
DINNER

VEG = Vegan | V = Vegetarian | GF = Gluten Free | DF = Dairy Free | SF = Sugar Free | NF = Nut Free

STARTERS
ARUGULA
Marinated Bocconcini, Cherry Tomato, Pesto
V | GF | SF

ORGANIC BEET
Goat Cheese, Orange, Chia Seed
V | GF | SF | NF

PROSCIUTTO
San Danielle Ham, Melon, Pickled Melon Skin
GF | DF | SF | NF

SALMON GRAVLAX
Multi Grain Toast, Crème Fraîche, Ikura
SF | NF

FRESHLY SHUCKED OYSTER
Aklan Oysters, Cheddar Pumpernickel, Sauce Mignonette
GF | SF | NF

TUNA TARTAR
Stracciatella, Pistachio, Pickled Cucumber
GF | SF

SEARED SCALLOP
Black Olive Tapenade, Basil, Sauce Vièrge
DF

PASTA & RISOTTO
PACCHERO
Pomodoro, Basil, Parmigiano Reggiano
V | SF | NF

SPAGHETTI E VONGOLE
Local Clams, Datterini
DF | SF | NF

TAGLIATELLA
White Bolognese Sauce, Parmigiano Reggiano
SF | NF

LOBSTER RAVIOLI
Seafood Bisque, Spinach, Confit Cherry Tomato
SF | NF

RISOTTOMILANESE
Veal Cheek, Saffron, Gremolata
GF | SF | NF



DINNER

VEG = Vegan | V = Vegetarian | GF = Gluten Free | DF = Dairy Free | SF = Sugar Free | NF = Nut Free

FROM THE SULU SEA
LAPU-LAPU IN CROSTA
Quinoa Crust, Truffle Nage, Root Vegetables
SF | NF

BARRAMUNDI FILLET
Preserved Lemon, Tomato, Olives, Sweet Corn Sauce
GF | SF | NF

TUNA PEPPER STEAK
Vegetable Caponata, Lemon-Thyme Couscous, White Tomato Cassoulet
GF | SF | NF

WHOLE POMPANO
600g Pompano, Fennel Fondue
GF | DF | SF | NF

TIGER PRAWN
Prawns, Garlic-Butter Sauce
GF | SF | NF

LIVE SEAFOOD
Premiummenu items, excluded from dining benefit of select stays.
All items are accompanied by season vegetables and roasted potatoes

LAPU-LAPU per 100 grams
MANTIS SHRIMP per 100 grams
LOBSTER per 100 grams

FROM THE LAND
POLLETO
Green Asparagus, Dried Fruits Ragú, Chicken Jus
GF | DF | SF | NF

PRESA IBERICO
Lean Part Of Pork Shoulder, Pommery Mustard Sauce, Green Apple Purée
GF | DF | SF | NF

T-BONE
600g Kitayama Wagyu Beef, Béarnaise Sauce
GF | SF | NF



DINNER

VEG = Vegan | V = Vegetarian | GF = Gluten Free | DF = Dairy Free | SF = Sugar Free | NF = Nut Free

DESSERT
LEMON GARDEN
Lemon Custard Tart, Meringue Brûlée
V | NF

TIRAMISU
Homemade Mascarpone, Savoiardi, Malagos 75%, Cacao
V

SBRISOLONA
Coconut Sorbet, Dark Chocolate Sauce, Almond Crumble
V

APPLE TART
Custard Cream, Almond Crumble, Honey-Lavender Ice Cream
V

SORBET ICE CREAM
VEG | GF | DF | NF V | GF | NF

MANGO VANILLA
PASSION FRUIT STRAWBERRY
SOURSOP CHOCOLATE
PIÑA COLADA FROZEN YOGURT
COCONUT PURPLE YAM




