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Prices are inclusive of 10% ser vice charge and applicable government taxes.

GRILLED CHICKEN QUESADILLA
Flour tortilla filled with spiced grilled chicken, cheddar, and mozzarella cheese.  

Served with sour cream and spicy salsa

NACHOS
Fried yellow corn tortilla topped with ground beef, onions, cheese sauce,  

and sliced jalapeño. Served with sour cream and spicy salsa

CHEESE pLAttER
A sampler of emmental, brie, cheddar, and blue cheese. Served  

with dried fruits, nuts and crackers

pORK SISIG
twice-cooked chopped pork, with liver, onions and chili peppers.

Served on a hot plate and topped with egg

bUFFALO CHICKEN tENDERS
tender strips of fried chicken breast, tossed in our homemade sweet and spicy 

sauce. Served with blue cheese dressing and vegetable crudités

ESCARGOtS
Delectable escargots sautéed in garlic butter, white wine, and parsley. (6 pCS.)

APPETIZERS
pHp 450

pHp 530

pHp 560

pHp 580

pHp 610

pHp 700

Allow us to fulfill your needs -- please let one of our wait staff know if you 
have any special dietary requirements, food allergies or food intolerances

Alcohol Dairy Nuts Crustaceans Gluten Soya Molluscs Vegetarian

Celery Egg Fish Mustard peanut Sesame pork Vegan



SOUPS & SALADS

Prices are inclusive of 10% ser vice charge and applicable government taxes.

MUSHROOM SOUp
A rich blend of fresh puréed mushrooms. topped with cream 

FRENCH ONION SOUp
Caramelized onions, rich beef broth with a splash ofwhite wine, 
topped with bread, gratinated gruyere & emmental cheese

SALMON CHOWDER
A hearty soup of salmon, carrots, celery, potato, onion, white wine, 
and cream

CObb SALAD
Grilled chicken, bacon, tomatoes, blue cheese, and avocado on a bed of 
romaine lettuce. Served with ranch dressing

AppLE & WALNUt QUINOA SALAD
Apples, walnuts, quinoa, peppers, tomato, onion, red kidney beans. 
Served with extra virgin olive oil balsamic reduction, and mixed greens.

tHAI GRILLED CHICKEN SALAD
Grilled marinated chicken thigh. Served with pomelo, cucumber, roasted 
peanuts, and crisp greens

SALMON NICOISE SALAD
French beans, baby potatoes, olives and anchovies, tossed in vinai-
grette. topped with pan-seared salmon and poached egg.

CAESAR SALAD
A classic combination of romaine, parmesan cheese, anchovies,  
garlic, bacon bits, hard-boiled egg, and croutons.  
Choice of grilled chicken or prawn as topping

CALIFORNIA pOKÉ bOWL
Salmon marinated in soy sauce, ginger, sesame seed, rice vinegar and 
sesame oil, with spring onions, julienne carrots, fresh chili, ripe man-
go cubes, crab sticks, & nori sheets. Served on a bed of black rice

FALAFEL AND COUSCOUS pOKÉ bOWL
Falafel balls, coleslaw, pickles, tomato and onion.  topped with garlic 
yogurt sauce, served over couscous

 
pHp 420

pHp 450

pHp 600

pHp 500

pHp 550

pHp 560

pHp 650

pHp 650

pHp 520

pHp 580 

Alcohol Dairy Nuts Crustaceans Gluten Soya Molluscs Vegetarian
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Prices are inclusive of 10% ser vice charge and applicable government taxes.

CLUb SANDWICH
Roasted chicken, smoked turkey, bacon, cheese, egg, and sliced tomato in 
toasted white bread  

FRIED CHICKEN SANDWICH
breaded chicken breast fillet, ketchup, mayonnaise, lettuce, tomatoes, 
and onions in our handcrafted sesame seed bun

NOStALGIA LOUNGE bURGER
100% beef burger seasoned and grilled, pink mayonnaise, lettuce, cheese, 
tomatoes, onions, and gherkins in our handcrafted sesame seed bun 

bAYANI bURGER
beef patty, pork longganisa, cheese, tomatoes, onions, fried egg, ketchup, 
and mayonnaise in a pandesal bun

ÇA VA bURGER
Cognac flame-grilled beef patty, mayonnaise, greens, caramelized onions, 
and blue cheese in our handcrafted sesame seed bun.

tHE DOWN UNDER bURGER
Grilled 100% pure Australian beef patty, with cheddar cheese, lettuce, 
tomatoes, and pickled beetroot in our handcrafted sesame seed bun

tHE CONQUIStADOR bURGER
beef patty with cheese sauce, chorizo, mayonnaise, onions, and lettuce in 
our handcrafted chorizo bun

bIbIMbURGER
Soy-glazed beef patty, kimchi, shitake mushrooms, spinach, gochuchang 
mayonnaise, lettuce, spring onions, and sunny side up egg, served in our 
handcrafted sesame seed bun.

DOUbLE bURGER
two juicy grilled 100% beef patties with bbQ mayonnaise, lettuce, 
tomatoes, bacon, cheddar cheese, and fried egg served in our 

handcrafted toasted sesame seed bun. topped with fried onion rings

SANDWICHES
pHp 650

pHp 680

pHp 720

pHp 780

pHp 780

pHp 820

pHp 830

pHp 880

pHp 990

ALL SERVED WItH FRENCH FRIES

KOREA

SpAIN

AUStRALIA

FRANCE

pHILIppINES

Alcohol Dairy Nuts Crustaceans Gluten Soya Molluscs Vegetarian

Celery Egg Fish Mustard peanut Sesame pork Vegan



Prices are inclusive of 10% ser vice charge 
and applicable government taxes.

PASTA & PIZZA
MARGHERItA pIZZA
tomato sauce, mozzarella cheese, olive oil, and basil 

MANILA pIZZA
tomatoes, red onion, longganisa, cheese, and crumbled pork 

crackling, topped with sunny side up egg

RUStICA pIZZA
Italian sausage, mushrooms, mozzarella cheese, and tomato sauce

pAStA CARbONARA
Linguine in egg and cream sauce, topped with bacon, and grated 
parmesan cheese

tRUFFLE MAC & CHEESE
Our twist on a classic American comfort food. Macaroni tossed 
in decadent cheese sauce and truffle oil. topped with gratinated 
breadcrumbs, cheddar, and mozzarella cheese

SpAGHEttI bOLOGNESE
Spaghetti pasta tossed in our homemade beef ragout

SEAFOOD & CRAb ROE FEttUCCINI
prawn, scallop, fish, and squid, simmered in crab roe cream with  
a hint of fresh green chili

pHp 620

pHp 650

pHp 680

pHp 620

pHp 620

pHp 720

pHp 720

Alcohol Dairy Nuts Crustaceans Gluten Soya Molluscs Vegetarian

Celery Egg Fish Mustard peanut Sesame pork Vegan



Prices are inclusive of 10% ser vice charge and applicable government taxes.

CRISpY SLOW-ROAStED pORK bELLY
Served with sautéed French beans, roasted potatoes, apples, and mustard 
bbQ sauce 

LENtIL & bROWN RICE pAttIES
Lentil and brown rice patties served with sautéed mushrooms, cherry 
tomatoes and asparagus with pesto oil

bAbY bACK RIbS
tender slab of pork ribs slow cooked and basted with our delectable 
homemade bbQ sauce. Served with coleslaw, shredded grilled corn, & fries

pAN-FRIED SALMON FILLEt
Succulent Norwegian salmon fillet seasoned and cooked to perfection. Served on a 
bed of creamy mashed potatoes, tomato confit and lemon caper sauce

HERb-CRUStED LAMb CHOp
tender Australian lamb chops crusted with gremolata breadcrumbs. Served with 
mashed potatoes, tomato confit, and buttered vegetables

bEEF tENDERLOIN
180 grams of New Zealand grain-fed beef tenderloin grilled to perfection. Served 
with a mixed green salad and peppercorn sauce

US CERtIFIED ANGUS RIbEYE
250 grams of rib eye steak grilled to your preference. Served with a mixed green 
salad and peppercorn sauce

ADDItIONAL SIDES

MAINS
pHp 500

pHp 650

pHp 700

pHp 1,380

pHp 1,500

pHp 1,600

pHp 2,200

pHp 150 

Mashed potatoes

Side salad

French fries

buttered vegetables

Grilled seasonal vegetables

Creamed spinach

baked potatoes

Steamed Rice

Garlic Rice

per side

Alcohol Dairy Nuts Crustaceans Gluten Soya Molluscs Vegetarian

Celery Egg Fish Mustard peanut Sesame pork Vegan



Prices are inclusive of 10% ser vice charge and applicable government taxes.

pINAKbEt
Our take on an Ilocano favorite. A medley of aubergine, bitter 
gourd, string beans, okra, pumpkin, sautéed in shrimp paste and 
simmered until tender. topped with crispy bagnet and served with steamed rice

LAKSA
Singaporean spicy noodle soup with chicken, boiled egg, shrimp, shiitake 
mushrooms, bean sprouts, carrots, onion, cabbage, and coconut cream

bEEF RENDANG
Indonesian slow cooked beef with coconut curry. Served with 
cucumber salad and steamed rice

CHICKEN ADObO
A Filipino classic. Chicken thigh marinated and cooked in vinegar, soy 
sauce, garlic and peppercorns. Served with atchara and steamed rice

CHICKEN tIKKA MASALA
An Indian inspired dish. Chicken breast seasoned with garam masala, and 
cooked with garlic, onions, ginger, and coriander. Served with naan bread

pHO
Our take on the signature Vietnamese dish. beef broth, noodles, 
vegetables, topped with sliced beef, bean sprouts, and fresh herbs

LECHON KAWALI
A beloved Filipino dish of twice-cooked pork belly deep fried until 
golden brown and crispy. Served with atchara, soy calamansi, and 
steamed rice

pORK RIbS ADObO
A staple at the Filipino dinner table. pork ribs marinated and 
cooked in vinegar, soy sauce, garlic, and peppercorn. Served with 
atchara and steamed rice

KARE-KARE
Savory Filipino peanut gravy, aubergines, string beans, banana 
hearts, pechay, beef oxtail, and shrimp paste. Served with steamed rice

LENGUA EStOFADO
Our take on a Filipino - Spanish dish. tender ox tongue braised in red wine 
and tomato sauce, with olives and bell peppers. Served with steamed rice

CRISpY pAtA
A Filipino favorite. twice-cooked whole pork knuckle deep fried 
until crisp and golden brown. Served with atchara, soy vinegar 
sauce, and steamed rice

ASIAN
pHp 520

pHp 580

pHp 600

pHp 650

pHp 650

pHp 650

pHp 680

pHp 700

pHp 800

pHp 800

pHp 880

Alcohol Dairy Nuts Crustaceans Gluten Soya Molluscs Vegetarian
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Prices are inclusive of 10% ser vice charge and applicable government taxes.

tURON À LA MODE
banana rolled in a spring roll wrapper, fried and tossed in cinnamon 

sugar. Served with sweetened jackfruit, purple yam, and vanilla ice 

cream. A Filipino favorite

bAILEY’S pANNA COttA
Creamy panna cotta infused with bailey’s Irish cream

FRESH FRUIt pLAttER
Healthy conclusion to your meal with a combination of seasonal fruits

CLASSIC CHOCOLAtE LAVA CAKE
Classic chocolate fondant cake with a molten center. 

Served with vanilla ice cream

NOStALGIA LOUNGE CHEESECAKE
buttered cracker crust filled with rich cream cheese filling with a hint of lemon

DESSERT
pHp 250

pHp 360

pHp 480

pHp 560

pHp 620

Alcohol Dairy Nuts Crustaceans Gluten Soya Molluscs Vegetarian

Celery Egg Fish Mustard peanut Sesame pork Vegan



CALAMANSI

VEGEtAbLE  Carrot, cucumber, or celery

FRUIt  Apple, green mango, ripe mango, watermelon, pineapple, 
orange, or lemon

NON-ALCOHOLIC BEVERAGES

pHp 205

pHp 370

pHp 370

 

JUICE
FRESH JUICE

FRUIt  Apple, cranberry, ripe mango, orange, tomato, or pineapple pHp 230

 

CHILLED JUICE

bANANA, RIpE OR GREEN MANGO,  

bANANA CHOCOLAtE ALMOND, 

VIRGIN MANGO pIÑACOLADA pHp 330

 

MILKSHAKES

bANANA, RIpE OR GREEN MANGO, 
LOW CARb SOY MILK bERRY pHp 330

LASSI

Prices are inclusive of 10% ser vice charge and applicable government taxes.

COFFEE & tEA SpECIALtIES

HOt tEA  Green tea, Earl Grey, Chamomile, English breakfast, or peppermint

ICED LEMON tEA, ICED GINGER LEMONGRASS

tHAI ICED tEA

pHp 150

pHp 205

pHp 230

FLAVOURED tEA

Alcohol Dairy Nuts Crustaceans Gluten Soya Molluscs Vegetarian

Celery Egg Fish Mustard peanut Sesame pork Vegan



bOttLED WAtER

Prices are inclusive of 10% ser vice charge and applicable government taxes.

CAFÉ AMERICANO, ESpRESSO, DOUbLE ESpRESSO, 
FLAt WHItE, CAppUCCINO, CAFÉ LAttE, 
MACCHIAtO, CAFÉ MOCHA, GIbRALtAR

pHp 150

 

COFFEE

VIVA MINERAL WAtER, WILKINS DIStILLED WAtER, 
500ML

pHp 160

 

StILL

pERRIER, 330ML

pERRIER, 750ML

SAN pELLEGRINO, 500ML

pHp 275

pHp 320

 SpARKLING

COKE, COKE ZERO, COKE LIGHt, SpRItE, SpRItE ZERO, 
tONIC WAtER, SODA WAtER, GINGER ALE

pHp 200

SODA

EVIAN, 500ML

ACQUA pANNA, 500ML

pHp 275

pHp 550

pHp 320

 

Alcohol Dairy Nuts Crustaceans Gluten Soya Molluscs Vegetarian

Celery Egg Fish Mustard peanut Sesame pork Vegan



tIGER CRYStAL LIGHt, bLACK, Singapore

HEINEKEN, Netherlands

bUDWEISER, USA

StELLA ARtOIS, belgium

ASAHI, Japan

CORONA, Mexico

ALCOHOLIC BEVERAGES

pHp 210

pHp 240

pHp 270

pHp 270

pHp 270

pHp 290

 

bEER
INtERNAtIONAL bREWS

HEINEKEN DRAUGHt, Netherlands pHp 200

DRAUGHt bEER

bREW KEttLE

SAN MIGUEL LIGHt, pALE pILSEN, pREMIUM

pHp 180

pHp 210

LOCAL bREWS

WINE bY tHE GLASS

Prices are inclusive of 10% ser vice charge and applicable government taxes.

RED WINE
ROtHbURY EStAtE SHIRAZ CAbERNEt     
Australia

MONtGRAS MERLOt     
Chile

MAtUA VALLEY pINOt NOIR    
New Zealand

pHp 340

pHp 520

pHp 540

WHItE WINE
bERINGER CHARDONNAY     
USA

QUEEN ADELAIDE CHARDONNAY    
Australia

MAtUA VALLEY SAUVIGNON bLANC     
New Zealand

pHp 420

pHp 420

pHp 540




