
B E A C H S I D E

SATURDAY |  6PM-10:30PM PHP 1,800
includes free flow of chi l led fruit  juices

Prices are net,  inclusive of any appl icable taxes.

BBQ NIGHT

VEGETARIAN & VEGAN
Grilled pineapple
Grilled eggplant with spicy tomato sauce
Tandoori tofu & vegetable skewers
Falafel & hummus

SEAFOOD (Grilled to order)

Prawn & tuna kebabs
Grilled shrimps
Calamari stuffed with chorizo & feta
Marinated octopus

MEATS
Char siu chicken wings
Smoked BBQ pork ribs
Beef kofta

SAUSAGES
Sai ua (Thai spiced pork sausage)
Andouille
Hungarian
Longganisa 

CONDIMENTS & SIDES
Freshly baked focaccia bread, pita bread, 
sourdough loaves & flavored butters

Mustards, kimchi & honey sauce, Lebanese garlic 
sauce, coconut vinegar, chili, calamansi dressing, 
sun-dried tomato aioli, Balinese sambal & 
A1 BBQ sauce

Elote: Mexican grilled corn with mayonnaise, 
lime, chili, cayenne, coriander & cheese

Moroccan couscous salad

Sriracha & lime potato salad

Tomato, basil, cucumber & olive panzanella
with balsamic vinaigrette

DESSERTS
Fresh tropical seasonal fruits
Coconut, mango, chocolate & 
Halo-halo ice cream
Banana & jackfruit crispy rolls 
with sesame caramel

ADD-ONS (Grilled to order) 
Pompano (600g) 900
Lapu-lapu (700g) 1,570
Grilled prawns (6 pcs.) 2,180

Japanese Omi A5 Wagyu striploin 14,900
Grass-fed (400g)

Omi beef is the oldest Wagyu brand in Japan. It is a 
black cattle breed in Shiga that enjoys access to the 
Lake Biwa waters. It has glossy fat, sweet flavor & 
wonderful fat marbling.

Dutch Ekro veal chop 3,150
Milk-fed (240g)

Ekro veal is mild in flavor, tender, easily digestible, 
naturally high in protein & rich in vitamins & minerals.

Australian Darling Downs 3,300
Wagyu MB5 tenderloin
Grain-fed (200g)

Darling Downs flavor comes from being raised on 
natural grasslands & provided with a specialized diet 
for at least 330 days, developing a fine marbling & 
rich flavor.

Brazilian Black Angus ribeye (150g) 800 
Exclusively from Angus cattle & grain-fed for 120 days. 

Marinades 

Thai dressing
Orange, lime, garlic & ginger
Grain mustard & maple syrup

Sauces
Singaporean chili sauce
Peppercorn sauce


