DAY TIME DELIGHTS

BLACK BUN CHARD
BARBACOA DE RES SLIDER

braised beef, charred corn,
mango chili sauce

BISTEK RANCHERO

tortilla, beef, potato hash &
mole verde, feta cheese

KALABASA GNOCCHI

cauliflower and pumpkin gnocchi,
nuts and seeds, brown nut butter,

truffle pecorino

&

SPANISH CHURROS

cinnamon, dark chocolate

CARAMEL FLAN

burnt sugar, fresh strawberries

100

630

500

380

300

BLUSHING TOAST 530

smoked salmon, cream cheese,
avocado smash, pickled red onion

SALMON CAESAR 550

black croutons, poached egg

CHICKEN MAKHANI 600

creamed cashew, grilled naan bread

TRES LECHES 330

kahlua, blanca shaving

For any concerns regarding food allergies or intolerances, please consult your devoted hosts.
Prices are in Philippine Peso and VAT inclusive, subject to 10% service charge and local tax.
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CLASSIC CORNER

POCO s  MEDIO s &  GRANDE &

LONG BLACK | AMERICANO 170 200 230
CAPPUCCINO | LATTE 170 200 230
DARK MOCHA | WHITE MOCHA 170 200 230
SALTED CARAMEL MACCHIATO 170 200 230
COLD BREW | DARK FOAM COLD BREW 200 230
GREEN TEA LATTE | CHAI LATTE 190 220 250

CRAFTED STREET

MEDIO s & GRANDE =

UBE ESPANOL 230 260
ube spanish latte
ESPANOL DE LECHE 230 260
pastillas de leche spanish latte
HERITAGE CHOCOLATE 230 260
1919 chocolate, almond milk, hazelnut
COLD BREW CHAI 260
cold brew coffee + chai + foam

CHILLING BLENDS ICED TEAS

MEDIO GRANDE GRANDE

DARK MOCHACHINO 210 240 e 260
WHITE MOCHACHINO 210 240 elderflower sorghum
SALTED CARAMELCHINO 210 240 LOLLICUP %0
DUUBLE CHOCULATE 210 240 m_erryberry, cranberry-apple
VANILLA WHITE CHOCOLATE 210 240 Juice banana essence

STRAWBERRY YOGHURT 210 240 SUNSHINE 260

hello sunshine, guava,
peach-lemon elixir

For any concerns regarding food allergies or intolerances, please consult your devoted hosts.
Prices are in Philippine Peso and VAT inclusive, subject to 10% service charge and local tax.



TE
EVENING INDULGENCE

CONFIT GARLIC AND 380  SPICY SAUSAGE 340

SPlNACH DlP’ CRISPS grilled onions, grain mustard

cream cheese, parmesan, garlic-spinach [:AI_AMAHES FRITUS 400

TAIWANESE STYLE CRISPY 360 fried basil, soy wasabi aiol

?YSIER Musrnfgms PORK SISIG TOSTADAS 430

roasted liver, corn tortilla chips

PﬁTATASBFAVAS 20 \USSELS MEUNIERE 430
’ white wine, thyme, grilled baguette

LEMONGRASS CHICKEN 340

SKEWERS GAMBAS AL AJILLO 680

paprika, chilis, grilled baguette
achiote, soy chili dipping sauce

&

SPANISH CHURROS 380  TRES LECHES 330
cinnamon, dark chocolate kahlua, blanca shaving
CARAMEL FLAN 300

burnt sugar, fresh strawberries

For any concerns regarding food allergies or intolerances, please consult your devoted hosts.
Prices are in Philippine Peso and VAT inclusive, subject to 10% service charge and local tax.
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SANGRIA DE FAMILIA

ALEJANDRO

tempranillo, citrus, cinnamon,
cloves

SOPHIA

albarino, cinnamon,
butter-grilled peach, pineapple

Y

530 ROSITA
rose, berries, grapes
LA CAMELLIA

530 verdejo, green tea,
honey, mint

630

530

CHAMPAGNE & SPARKLING
NICOLAS FEUILLATTE BRUT RESERVE

Champagne, France

BOHIGAS RESERVA CAVA BRUT

Catalunya, Spain

RED

FRANCK MASSARD EL MAGO
ORGANIC GARNATXA

Terra Alta, Spain 2020

HERMANOS LURTON TEMPRANILLO ©

Toro, Spain 2019

LA CORT R0JO TEMPRANILLO

Rioja, Spain 2021

ROSE
LA CORT ROSADO VIURA-GARNACHA

Mendoza, Argentina 2021

For any concerns regarding food allergies or intolerances, please consult your devoted hosts.
Prices are in Philippine Peso and VAT inclusive, subject to 10% service charge and local tax.

T 0 WHITE
1,300 6,400  MARDE FRADES ALBARINO
Rias Baixas, Spain 2020
690 2,800  BODEGAS PIQUERAS
WHITE LABEL VERDEJO ©
Almansa, Spain 2021
LA CORT BLANCO VIURA
550 2,700 Rioja, Spain 2022
SWEET
420 2,100  |ySTAU PUERTO FINO
Jerez-Xéres-Sherry, Spain
490 2400 1ay) 0R's FLADGATE FINE LATE
BOTTLED VINTAGE PORT
Douro, Portugal 2017
380 2,000
@ Organic

690

450

380

290

390

3,400

2,200

1,900

2,900

4,300
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