THE MANILA HOTEL

CHAMPAGNE ROOM

A LA CARTE MENU




QOLD APPETI ZERS

CAESAR SALAD

QRCANIC MARKET SALAD
White or regular balzamic dreszing
With criepy fried soft-shell crab
With native organic buffalo cheess

BEEF CAR PACCICY

BEETROOT CURED CRAVLAX
Horeeradich cream

LOBSTER TAIL IN ZUCCHINI RIBBON
Soy yuzu dreesing

"Above prices s mchuies of 159 Vakee-Added Tas sndd appliable ocal faxes.




HOT APPETIZERS

ASPARACUS ARBORIO RISOTTO AND SCALLOPS

FETTUCCINE A LA CARBOMARA TARTUFO
Homemade noodies with aelion bacon,
truffle, egg yolk, parmesan cheese

RAVIOLICON SPIMNACI E RICOTTA
With cherry tomato, basil, butter

PAM-5EARED FOIE GRAS AND MANCO

ESCARGOTS, 1/2 DOZEN

Prepared the traditional way in parsley and garlic butter

SOuP

FRENCH ONION SOUP
With gruyere chescs

CREAM OF GREEN PEAS AND LEEK
Poached quail egg, bacon crzps, parmesan flakes

PUMPKIM-SWEET POTATO BISQUE
Lobster medallion, toasted sonflower seeds

" ANeoren price wre inchosve of 127 Vidoe-Added Thx sl spplicssle boced teves.




MAIN COURSES

SEAFOODMEDLEY
Gcallope, prawne, lobeter, mueeele, eea baes and crispy equid
on lemon risotto, tomato-olive relizh

CHILEAN SEA BASS
Heirloom tomatoes, garlic, ropemary,
young potatoes, French beans

LOCAL LOBSTER IN ORANGE
LAVENDER BEURRE BLANC
Basmatic rice, vadouvan mazala

COCQUILLES SAINT - JACCHIES
Ziea gcallop in a epecial egg sance

MAGRET DE CAMARD
Fooaet duck breast on pazsion froit-pommery mustard sance
with cocomat banangy frittere, mariket vegetablee

VEAL MEDALLION , AUSTRALIA
In mareala sauce, Swiss potato cake

ROAST LAMB RACK, THYME JUICE

Purée de pommes persillés,
heirloom tomatoes, French beans

SOUSWIDE BEEF SHORT RIBS, LS.
Poct wine glace, garlic confit, pommes purds

CHATEAU BRIAND
In pepper corn sauce

*Above prices are nchaiee of 156 Vekae-Added Ths aed spplicebie local texes.




FROM THE CHARCOAL GRILL

WACY U TOMAHAWE, MAYURA, AUSTRALIA 38 oz
beet ehared by two to thres {2-3) perecns

carved tablezids, served with three (3) sance: and sidings of your choice
PHP 13580

ROAST LS. PRIME BEEF RIB

ORCANIC US. BEEF SIRLOIN, *"MEYERS®

BLACK ANGUS BEEF TENDERLOIN US.

US PRIME BEEFT-BOME

WACYU D-RUMP. GRADE 7
MAYURA, AUSTRALIA

IBERICO PORK LOIN STEAK

KING PRAWMS, THREE (3) PIECES

All grilled main courses are served with three (3) sauces of your choice:

ALJ JUS, RED'WINE SAUCE, ROSEMARY GARLIC SALICE,
MIXED PEPPERCORM SAUCE,
BEARMAISE SAUCE, AIOLI SALKCE, CHIMICHURRI SALCE,
CAFE DE PARIS BUTTER or BARBECUE SAUCE

*Aberes priom wrs chaive of 17 Walue-Added Tex and spplicable local soma.




SIDES

CREAMEDSPINACH

GARLIC SAUTEED BROCCOU FLORETS

GARLIC SAUTEED FRESH BUTTON MUSHROOMS

BATTER-FRIED ONION RIMNGS

SWISS-STYLE HASH BROWN POTATCES

FRESH MASHED POTATOES

FRENCH FRIESWITH TRUFFLEOIL

GRATIN POTATOES

BAKED POTATOES

BASMATI RICE

Fizorald you hares eny dictry corseTe, P wloe Fow e
Ao prices mre nchuaiee of 12% Veke-Added Tas aral spplicable ool taces.




DESSERTS

BAKED ALASKA
Sirawberry and vanilla ice cream
epongs, brownesd meringues
flambeed with brandy

HOTSOUFFLE
Chocolate or mocha, served with créme anglaiza
(pleaces allow 30 mimotes for preparation)

CHERRY or MANGO JUBILEE, Tableside Preparation
Served with French vanilla ice cream

CREPES SUZETTE, Tableside Preparation

Flamed with orange liquor served with vanilla gelato

FROZEN GRAND MARNIER SOUFFLE
Topped with freeh berries, chocolate sauce

MACIC CHOCOLATE BALL
With carsmel sauce

TRUFFLE CREME BRULEE
Chocolats custard bass
topped with caramesl saace

=Above prices s inchuies of 12% Vebee-Sdded T anad spplicahls kool e,
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