HICHOI &0l 72 417

US beef striploin, japanese vegetables, soy onion sauce
US H—O- > FimRES BAROEHE R EhERTY—X
EEFEAF L B, B ERT

0= 07| HESY, YLt Obtl, 2 T2

Red Miso Soup
2100277 | O] A (OF7H0]4) El%F
Seafood, mushroom rice
EHhEKE. LO LB
B8, BIEIR
ShAtE, AR
Dessert ¥ %
TH—h|EE | CLHE
Gingerbread orange almond caramel
YT —TLYR FLYY T—EVRFvIAIL
AR =D

XX EHE Q2IX| o= E 72t
5,588+
per person

seafood &iEEf| A= gluten BF| 228 4 nuts SBR[ AuF

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements
NIELULLZ M, EBEEERH, 5 IW10%/RS 2.
NREBETARYIH, ZOFFHRNRE R, BERBERI SRR E.
SE Q32 PHPE HA|=|0 VATZFESE J12{0|X|2F109% AH|A Q0] F7t2 SatElLC

TR 0| SA LT |LHRRIE, SE A0|RYS Q7 A0 AT M| BI0jIA| HA 22 FHAR.




W

WATERSIDE

CHRISTMAS EVE DINNER MENU

Starters
ban=t APy =]

Salmon and tuna mosaic
=xsfeine 3]sy | H0Q & 2Xt0|3
Kamias oil, fresh horseradish, togarashi emulsion
T S0, FEF SRR, EoRiD

740/0FAQ, MOFNAHO], ETL2IA R

Foie gras terrine
HSATE | Fotd2t e
Gingerbread, dates, crue de cacao
HOAT, 418, A AIE
MU FE, IR =R
Celeriac and chestnut velouté ¥ 2
HURAMIZE 7 | defe| ot gt #2E|
Sous vide egg, hazelnut, chive oil
HERRESE. T ZH

FHIE A2 S[0[ESR, Xol2 2

Mains
T3 oelee|
Served with charred broccoli, braised red cabbage, smoked cauliflower gratin
fe_EIERIRFE =18, L5 03, MEBIREMY. | 1S2 B2 52 Yl =8, =X Se/Eate/et e Mis Lt

A choice of:
EE | HolRel

Whole grilled turbot 2
JEREALES | SWE FL2 7HAH0|
Chorizo, beans, cavolo nero
FMFHEERHBD, BF, PRHE

xex, 3, 7lE22 U=

or

Roasted turkey roulade 2
JENGE | EAE AHZE E2t|
Mashed potatoes, brussel sprouts, chestnuts, cranberry sauce
TR, KEFHIE, BT, MREEE

O XL, SR MY B SR 2] A

Dessert
i | 24
Gingerbread spiced mousse, orange marmalade, caramel ice cream % %

ZPHAERE, BTFRE, IR
Y7 2L, QX opdeo|x, 72t ofo| A=A E

3,499+

seafood &iEEE| A2 gluten 5| 228 4 nuts

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
NIELULLZ M, EBEEERH, 5 IW10%/RS 2.
NREBETARYIH, ZOFFHRNRE R, BERBERI SRR E.
SE Q32 PHPE HA|=|0 VATZFESE J12{0|X|2F109% AH|A Q0] F7t2 SatElLC
FESI| T0f| SA LY ZT|LHRRIE, EE A0|RHE @7 AF0| QO AH|A EofjA| X 23f FHA|L.
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ITALIAN STEAKHOUSE

FESTIVE BRUNCH SPECIA

Antipasti

Cod mousse, polenta cake, celery salad
“Carpione” marinated salmon*", sweet and sour onion, sage foam
Duck ragout croutons, orange scent

Roasted endive, cheese fondue, crispy pancetta

Primi
“Tortelli di Magro”, brown butter, toasted pine nuts ¥ £

Homemade traditional lasagna

Assorted seafood risotto, basil emulsion, candied cherry tomatoes

Craving Station

“Cotechino e Lenticchie”
Traditional pork sausage, lentils

“Bollito Misto”
Assorted poached meats, mustard, horseradish

Roasted lamb leg

Dolci

Panettone with zabaglione % £

Sicilian-style cannoli, ricotta mousse, dark chocolate chips % 2

6,699+

per person

*Items listed above are our special offers. Finestra will still serve regular offerings during this brunch.

seafood EiEEF| SHiE gluten &#HE| 289 4 nuts ARF| AU sustainably sourced FIFF4ERM | R7|s

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
MG, EBEEER, TR U10%ARSS 2.
NREEEAEYEH, IOAXFHRINEE K, BEESREFSHNENNRS EA.
Z2E 22 PHPE HA|%|0, VATZH ILetEl 7}2{0|X|2H10% AlH| A RF0| F:7t2 FabElL|Ch
TESI7| Mol SA Yo 27|LE RI2IE, S A0|RHS @7 AR0| UOH AH|A BlofA| SN 2 FHA|2.
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ITALIAN STEAKHOUSE

CHRISTMAS DAY DINNER MENU

Stuzzichino
B | ARXK| =
Cod mousse, polenta cake, green fennel emulsion

B R IXRER. FEERT
CHt R4, ZIEF A0, 22! HId of 2™

Antipasti
B | CE|TFAE]
Slow cooked pork loin ", vegetables “carpione”, horseradish
SRR A RS FRR
S| 2l SHX| D] FA, OF "ZHE M| ", & TR HO|
Duck liver terrine, dry apricot broth, celery salad, “pan di spezie” % %2
RS T2 AL ABEE F—EEH
Q| ZHHZl X A5 =5, defe| e, "I ATfX|of"

Primo
FEX |Z22
Handmade herb ravioli, king prawn, mandarin scent
FIEERM KBS

X 51E 2tHl32|, YA, Bretel of

[}

Secondo
EOEETE | MUE

Grilled US striploin, balsamic, chicken liver sauce, potato confit
JEEEF LS, B, B E, B L=

20l=tMESY, LAY, & 2 A4 3T AR}

Dolce
i | S

Chestnut mousse, raisins, walnuts, zabaglione % %
SRR BET, 2tk &8
Y RA UEE, S5, AHI0[H|

5,599+ 6,499+

For food only price per person With wine pairing price per person

seafood BEEEE| SiLE gluten B%F| 27 2. nuts BRE| AR sustainably sourced BFI#FLERM | 27|s

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
MG, EBEEER, TR UWL0%ARSS 2.
NREEEAEYEH, IOAXFHRINEE K, BESREFTSMNENNRS FA.
Z2E 22 PHPE HA|%|0, VATZH ZLBtEl 7}2{0|X|2H10% AlH| A RF0] F7H2 FabElL|Ch
TESI7| Mol SA YR 27|LE RRIE, S A0|RHS @7 AR0| UOH AH|A BloflA| A 2 FHA|2.




yAkum(
CHRISTMAS DAY DINNER SET MENU

Amuse Bouche
B2 | /N0 | OFR.X 24] (oI EfO| &)

Hamachi tartare wafer cake, sevruga caviar, shinshu miso
NIFRILZI e TI—HEET
BREEBIEELRG, BEXENE T, K%Y
StOFK| EfZ2 ELZ Q0| 2|0] 3, NIEE 7} B[ 0], A2 =l E

Appetizer

AR | FFE % | OHT/EFO| X

Braised ginger prawn, sushi, edamame sansho pepper, corn tofu crab jelly,
squid and miso paste, conger eel, burdock root
FERES NTF/\BEBEZEA LNEE. BN EL) - EB8RZE
EABEANT, 5B, UNED, BXIE, B5, WKL, /568, 8

WL MPE, AN OICHOH]| Mx 23 S5 SR Y HE|, QT 04 EE, S0, 2 #a

Sashimi
BB | E& | AAID|
Hamachi, yellowfin tuna, hokkaido scallop, micro herbs,
fresh grated wasabi, sea urchin soy
. N\YFALBER AT LR HLEV— EFEHR
HHE, BREEEA, UEBET T, BF, 8ITR, &
Y0, LCHY0|, 2It0| = Jt2[H|, Dto| 32 &{E, Aot Tao|, ZHak HA|

Steamed Fish

ALY | HoE
Steamed patagonian toothfish, maitake mushrooms, salmon roe, nori seaweed sauce

ELHWRD EE. 107 BEIRA

ZEEFELNE, BE, =&, K58

W mEF T LIOF K]0, QM A, O] F2h & AA

Char-grilled Duck Breast

BUVE | IPILERETS IR | 2HICHOR)| 28 70
Sous vide duck breast, japanese vegetables, sweet potato, orange purée

BRACEEFOAL Y OFa—L

HEZMERFIMA. ARGR A B
RE| ItEY 8=, D2 ORt, 70t &K F2|

Mixed Miso Soup
27 | 0l4 EE
Chicken thigh, seaweed rice
AHEKRE. Lo LEIR
JEBE, BERR

S oA, £ ojog
Dessert ¥ %

TH—h |G| CXME
Gingerbread orange almond caramel
DD —TLyR ALY T—EVRFrIXIL
EEEA B
== QX otRE Jt2tH

5,588+

seafood &iEEf| A= gluten BF| 228 4 nuts SBR[ AuF

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
NIELULLZ M, EBEEERH, 5 IW10%/RS 2.
NREBETARYIH, ZOFFHRNRE R, BERBERI SRR E.
SE Q32 PHPE HA|=|0 VATZFESE J12{0|X|2F109% AH|A Q0] F7t2 SatElLC
FEOP| T0l SA L2 7|LE 0HRIE, EE A0|RES Q7 AF0| AT M| A EofA M 22 FHAL.




2

ITALIAN STEAKHOUSE

NEW YEAR'S EVE DINNER MENU

Stuzzichino
FFER | ARKA=
Josper-baked oyster, avocado lemon mousse, seaweed powder

FAHTIREAL YR AR SRAT BRI
ZAH PR =, 02T 22 B4 S JH2

Antipasto
FFEX | E|IAE
Amberjack sashimi*¥, beetroot reduction, yoghurt crumble
e 4y EHSRAR T R R

Suts| HESY|, RHEAYE

Primi
FEX | T2z
Ricotta and black ink tortelli, black garlic broth, black truffle
BEAMABTERAMBEEKG. Brrg. BINE

2|FElS 230la E2Hp| S0s 84 EHERD

Pumpkin risotto, scallops, sweetbread
MIAR B 42

=HfE|RE, JteH], A EE S

Secondo
FETX |NHE
Butterseared US tenderloin, coffee celeriac purée, sweet and sour shallots
EREEEEE A MEBRRASOR. SRR

HE{O| 2 Dl=4t oh Y, AT 2|9 f2i|, MSE S &%

Dolce
HR | =M

Salted caramel, saffron ice cream, hazelnut
FUENE. BALEACE M. BT

SE|E F2E, AL Ofo[A A, H0|EH

8,899+

per person

seafood EiEEF| SHitE gluten 2#E| 2849 4 nuts ARE| AR sustainably sourced FIFFEERM | 97|

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
MG, EBEEER, TR U10%ARSS 2.
NREEEAEMEH, IOARFFHRIREE K, BEEREFSMNENNRS FA.
Z2E 22 PHPE HA|%|0, VATZH ILetEl 742{0|X|2H10% AlH| A RF0| F7H2 FabElL|Ch
TESI7| Mol SA Y27 |LE RI2IE, S A0|RHS @7 AR0| UOH AH|A BloflA| A 2 FHA|2.




yokum(
NEW YEAR'S EVE SET MENU

Amuse Bouche

B3 | /07 | OFR = S| (OHT|EO|A)

Sea urchin, snow crab, dashi soy jelly
EfCEOEL)—
B8, T8, KEENR
A, AL, ChAIZEE
Osechi-style Japanese New Year Appetizer
BISE | QUIKIE B Txias
Sweet fried sardines, red and white fish cake, black bean, rolled omelet,
shrimp sushi, marinated soy herring roe, soba noodles, bottarga powder
BED A BER. EENER FEEES BEF BOT HALREIT 103, FTRER. . EEEX
HIE TR ek Re RS, AIM5a. BHte T FEm. e TEh

2o Fol2| 5, 84 015, A23, AR 0|, ofH| X8, Zel Hoj, HE =4, BEt=2Tt 7t&

Sashimi from Toyosu Market in Tokyo
ENTIHOR S | REARARFEMNTHNESS | T2 TRA AZARAD|
Bluefin fatty tuna, hamachi, spot prawn, red snapper, freshly grated wasabi, bonito flakes soy
FONRF RV BE R
HEEA, hE &, T, 466, 857K, (RaEH

Y| e, o, AT MR, H 0|, Mdet Dol Jtotof 2

! o

Grilled Lobster
BEEY) | JE T | & AH 0]
Australian rock lobster, miso mayonnaise sauce
F=ZSUTVAYY OJRE—HFEBIIR—XY—2X
ENE AT, RIGEE =

SRUHMR, B oruHE a4

Char-grilled Beef
HWE | IPIEEE A | 2HICHOR| 2800 & 217
US Wagyu ribeye, foie gras, truffle teriyaki sauce
US Y — O VIFiREEE BAOEHBFR. EhELQFY -
EEFAF A AT AT

0= 07| HESH, L2t Obtl, ZHet A A

White Miso Soup, Unagi Fried Rice
BB AT TURS RS IR
02 9 52, Sy Beyt

IR 7, SBEIDIR

Dessert v 2
FH— | E#i&@ | CIXME
Pecan caramel whisky chocolate
E—h>YFvIX D0 XF—F30L—H
EELEE L RI55R 0

i e R B E =

6,888+

Inclusive of alcoholic and non-alcoholic beverages

seafood &iEEf| A= gluten | 228 4 nuts SRE| AuF

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
NIELULLZ M, EBEEEEH, 5 IW10%/RS 2o
NREBETAERYI, ZOFFHRRRE R, BERBRI SRR EN.
SE Q32 PHPE HA|=|0 VATZFESE J12{0|X|2F109% AfH|A Q0] F7t2 SatElLC
FEOP| Toll SA L2 7|LE 0HRIE, EE A0|RES 27 AF0| AT MH|A EofH M 22 FHAL.




YAKUM\(
NEW YEAR'S EVE BEVERAGE MENU

BEERS

E—)L | R | =

Asahi
e | S0 | OtALS|
Kirin Ichiban
XY —EIED | BB—E | 7|21 olX|gt

Sapporo

B RO | AR | AR

San Miguel Light
YUSHIL T | BRI | AO| R 2to|E

San Miguel Pale Pilsen
Y7L R=ILEIA Y | BAERER | doj7d HE

COCKTAILS
NOTIV| BEE | ZH Y
Sakura Lychee

YOD AT [ BEZ | AFE 2K

Den en Barley Shochu, lemon juice, lychee fruit,
cherry blossom syrup, mint leaves
HIARZ GO IT5 T 73 BIEER SR

2 Hol A% B2 FA, 2K FA, W AR, UE

Shizen Breeze
Y T)=X | BRI | Rt AtEHR

Gin, lemon juice, lime cordial, cucumber, basil leaves
AEEMTET SN ELNZYH | 2R T 22 F24, 21 AC|Y, 20|, Ht

Umami Fizz
UYE oA | ke | 20t =

Gin, midori, elderflower syrup, lemon juice, tonic water

FREB, KIBIA LB, BB ARTERESE, 7150, 72777k
23T, 0|22, HELR AF, 22 T2, ELUE

JAPANESE WHISKY
EEY 25— | DABTE | 22 947

Iwai Blended
EFF | £ | 0l2to|

SAKE
BASH | BASEA | A
Gekkeikan Traditional (Sweet)
BEGN T3l JUSLLKERZTF | SH7H0l &t

Hakushika Chokara (Dry)

B RRAREE | OfEEE (BT [t F A7t £ 2 2t

SHOCHU

BERY | B | &

Den En Barley Gold Label
56 26 J— LRSIV | ERARZ w2 el S5 2l

Sasshu Houzan
TN FELL | Ater =7

Tomino Houzan
=/h=Ll | B0 SF

RED WINE
Ly RO | 8RS | EE el
Montepulciano
d’ Abruzzo Boccantino, Italy
B rREm BB EE B, AR LBE, Mgk, 2AF]
Z2EH EX O CJOtE 2 & T E[ L] I} 2 1 &,
ojz 2% o|2tz|of

WHITE WINE
ROA DAY | BEEE | 2H0| E 2fel
Sauvignon Blanc “Cefiro Cool Reserva”
Vina Casablanca, Chile
KRR AIESERER DB E FiE6 2 i, 525
AHls2ga“qOo 222 x 24,
B LEFEAF S 29, & 2

CHILLED JUICES
Do —X | EFRAT | EE FA
Apple, Cranberry, Orange, Mango
TYIIN TN = F LoD T~
EE, MEA, B, TR
Aot Az 2], 221K, ot n

SODAS
V=& | IR | AL
Coke, Coke Diet, Coke Zero, Sprite, Royal
RN i i) S Bt N Eebok o i N Qa2 SN [ e 1
B, ISR, BEAS, T8, 25
22, CIO|0{E Z2f, M2 Z2at, AZ2I0|E, 2 2H(EHE}), TX oY,
AL RIE, EX 9H
Ginger Ale, Soda Water, Tonic Water
D e e A v ik e e
ZRK FFTIK, 9 FIK
TIH oY, A0t E, £ /E]
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WATERSIDE

NEW YEAR'S EVE DINNER MENU

Starters
AN =R RSP E=E]

Potato waffle Beef tartare Castelfranco salad * %
TR LA AE BASB4-pY | 4/ 107| EF2EI2 HEHL | FIAY T3 dejs
Jalapefo, uni Scallion pancake, Kumaquats, sangria pearls,
RFEEHH, BB | 51, RL soy cured yolk, crispy shallots spiced walnuts
R BEE, IER % BEFSBL B AEZH

Z0; M0 3, 25 Hot e 2X, Hratt AR 32, 4702(01 ZF, 0B S5

Lo o o 2X

Mains
x| oolea

Patagonian and cabbage Kurobuta pork shoulder
BRI HNaE | H2 EREER | SHX 24
Mushroom, cabbage, tobiko Bone marrow rice
B NEZ. CEBT | HA, Y, EHZ FEEKR | 2

Condiments
TR\ | EE Y aA
Ginger scallion, cucumber pickles, red onion, carrots, perilla, pickled radish, butterhead

ZA B[O AT RAGAE SR BT N phEx
421, 20T F, I*‘”Jlf g2, ST, HRX], HEH =

Sides

INE | Mole

Maple-charred heirloom carrots Brown butter roasted parsnips Creamy au gratin potatoes
MARERE=AT ~ | HOIER 2R 712 &2 IREEHE WX B | E2tR HE| ZAE &2 gymfEts | 32/0st 2a2El Xt

Dessert
| A

Pecan caramel mousse, whisky chocolate cake, cinnamon crémeux, leche flan gelato v 2
I BKERE SRR, Bl -5 BN, AT, FAMm T 4CEM

ozt Fletd R4, A7 X2 20|32, AlLtE 38, &M S2F "t

4,899+

per person

seafood &/EEf| A= gluten BF| 228 4 nuts SBRE| AuF

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
NIELULLZ N, EBEEERD, 5 IW10%/RS 2.
NREB RIS, ZOWFHRNRE R, BERBERI SRR EN.
DE @2 PHPZ HA|S|H,VATZt Z8HEl 7HH0|X|2H10% AfH|A 2F0] 3712 FaHEILICE
FESI| Tof| SA LY ZT|LHRRIE, EE A0|RHE @7 AFL0| QO AH|A HofjA| HX 23f AL,




W

WATERSIDE

PASKO SA WATERSIDE MENU

PAMPAGANA

Appetizer | FFEX | Txiaz|
Buro ‘Surf & Turf’
FEIEER | H2 Mg EI
Embutido stuffed inasal wings ¥ 2.
POSRERISHE | O|LIA YO M2 ABC|E
Glazed banana liempo lumpia % 2-
FEIEEERASS | 2210/ Lt 2|4 I Hm|of

Kilawin isda sa ube at ampalaya
e G DAL | Z2HRl O[AICHAL 2| T atof

ULAM
Mains | FFEX | TRz
Inihaw na pompano calamansi brown butter
EMEHESEE | O|LIStOL Lt BTt Z2tPiA| E2tR HE
Tinola halaan sa kawayan
TridsauZ | Elsat 22t AL Fhetor
Inihaw na pusit
JEREAERERE | O|L|sh LT A

Crispy pata
FeRZ¥ERY | 22|Am] mbEt
Inihaw na liempo

FERIEA | OlL|gt L e[
Chicken adobo sa gata
HREHIESG | X|Z! OFE = ALJLE|

Lauya
HR4EE7 | 2HR0F

Tiyula itum
BFIEHRN | EIROFOIE

Pagulong at pasayan
HEF AR T | =25 AIhAteF

RICE AND NOODLES
KIRAE | Wt e

Pancit puso Plain rice
BERN | BN T FKIR | 712 g

GULAY

Vegetable | i3 | M4

Nilatik na kalabasa
iR/ | 22tE] Lt ZatetAt

Ensaladang talong
ERFIVAL | AARIE EFE

Kinilaw na langka
nETE | 71det L &7t

Pickled kangkong

B=ox | D223

Cucumber
EEI | 20|

CONDIMENTS 2
“Ehl | ANE
Pinakurat, toyo, chicken oil,
patis, calamansi, chili

ERINEE, S0, 1S, B8, /B, R
OLEE EQ, A7 @€, THE|A, ZatatAl, He|

Ensaladang mangga
BTRIAL | AlAtate 2ot

Atchara
ARIDAL | OFktet

Itlog na maalat
BE | 2L yE

PANGHIMAGAS

Desserts | iz | CIME

Buko pandan,
minatamis na saging con yelo,
leche flan%, fresh fruits
INEERERE, IO T =0,
WMFEEAKE, FENETDR, EKR

mjL|m| 0 Z2|E, 23 mo

=, T T,

OILIEID|A L AFS 2D 2, M| 2, abd

2,700+

per person

seafood &iEEf| A= gluten | 228 4 nuts SRE| AuF

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
NIELULLZ M, EBEEEEH, 5 IW10%/RS 2o
NREBETAERYI, ZOFFHRRRE R, BERBRI SRR EN.
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NEW YEAR'S EVE DINNER MEN

Appetizer
FEH | M=z
BEEITR, REMFH, BRENEZT TR
Shrimp dumpling, wagyu beef with egg yolk tart,

steamed scallop with black truffle bok choy dumpling 2.
QENHE B7t2, J2| A OHH, EHEE Jt2|H|BtE

Soup
7| =2
TRERSTHE
Braised crab meat and enoki mushroom, superior stock

M= S MBHAT, Jf2lH| M, S

=

Main Course
X ool
PRigmSRhE

Braised USDA beef short ribs, Chinese herbs, seasonal vegetables, Sichuan spicy sauce
AE A DHRAAS ZEQ! A™OFRQF A ZH|
Fra MR S HFEK
Wok-fried Boston lobster, seasonal vegetables, spicy garlic sauce 2%
20| 2 Y0 0HR Obs 2 A EAE ZAE QL OFY
EMEREERRER

Steamed cod fish, wild mushrooms, green chili sauce
2720 M0 B ZEY J2|10 12 OFxY

BEEHRER
Quinoa, spinach, fish stock
MMAEZS HECI T 0t} Al K|

Noodle
!
INEZH T A
Wok-fried noodles, USA scallops, bok choy,
Chinese cabbage, carrots, black pepper sauce 2
AeExAAS ZEQI B30 Jt2H HAM Al G2
Dessert
e |[CIXME
FEIR, PN, EAEE TR, R, TRIKTE
Chilled “snow lady” with cream and fresh fruits,
Chinese red dates rolls, glazed fresh mango,
baked honey cake, mango sorbet % %2
320 AMSE Y, B2 BE X 22 2SI AR =2 ofol

Z2l0|2E TA| &, F2 5L #[0| 2, & ME

7,888+

per person

seafood BEEE| SiiE gluten &EHME| 224 £ nuts SRR | AT W spicy |02

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
MG, EBEEER, TR U10%ARSS 2.
NREEEAEMEH, IOARFFHRIREE K, BEEREFSMNENNRS FA.
Z2E 22 PHPE HA|%|0, VATZH ILetEl 742{0|X|2H10% AlH| A RF0| F7H2 FabElL|Ch
TESI7| Mol SA Y27 |LE RI2IE, S A0|RHS @7 AR0| UOH AH|A BloflA| A 2 FHA|2.




