CHRISTMAS SET MENU

Lunch and Dinner

Php 5,088++ per person

COLD APPETIZER < N
Red wine poached pear, goat cheese and pecan nuts i)
s D, N, SDS

B HOT APPETIZER
\\ Seared foie gras, cranberry compote, toasted brioche, port wine sauce o
and caramelized apple

D, G, SDS, CE

SOuUP
Sweet potato soup, garlic confit

D

FISH COURSE
;3' > Silver cod, yuzu beurre blanc, brussel sprout and crispy leeks
N\ F, D, SDS, G W
i

MAIN COURSE
g Black angus tenderloin, pumpkin puree, charred grapes and spiced sauce
;(ll’ o D, SDS, CE

DESSERT
Dark chocolate armagnac
N Chocolate sponge, armagnac chocolate mousse, chocolate glaze, Madagascar
vanilla bavarois, walnut praline, coffee crumble ice cream
D,E, TN, SDS,S,F W

AL PETIT FOUR ay
P 3 Fruit minced tart
9l D, E, W, TN, SDS
)L Yuzu caramel truffle ~
D,S
Honey cinnamon truffle
D,S

VE Vegetarian | V Vegan | SF Shellfish | F Fish | E Eggs | D Dairy | N Nuts | G Gluten | S Soy | SE Sesame | C Cereals | CE Celery | TN Tree Nut
M Mustard | P Pork | SDS Sulphur Dioxide or Sulphites | W Wheat |@ Signature Dish [v* Rooted in Nature |& Shangri-La Circle Points

Rate is quoted in Philippine pesos,inclusive of 12% VAT, and subject to 10% service charge,
and applicable local government taxes.
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