MARQUEE EXPERIENTIAL DINING

Oysters and Pearls
Chef Johanne
Oyster Pearl, Oyster ‘Liquor, Oyster Leaf

Oyster Tartare, Oyster Ice Cream ‘Caviar’ Beads

Acid and Fire
Chef Jordy
‘Kinilaw’ Na Hamachi, Spicy Fish Pie
Sisig Sizzle, ‘Acharang’ Chillis, Assorted Pickles

Fiesta! Kamayan Feast
Chefs Johanne and Jordy

Garlic Rice, Papaya, ‘Burong” Mangoes, ‘Bagoong, Scallop and
Crab ‘Binalot’

Halo-Halo
Chefs Johanne and Jordy

Leche Flan Ice Cream, Banana, Nut Brittle, Lengua De Gato, Milk Ice,
‘Gulaman’, Puffed Grains

Each food experience is complemented by an amazing cocktail or
mocktail created by our Mixologist team.





