All-day Breakfast

Omelette
Your choice of: Spanish, Vegetarian, Ham and Cheese, or Mushroom
with grilled tomato, griddled potatoes and toast 450

Waffles and Bacon

Stack of waffles served with banana whipped cream, maple syrup and crispy bacon 450

Seasonal Fruit Platter
Seasonal fruits 330

American Breakfast

e Scrambled, fried, boiled or poached eggs

e Choice of crispy bacon, breakfast sausages or grilled ham

e Grilled tomato, sautéed mushrooms, hash brown potatoes and toast 550

FILIPINO BREAKFAST

Served with two eggs to your liking, garlic rice, and pickled vegetables
550

Chicken or Pork Tocino

Sweet cured chicken or pork

Longganisa

Native sausage

Beef Tapa

Marinated beef strips

Boneless Daing na Bangus

Deboned Sarangani milk fish marinated in garlic vinegar

Notes:

e Should you have any allergies to food or similar sensitivity, please let us know and our chefs
will be happy to prepare something special for you.

e Prices are inclusive of service charge and applicable taxes.



Lunch & Dinner

Appetizers

Vietnamese Vegetable Spring Roll

Shrimps and vegetables rolled in rice paper with sweet chili sauce 375

Shrimp Gambas

Shrimps sautéed in a delightful mixture of paprika and garlic butter sauce 450

Seafood Ceviche

Fresh tuna, squid & shrimp marinated in native vinegar with local ingredients for flavor 550

Salads

Classic Caesar
Crispy romaine hearts tossed in Caesar dressing topped with croutons,
shaved parmesan cheese and crispy bacon 380

with seared salmon + 250
with grilled chicken + 200

Thai Beef

Grilled beef tenderloin strips in bed of fresh vegetables with Asian dressing 380

Chef Salad

A mix of grilled chicken breast, ham, tomatoes, and romaine lettuce dressed with Thousand Island 380

Soups

Pumpkin

Spiced roasted pumpkin with sour cream, roasted almonds served with garlic bread 350

Wild Mushroom

A creamy soup with shitake mushrooms served with garlic bread 320

Notes:

e Should you have any allergies to food or similar sensitivity, please let us know and our chefs
will be happy to prepare something special for you.

® Prices are inclusive of service charge and applicable taxes.



Sandwiches

All sandwiches are served with Cajun Fries & Coleslaw

Seda Signature Burger
Beef patty served on a grilled bun with fresh lettuce, tomato, caramelized onions,
bacon jam and cheddar cheese 550

Crispy Chicken Sandwich

Deep-fried golden-brown Fillet of Chicken with tomato, lettuce, in grilled bun 400

Misto Clubhouse Sandwich

Bacon, ham and egg, with lettuce, tomato and cheddar cheese in white bread 530

Chunky Tuna on Pandesal

Chunks of tuna, mixed with special dressing on a bed of lettuce on Pandesal 350

Pastas

Fettucini Carbonara

Bacon, eggs, parmesan cheese, and black pepper served with dinner roll 350

Spaghetti Bolognese

An lItalian classic with meat sauce topped with fresh basil served with dinner roll 350

Garlic Shrimp

Buttery shrimp in a lush blend of olive oil, spices, and parmesan cheese
on linguine pasta served with dinner roll 380

Stir-fry Noodles

Filipino-style “pancit canton” with shrimp, chicken breast & assorted farm vegetables 380

Pizzas

Neapolitan

A pizza made with tomatoes & mozzarella cheese 550

Quattro Formaggi Pizza
A flavorful combination of Mozzarella, cream cheese, parmesan & blue cheese
served with a side of honey 600

All Meat

Cebu Longganisa, Chinese chorizo, salami picante, and Garlic Longganisa
with homemade tomato concasse 600

Notes:

¢ Should you have any allergies to food or similar sensitivity, please let us know and our chefs
will be happy to prepare something special for you.

e Prices are inclusive of service charge and applicable taxes.



Mains

Tom Yum Goong
A classic Thai soup with authentic flavors of lemongrass,
shrimp and fresh herbs 600

Mexican-Spiced Seared Salmon

Pan-seared spiced salmon with pea puree and sautéed mushrooms 800

Roasted Peruvian Chicken

Roasted chicken marinated with spices, served with truffle mashed potato 700

Crispy Tadyang

Deep-fried Beef Ribs served with pickled vegetables and garlic rice 600

Pork BBQ Ribs

Marinated BBQ pork ribs in homemade bourbon sauce
served with mashed potato 850

Side Dishes

Mashed Potato

Creamy mashed potato seasoned in butter 175

Potato Chips
Thinly sliced fried fresh potatoes 120

Cajun Fries

Fried shoe string potatoes seasoned with Cajun spices 175

Steamed Rice

Steamed Jasmine rice 70

Notes:

¢ Should you have any allergies to food or similar sensitivity, please let us know and our chefs
will be happy to prepare something special for you.

® Prices are inclusive of service charge and applicable taxes.



Filipino Specialties

Salmon sa Miso
Salmon head and belly cooked in miso soup with mustard leaves
served with steamed rice 650

Grilled Tangigue
Char-grilled Kingfish cooked on eggplant
topped with Chimichurri sauce and steamed rice 550

Free-Range Fried Chicken
A delicious chicken dish seasoned in fragrant Calamansi marinade
and steamed rice 650

Lechon Kawali
Deep-fried pork belly boiled in flavored broth
served with sweet potato mash and liver sauce and garlic rice 600

Beef Caldereta

A dish consisting of tender beef and bone marrow stewed in tomato sauce
and liver spread and steamed rice 750

Kare-Kare
Traditional Filipino stew with vegetables in thick, savory peanut sauce,
served with white rice and shrimp paste 750

Beef Nilaga

Tendered beef simmered in onion-based broth and steamed rice 550

Pinakbet

Sautéed native vegetables in shrimp paste and steamed rice 360

Notes:

¢ Should you have any allergies to food or similar sensitivity, please let us know and our chefs
will be happy to prepare something special for you.

® Prices are inclusive of service charge and applicable taxes.



Notes:

Sweet Endings

Seda Dark Chocolate Cake

Moist cake in decadent dark chocolate 450

Leche Flan
Filipino-style custard cake 350

Red Velvet Cake
Soft, moist & buttery Red Velvet cake topped off with
a cream cheese frosting 400

Dulce de Leche Cheesecake
Baked Cheesecake with custard drizzled, dulce cream
and caramel 450

Halo-Halo

A sweet concoction of milk, shaved ice and the perfect balance of
sugary ingredients, served in the classic "buko” shell 400

Seasonal Fruit Platter
Assorted Fruits in Season 330

¢ Should you have any allergies to food or similar sensitivity, please let us know and our chefs
will be happy to prepare something special for you.
® Prices are inclusive of service charge and applicable taxes.



