lapas
Calienles

Gambas al Ajillo ©

Prawns, garlic, olive oil

Albondigas con Queso ®@®

Beef meatballs, mozzarella,
chorizo pimiento sauce

Beef Salpicao
Tenderloin, garlic, olive oil

Fabada Asturiana

White beans, pork belly, chorizo, blood sausage

(61 ET O ETCHEN ER G L ELERGIO),
Fried battered squid

Calamares al Vino Tinto ©
Baby squid, red wine sauce

Calamares a la Mediterraneo (©
Squid, red wine sauce, herbs

Chorizo de Bilbao al Vino Tinto

Chorizo, red wine sauce

Pollo de Moruno (@)
Chicken kebab, yogurt drizzle

Croquetas de Espinacas

Con Queso @®®@®

Spinach, mushroom, blue cheese fritters

Empanadillas de Jamén y
Pollo

Homemade ham, chicken turnovers

Tortilla Espafiola @@

Onion and potato omelette

Prices are inclusive of all applicable taxes.
Prices may change without prior notice.

PHP 550

PHP 490

PHP 490

PHP 490

PHP 550

PHP 550

PHP 490

PHP 490

PHP 490

PHP 390

PHP 390

PHP 450

Pollo de Moruno

lapas I'nas

Montadito de Salmon y
Queso Blanco

Baguette, smoked salmon, kesong puti

PHP 520

Montadito de Berenjena y Queso PHP 460

de Cabra ®®

Baguette, grilled eggplant, goat cheese,
anchovies, herbs

PHP 490

Boquerones Fritos with
Ensalada de Naranja ®@®

Fried anchovies, feta, lettuce, oranges, olives,
citrus vinaigrette

Montadito de Salmon
y Queso Blanco

:

Charcutenas

Tabla de Embutidos PHP 1,190
Jamén Serrano, lomo Iberico, salchichon Iberico,

nuts, grapes, olives, figs

Tabla de Quesos ® ) PHP 890

Manchego, Brie, Emmental, Parmesan,
nuts, grapes, figs

S0Pas

Crema de Gambas ©® @) PHP 390
Shrimp bisque, brandy

Lentejas y Chorizo PHP 390
Lentils, chorizo, smoked ham, carrots

Sopa de Ajo PHP 350

French bread, garlic, Spanish chorizo, egg

A

S, X

Ensalada de Atun

I'nsaladas

Ensalada de Atun

Tuna loin, boiled eggs, black olives, Baguio
beans, marble potatoes, cherry tomatoes,
Romaine, green ice lettuce

Ensalada de Quezo Azul W® @

Blue cheese, cashew nuts, tomatoes, arugula,
Romaine and green ice lettuce, apple cider
lime dressing

Ensalada de Naranja @ @)

Orange, feta cheese, red beets, arugula,
Romaine and green ice lettuce, citrus vinaigrette

PHP 530

PHP 560

PHP 500

\
/_ LEGENDS Vegetarian Option
Allergens:
@ Milk Nuts @ Shellfish Soy Wheat
For any food restrictions, allergies and preferences,
Y please inform your server. )




I*specialidades de la Casa

Cochinillo Asado ® @) PHP 12,990
(Good for ten persons)

Whole roasted suckling pig

Please place your order at least 24 hours in advance

Filete al Brandy con PHP 3,790

Champifiones ®®
Imported US Angus beef T-bone steak,

brandy glaze, grilled shiitake mushrooms,
asparagus, potatoes

Cochinillo Asado

Paellas

Pequefo Grande

Good for two persons  Good for four persons
Marinara (¢ PHP 880 PHP 1,290
Blue marlin, shrimp,
squid, mussels
Negra con PHP 880 PHP 1,290
Camarones ©
Squid, squid ink, shrimp
Valenciana PHP 850 PHP 1,190
Beef tenderloin, chicken,
chorizo
Verduras PHP 800 PHP 1,000

Broccoli, zucchini,
asparagus, spinach

Prices are inclusive of all applicable taxes.
Prices may change without prior notice.

Pescado al Horno ® PHP 1,790
Baked Lapu-lapu, potatoes, tomatoes,

carrots, French beans

Pollo Asado PHP 1,790
Slow-roasted chicken with rosemary and

garlic, potatoes, French beans, carrots

Lengua con Champignon &®@® PHP 1,100
Beef tongue, mushroom sauce, olives

Callos a la Madrilefia &)@ PHP 990
Beef tripe, chorizo, garbanzos

Torta de Santiago ® ®@® PHP 320
Almond cake, cinnamon, lemon, vanilla ice cream

Tocino del Cielo () PHP 320
Caramel flan, orange, and mint

Flan de Coco ®)® PHP 320
Creme brilée with coconut

Canonigo (3) PHP 320
Baked meringue with rum syrup

Gelato de Crema Catalana (@) PHP 320

Homemade custard gelato with sugar cookies

Negra con
Camarones

Allergens:

@ Milk Nuts @ Shellfish Soy Wheat

For any food restrictions, allergies and preferences,
please inform your server.

/‘
LEGENDS Vegetarian Option \

Artibada

TAPAS Y MAS

O ® +63 917 847 5448

© fnb.reservations@picodeloroclub.com
www.picodeloroclub.com
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