
Experience six courses of gastronomic excellence for PHP7,500 nett

8 - 9 AUGUST 2025



APPETISER

Seaweed and Oyster Salad with Special Cream

SEAFOOD

Local Langoustine, Grilled Head, and Swiss Chard Stew

PRE-DESSERT

Thyme and celery

AMUSE-BOUCHES

Squid Tartare Over Infused Daikon Radish

Spiced Bluefin Tuna Tartlet

Foie Gras Cream and Mushroom Essence

DESSERT

Local Citrus with Pistachio and Coffee

SECOND

Charred Tomato Broth with Beef

MAIN

Fierro-style Duck Rice

from Michelin-starred Fierro



APPETISERS

Raventós i Blanc De Nit Sant Sadurní d’Anoia
Macabeu, Xarel-lo, Parellada, Monastrell

SEAFOOD

Viña Real Barrel Fermented Blanco
Viura

MAIN

Baluarte Roble
Tempranillo

PRE-DESSERT

Offley Tawny Porto
Touriga Nacional

ACCOMPANYING WINE
For PHP2,500 nett, complement your dinner with an exquisite wine pairing

from Michelin-starred Fierro


