


OZ.

sar SIGNATURE COCKTAILS

El Draque 490

Enhanced with kiwi and cucumber dice, playful with
the botanical undertones of gin

Celestia 355

A light and sweet blend of tequila, coconut rum,
and ube—offering a vibrant purple hue and a
unique elevated flavor

Silkshade 375
A blend of dragon fruit and vodka

MAKATI COCKTAILS

Mojitos of Buendia 395

A tropical twist on the classic mojito, featuring smooth
Lambanog, zesty calamansi juice, refreshing mint
leaves, and a splash of soda water

Makati Avenue Martini 395

A refreshing spin on the classic martini crafted with
premium gin, passion fruit syrup, zesty lemon juice
and touch of orange liqueur, shaken not stirred

Paseo De Roxas Highball 395

A smooth and sophisticated cocktail with premium
vodka, sweet lychee fruit, and a delicate
touch of Earl Grey

Ayala Avenue Sunset 395

A vibrant highball featuring white rum,
coconut-flavored rum, pineapple juice, guava and
passion fruit syrup, and desiccated coconut

THE UNFORGETTABLE

Old Fashioned 355
Tequila Sunrise 355
Margarita 465
Screwdriver 465
Dry Martini 510
Long Island Iced Tea 510
Classic Mojito 510
Negroni 545
Singapore Sling 695
Mai Tai 400
GIN

Shot Bottle
Beefeater 330 4,000
Bombay Sapphire 350 5,000
Hendricks 550 10,850
Tanqueray London Dry 350 5,300
RUM

Shot Bottle
Bacardi Gold 350 3,500
Bacardi White 350 3,500
Don Papa 500 8,000

Malibu 300 3,500



LIQUEUR

Shot Bottle
Baileys 330 4,200
Amaretto Disaronno 400 4,600
TEQUILA

Shot Bottle
Jose Cuervo Silver 350 4,300
Jose Cuervo Gold 330 4,200
Patron Silver 800 10,500
Patron Anejo 750 13,500
1800 Silver 450 6,500
1800 Anejo 800 14,000
Tequila Rose 350 4,500
VODKA

Shot Bottle
Absolut Blue 300 3,400
Stolichnaya Red 300 3,200
Grey Goose Blue 550 9,000
Belvedere Vodka 550 9,500
WHISKEY / WHISKY

Shot Bottle
Ballantine’s Finest 300 3,500
Chivas Regal 12yrs 400 6,000
Chivas Regal 18yrs 850 16,000
Johnnie Walker Black 400 5,100
Johnnie Walker Gold 600 12,500
Johnnie Walker Double Black 450 8,500
Johnnie Walker Blue Label 1,800 35,000
Glenlivet 12 800 12,000
Glenlivet 15 950 15,000
Jack Daniel’s 400 5,600
Jim Beam 300 3,500
Maker’s Mark 550 7,800
Crown Royal 400 7,000
John Jameson 400 5,800
COGNAC & BRANDY

Shot Bottle
Hennessy VS 600 9,000
Hennessy VSOP 950 17,000
Fundador Solera 250 2,500
Carlos 1 400 5,600

Prices are inclusive of VAT, service charge and government taxes.



WINE

White Glass Bottle
San Valley Chardonnay 340 1,600
San Valley Sauvignon Blanc 340 1,600
Rothbury Estate Chardonnay 340 1,600
Two Oceans Moscato 340 1,600
Red

San Valley Cabernet Sauvignon 340 1,600
San Valley Merlot 340 1,600
Rothbury Estate Shiraz Cabernet 340 1,600
Matua Valley Marlborough Pinot Noir 450 2,200
Sparkling

Rothbury Sparkling Cuvée 540 2,650
Moét & Chandon Brut 8,361
BEERS

Local

San Miguel (Pale Pilsen or Light) 195
San Miguel (Cerveza Negra or Premium) 250
Red Horse 250
Draft Beer 250
Imported

Heineken 410
Stella 450
Corona 350
JUICES & MOCKTAILS

Chilled Juices (Mango, Apple, or Orange) 200
Seasonal Fresh Fruit Juice 275
Fresh Orange Juice 350
Red Apple Iced Tea 250
Cool Cucumber 250
Lemon Mint 250
SMOOTHIES

Chocolate, Banana or Mango 270
BOTTLED WATER

Local Bottled Water 135
Evian 330ml) 210
Perrier (330mi) 330
San Pellegrino (2soml) 220

Prices are inclusive of VAT, service charge and government taxes.



SOFT DRINKS

Coke, Coke Zero, Coke Light or Sprite 150
Ginger Ale 215
Tonic Water / Soda Water 165
HOT BEVERAGE

Café Americano 120
Decaf Coffee 130
Café Latte, Cappuccino or Espresso 140
Mocha or Hot Chocolate 140
Milk 140
Tea 140
ICED & BLENDED BEVERAGES

Iced Coffee, Iced Tea, or Iced Chocolate 140
Caramel Latte 160
Spanish Latte 160
SHARING PLATES

Chicken Quesadillas (c, b, ) 650
Grilled chicken, sautéed peppers and onions,

melted cheese in a toasted tortilla. Served with

fresh tomato salsa

Pork Sisig (g, P, D) 650
Loaded Nachos Supreme (B, D, G) 850
Chicken Wings (c,D, G, E) 750
With your choice of sauce:

Garlic Parmesan, BBQ, or Sweet Soy Garlic sauce

Savory French Fries 350
Bucket of Onion Rings (E, D, ¢) 650
Crispy, golden-fried sweet onions served with

tangy rémoulade sauce. Perfect for sharing!

PIZZA

05; Pizza (p,c, P) 695
Italian sausage, double smoked bacon, black olives,

bell peppers and mozzarella baked in perfect harmony
Margherita (p, o) 650
Tomato concasse, basil and mozzarella

3 Cheese (D, Q) 650
Mozzarella, cheddar, edam, and béchamel cream

Hawaiian (D, G, p) 650
Tomato concasse, ham, pineapple, and mozzarella

Pepperoni (b, G, p) 695

Tomato concasse, pepperoni and mozzarella

Prices are inclusive of VAT, service charge and government taxes.



LIGHT BITES

Black Calamari with Pesto Aioli (s, E, D, N) 800

Tender squid tossed in activated charcoal batter, lightly
fried and served with citrus vinaigrette-pesto aioli.
Rich, bold, and strikingly flavorful

Double Smoked Bacon Croquetas (P, D, G, E) 500

Crispy croquettes filled with rich, double-smoked
bacon, served with roasted pepper harissa sauce

Gambas al Ajillo with Chorizo (A P, s,D, ) 550

Succulent shrimp sautéed in olive oil with garlic,
a touch of chili flakes, and desiccated coconut

SALAD

Luxe Caesar Salad (D, E, G, P, S) 650

Crisp romaine lettuce tossed in creamy caesar
dressing, topped with crunchy croutons, bacon bits,
grated parmesan cheese, and a perfectly cooked sous
vide egg

Greek Salad (p) 550

Mixed greens with cucumber, bell peppers, onions,
olives, cherry tomatoes, and feta cheese with citrus
dressing on the side

Tuna Nigoise (s, E, D) 750

Seared tuna over crisp greens with baby potatoes,
green beans, olives, cherry tomatoes, and egg,
finished with a zesty lemon vinaigrette

SANDWICH

Traditional Club Sandwich (¢, b, E G, P) 600

Chicken, ham, bacon, egg, and cheese on toasted
bread with French fries and coleslaw on the side

Angus Beef Burger (8, D, E, G, P) 950

6 0z.100% U.S. Angus beef burger with caramelized
onions topped with bacon, cheddar cheese, and a
fried egg on a toasted corn bun with French fries and
coleslaw on the side

OBZA; Chicken Sandwich (c,E G, D) 550

5 oz. juicy breaded chicken fillet paired with crispy
onion rings, fresh lettuce, tangy pickles, and finished
with a bold rémoulade sauce for an extra kick

DIETARY/ALLERGY INDICATORS:

A - Alcohol | B - Beef | C - Chicken | D - Dairy | E- Egg | G - Gluten | N - Nuts |
P - Pork | S - Seafood | V - Vegetarian

Not all ingredients are listed on the menu. Please let us know of any other
dietary restrictions.

Prices are inclusive of VAT, service charge and government taxes.



PASTA

Carbonara (b, g, G, P) 900

Rich and creamy pasta tossed with double-smoked
bacon and parmesan cheese, finished with a hint of
black pepper for a perfectly balanced, comforting dish

Ragu Bolognese (E, D, G, A B) 460

Spaghetti topped with a hearty ragu — a tomato-based
red wine Bolognese sauce made with ground beef,
onions, garlic, and herbs

KIDS FAVORITES

Classic Fish and Chips (D, G, E, 5) 850

Deep-fried fillet of Mahi-Mahi in a light crispy batter,
served with French fries and in-house tartare sauce

Chicken Tenders (¢, E, D, Q) 500

Golden, crispy chicken tenders served with a side of
French fries and your favorite dipping sauce for extra yum!

With your choice of dip:
Honey Mustard or Garlic Aioli

Sliders and Fries (B, E, D, G) 650

Mini juicy sliders stacked with tasty toppings, served with
a side of crispy fries—perfect for little hands and
big appetites!

KIDS PASTA

Kiddie Spaghetti Bolognese (8, D, G, E) 450

Warm spaghetti topped with a rich, meaty bolognese
sauce, sprinkled with parmesan—deliciously simple
and oh-so-satisfying!

Kiddie Carbonara (D, E, G, P) 350

Soft spaghetti smothered in creamy sauce, with crispy
bacon and a sprinkle of parmesan—mild and yummy,
just for little ones!

DESSERT

Fruit Skewers 395
Banana Split (p) 450
Brownie a la Mode (D, E G, N) 350
Halo-Halo (b, E, ) 400
Cake Slice of the Day (b, E G, N) 295

DIETARY/ALLERGY INDICATORS:

A - Alcohol | B - Beef | C - Chicken | D - Dairy | E- Egg | G - Gluten | N - Nuts |
P - Pork | S - Seafood | V - Vegetarian

Not all ingredients are listed on the menu. Please let us know of any other
Dietary restrictions.

Prices are inclusive of VAT, service charge and government taxes.



Operating hours:

Sun to Thurs 10:00 AM -11:.00 PM
Fri to Sat 10:00 AM - 1:00 AM
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