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petizer
& Soup

Sampaguita Tartarine 2

Artisan bread | Smoked Salmon | Sampaguita Cream 4
Cheese | Onions | Capers | Honey-Jasmine Vinaigrette

Php 310

Egg and Crab Soup Php 250
Chinese-Style Soup, Kani and Spring Onion

Tomato Soup

L Pi.um.Tomato. Caramelized Onion, Root
Vegetable, Herb and Créme Fraiche

= - Kingsford Laksa

_H.earty Laksa Brath, Shrimps, Bean Sprouts, Cilantro,
Crisp Miki Noodle, Young Corn and Straw Mushroom

~ Php 320



Salad

Caesar Chicken Tenders Salad

Battered Chicken Tenders, Mesclun Salad, Parmesan
Shavings and Garlic Croutons in Caesar Dressing

Php 460

Green House Salad Php350 Smoked Salmon Salad Php450 Tomato & Cheese Salad Php 480
Mesclun Salad; Cabbage, Cherr'y Tomato, Cured Salmon, Mesclun, Shredded Egg Mesclun Salad, Tomato, Feta Cheese,
Cucumber, Wonton Crisps and Roasted Whites and Magoya Miso Dressing Baguette and Palawan Honey Balsamic

Sesame Dressing

Shrimp & Pomelo Salad

Grilled White Shrimp, Pomelo Pulps,
Mesclun in Thai Dressing

Blackened Chicken Php 480
& Shrimp Salad

Crilled Cajun Chicken, Shrimp, Mesclun Salad,
Highland Vegetables and Tamarind Vinaigrette




Sinigang na Corned Beef PI.'up 550 Sinigang na Sa.l;nqn :Ph|:; 680 Sinigan'g.na Hipon =« > Php 600

House made Corned Beef Belly, Tamarind ~  Pan Fried Salrr!pn Ta,&lnd Broth,  %* White Shrimp, Tamfarind -' :
Broth, Kangkong, Eggplant, String Beans, Kangkong, F_ggpi.an't Strlng Beans, . . Fggplant String Bean;@kra = .
Okra and Radish Okmand Radish * 3 5 s
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Seafood Kare-Kare Oxtall.& Oxtrlp-e,,« Php 600
Mixed Seafoods, Creamy Peanut Sauce and Steamed \._" Kare-l(are T a5
Lowland Vegetable, Bagoong Alarmang s : .

g = RERINA g -wSlow-cooked Oxtail, SKFF and ~Tripe,
Php 600 - Creamy Peanut Sauce, lowland Vegetables,

= Bag80ng Alameng “»
-
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Sous vide Beef Shanl': Spar®h Chorizo,
and Pea Broth »

- Php750

) . * -~ by @ . t-'r ™" - ." - ! a
Beef Shank Blimey ol ' el %
- ® ._'-”'?F' Shp - s -

Fried Apahap Fillet Php 750 Fish and Chips _ Php 600 Grilled Atlantic Salmon  Php 800
Local Sea Bass, Adlai Risotto, and Crispy Fish Fillets in Batter, Spiral Pan seared Salmon fillet, Braised Edamamé, Olive -
Salsa Verde Cruda Potatoes and Garlic Aoli'Saucs » - . and Prosciutto Confit.Vierge sauce ® o
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Gobsmacked Chicken Labuyo

« Free range Chicken Ballotine, Shiweji Mushroom,
Mesclun in Mescato Lémongrass and Red Wine =
» Coconut Cream '

Php 550

Seared U.S. Angus Php 2,000

i
Rib Eye
Premium Angus Rib Eye, Sautéed Vegetables and 4

Silky Garlic Mashed Potato in Marsala Sauce



Beef Rendang Wrap

Roast Beef, Rendang Sauce, Tomato,
Grape Salsa, Greens and Yoghurt Sauce

Php 500

Samosa - Php180 Tuna Pita Pocket Php350 Tiyula Itum Php 500

Puff Pastry, Peas, Potato, Onion, Spices Tuna Spread, Mayonnaise, Lettuce and Slow-cooked US Beef Belly Chunks, Burnt
and Herbs, Yoghurt and Tamarind White Bread Coconut Ginger-Lemongrass Broth, Fried
Sauce Garlic and Onions

Grilled Chicken Tandoori Pocket

Grilled Chicken, Caramelized Onion, Grilled Tomato,
Greens and Yoghurt Sauce

3

Fish Flllet with Red Curry Pf‘lp 48\

* Fish in Rich Red Curry Sauce ar!d Potatoes :




*e *0 Alavar’s Pan-Fried Apahap

Fish fillet, Creamy Crab Sauce and Sliced Lemon

Php 520

Chicken Piaparan Php320 Beef Kulma Php450 Beef Rendang Php 520
Smoky Coco-based Chicken Fillet, Sakurab, Complex Maranac Beef Stew cooked with Creamy Spiced Beef Bubur (toasted
Pounded Scallions, Ginger and Chilies Coconut Milk, Peanuts, Tomato and Spiced shredded caconut spice and herb)

Curry Sauce

Siargao Grilled Tuna Panga

Juicy Grilled Tuna Collar, Tangy Soy Blend
and Rice

Php 1100

Pianggang Chicken Php 390

Signature Braised Blackened Chicken
and Turmeric Rice



PeasPulao
Lightly ony

Vegetable Biryani

Rice with Cauliflower Bean
cooked from whole spic

Php230



Mac n’ Cheese with Nuggets

Baked Elbow Macaroni in Milky Cheese Sauce and
Crunchy Chicken Nuggets

Php 420

Chicken Nuggets & Fries

Crispy Chicken Breast MNuggets and
Potato Fries

Php 425

Spaghetti with Meat Balls

Hearty Pomodoro Based-Pasta, Hand-crafted
Meatballs and Braided Garlic Focaccia

Php 380



Pizzasta

Hilil

Pasta Bolognese, Mozzarella,

. and Cheddar 1 ‘
oo  Pizza, Burger
.= .« &Sandwich
L § .=, o
- ‘ﬁngsman Burger o S

Pancake & Cheese Php320 Chicken Sandwich Php 390 Tuna Sandwich Php 390
Fluffy, golden-brown pancakes served with Grilled Chicken Spread, Mayonnaise, Tuna Spread, Mayonnaise, Greens
creamy cheese, perfect for little ones who lovea  Greens and White Bread and White Bread

balance of sweet and savory flavors.

-

Bianca De Ajo Pizza Php450 Cream Cheese Php 450 Four Cheese Pizza Php 600
Garlic Confit, Cheddar and Mozzarella & Basil Pizza Light Sauce, Cream Cheese, Parmesan,
Sofrito, Basil Leaves, Cream Cheese Mozzarella and Mild Cheddar

and Olive Oil



Pasta

. Spaghetti Meat Balls

Hearty Pomeodoro Based-Pasta, Hand-crafted

Meatballs and Braided Garlic Focaccia

Mac n’ Cheese with

Php 420
Nuggets

Baked Elbow Macaroni in Milky Cheese
Sauce and Crunchy Chicken Nuggets
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Pesto 'Cre:.!\m Pasta
with Grilled Chicken

Spaghetti, Creamy Pesto, Grilled Chicken, and
Parmesan Cheese

Php 500

:

Salted Egg Pasta

Spaghetti Pasta, Salted Egg, Smoked Bang'us % Spaghetti Pasta, Cream Cheese, Eggl
Flakes, Tomatoes and Rich Crab Sauce

Php485 Pasta Prinsesa

\sparagus, Chili Flakes, Tomato, Oli
Basil and Parmesan =

w\"

Pasta, Mixed Seafood, Marinara Sauce,
Basil and Oreganc

Php 495



Dessert

Deconstructed 3_
Sampaguita Cheese Cake ©

Sampaguita-Infused Cheesecake, Mango
Blueberry and Chantilly Cream

Php 395




Westside City, Parafiaque, Metro Manila, Philippines 1701

€) Kingsford Hotel Manila @) KingsfordManila
WWW.KINGSFORDMAN|LA.COM



