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  Gluten-free    Contains pork     Contains nuts
  Contains alcohol    Signature dish     Refuel  
   Vegetarian    Rooted in Nature   Chili

Fresh fruit or vegetable juice
Orange, pineapple, mango, watermelon, guava,

carrot, tomato or cucumber

Assorted seasonal fresh fruit platter

Bakery Basket
Plain croissant, Danish pastry, muffin, chocolate croissant,

choice of toasted white or brown bread
with butter, jam and honey

Your choice of hot beverage
Coffee, decaffeinated coffee, tea,
herbal infusions or hot chocolate 

Continental Breakfast Set
875

Fresh fruit or vegetable juice
Orange, pineapple, mango, watermelon, guava,

carrot, tomato or cucumber

Two fried eggs
with your choice of beef tapa, pork longganisa,

pork tocino or boneless bangus
served with garlic fried rice or steamed white rice

Basket of savory pandesal,
soft roll and sweet ensaymada

Your choice of hot beverage
Coffee, decaffeinated coffee, tea,
herbal infusions or hot chocolate 

Filipino Breakfast Set
1,050

Fresh fruit or vegetable juice
Orange, pineapple, mango, watermelon, guava,

carrot, tomato or cucumber
    

Salmon grilled with soya sauce
Japanese steamed white rice

Miso soup with tofu
Chawanmushi steamed egg custard

Sliced seasonal fresh fruit plate
                                                                  

Your choice of hot beverage
Coffee, decaffeinated coffee, tea,
herbal infusions or hot chocolate

Japanese Breakfast Set
1,125

Fresh fruit or vegetable juice
Orange, pineapple, mango, watermelon, guava,

carrot, tomato or cucumber

Poori Bhaji      
Deep fried whole wheat bread
with potato and tomato stew
served with pickles and yogurt

Paratha
Whole wheat bread stuffed with potato,

paneer and cauliflower
served with yogurt and pickles

Hot beverage
Indian masala tea

Indian Breakfast Set  
1,130
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Fresh fruit or vegetable juice
Orange, pineapple, mango, watermelon, guava, carrot, tomato or cucumber

Assorted seasonal fresh fruit platter

Bakery Basket
Plain croissant, Danish pastry, muffin, chocolate croissant,

choice of toasted white or brown bread with butter, jam and honey

Choose from yogurt, Bircher muesli, homemade granola*, or cereals* 
*served with full or low fat milk

 
Fresh eggs cooked your way

Your choice of fried eggs, scrambled eggs, poached eggs, or boiled eggs
served with either chicken, pork sausages, pork bacon, or ham, with grilled tomato and hash browns

OR

American Butter Milk Pancakes   
Served with maple syrup, vanilla sauce and mascarpone cream

Your choice of hot beverage
Coffee, decaffeinated coffee, tea, herbal infusions or hot chocolate

American Breakfast Set
920

Fresh fruit or vegetable juice
Orange, pineapple, mango, watermelon, guava, carrot, tomato or cucumber

Assorted seasonal fresh fruit platter 

Homemade Bircher muesli
with yogurt, oatmeal, apple and honey

Two poached eggs
with asparagus, baked beans and grilled tomato

High fiber bakery basket with whole wheat bread

Your choice of tea
Chinese green tea, jasmine, chamomile or mint

Healthy Breakfast Set
920
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COLD SELECTION

Cereal selection  360
(Ask for available flavors)
Served with either plain yogurt, full or low fat milk

Homemade Bircher muesli    360
With yogurt, raisins, oatmeal, apple and honey

Yogurt selection 260
(Ask for available flavors)
Choose from our plain or fruit selection

Assorted seasonal fresh fruit platter  400

HOT SELECTION

Choice of either    505
waffles, butter milk pancakes or
cinnamon toast
Served with maple syrup, clotted cream and vanilla sauce

Bakery basket    460
Plain or chocolate croissant, assorted Danish pastries,
muffin accompanied with white or brown toasted bread
served with butter, honey and jam

Beef steak     885
Topped with crispy pork bacon and fried egg
with baked beans, hash brown and grilled tomato

Singapore fried noodles  650
Mild curry-flavored vermicelli noodles
with chicken, pork and prawns

Indian dosa     350
South Indian pancake, plain or with potato masala 
served with sambar coconut and tomato chutney 

Assorted steamed dim sum basket  550
With soya and black vinegar, vegetable bun,
prawn dumpling and pork siomai

Hot oatmeal   275
Cooked with water or milk and
served with raisins, and brown sugar

A La Carte Breakfast Filipino Classics

Beef tapa     605
Cured marinated beef 

Pork or chicken tocino   595
Pork or chicken tocino

Boneless Bangus    605
Boneless marinated fried milk fish 

                               
Recado longganisa    595
Savoury sausage

All Filipino Classics are served with your choice of egg, 
garlic fried rice or steamed white rice.

Eggs & Omelettes

Fresh eggs, your way    310
Your choice of fried eggs, scrambled eggs,
poached eggs or boiled eggs
served with chicken or pork sausages,
grilled tomato and hash browns   

Eggs Benedict    660
Poached eggs with hollandaise sauce
served with pork ham on English breakfast muffins

Create your three egg omelette  310
Served with chicken or pork sausages,
grilled tomato and hash browns

Cholesterol-free    660
three egg white omelette
Served with tomato and asparagus
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Vietnamese rice paper roll  590
Crisp lettuce with mango, cucumber,
coriander and fresh mint
served with sweet chili dipping sauce

Hickory smoked BBQ chicken wings 500
Honey-glazed wings
served with ranch dressing

Satay java  450
Aromatic chicken skewers
served with peanut sauce

Crispy rolls  400
Spring vegetables with sweet chili dipping sauce

Garden salad  250
Mesclun greens, vine tomato, cucumber and
peppers with balsamic vinaigrette

Grilled chicken salad  655
Herb grilled chicken
with fresh mango and crisp lettuce

Appetizers, Salads & Soups

Caesar salad  600
Crisp lettuce with Caesar dressing
topped with anchovies, pork bacon,
parmesan cheese and focaccia herb croutons
Choose your caesar salad add on:
    Grilled chicken   50
    Grilled prawns   55

Seared tuna salad  655
Fresh yellow fin tuna with tomato, onion,
cucumber, olives, free range Omega-3 egg
with balsamic olive oil dressing

Cream of mushroom soup    485
With herb croutons

Roasted vine tomato soup  350
With herb croutons

Onion soup   350
Braised onion in red wine and herbs
served with a toasted cheese crouton

The Club  780
Multigrain loaf bread with herb marinated 
grilled chicken breast, pork bacon,
fried egg with cheese, lettuce and tomato

Our handcrafted beef or cheese burger 990
Pure ground beef burger with lettuce,
tomato, onion and gherkin in a sesame bun

Toasted ham and cheese  450
Classic English ham and chedder cheese sandwich
served with pickles

Burgers & Sandwiches

Steak sandwich  850
Beef tenderloin, sautéed onion, with whole grain 
mustard and gherkin in a French baguette

Cajun grilled chicken tortilla wrap  450
Floured soft tortilla
with cream cheese and Spanish chorizo

Tuna or egg salad finger sandwich      550
Choose from white or brown bread,
with potato chips

All sandwiches are served with side salad and choice of french fries, curly fries or potato wedges
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Tandoori chicken wrap  470
Chicken tikka, cucumber, onion with
mango chutney and yogurt raita

Tandoori chicken   400
Punjabi style marinated chicken leg

Chicken tikka   400
Succulent chicken morsels
marinated with Indian aromatics and cream cheese

Lamb seekh kebab  610
Tender lamb mince, marinated with spices from
the sub-continent, cooked on charcoal and
accompanied by green salad and mint chutney

Lahsuni malai jhinga  900
Glazed garlic and cream cheese
marinated king prawns (4 pieces)

Mustard machi tikka  640
Local snapper flavored with
mustard and aromatics spices

Kesari paneer tikka  460
Cottage cheese and bell pepper cubes
marinated in Indian spices

Vegetable samosa   300
Crispy fried potato filled pockets (6 pieces)

Naan  150
Choice of plain, butter or garlic

Tandoori roti  150
Choice of plain or butter

Pratha  150
Choice of pudina, lachha or chili

From the Clay Tandoor

Buttered chicken  575
Chicken tikka cooked in tomato butter sauce and
served with basmati rice and condiments

Goan prawn curry  730
Prawns simmered in coconut gravy served
with basmati rice and condiments

Lamb curry  800
Served with basmati rice and condiments

Chicken biryani  500
Layered and cooked between aromatic
saffron basmati rice

Lamb biryani  750
Layered and cooked between aromatic
saffron basmati rice

Indian Classics
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Pancit canton  650
Wok-fried noodles with prawns,
chicken and vegetables

Adobo      800
Choice of pork or chicken braised in soya sauce,
served with garlic fried rice or steamed white rice

Crispy pata       1,050
Crispy fried braised pork knuckle
served with garlic fried rice or steamed white rice

Sinigang     730
Braised pork in tamarind broth 
served with steamed white rice

Salmon sa miso   780
Salmon cheek and belly cooked in mustard 
leaf miso broth served with steamed white rice

Beef bulalo    690
Stewed beef with cabbage, potatoes
and corn served with steamed white rice

Chicken inasal    560
Spring chicken halves in lemongrass,
garlic and spiced vinegar served with  
steamed white rice

Kare-kare    720
Oxtail and tripe braised in peanut sauce
served with steamed white rice

Filipino Favourites

Hainanese chicken rice  750
Organic chicken broth with fragrant rice,
accompanied by ginger and garlic paste 

Singapore laksa  620
Spiced coconut rice noodle soup in an aromatic broth
with prawns and bean curd

Beef black pepper   750
Wok fried beef tenderloin in honey and
black pepper sauce with steamed white rice

Sweet & sour king prawns   780
Pineapple with sweet and sour sauce,
served with steamed white rice

Asian Favourites
Chicken Kung Pao  550
Wok fried chicken in chili sauce with egg fried rice

Nasi Goreng 760
Indonesian fried rice topped with fried egg, 
accompanied with chicken satay, grilled chicken, prawns,
served with crackers, pickles and chili sambal

Penang char kway teow   670
Wok fried flat rice noodles
with chicken, prawn and vegetables
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Create your own pasta dish  710
Your choice of pasta:

 - Spaghetti - Penne
 - Rigatoni - Linguine

Your choice of sauce:
  Arrabbiata
  Fresh tomato sauce infused with garlic
 and dry red chili flakes

  Tomato pomodoro
  Fresh tomato with basil and olive oil

  Bolognese
  Tomato and ground beef with tomato and herbs

  Pesto
  Fresh basil with garlic, parmesan and olive oil

  Aglio e olio
  Olive oil and fresh garlic with basil

  Carbonara
  Fresh cream, onion, garlic and pork bacon

Pasta
Margherita    650
Tomato sauce, mozzarella cheese,
cherry tomatoes and basil

Napoletana    650
Tomato sauce, mozzarella, cherry tomatoes,
basil and anchovies

Frutti di mare  700
Tomato sauce, mozzarella cheese, squid,
prawns, mussels and basil

Parma ham & arugula    750
Tomato sauce, mozzarella cheese, parma ham,
wild arugula and parmesan

Diavola     700
Tomato sauce, mozzarella cheese, pepperoni,
black olives and chili flakes

Verdure griglia      650
Tomato sauce, mozzarella cheese,
grilled vegetables and basil

Hawaiian  650
Tomato sauce, mozzarella cheese,
pineapple and country pork ham

Pizza

Black Angus beef tenderloin steak 200g 1,500
Prime steer beef rib eye steak 300g 2,500
Surf and turf 300g 1,900
Australian lamb chops 200g 1,650
King prawns (3 pieces) 250g 1,600
Corn fed chicken breast 200g    1,100
Salmon fillet 180g   1,500

From the Grill

SIDES
Choose one from:
Starch
Choice of French fries, potato wedges, mashed potato,
boiled potatoes or onion rings

Rice
Choice of steamed white rice, garlic fried rice or vegetable rice

Vegetable
Choice of sautéed mixed vegetable, cream spinach,
grilled asparagus or corn on the cob

Sauce
Choice of red wine, black pepper,
mushroom cream or white wine butter sauce

All grilled items are served with sides
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Greek salad          650
Fresh salad leaves with feta cheese, tomato,  
cucumber, peppers, onion, olives scented  
with virgin olive oil, fresh mint and oregano 

Mezzah with pita bread     650
Hummus, baba ganoush, fatouche

Veggie panini     470
Grilled peppers, avocado, lettuce and tomato
with basil mayonnaise

Wok fried noodles     450
Stir fried egg noodles with vegetable sautéed
with soya sauce served with prawn crackers

Wok fried tofu     450
Tofu and black mushroom with garlic,
served with steamed rice

Penne arrabbiata      710
Fresh tomato sauce infused with garlic and 
dry red chili flakes

Vegetarian

Spaghetti pomodoro       600
Fresh tomato with basil and olive oil

Spaghetti aglio e olio        600
Olive oil with fresh garlic and basil

Vegetable samosa (6 pieces)     400
Accompanied with mint and tamarind chutney

Dal tadka       450
Yellow lentils fried and tempered with cumin
and red chili with basmati rice

Vegetable curry        385
Vegetables simmered in rich masala gravy
with basmati rice

Vegetable biryani       450
Layered and cooked between aromatic
saffron basmati rice

Aloo jeera       350
Potato tempered with cumin seed and spices
served with tawa paratha

Vegetarian      900
Chef’s combination of vegetarian daily specials
accompanied with plain basmati rice, roti paratha,
pickle and cucumber salad

Thali Sets

Non-vegetarian     950
Chef’s combination of daily specials
accompanied with plain basmati rice, roti paratha,
pickle and cucumber salad 

Thali, a traditional North Indian food made up of a selection of various dishes, served on a single platter.  
The idea behind Thali is to offer different flavors of sweet, salt, bitter, sour, astringent and spicy in one single plate.

According to Indian food serving customs, a proper meal should be a perfect balance of all these flavors.
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Halo-halo      300
Filipino native jelly, beans, evaporated milk,
topped with ube ice cream

Yogurt cheesecake     380
Sugar-free, fat-free cheesecake with berry compote

Flourless chocolate cake  400
Layers of chocolate sponge, praline ganache
with caramel syrup

Fudge brownie     420
Warm dark fudge brownie
with homemade honeycomb ice cream

Crème caramel  270
Set milk pudding with caramel

Dessert Temptations
Banana split  300
Chocolate, strawberry and vanilla ice cream
with fresh cream

Ice cream and sorbet selection  300
(Please ask for available flavors)

Cheese platter      550
(Please ask for available cheese selection)
Assortment of mild and strong cheeses
served with toasted nuts, dried fruits and grapes

Seasonal fruit platter      450

Crunchy chicken nuggets  375
Served with French fries 

Spaghetti and meatballs in tomato sauce 375

Mini hamburger  430
Juicy beef or cheese burger on fluffy sesame bun
served with French fries

Toasted ham and cheese sandwich  350
Sweet ham and cheese, with vegetable sticks

Kiddie Corner
Roast chicken breast  430
Served with creamed corn

Wok fried beef with ginger  450
Sautéed beef with rice

Fresh fruit salad with marshmallows  180

Vanilla & chocolate ice cream  300
Topped with M&M’s


