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A Culinary Journey Through Diverse Asian Flavors
Dear Valued Guest,

Welcome to Q Kitchen, where our passion for food brings the rich and diverse
flavors of Asia to your table. Inspired by our travels across Southeast

Asia —including the Philippines, Thailand, China, Indonesia, Malaysia,
Singapore, and Vietnam — we've curated a menu that celebrates the authentic
tastes and cultural heritage of these vibrant cuisines.

We take pride in sourcing our ingredients both locally and globally, ensuring
that each dish is prepared with the freshest and most authentic components.
This commitment allows us to deliver a dining experience that honors
tradition while supporting local producers.

May your experience at Q Kitchen be a celebration of flavors that brings
people together, turning every meal into a cherished memory.

Damo nga salamat! Thank you for being part of our culinary journey.




The Sichuan Experience

A bold journey into the heart of Sichuan cuisine, known for its fiery flavors
and signature mouth-numbing spice. From rich chili oil-bathed beef and fish to
crispy salt-and-pepper specialties, this menu delivers authentic heat and depth.
A must for spice lovers and adventurous palates.

0UdLIadxT uvnyolg ay [

Boiled Beef Fillet in Hot Chili Oil | P680
KB A

(Tender beef fillet poached in a rich, fiery chili oil broth with
aromalic Sichuan peppercorns.

Sliced Lapu-Lapu Fillet in Hot Chili Oil | P780
KEADE R

Delicate lapu-lapu fillet immersed in a bold, spicy broth infused with
chili oil and Sichuan spices.

Chongging Spicy Chicken | P495
BRRTXG

Crispy chicken chunks stir-fried with dried chilies and Sichuan pepper for
an addictive, numbing healt.

Stuffed Squid with Sichuan Salt and Pepper | P480
Hilah AR S &

Squid stuffed with shrimp paste, then wok-ltossed in fragrant salt, pepper,

and garlic with a spicy Sichuan twisl.

Chicken with Sichuan Salt and Pepper | P480
ST

Crisp-fried chicken lightly seasoned with Sichuan-style salt, pepper,
and chili flakes.

Prawns with Sichuan Salt and Pepper | P550 oL,
Bk UF J1]

Juicy prawns flash-fried and coated in a savory salt-and-pepper blend

with a Sichuan zing, %

+10% Service Charge 01




Stir-Fried Chicken with Sichuan Chili
DTG

Sliced chicken stir-fried with red chilies and garlic for a clean,
spicy flavor punch.

Stir-Fried Beef with Sichuan Chili
R ey

Tender beef slices stir-fried with chilies and aromatics in true

Sichuan style.

Stir-Fried Lapu-Lapu Fillet with Sichuan Chili
AR

Fresh lapu-lapu fillet tossed in a smoky, spicy chili stir-fry.

Mapo Tofu with Beef
AR SR

Silky lofu and beef simmered in a rich, spicy Sichuan bean paste sauce,

+10% Service Charge
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Pan Asian Menu

A curated fusion of vibrant flavors from across Asia — spanning Thailand,
China, Malaysia, and more. From street food-inspired starters to modern
wok-fired mains, this menu brings together the region's best with creativity
and flair.

siaz1jaddy

Appetizers

Thai Style Salted Egg Chicken

ZRIRLEXS
Crispy chicken biles glazed in creamy, savory salted egg volk
sauce with Thai herbs.

Ngo Hiang
h&E
Five-spice pork and vegetable rolls wrapped in bean curd skin,

deep- fried lo golden |w1'i'm tion.

Crab Meat Curry with Naan Bread
M0V 285 P9 A 8

A rich, spiced crab curry served with warm, fluffy naan for dipping.

Mala Cream Shrimp Ball
TRIRY) & 2R 2K

Juicy shrimp balls served in a creamy, tongue-tingling mala sauce.

Xt 0 =H

+10% Service Charge
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+10% Service Charge

SULDIN

Mains

Kingdao Pork Spareribs
R/ )\

Sweet and tangy pork spareribs cooked in a classic Chinese
Kingdao-style sauce.

US Beef Short Ribs in Black Pepper Sauce
ERRSE AR/ VB

US beel short ribs tossed in a bold, peppery glaze.

Green Chili Pepper Pork with Black Fungus
AWMAREIDRA

Sliced pork stir-fried with green chilies and black fungus for a spicy,
earthy flavor combo.

Stir-Fried Chicken with Asparagus in XO Sauce
XOBFEIG T

Juicy chicken and asparagus sautéed in a rich, umami-packed XO sauce.

Crispy Wasabi Prawns

EHE ARG

("ri:-;p_\' prawns coated in a ¢ reamy, S|‘iL'_\= wasabi mayo for a modern
fusion twist.

Black Pepper Prawns
A AR

Sliced pork stir-fried with black pepper and black fungus for a spicy,
earthy flavor combo.

Homemade Spinach Beancurd
BHlEERE

House-made spinach-infused tofu, lightly fried and served with

a delicate sauce.

A Ht
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Rice & Noodles

Peranakan Black Fried Rice | 380

IR RIDTR
Aromatic black fried rice inspired by bold Peranakan flavors, packed

SIIPOON £ 201

with wok hei.

Wok-Fried Eel Rice | P680
FRKD bt iy

Tender Japanese eel glazed in a sweet-savory sauce over wok-tossed rice.

Mee Goreng | P390
SRWE

Spicy and sweet Indonesian-style stir-fried noodles with mixed

\'t‘y‘t'taHE_‘H and meats.

Grilled Chicken Nasi Lemak | P405
P EL AN

Coconut rice served with sambal, peanuts, egg, and grilled chicken -
a Malaysian classic.

I
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TOM YUM (Hot and Sour Thai Soup) B s
Goong (Shrimp) g o
= RBWALT

N R
TOM KHA (Thai Coconut Soup)
Goong (Shrimp)

e IE 7L 06



dnog

Soup

TOM KHA =17
(Thai Coconut Soup ) ( %t )

Goong (Shrimp) ()
Gai (Chicken) (xp)

TOM YUM =17
(I“IOt and Sour Thai SOUp ){ Z= B YRT )

Goong (Shrimp) (iF)
Gai (Chicken) ()

Sinigang na Salmon Head sa Miso g = v &3k 7
Sinigang na Hipon <17

Sinigang na Baboy 7

Sinigang na Lapu-Lapu A7 100g

Shanghai Hot and Sour Soup Lis#s%:7

Spinach Seafood Soup ##aE7

Chicken Asparagus Soup W##57

Pumpkin Seafood Soup #/mses

Watermelon Beef Sinigang #i/m#-p 7

Bulalo &7

g

/

+10% Service Charge 07




Yum Som O Goong
(Pomelo Salad) - '
it | VA ! N




poivs

Salad

Yum Som O Goong #+4Fh
(Pomelo Salad)

Asian Sesame Caesar Salad = e v

Tropical Salad in
Blueberry Vinaigrette B&a: i

Yum Woon Seen #2204
(Thai Glass Noodle Salad)

Nam Tok Nua #==4pii
(Thai Beef Salad)

w
fi

+10% Service Charge 09
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DIMSUM

N\
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Chicken Feet
R



Dimsums

SUNSUIL(]

Steamed Fried Rice #i
Quail Egg Siomai #@3 %k
Sharksfin Dumpling @i
Hakao @t

Chicken Feet R

Beancurd Roll s

Pork Spring Roll #m&#%
Shrimp Spring Roll %%
Vegetable Spring Roll &%
Fried Prawn Dumpling ik
Siopao Bola Bola w6
Siopao Asado Y6

Buchi ik

Cabbage Roll with

Minced Pork mmazis

+10% Service Charge 11
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APETIZERS

Por Pia Pak - 5 pcs
(Deep Fried Thai
Vermicelli Spring Roll)

- = -Tod Mung G@Ong -'5’pcs
Ml ==~ fThat SIf rimp Cake):




siasjaddyy

Appetizers

Goi Cuon m@ss

(Fresh Vietnamese Spring Roll) ( Al &S )

Por Pia Pak(b pcs) tim#5
(Deep Fried Thai Vermicelli
Spring Roll) (i ilEmEE

Por Pia Goong (5 pcs) Xezattigiras
(Deep Fried Thai Vermicelli

Shrimp Spring Roll) ( fTEFilm 5 )
p 2pring \

Tod Mun Goong (5 pcs) #stire

(Thai Shrimp Cake) ( Z&3CURMG )

Tom Yum Wings <
(Deep Fried Chicken Wings, Cilantro,
kaffir, and Tom Yum Glaze.)

Xt I =H

+10% Service Charge
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CHICKEN
NS A

Gai Hor Bai Toey *‘\\ :
(Pandan Chicken) \i:
PE=MH38 -

_ Gaeng Keow Wan Gai
e (Chicken Green Curry)
RV IIERS

14
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Chicken

Buttered Chicken 4y

Lemon Chicken #sx

Salted Egg Chicken @iz

Chinese Style Fried Chicken i35 Whole

Gai Hor Bai Toey sr=ntx
(Pandan Chicken)

Gaeng Phed Gai #1umizss
(Chicken Red Curry)

Gaeng Keow Wan Gai i
(Chicken Green Curry)

L=

+10% Service Charge 15
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Spare(z’bsfin‘(}fa'n'gié:{ 2450
Lemon,ChiliSauce = .
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Yod

Pork

Salt and Pepper Spareribs #is:#

Sweet and Sour Pork #meEs

Lumpia Shanghai ti&%

Spareribs in Orange

Lemon Chili Sauce #&7i&sss
Spareribs in Black Pepper Sauce =#iiifie
Spicy Spareribs skt

Lechon Kawali 5w

Spicy Pork Adobo Belly s pi= it
Crispy Pork Binagoongan ##emti=%H
Crispy Pork Tacloban Express swmismsssmnns
Crispy Pork Sisig &g

Grapow Moo 2#wiis

(Stir Fry Ground Pork with Basil)

Crsipy Pata ##etesm

2 o

+10% Service Charge 17
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BEEF
H- P/’Q]

Bistek Tagalog
SEREINHBE

Beef Rendang
Z859R



Jaag

Beef

Beef Kare-kare iz

U.S Beef with Broccoli £E4-pmm=1t

U.S Beef Steak Chinese Style s=zt4-fishzt i
U.S Beef with Amplaya =&

Hot Pot Beef Brisket k& thap

Bistek Tagalog s feerm

Beef Rendang = sk LBzumiz

(Rich and Tender in malaysian Coconul Curry)

Cheesy Beef Caldereta = ++m-FEaEi

¥

+10% Service Charge 19
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OFF THE GRILL
=gl

Gai Satay
(Chicken Satay)
PEIPA)

Gai Ta Krai Yang
(Lemongrass Chicken)

EEQSPL

20



Off The Grill

149 ay 1 o

Gai Ta Krai Yang &z | P395

(Grilled Lemongrass Chicken)

See Krong Moo Yang Nam Phung #= | P880

(Grilled Honey Glazed Pork Ribs) Whole Slab

Moo Yang #zt&sit | P465

(Thai Style Grilled Pork Belly)

Steak nam Tok #styssamns | P995
(Thai Style Grilled U.S Beef Tenderloin)

Gai Satay (5 pcs) #atyExmnz | P380

(Thai Grilled Chicken Satay)

USDA Thai Style Ribeye @o0g) @ zztmins-b | P1,990

(S5 T o XIE

+10% Service Charge
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KITCHEN

| SHRIMP
N

Cereal Prawns

- ERUF

Shrimp Balls
oR AL
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Shrimp

Hot Prawn Salad e
Prawn in Salted Egg s
Cereal Prawns #H# i
Cameron Rebosado #tir-

Fried Prawns in Garlic
Sweet Chili Sauce & smEir

Steamed Prawns with Garlic #4#4F
Prawn with Salt and Pepper ##:4F

Shrimp Balls 1 #rsk

gF

+10% Service Charge 23




KITCHEN

Pla Neung Ma Now
A (Steamed Fish with Lime and Garlic)
L RABITES
‘e

Ikan Bakar
(Malaysian-style
Charcoal-grilled Fish)
e



P ZSh (Whole Lapu-Lapu)

Steamed Whole Lapu-Lapu in
Soy Sauce with Onion Leeks ##&&im#+abie

(ndv7-ndvy ajoypm) ysi4

Whole Lapu-Lapu in Sweet
and Sour Sauce #fESABiE

Whole Lapu-Lapu in Sweet
Chili Manggo Sauce #iseRs A5

Pla Thod Gratiem ##&#aites At
(Fried whole Lapu-Lapu in Garlic Pepper Sauce)

Pla Thod Sam Rod #==imeeAie
(Fried whole Lapu-Lapu in Thai Sweet Chili Sauce)

Pla Yang #at#shBiaissms
(Grilled whole Lapu-Lapu served with a spicy

seafood dipping sauce)

Ikan Bakar =skaiilisesmess
(Malaysian-style charcoal-grilled fish served

with sambal sauce)

| 55 1Y AR

N
w

+10% Service Charge




FISH
=0

Finpillet i N
” Sweet Chili#ango Sauce

' HBREREA R
- “

Pla Thod Sam Rod
(Stir Fry Fish Fillet
with Chili Sauce)
R =IKIEE

26



Fish Fillet

FISH
FILLET

5

Black Bean Sauce it 1

Black Bean Sauce with
Tofu euEar

Black Bean Sauce with
Ampalaya Gumess

Sweet and Sour #EEse -
Steamed with Garlic saxe s

Fish Fillet in Sweet Chili
Mango Sauce #ig%tRea 5

Pla Thod Gratiem & twe -

(Stir fry fish fillet in garlic and pepper sauce)

Pla Thod Sam Rod #=titsmwe H

(Stir fry fish fillet with sweet chili sauce)

+10% Service Charge 27




Pan-fried Salmon in Green
Curry Pesto Sauce

E RSB AL ZMIEETR

28
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Fish

Steamed Pampano with Taosi @uize 1 100g
Bangus Sisig 4 ik

Pan-Fried Salmon in Green
Curry Pesto Sauce Sunea s = i kiR

(Served with rice pilaf)

Grilled Salmon in Banana Leaf &&=

iy

+10% Service Charge 29




SQUID :

iy =)

Pla Meuk Gratiem .

(Stir-Fried Squid in Thm“ : S
BIackPepperSauce) g _ - o : > :
‘rﬁ@k"‘@t@ : ,‘.,\s- S e 2y iy

= Pla Meuk Yang
(Thai-Style Grilled Squid) . -
3%@5@ ‘
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Squid

Pla Meuk Yang #itstia
(Thai-Style Grilled Squid)

Pla Meuk Gratiem #=t £ gt
(Stir-Fried Squid in Thai Black Pepper Sauce)

Squid in Salt and Pepper ##6t

Calamares i@

+10% Service Charge 31
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SCALLOPS
UM

Baked Scallops
b=

32



Talay Pad Cha
(Sizzling Stir-Fried
Seafood with Basil

in Thai Seafoood Sauce)
R AW B

h\‘ﬂ_._
e >

o

Omelete
ZNERARSE




Scallops

Baked Scallops @tz

Steamed Scallops with
Garlic and Vermicelli gy &4tz

Seafood

Thai Crabmeat Omellette #==t =@z

(Crabmeat cilantro, basil, katfir, chili (lakes)

Talay Pad Cha #atisstwe )
(Sizzling stir-tried seafood with
basil in Thai seafood sauce)

+10% Service Charge
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Pad Pak Ruam
(Stir-Fried Mixed Vegetables)
Zeo (TR ERSE

Red Curry Mixed Vegetables
AR Ry



Vegetables

Sauteed Taiwan Petchay #wazmi
Broccoli in Garlic Sauce #z<it
Chopsuey 1tz

Tofu with Salt & Pepper #i#o
Mapo Tofu iz

Eggplant with Minced Pork ¢ #ji 7
Hot Pot Tofu with Broccoli &

3 Kinds of Mushrooms = #t i@ i
Pad Pak Ruam zzt 2 i

(Stir-Fry Mixed Vegetables with Basil)

Phad Tao-hoo Med Mamuang /%6
(Stir-Fry Tofu wilh Cashew Nuts)

Green Curry Mixed Vegetables %
Red Curry Mixed Vegetables ziiniz s
Crabmeat Gising Gising &%y 5

Broccoli with 3 kinds of Mushroom = &7t

+10% Service Charge

| P290
| P350
| P335
| P320
| P350
| P350

| P480
| P290

| P320

| P320
| P320
| P420

| P450

sa1quiada A
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WNasi Goreng

}/!/ (Indonesian-style
”7*"  Fried Rice)
ENEEmIWIR

Nasi Lemak L:\
(Malaysian Eried R:ce)
B




201y

Rice

Khao Kluk Kapi #st#ams
(Thai Style Bagoong Fried Rice)

Yang Chow Fried Rice i
Salted Fish Fried Rice ritii
Crabmeat Fried Rice #ms
Shanghai Fried Rice g
Fookien Fried Rice #&#15

Khao Pad Sapparod z:ts @i

(Thai Pineapple Fried Rice)

Khao Pad Tom Yum <%
(Tom Yum Fried Rice)

Nasi Lemak ##5
[;\-’]d]dl\-'.*-'-iml Fried Chicken, coconul rice,

fried anchovies, fried peanuts, egg, sambal)

Nasi Gorengnjeiwis

(Indonesian style fried rice, served with chicken salay)

Garlic Rice #&m

Plain Rice &&

+10% Service Charge 38
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A= s - Char Kway Teow

A AR - (Stir-Fried Singaporean
Rice Noodles)
W%

" Pad Thai
(Thai Stir-Fried Noodles)
RIS



Sa[poON

Noodles

Pad Thai z=ztwiu

- Goong (Shrimp) if
- Gai (Chicken) e

- Jay (Vegetables) i

Pad See Ew #:stwiuin

(Popular Thai Street Food. Thai stir-fried flat

rice noodles, chicken or shrimp, cabbage, soy sauce
and spring onion)

- Gai (Chicken) e
- Goong (Shrimp) i

Char Kway Teow i

(Stir-fried Singaporean rice noodles with chicken,
shrimp, and Chinese sausage in sweet soy sauce)
Beef Hofan 45

Birthday Noodles «#t

Misua Guisado wiz

Seafood Noodles st

Seafood Bihon ss&tkin

Pork Leg Bihon it

Hokkien Mee &1

Classic Palabok % i s

+10% Service Charge 40




SOUTHEAST ASIAN
SIGNATURE

Vietnamese Pho
HE




Southeast Asian Signature

Noodle Soup

dnog ajpooN

Laksa m»
(Signature laksa broth, basil, cilantro,
coconut milk, shrimp, chicken, poached egg)

Vietnamese Pho #imit-mi
(Slow-cooked beel stock, linguine-shaped

rice noodles, herbs, and beef chunks)

Chinese Noodle Soup

Beef Brisket Noodle Soup 4 i 7
Wonton Noodle Soup =#m7

Lomi &m

+10% Service Charge 42
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ASIAN INSPIRED
PASTA 9
T IR 05k 22 A

\

Pen ne'._Pesto
Green Curry Pasta
SMEE=ESH

Seafood Laksa
Fettuccine
SEEEND R E

A I 43



Asian Inspired Pasta

Seafood Laksa Fettuccine
BN B AR EE

(Shrimp, squid, mussels, clams. Cream-based
laksa inspired sauce with aromatics)

Oriental Pasta with Char Siu
R

(Charlie Chan inspired, nuls, spring onion,
chili flakes, and char siu pork)

Penne Pesto Green Curry Pasta
A5 IR 2 i 1< 19

(Pesto and green curry cream sauce, grilled chicken,
feta cheese, ad Thai aromatics)

Spaghetti Kee Mow Talay
ZRIUBEIRIEE AR H

(Thai style spaghetti, mixed sealood, basil, and chili)

XyZ Tacloban Express Pasta
NGRS B

(Mild spicy, crispy pork strips, coconut cream,
and chili oil)

+10% Service Charge
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SULBING

== 4/ Mango with Cheesecake
= /7}( ST BRI Tk

Oreo

ERFI| B8




Sulbing

Mango with Cheesecake %2+
Oreo =75

Banana Caramel &##
Matcha #=

Mocha Cereal F£%H

Injeolmi =Gt

Real Choco z=nsh

+10% Service Charge

suigng

Sharing
| P250

| P180
| P180
| P200
| P150
| P180
| P180

=5
K
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(Banana Spring Rolls)

 EREES

Kluay Por Pia

DESSERT
AH An



742589(]

Dessert

Kluay Por Pia ###&%

A classic Thai dessert which is made of deep-fried slice
of banana with jackfruit wrapped in a spring roll
wrapper and lopped with a scoop of vanilla ice cream.

Banana Crepe ## @i

An all-time favorite dessert to have! A semi-sweel taste
with a fine egg flavored crepe, wrapped around in the slices
of fresh banana top yed with a scoop ol vanilla ice cream
and drizzled with allm']( chocolate syrup to finish,

Mango Crepe 2@

An all-time favorite dessert! A lightly sweet, egg-llavored crepe
wrapped around fresh mango slices, lopped with a scoop of vanilla
ice cream and drizzled with dark chocolale syrup.

Mango Float =2 TE&#k

A ftraditional Filipino icebox cake made with layers of
graham crackers, homemade cream, and sweel ripe mangoes.

Muelleox Au Chocolat (Crocolate Lava Cake)

BT ) Y= v

A molten chocolale cake that blends the richness ol a chocolate cake
with the lightness of a soufflé. Indulge as you break into its gooey,
liquid chocolate center, served with a scoop of vanilla ice cream.

+10% Service Charge 48




Ube Moron Brazo de Mercedez

RERAR PNRLEE

KITCHEN

Fancy Binagol Delight
s BB R



742589(]

Dessert

Khao Neow Ma Muang (vango Sticky Rice)
ZRILEER B KR

A signature Thai desserl made with glutinous rice cooked
in a creamy Thai coconut sauce. Ser ved with sw eet, ripe
mangoes and homemade « ‘reamy coconut milk.

Barako Macchiato = #igz4 | P350

Barako-infused dessert with a layer of caramel, molded in a chocolate
coffee cup. And yes—everything is edible. Enjoy the goodness!

Fancy Binagol Delight wofiastit

A signature mini recreation of one of Leyte’s classics — dome-
shaped chocolate molded like a coconut shell, filled with nutty
caramel sauce and binagol-infused mousse.

Ube Moron Brazo de Mercedez
LEERE EHEAS

ft‘d"vl your palate on a «l}‘,ncl{ura‘ dessert inspired by one of the
region’s prized delicacies —‘Meoron'. Layers of soft ube meringue-
like buns, moron, and blue buttercream, rolled in crunchy pinipig

Pili Chocnut Rocher #1155 hsrsk

A classic indulgence of Chocnut-infused mousse and moist
chocolate sponge cake, served with vanilla ice cream on a bed of
crushed Oreo crumbles.

+10% Service Charge 50
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Banana Split

DESSERT Lges
&H o

XyZ Special Ube Halo-halo
RHRERZHES




742589(]

Dessert

Banana Split @i | P195

A classic American banana split with a }wt'lud banana cut

lenethwise, served with three scoops of ice cream and chocolate sauce.
o

XyZ Special Ube Halo-halo ##i5gis2me | P350

A famous Filipino cold dessert made with crushed flavored ice,
evaporated and condensed milk, and various mix-ins. Topped
with a scoop of ube ice cream.

Churroz =% | P150

Inspired by a classic Spanish and Portuguese favorile, this snack is
made from homemade choux pastry dough, deep-fried until golden,
coaled in cinnamon sugar, and served w llh chocolate sauce.

+10% Service Charge 52




Beverage
XyZ Specials

Sea Salt Latte 5%
Coconut Latte #r=#
Black Sesame Cloud Z=ji~
Pistachio Latte 554

a8v1a00g

Mocha Oat r+#2=
Moron Affogato (Coffee + Gelato) #:fhsiiz:tt

Black

Espresso (Hot) &4k

Iced Coffee ikimu

20 hr-Cold Brew (icea) /hiti<2smmt
Espresso Fizz (icd) #45581%

Americano (iced or Hot) Z30 ik

Fresh Orange Fizz (icei) #5501%
Espresso Sangria (1ced) 34k R %

Rose Lemonade Espresso s s 4k

White

Latte (ced or Hot) 24

Cappuccino (ieed or Hot) €7 #

Tiramisu Latte (ice) 12 HK 755 %

Honey Oat Latte (iced or Hoy) @ ZR %

Spanish (1ced or Hot) FEHLF 28

Mocha (iced or Hot) B

20 hr-Cold White Brew (icea) /%2 W
=
AR

+10% Service Charge 53




Matcha Bar

Premium Matcha Latte is@ k=

Coconut Matcha &tz

Non Coffee

Ube Shake ## 2

Cookies and Cream ## f
Choco Fudge ##

Thai Iced Milk Tea &%
Iced or Hot Chocolate #i# 2
Houseblend Iced Tea #i# sz
Cucumber Lemonade #i# ¢

Hot Tea
Dilmah Regular ##
Dilmah Exclusive #& sz

Extra

Oat Milk #z=

Rock Salt and Cheese ##:=+
1 Shot Espresso t#4amu

+10% Service Charge

a8v1202g



Fresh Fruit Juice/Shake
Fresh Apple w25t

Fresh Buko ##75t

Fresh Pineapple 5%t

Fresh Watermelon &7+

Fresh Tropical et

Fresh Lemon (Hot or Cola) #5455+
Fresh Calamansi (Hot or Col) 85455+
Fresh Green Mango (seasonal) 85585
Fresh Mango & %5+

Fresh Four Season &1 %5+

Fresh Orange &5t

Fresh Dragon Fruit (Seasonal) 8K 2585t

Thick Shake
Chocolate Thick Shake #1455 iy
Strawberry Thick Shake sx&z e

Soda In Can

Coke (Regular, Light or Zero) G181 &
Royal £x#kx
Sprite gz

a8v1a00g

Beer

San Mig Apple % e
San Mig Light “h3mim
San Mig Pilsen 7z

Refresh

Bottled Water 4 35 ™
=
an

+10% Service Charge 55




