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STARTERS
W VECETABLE SPRING ROLLS

With Thai sweet chili sauce, atchara
W VECETABLE SAMOSA
Green chutney, raita
SALADS

THE MANILA HOTEL CAESAR SALAD
With grilled chicken

TUNA NICOISE SALAD

Pepper-seared tuna loin, French beans, cherry tomato, anchovies
Capers, poached quail egg, tapenade bruschetta, red wine vinaigrette

W' FRESH GRILLED TOFU SALAD

Grilled bell peppers, asparagus, sesame dressing

SOUPS
CREAM OF MUSHROOM SOUP

With truffle oil foam
PANCIT MOLO SOUP
WONTON NOODLE SOUP
LAKSA

W7 VEGETARIAN

Prices are inclusive of 12% Value-Added Tax and applicable local taxes.
Should you have any dietary concerns, please inform your server.

PHP

580

580

840

980

580



SANDWICHES PHP
TUNA OR CHICKEN SANDWICH 650

In toasted whole wheat bread

KANI-FRESH MANGO WRAP 580
Curley lettuce, mustard mayo, mango chutney, tobiko and sesame seed

CHICKEN SHAWARMA WRAP 795
Served with garlic sauce, tahina, pickles and French fries

GRILLED US. BEEF BURGER IN SESAME BUN 1,250
With cheese, fried egg and bacon, served with cole slaw

REUBEN SANDWICH 850

Beef pastrami, emmenthal cheese, sauerkraut,
thousand island dressing, rye bread

PHILLY STEAK SANDWICH 795

With tender beef, provolone, caramelized onions
hoagie roll.

MANILA HOTEL CLUB SANDWICH 1,250

Our own version triple-decker sandwich
with chicken, egg, tomato, and crispy bacon in rye bread loaf.

GRILLED GERMAN FRANKFURTER SAUSAGE 880

With potato salad, mustard, rye bread
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PIZZA PHP

PIZZA HAWAII 680

Tomato sauce, mozzarella, ham, pineapple, bell pepper

PlZZA BELLO GIARDINO 1,095
Tomato sauce, mozzarella, eggplant, bell peppers, mushroom
Zucchini, cherry tomato, goat cheese, rosemary - garlic oil, pecorino

PlZZA MANILA HOTEL 680
Tomato, mozzarella, LLaguna cheese, chorizo, olives
QUATTRO FORMACCI 880

White sauce, mozzarella, Gorgonzola, Fontana, Parmesan

NOODLES AND PASTA

PANCIT MALABON 1,095
Rice noodles topped with a delectable pork and shrimp sauce with annatto
LASACNA AL FORNO 1250

Beef ragout, béchamel sauce, Parmesan

Ng WHOLE WHEAT PENNE PRIMAVERA 660

Asparagus, broccoli, pine seeds, cherry tomato, bell peppers, garlic and olive oil
Topped with savory pecorino cheese

SPAGHETTI CARBONARA 600
Egg, Parmesan, pecorino, pancetta, olive oil, pepper
SPACHETTI MARINARA 995

Mix seafood with choice of sauce: tomato or olive oil

SPAGHETTI WITH MEAT BALLS 680

Beef, veal and turkey, smothered in savory tomato sauce

SPAGHETTI ALLAMATRICIANA 680

In savory tomato sauce with pancetta, chili flakes, onion and garlic
Sprinkled with pecorino cheese

W VEGETARAN N VEGAN

Prices are inclusive of 12% Value-Added Tax and applicable local taxes.
Should you have any dietary concerns, please inform your server.



DESSERT PLIP

MANILA HOTEL HALO-HALO 380
Local preserved sweets with shaved ice and ice cream

CREPES SAMURAI 920
Crepe with fresh mango filling, baked in vanilla custard

BLUEBERRY CHEESECAKE 320
New York cheesecake, blueberry compote

ICE-CREAM (2 SCOOPS) 280

SEASONAL FRESH FRUITS WITH SHERBET 600

NATIVE KAKANIN
PUTO BUMBONG 280

A Filipino rice delight served hot with grated cheese,
grated coconut and sugar

BIBINCKA 380

Native rice cake served with white cheese and salted egg

Prices are inclusjvé of 12% Value-Added Tax and applicable local taxes.
\ Should ave any dietary concerns, please inform your server.



LOCAL DELICHTS
SINIGANG NA BABOY

Tamarind broth, pork, vegetables, rice

SINIGANG NA SUGPO

Tamarind broth, prawns, vegetables, rice

SINIGANG NA SALMON

Tamarind broth, salmon, vegetables, rice

BISTEK TACALOG

Beef, soy sauce, calamansi, onion rice

CHICKEN PORK ADOBO

Chicken, pork, soy sauce, vinegar, garlic rice

KARE-KARE

Oxtail,ox tripe, peanut sauce, shrimp paste, rice

CRISPY PATA
Pork knuckles, soy dip, pickled papaya, garlic rice

Prices are inclusive of 12% Value-Added Tax and applicable local taxes.
Should you have any dietary concerns, please inform your server.

PHP

925

1,380

1,280

1,280

825



VEGAN MENU
Available from 11:00 AM to 11:00 PM

BUDDHA SALAD BOWL

seasonal greens, chickpeas, cous cous, cucumber, tomato,
marinated tofu, red radish, cabbage, micro greens
with lemon-honey-herb vinaigrette

BROWN LENTIL SOUP

hearty vegan soup made of brown lentil, vegetable, tomato
and cannelleni beans, extra virgin olive oil

SWEET AND SOUR VEGAN MEAT BALLS

Brown rice, stir fried vegetables

WHOLE WHEAT PENNE A LA BOLOGNESE
made from lentil, smoked tofu,
vegetables and tomato

Mushroom-Brown Rice Burger
in vegan bun, with cabbage slaw, onion, french fries

e —

Prices are inclusive of 12% Value-Added Tax and applicable local taxes.
Should you have any dietary concerns, please inform your server.

PHP

690

490

390

790

590
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