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Amuse bouche
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Amberjack crudo, salmon roe, coconut foam, lemon scent
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Ist course
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Pan seared scallop, prawn bisque, tamarind
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2nd course
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Pork belly, chestnut puree, kale, truffle jus
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Main courses
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Slow cooked beef cheek, creamy polenta, caramelized brussels sprouts
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Dessert
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Queso de bola cheesecake, ube, dulce de leche, walnut
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5500+ in Philippine pesos inclusive of VAT and subject for service charge



