Cochinillo Asado

Insaladas

Jlapas Calienles

Php Php
Gambas al Ajillo 500 Ensalada de Atun ® ® 550
Prawns with garlic in olive oil Tuna loin, eggs, black olives, Baguio beans,

7 marble potatoes, tomatoes with horseradish
ﬁelatzgadxnghanfogggn g::cﬁggo 480 ety — Ensalada de Quezo Azul ® @ 500
pimiento sauce Arugula, blue cheese, tomatoes, cashew nuts
with apple cider lime dressing

Beef Salpicao @ 480 / \ .
Tenderloin with garlic in olive oil Ensalada de Naranja ® 400

Bean stew with chorizo, pork belly and

L a0 Tapas Frias e Especialidad

. ® ;
de la Casa
. 450 Montadito de Jamon 550
g:a'ldarr:?gr-.l\ls ala Msdltegraneo 5 y Queso Manchego -
SJlleRi ell peppers, ofives and capers Canapes of Jamon Serrano and Manchego Cochinillo Asado
(Serves 8 - 10 persons)
C_alamares a' la Romana 450 Montadito de Salmon 500 Whgle roasted suckling pig with
Fried battered squid y Queso Blanco garlic and fresh herbs
Order 24 h inad
Calamares al Vino Tinto 450 Canapies; o siced saimen atd S
Baby squid in red wine sauce kesong puti Filete T-Bone al Brandy 3,500
. : . i con Champifnones
Chorizo de Bilbao al Vino 450 zleogtaa:]ggsde Ensalada ® 450 US Beef T-bone steak with brandy glaze,
Tinto : ) ) served with grilled shiitake mushrooms,
o ohnlren Wineteatce ?a}:apes of shrimps with mayonnaise and asparagus and potatoes
ish roe

Pescado al Horno
Baked Lapu-lapu with potatoes
and vegetables

Cantimpalitos al Horno .
Grilled cocktail sausages Boquerones al Ajillo

Anchovies in vinegar, garlic and olive oil

400 : o Montadito de Salmon
. i y Queso Blanco

Pollo de Moruno ®
Moorish chicken kebabs with yogurt drizzle

Pollo Asado

. p 11 Solo Grande Whole rosemary and garlic chicken
Croquetas de Espinacas Cha rc uteﬁa ae ({iS Fesres S perans) with potatoes, French beans,

Con QUGSO Php Php and carrots, slow roasted for three hours
Spinach, mushroom and blue cheese Tabla Mixto 1,750 Marlnara ) ) 750 1,100 Lengua con Champignon 1.150
E dill de J Assortment of quesos and embutidos Blueimarin. shomps; Sauid, pussess Beef tongue stewed in mushroom sauce ‘
mpanadillas ae Jamon : i
y Pollo Tabla de Embutidos 1,100 Ne_gra con Camarones 750 1’100 with olives and mushrooms
Homemade ham and chicken pies Jamon Serrano, lomo Iberico, salchichon Shrimps and squid with ink CaIIos a Ia Madrileﬁa 850
. > Iberico with nuts, grapes, olives and figs . Beef tripe, chorizo, garbanzos
Tortilla Espafiola @ Valenciana 700 1,000 ’ ‘
Potato and onion omelette Tabla de Quesos 850 Beef tenderloin, chicken, chorizo
Manchego, brie, emmental, parmesan Verd s O 650 1 OOO
with nuts and grapes u
k / Broccoli, zucchini, asparagus, ’
Baguio spinach pOS_treS
LEGEND: @\/egetarian With Nuts @Healthy ‘ Sighature Dish Fideua 600 850 Php
For any food restrictions, allergies and preferences such as less salt Eusi@ paelawihclams Casadle"es 320
and sugar, kindly approach your server so we can adjust. SOP(}S Walnut filled puff pastry
Php Pan de Monicion a la Mode 300
» _—— i e e Sopa de Camaron 350 Negra con Camarones Chocolate custard cake topped

with vanilla ice cream

Shrimp bisque with brandy

Sopa de Lentejas y Chorizo 350 Flan de Coco 300
Lentil soup with chorizo, smoked ham, carrots Creme brulee with coconut meat
Sopa de Ajo ® 200 Canonigo ® 250

Bread soup with garlic, chorizo, egg B

Gelato de Crema Catalana 250

Rates are inclusive of all applicable taxes. - .
Homemade custard gelato with sugar cookies

Prices may vary without prior notice.




