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Tuna carpaccio, chili, basil, garlic, dill, capers, lemon 530 & O Falafel, hummus, pickled radish & tomato 460

& olive oil O Truffle fries, parmesan, sea salt & truffle aioli 420

Pulpo a la Gallega, octopus, potatoes, paprika & olive oil 440 © Serrano ham & Manchego croquetas, bravas sauce 470

Crispy calamari, citrus mayonnaise & Bloody Mary 440 & garlic jam

cocktail sauce © Spanish albondigas, beef meatballs in a tomato, 470
O Chilled tomato gazpacho, black olives, tomato 370 fennel & oregano sauce with crusty bread

& basil bruschetta O Assorted bread board, dukkah, roasted garlic, 330
O Sourdough bruschetta, whipped ricotta, balsamic 480 olive oil & balsamic

roasted cherry tomatoes & basil O Oven roasted garlic baby potatoes with herbs 260

Seafood marinara, squid & ink, shrimps, scallops, MAINS

octopus, capers, garlic, olives, mozzarella & tomato

Smoked salmon & shrimp, sour cream, red onion, 910 Grilled octopus, chorizo, sauté potatoes, tomato, 910
capers, lemon & fresh black pepper romesco sauce & squid ink

Puttanesca, anchovies, garlic, olives, capers, chili, basil 840 « Whole baked seabass (550g) with ladolemono sauce, 1,900
& mozzarella sun-dried tomatoes & olives

Margherita, tomato, fresh mozzarella & basil 750 o« Steamed NZ mussels, garlic, chili, onion, parsley 1,300
Organic, grilled artichoke, red onion, spinach, tomato, 800 & white wine, broth

olives, capsicum, mozzarella & basil

6 Cheese, cream cheese, parmesan, fresh mozzarella, 930
smoked cheddar, goat & blue

S|_S|g, cheese sauce, c_hlll, onion, crispy pork binded 840 green salad & sherry vinaigrette
with egg & calamansi

Pumpkin & chorizo, chili, parsley, lemon, red onion 950 Lamb tagine, apricots, couscous, almonds & lemon 1,600
& gruyére cheese Roasted caprese stuffed chicken breast, sun-dried 930

BBQ pulled pork & sweetcorn, smoked cheddar, 880 tomato cream, garlic crushed baby potatoes,
parmesan, pickled onions, basil & coriander watercress & red onion salad

Salame piccante, tomato, fresh mozzarella, spicy salami 870

& black olives

Prawn saganaki, feta cheese, tomato, garlic, chili, 950
fennel, herbs & sourdough bread

Confit duck leg, garlic sausage & bacon cassoulet, 990
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Fritto misto, stuffed Sicilian sardines, soft shell crab, calamari, prawns, whitebait, oregano salted French fries, 2,600
lemon aioli & tartare sauce
@ Chilled prawns (1/2kg), basil aioli, citrus mayo, garlic aioli & Bloody Mary cocktail sauce 2,900
Paella, chorizo, chicken, prawns, squid, clams, sweet paprika, saffron, rice, vegetables & herbs 990
O Mezze, falafel, hummus, feta cheese, marinated olives, artichokes, vegetables, pita bread & dips 970
Antipasto misto, cured Italian meats, cheeses, olives, pickles & assorted breads 1,200
= N X 17
Linguine alle vongole, clams, white wine, garlic, lemon, red pepper flakes, olive oil, butter & parsley 750
© Garlic butter shrimp fettuccine, chili, parsley, arugula & parmesan 860
© Linguine tuna puttanesca, garlic, anchovy, chili, capers, black olives, tomato, parsley & parmesan 750
Spaghetti with sardines and Sicilian breadcrumbs 730
O Gnocchi cacio e pepe, potato gnocchi, black pepper, Pecorino Romano cheese & crispy potato skins 710
O Beetroot, thyme & goats cheese risotto, with mint gremolata 790
Spaghetti carbonara, cured guanciale, garlic, egg & Pecorino Romano cheese 880
Penne with chorizo, pickled chili peppers, cherry tomatoes & basil 930
Fettucine alfredo, Italian sausage, parmesan, cream & garlic 840
Pappardelle & shredded beef ragu, with green olives & mint 1,000
*Gluten free options are available upon request.
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@ Quinoa, honey spiced grilled salmon, red cabbage, radish, scallions & lime 1,100
@ Nicoise, seared tuna, green beans, potatoes, egg, olives, cherry tomatoes & mustard dressing 620
@ Burrata, tomato, parma ham, basil pesto, arugula, extra virgin olive oil, aged balsamic & pine nuts 870
O Watermelon, feta, black olives, red onion, parsley, mint & lime 490
Lemon chicken & orzo, spinach, garlic, tomatoes, feta cheese, lemon zest, olive oil & pita bread 640
Caesar, crispy gem lettuce, white anchovies, créutons, bacon, parmesan & dressing 440
with lemon chicken 690
with prawns 800
O Mixed green, tomato, red onion, focaccia croutons & Italian dressing 360

© Vegetarian © Spicy @ Gluten Free | Prices are in Philippine Peso net and inclusive of any applicable taxes.



Halo-Halo

Traditional Filipino dessert, sweet preserves, grated cheese, pinipig, crushed ice, ube ice cream and milk

Watermelon bingsu
Shaved watermelon-milk ice cream, yellow watermelon jam & sweet mongo beans

Dark chocolate lava cake
Freshly baked chocolate cake, miso-infused caramel & stracciatella ice cream

Cheesecake foam
Light cheesecake dessert with cookie crumble, mango-tamarind jam & caramel ice cream

Hazelnut parfait
Hazelnut parfait sandwich with lemon shortbread cookies & caramelized honey foam

Pineapple and coconut baked Alaska
Coconut parfait, pineapple sorbet, vanilla sponge, passionfruit syrup & Swiss meringue

Chocolate & hazelnut brownie, passion fruit pastille

Ube & coconut mousse, salted coconut cream & marshmallow

330

390

390

390

390

380

Opera slice, almond sponge, chocolate ganache & coffee buttercream

Basque cheesecake with mixed berry compote

DAILY

S E L ECT H O N Panna cotta, coconut gelee, pineapple & mint compote
O F CA K E S Choux pastry, vanilla creme diplomat, butterscotch

Tiramisu, ladyfinger biscuits, espresso, mascarpone & cocoa

Banana chocolate mousse, banana purée & pistachio praline

Mango yogurt mousse, mango gelée, fennel joconde biscuit

& baked chocolate
Mocha hazelnut cake, chocolate crémeux
Green tea gateau, passion fruit gelee

Raspberry chocolate tart, pistachio praline

Flavors on availability

1 scoop

HOMEMADE
GELATO

Complimentary gelato toppings:

Candied nuts
Cocoa tuile
Chocolate soil
Marshmallows
Sprinkles
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COFFEE

Americano
Espresso
Macchiato
Cappuccino
Latte

Flat white
Irish coffee

ADD -ONS | PHP70 + + v v o v v v v v o

e Caramel syrup
e Chocolate syrup

e Hazelnut syrup
¢ Vanilla syrup

oooooooooooooooooooooooooo

HOT SELECTION

Chamomile tea
Green tea
Peppermint tea

Earl Grey tea

English Breakfast tea
Matcha Green tea
Hot Chocolate

Hot Milk

oooooooooooooooooooooooooo

FRUIT BLENDS

Cucumber mint, mango lychee, mango
and pineapple mint

FRESH LEMON COOLERS

Lemon watermelon, lemon mango, lemon lychee,
lemon ginger, lemon cucumber

ICED TEAS

Lemon-ginger, pandan-lemongrass, moon fruit apple,

watermelon-chamomile, peppermint-caramel,
homemade frozen iced tea

FRUIT JUICES
Fresh
Chilled

SODA AND TONIC

Stanford Shaw fresh ginger ale
Coke (Regular, light, zero)
Sprite, Royal

Schweppes soda and tonic

WATER

Ferrarelle, sparkling (750ml)
Still, Evian (750ml)
San Pellegrino, sparkling (450ml)

170
190
190
280
280
280
390

e o o

o o

160
160
160
160
160
190
190
190

o o

280

270

330
210

470
200

200

730
640
490

CLASSIC COCKTAILS
DAIQUIRI

Bacardi White, lime, syrup

MAI TAI

Bacardi White, Myers's Rum, Cointreau, orgeat, lime

MOJITO
Bacardi White, lime, mint, soda, syrup

BLOOD AND SAND
Dewar's, sweet vermouth, Heering cherry liqueur, orange

THE LIND MULE
Belvedere Vodka, amaretto, homemade ginger beer, lime

INFINITY SOUR
Hennessy V.S, Myers's Rum, lemon, egg white, syrup

PINOY STREET COCKTAILS

LANGKA RHUMMA

Dark rum, orgeat, bitters, langka, lemongrass, lime, egg white

BUTCHI MARTINI

Vodka, Tia Maria, Frangelico, calamansi nectar, infused honey

PICO COLLINS
Vodka, St. Germain, mango, lime, vanilla, soda

KANTO HALAYA
Ube liqueur, salted caramel, vodka, cashew nuts

SORBETES 1898
Gin, Cointreau, balsamic reduction, vanilla ice cream

LA PRESA SLUSH
White rum, Disaronno, lychee, strawberry purée

LAMI-LAMIHAN
Ube liqueur, rum, coconut milk, pinipig

UBE MACAPUNO

Ube liqueur, coconut rum, coconut milk, fresh milk, pinipig

GIN & TONIC

BOMBAY
Orange, peppercorn, Fever-Tree tonic

TANQUERAY
Lime, calamansi, Fever-Tree tonic

AGIMAT
Orange, peppercorn, Fever-Tree tonic

WHITLEY NEIL ORIGINAL
Lime, thyme, Fever-Tree tonic

WHITLEY NEIL BLOOD & ORANGE
Lime, cucumber, Fever-Tree tonic

HENDRICKS
Lime, cucumber, Fever-Tree tonic

BY THE LIND

380

400

530

550

580

660

360

400

530

540

590

600

760

810

500

500

600

550

600

860

Prices are in Philippine Peso net and inclusive of any applicable taxes.



SPIRITS AND

VODKA

Absolut (Blue, Citron, Kurant, Mandarin) 320
Smirnoff 320
Stolichnaya 320
Kanto Salted Caramel 360
Grey Goose 620
Belvedere 620
GIN

Bombay Sapphire 280
Tanqueray 280
Agimat 530
Hendricks 600
RUM

Myers’s Dark 280
Captain Morgan

Havana Club Silver 310
Bacardi 151 440
BRANDY

Fundador 310
Carlos | 380
COGNAC

Hennessy V.S 610
Hennessy VSOP 1,200
Hennessy XO 3,700
Rémy Martin VSOP 1,200
Rémy Martin XO 2,600
TEQUILA

Jose Cuervo (Gold, Silver) 320
1800 (Reposado, Silver) 320
Patron XO Café 320
Patron (Reposado, Silver) 500
Patron Afiejo 500
WHISKEY

BOURBON

Wild Turkey 330
Jim Beam 330
Jack Daniel's 440
CANADIAN

Canadian Club 330
MALT

Glenfiddich 12 years 770
Glenlivet 18 years

Macallan 12 years 1,900
Glenmorangie 18 years 2,900
SCOTCH

Johnnie Walker Black 400
Chivas Regal 12 years

J&B Rare

Dewars 500
Royal Salute 21 years 1,500
Johnnie Walker Blue 1,600
IRISH

John Jameson 310

LIQUEUR som

LIQUEURS
Amaretto Disaronno
Baileys

Drambuie
Frangelico

Kahlua
Jagermeister
Luxardo Limoncello
Midori

Sambuca

Southern Comfort
Tia Maria

Grand Marnier
Midori
Cointreau

Ube Cream

APERITIF AND DIGESTIF

Campari
Busnel Calvados
Amaro Averna

Martini (Dry, Bianco, Rosso)

Fernet-Branca

PORT AND SHERRY
Dow's Fine Tawny Port
Tio Pepe

GRAPPA
Grappa del Petrarca
Grappa di Moscato

LOCAL
San Miguel Pale Pilsen
San Miguel Light

INTERNATIONAL
Corona

Heineken
Heineken 0.0
Stella Artois

Peroni

CRAFT

Crazy Carabao Pilsner
Crazy Carabao Pale Ale
Crazy Carabao IPA

310
310
310
310
310
310
310
310
310
310
310

360
360
360

440

260
260
260
260
260

490
490

490
620

210
250

420

400
490
580

550
550
580

Prices are in Philippine Peso net and inclusive of any applicable taxes.



