
PASTAS
Carbonara | 380
Guanciale, eggs, pecorino romano, black pepper 

Aglio Olio | 380
Olive oil, garlic, parmesan and red chili flakes 

Spaghetti Bolognese | 380
Italian meat sauce and fresh basil

Pesto with Sun-dried Tomato | 380
Linguini pasta in a sauce made out of crushed basil, 
garlic, parmesan cheese, pine nuts and olive oil, 
topped with sun-dried tomatoes  

CEBU SIGNATURES
Crispy Pata | 600
Deep-fried pork knuckles with native sauce, served 
with pickled vegetables and garlic rice

Kalderetang Kambing | 450
Goat stew with root vegetables and tomatoes

Balbacua | 420
Beef skin with lemon grass, ginger and achuete

Pata Humba | 600
Ham hock braised in pineapple juice and soy sauce

CHEF’S RECOMMENDATIONS
Pan Seared Salmon | 600
Crispy shallots topping served with shrimp rice, 
steamed mixed vegetables and safron sauce

Callos a la Madrilena | 550
Ox tripe, Serrano ham, chickpeas, chorizo sausage 
and bell pepper

Hickory Smoked Baby Back Ribs | 650
Slow-cooked baby back ribs, Java rice, buttered corn

Pancit De Cebu | 420
Egg noodles with meat and seafoods toped with 
homemade chicharon

FROM THE GRILL 
US Beef Tenderloin (250 g)  | 1,100 
Tender with a superior flavor, accompanied by 
marble potatoes

Lamb Rack (250 g) | 1,400
Seasoned lamb rack with grilled tomato, onion, mint 
jelly

Rib Eye (250 g) | 1,400
US beef with rosemary, mashed potato, buttered 
vegetables on port wine sauce

SWEET ENDINGS
Red Velvet Cake | 280
Layered chiffon cake and cream cheese 
frosting with chocolate cigars 

Chocolate Fudge Brownies | 280
Decadent dark, dense chocolate brownies 

Salted Caramel Cake | 280
Moist chocolate cake, salted caramel filling, chocolate 
ganache
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COFFEE SELECTION
Caffe Latte
Latte Macchiatto
Mochaccino
Cappuccino
Hot Chocolate
Brewed Coffee
Espresso
   Single Shot
   Double Shot
Americano

TEA
Green Tea
Chamomile
Peppermint
English Breakfast
Earl Grey 
Iced Tea

CHILLED JUICES
Mango
Orange
Apple
Pineapple
Guava
Cranberry

FRESH JUICES
Mango
Orange
Watermelon
Pineapple
Lemonade
Calamansi

FRESH FRUIT SHAKES
Mango
Watermelon
Melon
Pineapple

BOTTLED WATER
Evian
San Pellegrino
Perrier
Absolute

SODA
Coke
Coke Light
Coke Zero
Sprite
Ginger Ale
Tonic Water 
Soda Water

ENERGY DRINK
Red Bull
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BOTTLESHOT
TEQUILA
1800 Reposado
Cabo Wabo Blanco Tequila
Jose Cuervo Gold
Patron Anejo
Patron Reposado
Patron Silver
Patron XO

BOURBON
Bulleit
Jack Daniel’s Black  
Jack Daniel’s Gentleman Jack
Jack Daniel’s Single Barrel
Jim Beam (Apple)
Jim Beam (Black)
Jim Beam (White)
Knob Creek
Maker’s Mark
Wild Turkey

RYE/CANADIAN
Canadian Club
Crown Royal
Fireball Cinnamon

IRISH
Jameson

SCOTCH
Chivas Regal 12 yrs
J&B Rare
Johnnie Walker Black 12 yrs
Johnnie Walker Blue
Johnnie Walker Double Black 
Johnnie Walker Gold
Monkey Shoulder
Royale Salute

SINGLE MALT 
Acnoc 16 yrs
Bruichladdich 15 yrs
Drambuie 15 yrs
Glenfiddich 12 yrs
Glenlivet 15 yrs
Glenmorangie 10 yrs 
Laphroaig 10 yrs
Macallan 12 yrs
Old Pulteney 12 yrs
Singleton 12 yrs
Talisker 10 yrs

CACHACA
Cachaca 51

RUM
Bacardi 151
Bacardi Gold
Bacardi Superior
Don Papa
Malibu
Mount Gay Rum Eclipse
Myer’s Dark Rum

SPIRITS
Soju Bottle

JAPANESE
Suntory Harushu 12 yrs
Suntory Kakubin Whisky
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BOTTLESHOT
VODKA
42 Below 
Absolut Blue
Absolut Citron
Absolut Kurant
Belvedere
Belvedere Intense
Ciroc
Grey Goose
Ketel One
Smirnoff
Stolichnaya Gold
Tito’s

GIN
Beefeater
Bombay Sapphire
Hendrick’s
London No. 1
Nordes
Suntory Roku
Tanqueray 
Tanqueray No. Ten
The Botanist

SIGNATURE COCKTAILS
Blue Iced Tea
Blue Margarita
Strawberry Margarita
Blue Mojito
Cosmojito
Espresso Martini
Fuzzy Melon Ball 
Gladiator
Grand Martini
Lemon Drop Martini  
Malibu Bay Breeze
Mango Collins
Pink Lemonade 
Screwdriver Sunset  

BEERS
San Miguel Pale Pilsen
San Miguel Pale Pilsen Draft
San Miguel Light
San Miguel Light Draft
San Miguel Super Dry
San Miguel Premium
Cerveza Negra
Budweiser
Corona
Stella Artois
Hoegaarden
Guiness Foreign Extra Stout
Peroni Nastro Azzurro
Strong Bow Cider
Heineken 
Heineken Draft (250 mL)
Heineken Draft (500 mL)
Paulaner Wheat (500 mL)
Paulaner Wheat (1000 mL)
Paulaner Lager (500 mL)
Paulaner Lager (1000 mL

PORT/SHERRY
Sandeman Ruby Porto
Tio Pepe Sherry
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TAPAS
Nachos | 410
Mexican ground beef, cheddar cheese sauce, tomato 
coriander salsa, olives and jalapeño

Fish and Chips | 410 
Deep-fried mayamaya fish with potato wedge, tartar 
sauce and lemon

Calamari | 410
Deep-fried squid with lemon garlic aioli

Buffalo Chicken Wings | 450
With hot and tangy sauce, blue cheese dip, and 
vegetable sticks

Gambas al Ajillo | 450
Shrimps cooked in garlic, paprika, chilies, olive oil 
served with Melba toast

Beef Salpicao | 450
Stir-fried beef tenderloin with mushrooms and garlic

Pork Sisig | 450
chopped grilled pork with bone marrow

SALADS
Classic Caesar | 360
Crispy romaine hearts tossed in Caesar dressing 
topped with croutons, shaved parmesan cheese and 
crispy bacon
With add on (smoked salmon or crunchy scallops or 
grilled chicken or grilled beef tenderloin)  +150

Waldorf | 360
Mixed apples, banana, grapes, marble potato, 
mangoes and romaine lettuce in creamy yogurt 
dressing and topped with dried figs, julienne celery 
and walnuts

SOUPS
Roasted Pumpkin Soup | 300
Roasted squash and herbs with shrimp crostini

Wild Mushroom Soup | 300 
Button mushrooms with shitake and truffle oil  

SANDWICHES
Classic Cheeseburger | 510
100% ground beef with lettuce, tomato, onion, bacon 
and cheddar cheese, French fries 

Philly Cheese Steak | 400
Brioche bun, angus beef, caramelized onions, cheese 
sauce, crisscut French fries

Cubano | 400 
Cuban bread, roast pork, ham, pickles, Swiss cheese, 
French fries 

PIZZAS
Marinara | 410
Anchovies, tomato sauce, oregano

Margherita | 410
Mozarella, tomato sauce, basil   

Quattro Formaggi | 410
Asiago, mozarella, gorgonzola, grana padano

Vegetarian | 410
Mushroom, mozarella, olive oil, red capsicum, 
artichoke, black olives

TAPAS MENU

APERITIFS
Barbieri Aperol
Campari 
Martini Dry / Bianco / Rosso

COGNAC
Courvoisier VSOP
Henessy VSOP
Henessy XO
Remy Martin Club
Remy Martin VSOP
Remy Martin XO

BRANDY
Carlos 1
Fundador
St. Remy French Brandy VSOP

LIQUEURS
Absinthe
Amaretto
Bailey’s
Benedictine
Chambord
Cointreau
Drambuie
Frangelico
Galliano
Grand Marnier 
Jagermeister
Kahlua
Limoncello
Midori
Sambuca Vaccari
Southern Comfort
Tequila Rose

MOCKTAILS
Fruit Punch
Pineapple Sling
Seda Season
Shirley Temple
Seda Central Bloc
   Signature Mocktail
Virgin Mojito

CLASSIC COCKTAILS
Americano
Amaretto Sour
Black Russian
Campari Orange
Caipirinha
Cape Cod
Cosmopolitan
Cuba Libre 
Daiquiri
Dry Martini
Gimlet
Gin Fizz / Gin Sling
Harvey Wall Banger
Kir Royale
Long Island Iced Tea
Mai-tai
Manhattan
Margarita
Midori Sour
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Mimosa
Mojito
Negroni
Old Fashioned
Piñacolada
Rum Punch
Sangria
Screw Driver
Singapore Sling
Sweet Martini
Sweet Martini
   Perfect 
Tequila Sunrise 
Tom Collins 
Weng Weng
Whisky Sour
White Russian
Zombie

BEVERAGE MENU

BOTTLEGLASS

* Prices are inclusive of service charge 
   and applicable taxes


