LOBBY BAR
A LA CARTE MENU



FIRST

Shrimp Lumpia PHP 250

Shrimp egg rolls, carrot, shitake mushroom, baby corn,
spicy mango dipping sauce

BBQ Lechon Empanadas &) PHP 250

Roasted almond, pimento salsa

Chilean Mussels PHP 300

Italian tomato ragout, garlic bruschetta

Indian Curry Potato Samosa 2

Spiced potato curry with garlic raita yogurt )

Tandoor Baked Chicken Tikka PHP 365

Coriander salad, mint chutney

{ RUFFAGE

Vegan Detox Superfood Salad &2
Asparagus, French beans, edamame beans,
rucola, tahini, miso, honey, olive oil, lemon juice

Mexican Grilled Chicken Salad @&

Romaine lettuce, cherry tomatoes, coriander, —
green onion, bacon, feta cheese, lime ranch dressing

Thai Beef Salad ®

Rare seared steak, lettuce, cherry tomatoes,
mint coriander, shallots, palm sugar, lime, fish sauce

VEGGIES

ASVPicy Vegan Tantanmen Ramen ® ()
ushrooms, edamame beans, Gochujang,
green onion, tofu, chili, soy milk, sesame, bok choy

PHP 340

PHP 300

PHP 380

PHP 350

PHP 480

PHP 490

Tofu, coriander, carrot, mint, cucumber, noodl|es,
siracha, peanut sauce

Vietnamese Rice Paper Rolls &2

) Vegetarian “1? Contains pork

Should you have any dietary restrictions, please inform your server
and we would be happy to prepare your dish accordingly.



COMFORT

Angus Cheeseburger ®
100% Flame grilled angus beef, smoked bacon, cheddar
cheese, lettuce, onion, tomato, Feria burger sauce,
brioche bun, dill pickle

Traditional British Fish & Chips PHP 650

San Miguel beer battered Lapu Lapu,
homemade coleslaw, tartar sauce

PHP 520

Loaded Lechon Bun @ PHP 320
Red onion salad, tomatoes, rucola,

chimichurri sauce

Mediterranean Chicken Club @ PHP 460

Rosemary grilled chicken, Chorizo, rucola,
tomato, pesto mayo dressing

Tiger Shrimp Capellini d"angelo Pasta PHP 660
Asparagus, sundried tomatoes, sweet basil,
lemon

MEATS

Australian Grain Fed Rib Eye Steak  PHP 1,600

Steamed asparagus, french fries, peppercorn
sauce

Dry Rubbed Baby Back Ribs ®&

Sticky Jack Daniels BBQ sauce, coleslaw, fries

Roasted Chicken Breast PHP 340

Sundried tomato & parmesan sauce, sweetcorn
hash

SWIMMERS

Lapu Lapu PHP 650

Chinese style hoisin sauce, grated ginger, carrot,
shitake mushrooms, bok choy

Grilled Norwegian Salmon PHP 640

Borlotti beans, chorizo, tomato, capsicum

PHP 450

Vegetarian Contains pork (]

Should you have any dietary restrictions, please inform your server
and we would be happy to prepare your dish accordingly.




INDIGENOUS ROOTS

Filipino Kinilaw ®
Yellowfin tuna, tomatoes, on/on ginger, siling haba,
coconut vinegar, coconut milk

Signature Humba Rice ®
Slow cooked pork in sweet soy served with rice
and hard-boiled egg

Dinoguan at Puto ®

Blood stew with cutlets of beef paired with kakanin

Chicken Binakol PHP 450

Chicken soup with coconut meat and vegetables
served in a coconut husk

PAN ASIAN NOTABLES

PHP 600

PHP 330

PHP 320

PHP 250

Indonesian Nasi Goreng &
Spiced fried rice, vegetables, shrimp, ch/cken satay,
sambal chili sauce, fried egg, prawn crackers

Hyderabadi Vegetable Biryani (2
Indian spiced basmati rice, mixed vegetable
pickles, raita

North Indian Mixed Thali ® PHP 750

Chicken tika, lamb rogan josh, aloo gobi, dal tadka,
basmati rice, mixed pickle, naan bread

Kun? Pao Chicken &)
Spicy Sichuan style fried chicken, peppers peanuts,
egg fried rice

PHP 350

PHP 450

‘ Vegetarian {/ Contains pork . Splcy

Should you have any dletary restrictions, please inform your server
and we would be happy to prepare your dish accordingly.



DESSERTS

Calamansi Meringue Pie
Graham crackers, calamansi
vanilla custard meringue

Mango Tiramisu
Carabao mango, ladies’ fingers,
vanilla mascarpone

Oreo Brownie Trifle
Brownies, chocolate mousse,
chocolate pudding, fresh cream,
Oreo cookies

Boston Banana Cream Pie

Salted caramel sauce

Island Fruit

Seasonal Cebuano selection

Sorbet or Ice Cream

(2 scoops)

Vanilla, chocolate, strawberry,
ube, raspberry or mango sorbet

PHP 200

PHP 360

PHP 250

PHP 180
PHP 240

PHP 320



