
 

Prices are exclusive of service charge.

Basket of fries  295+
Served with ketchup and mayonnaise 
on the side 

Angry fried chicken wings  420+  
Korean gochujang glaze, lemon juice, 
and aioli 

Beef salpicao  595+
Marinated US beef with a garlic-soy 
infusion and toasted crostinis

Baked Pinoy rockefeller  700+
Creamy laing, fried garlic, and salted egg 
hollandaise

Oysters reuben  780+
Creamy oysters fricassee with angel hair pasta 
and lemon grass caviar sauce

Garlic prawns  490+
Tiger prawns, crispy garlic, white wine, paprika, 
house bread
 

Country club  495+
Chicken salad, smoked country ham, 
aged cheddar, lettuce, Tagaytay tomatoes, 
and garlic mayonnaise

Verbena burger  520+
USDA angus certified beef, lettuce, tomatoes, 
cheddar cheese and special sauce 

Reuben sandwich  465+
House made corned beef, melted cheese, 
sauerkraut, and Russian dressing

Tuna burger  695+
High grade tuna, herbs, spices, miso aioli, 
brioche bun, potato wedges

Sweet corn chowder  265+
Double smoked bacon, charred corn and chives

Clam chowder  385+ (New England style)
Double smoked bacon, potatoes, and spring onions

Country soup  195+
Oven roasted beef broth, corn, green beans, 
carrots, potatoes

Prawn Bisque  265+
Roasted tiger prawns, herbs, cream

Served with crispy fries 

Starters Sandwiches

MainsSoups

Classic caesar  360+
Double-smoked bacon, shaved parmesan, 
garlic croutons, and classic Caesar dressing

Arugula and pear with goat cheese  445+
Crimson grapes, raisins, oranges, candied pistachios, 
and spiced raspberry vinaigrette 

Sesame walnut shrimp  445+
Organic lettuce, sprouts, oranges, and citrus vinaigrette

Kale salad  350+
Naturally farmed kale, parmesan, raisins, apples, 
calamansi vinaigrette

Thai roast beef salad  395+
Beef tenderloin, naturally farmed mixed salad greens, 
onion, bell peppers, Thai vinaigrette, mint, 
cilantro, cucumber

Salads

e

Chef ‘s Recommendation
Best Seller
Vegan

e

Southern style fried chicken  465+
Half boneless chicken, potato purée, coleslaw, 
and herb mushroom gravy

Norwegian salmon fillet  895+
Angel hair pasta with arugula, tomato confit, 
and sundried tomato pesto

Fish and chips  750+
Cod, beer batter, potato wedges, malt vinegar, 
tartar sauce

Fillet of barramundi  695+
Sweet corn Purée, edamame, and leeks, 
lemon butter sauce

Wine braised beef  785+
double smoked bacon, potato purée, carrots, 
shallots, mushrooms

Spiced pork chops  715+
White bean stew potato wedges 

USDA rib eye steak  (400g)  2,480+
Pickled vegetables, twice baked potato, and  
Hollandaise sauce (Good for 2) 

Surf & turf (200g)  1,880+
Prime grade U.S. angus beef rib eye
2 grilled prawns, Tagaytay vegetables, and 
Spanish paprika and herb butter

Arroz de pato  995+
Crispy duck leg, chorizo and sa�ron rice, raisins, 
Tagaytay peppers, toasted pine nuts, and 
crumbled Filipino white cheese



Ridge bulalo
Beef shank, corn, bokchoy, 
and flavorful master broth

Php 650+

Bangus ala pobre
Worcestershire, roasted garlic, grilled vegetables, 

caramelized onions, and soy calamansi
Php 570+

Lechon kawali
Served with three dipping sauces, petite greens 

and pickled green papaya
Php 590+

Chicken pork adobo
Chicken, pork belly, bay leaves, 

black peppercorns, soy sauce, and vinegar
Php 590+

Beef steak tagalog
Thinly sliced Marinated US beef, stir-fried onions 

soy sauce, calamansi
Php 790+

Beef caldereta
Peppers, carrots, sweet potatoes, 

and melted cheese
Php 690+

Braised pork binagoongan
Pork belly, slow braised in coconut milk 

and shrimp paste
Php 590+

GOOD FOR 2 

Verbena’s Signature barbecue
All served with potato purée, corn on the cobb, 
coleslaw, and our tablemop barbecue sauce

Baby back pork ribs  795+

Half boneless chicken  695+

USDA  brisket  825+

Backyard Barbecue

Local Comf�t

 

Prices are exclusive of service charge.

e

e

Margherita  405+
Tomatoes, mozzarella, basil, and parmesan

Napoletana  525+
Mozzarella, anchovies, arugula, tomato sauce, 
and basil oil

Lucban longaniza  385+
Mozzarella, Filipino white cheese, roasted peppers, 
tomato sauce, and herb paprika butter

Mushroom and tru�e  405+
Forest mushrooms, caramelized onions, and 
creamy white cheddar sauce

Taco tostada  365+
Spiced ground beef, onions, cheddar cheese, 
and shredded lettuce

4-cheese  525+
White sauce, cheddar, blue cheese, 
parmesan, mozzarella

Hand-tossed dough and sauce made of organic 
tomatoes sourced from farmers in Tagaytay

Country Pizzas

Prawn linguine  510+
Tiger prawns, aromatics, parmesan cheese  

Bolognese  525+
Slow cooked tomato and beef ragu, 
Tagaytay herbs

Spanish Sardine pasta  395+
Spanish sardine, cherry tomatoes, basil, 
kesong puti

Carbonara  495+
Double smoked bacon, cream, and freshly grated 
parmesan cheese

Crab aligue  475+
Crab fat, tiger prawns, aromatic oil

Roasted pepper linguine  355+
2 Color bell pepper, cashews, tomato, Basil

Black tru�e risotto  670+
Crispy farm egg, parmesan, and double 
smoked bacon

Prawn risotto  595+
Arborio rice, tiger prawns, cream, parmesan

Lucban risotto  560+
Roasted peppers, spring onions, and Spanish 
paprika butter

Pastas & Risotto



 
 

 

Walnut pie
Bourbon, Walnuts, Chocolate Crust

290+

Chocolate orange tart
Dark Chocolate, Orange, Grand Marnier

285+

Classic chocolate cake
Dark Chocolate, Creamy Custard Filling

190+

Quezo de bola cheesecake
Dulce de leche, edam cheese, 

and quezo de bola frico 
240+

Baked apple crisp
Vanilla ice cream and hot caramel sauce

250+

Cookie skillet
Tablea chocolate ganache, chewy chocolate chip cookies, 

vanilla ice cream, and cacao nibs
245+

Verbena’s cheese platter
A variety of local and imported cheese served with fresh and 

dried fruits, house jams, and toasted crostinis (Good for 2)
780+

Spaghetti marinara
slow cooked organic tomato, parmesan cheese

240+

Grilled ham and cheese on wheat
Served with crispy fries

260+

Kids mac and cheese 
Macaroni pasta and melted cheddar cheese

215+

Dessert

Kids

Prices are exclusive of service charge.


