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Light & Easy Filling Eats

The Cobb Salad 750 The Edge Burger @ 1100

turkey ham, sous vide chicken, avocado, beef patties, arugula, mozzarella, gruyere,

garden vegetables, com onion and bacon jam, potato wedge

Razor Clams @ 680 Thermidor Prawn Roll

garlic, white wine, italian parsley Sandwich o 1,250
cream sauce, garlic, fruffle fries

Crispy Chicken Wings 580

honey pommery, gochu dip Créme of Thyme &
Seafood Pasta @ 850

Salmon Poke 740 sautéed mushroom, fettucine

avocado de gallo, sunomono, edamame,

soy & lime, seasoned quinoo, seaweed crisp Beer Battered Fish & Chips 750
malt vinegar, tartar sauce

Ahi Tuna Poke 740

radish, leek and pea sprouts, yuzu dressing,

seasoned auinog, seaweed Crisp Fire Roasted Achiote Chicken 750

sautéed alugbati, kamote purée

Sweet Endings

Fruit Bowl, Passion Fruit 350

fresh basil, seasonal fruits

Bubble Waffle Ice Cream 400

chocolate ganache, salted caramel honeycomb

Edge Tropical Smoothie Bowl 440

dragon fruit, bananao, coconut, cacao nibs,
toasted seeds

o Vegetarion o Pork o Shellfish

For any concerns regarding food dllergies 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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Flavours From Our Roots

The Holy Mule
lychee, basil, ginger ale

Maracuya Slushee
passion fruit, mango, coconut syrup

Blooming Tedjito

watermelon, hello sunshine, mint, elderflower

Wines

Sparkling
Clos Montblanc Brut Premium
Catalunya, Spain

G.D. Varia Moscato D'Asti @
Piedmont, ltaly 2021

Red

Bread and Butter Pinot Noir

Naopa Valley, USA 2020

Ferraton Pére et Fils Samoréns
Cote-du-Rhéne Villoges, France 2021

Argento Comuna Malbec
Mendoza, Argentina 2022

White

Allan Scott Sauvignon Blanc @
Marlborough, New Zealond 2022
Aimery Chardonnay IGP Pays
d'oC

Sieur d' Arques, France 2021
Valle de La Puerta Inchanka

Estate Torrontes
La Riojo, Argentina 2022

Rosé
Francois Lurton La'Mule Rosé
Provence, France 2021

Lacort Rosado Viura-Garnacha
Rioja, Spain 2021

(V) Vegon

@ Organic

330

330

330
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600 2,800

650 3,100

670 3,350

510 2,550

380 1,900

550 2,700

470 2,350

380 1,900

470 2,100

380 2,000
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K-Poptails

POOL BAR

soju-based popsicle topped with sparkling wine

Jeju’s Periwinkle
butterfly pea tea, thyme, soursop

Daegu Velvet
amaretto, cherry, guava

Seoul Spice
rosemary, grapefruit, rose

Busan Crisp
kiwi, peach, lime

Incheon Shrub
mixed berries, basil

Signature Sips

Horizon
rose wine, mix berries, lemon

Verge
summer bliss-infused tfangqueray gin,
plum bitters, cranberry, banana

The Rim
montezuma aztec tequilo, lemon grass,
cucumber, ginger ale

Crossing Borders
king robert ii, soju, amaretto, apple, bitters

Contour
sparkling wine, elderflower, pomegranate,
egg white, yuzu, cream

Classics

Long Island Iced Tea
Daiquiri

Pina Colada

Moijito

Tom Collins

Gimlet

Moscow Mule
Paloma

Margarita
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550
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