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Breaksfast manduca (10:00 AM – 12 NN)

3 eggs.  280P LA I N  OM e l ett e

450

460

490

430 

430 

3 eggs. 300VE G ETA B L E  om e l ett e

3 eggs. 320C H E E S S E  om e l ett e

320BA C ON ,  E G G S  &  F R E N C H  F R I E S

150

420

440

550

440

With butter and jam or olive oil and tomato

TOAST  B R EA D  

Toast bread, tomato, jamòn serrano

JAMON  C O N  T OMATE  O N  T OAST

Avocad o  an d  jamon  
S e r rano  o n  t oast

Coffee, orange juice and jamòn with tomato toast

“ Madr i d  c omb o ”

Bacon, garlic rice, fried egg 

Ba c on  f r i e d  r i c e

Egg, garlic rice, beef

B e e f  TA PA  B OWL

Chorizo, egg, garlic rice, tomato 
I B E R I C O  B OWL

Braised pork belly, fried egg, garlic rice
P O RK  B E L LY  T O C I N O

Grill bangs, garlic rice, fried egg, tomato
BANG U S  B E L LY

S I D ES  /  EXTRAS

Avocado 100 

Scramble Egg 2pcs 80 

Fried Eggs 2 Pcs 80 

Bacon 100 

Prosciutto 150

Toast bread, avocado, jamòn serrano

C h i c k e n  ta pa   

Grill chicken, garlic rice, fried egg, tomato

FIL IP INO BREAKFASTCONTINENTAL BREAKFast

Espresso  130 
Cafe Macchiato 140 
Cappuccino 145 

C O F F E E

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

Chamomile 130 
Earl Grey 130 
English Breakfast 130 
Japanese Sencha 130

TEA
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TAPAS / PICA PICA

Gu las  an d  cav i a r

Grill veal fillet , fries, mayonnaise , onion, green pepper.  595St eak  san dw i c h

Strips of squid bettered in chickpeas flour and fried eggs.  625CA LAMAR E S  MAND U CA

Mashed potato, pimentón.  720G R I L L E D  O CTO P U S

Garlic, sherry.  655GAMBAS  A L  A J I L L O

Eggs, fries, with truffle ,Jamon Iberico or gulas al ajillo .h u ev o s  r oto s   

 Avocado, pomelo & spicy sauce.  690TUNA  TARTAR E

 Tenderloin, garlic, secret sauce.  690N U E STR O  SA L P I C A O

Slow braised with rosemary, garlic, wine. 799L AMB  R I B L E T S

Guindillas, olives, anchovies.  340G I L DA S  D O N O ST i A R RAS  4 p c s  

Madrileña Spicy sauce, potatoes. 350L A S  B RAVAS

Salmon ,mango ,capers.  720SA LMON  TARTAR

Spicy chorizo bites.  565C H I S T O R RA  P I C ANT E  

Tripe, veal, Asturias sausages. 610 CA L L O S  A  L A  MADR I L E NA  

Spanish omelette with callos.  730TORT I L L A  D E  P ATATA  C O N  CA L L O S  

Baby Eel, garlic, caviar.  790

Chicken or jamòn.C R O Q U ETAS  D E  JAMON  /  p o l l o  a sa d o
4 PCS: 250      8 PCS: 340 

Belly pig, slow braised and crispy.  790C o c h i f r i t o

 Spanish raw cured sausage, honey .  595S o b ra sada  r o l l s

Beef tenderloin,capers ,pickles ,onion ,apple and caviar.  760st eak  TARTAR

W/ TRUFFLE : 505     W/ JAMON IBERICO: 560   W/ GULAS: 790

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
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Cocktails

 Campari, gin, vermouth.   348
N E G R ON I

Rhum, lime, mint, prosecco.  348
M I L L I O N  D O L LAR  MOJ I T O

Aperol, prosecco, soda.  348
AP E R O L  S P R I TZ

 Tequila, fresh lime, cointreau.  348
MARGAR I TA

 Vodka, spices, tomato juice.  348 
B L O O DY  MARY

 Cachaça, lemon, sugar.   348
CA I P I R I N HA

 Vodka or gin shaken or stirred.  348
D RY  MART I N I

 Vodka, apple.  348
AP P L E  MART I N I

 Vodka, lime juice, ginger beer.  348
MOSC OW MU L E

 Cava, lemon sorbet.  348
MANDU CA  d r u nk e n  s o r b et

 Gin, soda , lemon.  348
AMADO ’ S  G I N  F I Z Z

 Vodka, Cointreau, cranberry, lemon.  348
S EXY  C O SMO P O L I TAN

 White or red wine, fresh fruit
R E D  /  WH I T E  SANGR I A

GLASS: 320      PITCHER: 870
                                Organic cider , vodka, fresh fruit 

C I D E R  SANGR I A

GLASS: 320      PITCHER: 870

Whiskey,  symple syrup, lemon.  348 
Wh i sk ey  s o u r

Bourbon, angostura.  348 
O l d  f a s h i o n e d

Rhum ,organic cider, apple ,lemon.  348

 K u r r u p i p i
Gin , lemon ,tea and basil.  348

Rhum , symple syrup.  348
Da i q u i r i  (mango ,  waterme l o n  o r  c la s s i c )

Vodka , kahlúa , coffee , symple syrup.  348
E s p r e s s o  mart i n i

Rhum , pineapple , coconut cream.  348
p iÑA  C O LA DA

Amaretto , lemon juice , symple syrup. 348
Amar etto  s o u r

Enjoy our Happy hours (20% discount in all cocktails) .            Mon-sun from 2 pm to 6 pm and 9 ;30 pm until late.

Vermut del priorat , soda water.  348
Vermout  

Rioja red wine and lemon.  348
“ T I N T O  D E  V E RANO ”

C i d e r  mo j i t o

Tor e r o
Vodka , brandy ,sprite , fresh fruit.  348
E i v i s sa
Gin , lemon ,mint ,sirup.  348
Manhattan
Whiskey ,vermuth ,angostura, orange bitter.  348
My la dy
Tequila ,cointreau ,mango, pineapple.  348 

Mandu ca  g i n  t o n i c
Mediterranean Gin , tonic and a lot of love.  348  
D eman i l a  
Artisanal Gin from Madrid.  410
Tanq u e ray  1 0
Lime ,lemon juice and tonic.  450 
n o r d e s
Orange ,mint and tonic.450
S u ntor u  r oku
Lime ,rosemary and tonic.  440
H e n d r i c k s
Cucumber and tonic.  450
Th e  L o n d o n  n 1
Lime and tonic.  498

Gin tonics

Sangrias

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
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Cervezas

San Miguel Light 114 
San Miguel Pale Ale 114 

L O CA L  B E E R

1906 Reserva 180 
Corona 195 
Sapporo 210

I M P O RT E D

Estrella Galicia Caña* 138 
Estrella Galicia Pinta 248

O N  TA P

* A ‘caña’ is a small glass of beer, usually slightly smaller than the British half pint. 

One reason for its popularity is that the smaller size means the beer stays cooler in 

the Summer. Feeling a bit warm? A caña will help cool you down quick!

BEVERAGES

Cabreiroa 750 mL 190
M i n e ra l  WATER

Fever Tree  
   Mediterranean 150        
   Elderflower  150 
   Indian 150

TON I C

Coke 105 
Coke Zero 105 
Sprite 105 
Royal 105

S O DA

Cabreiroa Magma 750 mL 198 
Schweppes Soda  105

S PARK L I N G  WATER
Red Bull  150 
Red Bull Sugar free 150 

E n e r gy  d r i n k s

SHAKES, TEAS & COFFEES

Iced Tea 120 
Mango Shake 210 
Watermelon Shake 210 
Pineapple Shake 210 
Fresh Orange 250 
Fresh Lemonade 250 

S HAK E S  &  
F R E S H  J U I C E S

Chamomile 130 
Earl Grey 130 
English Breakfast 130 
Japanese Sencha 130

TEA

Espresso 100 
Americano 130 
Cafe Macchiato 140 
Cappuccino 145 
Cafe Latte 145 
Flat White 145 
Cafe Mocha 180

C O F F E E

Virgin Mojito      300 
Mango Daiquiri 300 
Apple Ginger Mule  300 
San Francisco     300 
Tropical Agua Fresca  300 
Mint Tonic  300

mockta i l s

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
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Larios Rose / 1,900 / 220  

Larios 12 / 1,900 / 220  

Bombay / 2,700 / 270  

Beefeater / 2,100 / 250  

Boodles British / 3,900 / 350  

Suntoru Roku Gin / 4,100 / 380  

DeManila Gin / 4100 / 380 

Tanqueray No.10 / 4,150 / 400 

Hendricks / 4100 / 390 

Nordes / 4,100 / 390  

Botanics / 5,600 / 490 

The London N1 / 4900 / 440 

  

G I N

Jim Beam White Bourbon / 1,900 / 230   

Jameson Irish / 2,500 / 250  

Makers Mark / 2,750 / 280  

Jack Daniel / 2,700 / 270  

WH I SK EY

Captain Morgan / 1,990 / 220  

Brugal Añejo / 2,400 / 250  

Don Papa / 3300 / 330 

Malibu / 1,700 / 220 

R H UM

Johnnie Walker Black / 2,700 / 280  

Johnnie Walker Double Black / 3.500 / 330

B L E N D E D  S C OTC H  WH I S K EY

The Kurayoshi “ Pure malt” / 5,900 / 560  

The Matsui “Single malt”  / 7,800 / 690

Absolut blue /2,100 / 250 

Smirnoff red / 1,900 / 220 

Grey Goose / 3,100 / 310  

Belvedere / 3,500 / 340

VO DKA

Glenfiddich 12yrs / 4,050 / 390  

Glenmorange 10 Yrs / 4,500 / 410  

The Singleton 12 Yrs / 3900 / 360 

Laphroaig 10yrs / 4,500 / 410 

Macallan 12yrs  / 9,900 / 890

S I N G L E  MA LT

Ja pan e s e  wh i s k ey

Jose Cuervo Gold / 2,700 / 270  

Patron Silver / 4,500 / 390  

Don Julio Reposado / 5,500 / 440 

Casa Noble Añejo / 5,500 / 440 

400 Conejos Mezcal / 4,300 / 390 

 

TE Q U I L A

Henessy VS / 3700 / 350
C O GNAC  &  l i q u o r s

Pacharàn / 2700 / 290

Licor de hierbas / 2200 / 250
Grappa Moscato / 3500/ 330 

Baileys Irish cream / 1900 / 220 

Vacarri  Sambuca / 2,900 / 320

Frangelico  / 2200/ 250

Corkage Fee:
Per bottle of Wine 750ml - 650 Php  | Per bottle of Champagne or 750mL Spirits - 1000Php

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
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COLD CUTS & CHEESES
100% acorn-fed free range Iberian PigJAMON  I B E R I C O  D E  B E L L OTA

1/2  RACIÓN (50g ) :  590      RAC IÓN (100g ) :  1 ,000

Excellent mortadella Bologna IGPI T A L I A N  MORTAD E L LA

1/2  RACIÓN (50g ) :  420      RAC IÓN (100g ) :  650

Italian dry-cured hamP R O S C I U TtO

1/2  RACIÓN (50g ) :  450      RAC IÓN (100g ) :  750

12 Months Netherlands  cheese made from  cow’s milkC OMTÉ
1/2  RACIÓN (50g ) :  450      RAC IÓN (100g ) :  850

50 gr Comté , 50 gr manchego,  50 gr brie .   980TR I O  D E  Q U E S O S

Ensaladas /salads

Tomato, black olives tapenade , thyme, olive oil vinaigrette.  599B U R RATA  A L IÑADA

Seared scallop, carrot, mushroom, truffle seasoned.  690S CA L L O P S  SA LA D

Battered goat cheese, mango, grapes ,balsamic reduction.  610G OAT  C H E E S E  SA LA D

Mediterranean cocas SPANISH PIZZA

Chorizo and cheese.  590I B E R I C A

Pisto manchego & feta cheese & arugula.  615D E  L A  H U E RTA

Prosciutto, red pesto, mozzarella & arugula.  625P r o s c i u tto

Cod, black olives tapenade , orange , avocado.  595Ba ca lao  sa la d

Artichokes, olives , cucumber ,egg ,carrot ,asparagus, onion.   420H o u s e  g r e e n  sa la d

mAND U CA  C O L D  P L ATT E R
Jamon  ibe r i co ,  mor tade l l a ,  p rosc iu t to ,  cho r i zo ,manchego ,  b r i e .  1 ,325

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
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Soups & pastas

 Roasted chicken, bechamel , arucula .  498xxl  c h i c k e n  cann e l l o n i

Garlic, shrimp, oyster sauce. 490r i g aton i  w i t h  s h r im p   

Lentil, shrimp, carrot, onion.  320L e nt i l s  w i t h  s h r im p  

Broccoli, onion, carrot, potato.  300b r o c c o l i  s o u p

Garlic, scallops , vegetables.   555B la ck  s pag h ett i  w i t h  s ca l l o p s

Good for 2 . 950C o c i d o  madr i l eÑ O

Ask our staff about the soup of the day .   300S o u p  o f  t h e  day

*weekend brunch  11 .00 am 2.30 pm
START THE WEEKEND WITH A FUNNY BRUNCH 

3 COURSES FOR P.850 
3 COURSES WITH UNLIMITED POURS OF THE BEST BUBBLY WINE FOR P.1850 

EVERY SATURDAY AND SUNDAY

**CACHOPO ASTURIANO
Cachopo is one of the most typical and loved dishes from Asturias cuisine. Two large beef 
steaks are stuffed with Serrano Ham, cheese & peppers then breaded and fried to perfection. 
The cachopo recipe competes with other delicious dishes of this autonomous region like 
fabada (bean stew) or arroz con leche (rice pudding).

Arroces / rice

Seared scallops, squid and black ink.  895S Q U I D  I N K  w i t h  s ca l l o p s  

Mushroom, parmesan, cheese.  805TRU F F L E  &  MU S H R O OM  R i s otto  

Saffron, shrimp, squid.  910s h r im p  an d  s q u i d  

Slow braised ribs and confit artichokes.  950p o rk  r i b s  a n d  a rt i c h ok e s  

Pisto, mushroom, tomato, artichokes.  850Ve g eta b l e

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

Our tradicional caldoso rice w/ scallops ,shrimp and squid.  950CA L D O S O

Braised oxtail, mushroom ,asparagus. 968Oxta i l  &  a s paragu s
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“ S tr i p lo i n  4 00 ”

CROQUETAS JAMON/CHICKEN 4 PCS 
SALMON TARTAR 
STRIPLOIN 400 GR 
1 BOTTLE OF WINE 

VIÑAS DEL VERO ROBLE 
OR  

LES OLIVIERS BLANC 
4,500

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

“Manduca Grill and wine PROMO”

“R I B EYE  500 ”

CROQUETAS JAMON /CHICKEN 4 PCS 
SALMON TARTAR 

RIBEYE 500 GR 
1 BOTTLE OF WINE 

VIÑAS DEL VERO ROBLE 
OR 

LES OLIVIERS BLANC 
5,690

“ R I B EYE  1 0 0 0  GR ”

CROQUETAS JAMON /CHICKEN 4 PCS 
SALMON TARTAR 
RIBEYE 1000 GR 

1 BOTTLE OF WINE 
VIÑAS DEL VERO ROBLE 

OR 
LES OLIVIERS BLANC 

7,690 

“TOMAHAWK 2000  GR ”

CROQUETAS JAMON /CHICKEN 4 PCS 
SALMON TARTAR 

TOMAHAWK 2000 GR 
1 BOTTLE OF WINE 

VIÑAS DEL VERO ROBLE 
OR 

LES OLIVIERS BLANC 
10,500 

“MANDUCA GR I L L  P LATTER ”

CROQUETAS JAMON /CHICKEN 4 PCS 
SALMON TARTAR 

GRILL PLATTER 
1 BOTTLE OF WINE 

VIÑAS DEL VERO ROBLE 
OR 

LES OLIVIERS BLANC 
4,700 

“ CACHOPO  ASTUR IANO ”

CROQUETAS JAMON /CHICKEN 4 PCS 
SALMON TARTAR 

CACHOPO ASTURIANO FOR 2 
1 BOTTLE OF WINE 

VIÑAS DEL VERO ROBLE 
OR 

LES OLIVIERS BLANC 
3,500

Not applicable for any discounts
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Pr incipales/mains

herbs, truffled mashed potato. 715r oast e d  c h i c k e n  “madr i d  s ty l e ”  

Salad and fries. Good for 3 or 4 pax.  4,700

170g angus beef, Jamon serrano, goat cheese, fries.  790Mandu ca  b u r g e r

Slow braised , piquillo peppers , mushroom, mashed potato. 1,390l amb  s hank  

Veal Striploin , Jamon serrano, manchego.   CACH O P O  A STUR I A N O * *

Striploin, pork ribs, lamb , chorizo, butifarra, chistorra, pork tenderloin & chicken.

Tuna, Potatoes, piquillo pepper ,guindillas and vizcaina sauce. 810Atun  

Confit cod fish with pisto manchego. 795AT LANT I C  b a ca lao  

FROM THE GRILL

2,450

3,850

6,000

8,998

2,750

SIDES/EXTRAS
CARAMELIZED PIQUILLO PEPPERS 250 
FRIES 120 
TRUFFLE FRIES 220 
ACEITUNAS 160 
PLAIN RICE   100 
GARLIC RICE 120

HOMEMADE Desserts
TARTA FINA DE MANZANA  330
SOUFFLÉ DE CHOCOLATE  330

TARTA DE QUESO MANCHEGO  310
CARPACCIO DE PIÑA ASADA LA BRASA 310

“ Coch i n i l lo  segov iano ”

FOR DINNIG OR TAKE OUT   PRE-ORDER 6 HOURS 

WHOLE:11,980   HALF:5,990   

“ ROAST QUARTER  OF  LAMB ”
 QUARTER:5,990 

Jamòn serrano ,Mushroom , onion , potatoes and cider.  950  S a lmon

STR I P L O I N  3 0 0  G R   

S T R I P L O I N  4 0 0  G R  

R I B EY E  5 0 0  G R

R I B EY E  1 0 0 0 G R

TOMAHAWK  2  k g  A P R OX .

MAN D U CA  G R I L L  P L ATT E R

Roasted pot beef cheeks & red wine sauce. 970B E E F  C H E EK S

150 g iberico pork ,Apple romesco , piquillo pepper.  1,450P r e sa  i b e r i c a

FOR 2   :  1 , 790       FOR  3  OR  MORE:  2 ,990

2,995

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

From the oven/asados

Not applicable for any discounts

 ICE CREAM  190 
(Vainilla, Calamansi, Rhum, cinnamon) 

Q uart e r  c o c h i n i l l o  s e g ov i a n o
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Macabeo / Xare-lo / Parellada

F R A N C K  M A S S A R D  
“ M A S  S A R D A N A ”  B R U T

CAVA, Spain

1,390 / 350

Glera

G I O I O S A  “ P R O S S E C O ”

TREVISO, Italy
1790

Grenache / Tempranillo

F r a n k  M a s s a r d  “ m a s  am o r ”  

1,345/320 

Grenache / Cinsulat *Rosé

L e s  o l i v i e r s

LANGUEDOC,France
1,320Grenache

R am o n  B i l b a o  

RIOJA ,Spain
1,250 

CATALUNYA,Spain

ROSADOS / Rose  B O T T L E  /  G L A S S

Corkage Fee:

Pinot Noir / Chardonnay 

D U V A L  L E R O Y  B R U T   “ 3 7 5  M L ”

CHAMPAGNE PREMIER CRU, France

2,700

Pinot Noir/Chardonnay
D U V A L  L E R O Y  R O S E  P R E S T I G E

CHAMPAGNE PREMIER CRU, France
5,750

SPARKLING  

Pinot Noir / Chardonnay
D u v a l  l e r o y   b r u t  1 e r  c r u

CHAMPAGNE PREMIER CRU,France
5,380 

Pinot Nero/Chardonnay

MA I L L Y  B R U T  R E S E R V E

CHAMPAGNE GRAND CRU, France
5,380

MA E L O C  “ O R G A N I C  C I D E R ”

GALICIA, Spain
910 / 200

Glera 

B E L L I N O  P R O S E C C O

VENETO, Italy
1,350 / 350

Champagne  

Pinot Noir/Chardonnay

D U V A L  L E R O Y  R O S E  “ 3 7 5  M L ”

CHAMPAGNE PREMIER CRU, France
3,300

Tempranillo

A R Z U A G A  R O S A E

RIBERA DEL DUERO, Spain
1,590

Per bottle of wine 750ml - 650 Php  | Per bottle of champagne or 750mL spirits - 1000Php I FREE CORKAGE  IF YOU BUY 1 BOTTLE FOR US.

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE
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Palomino

T i o  p e p e

JEREZ,Spain
1,390 

Moscato

S H A S A

1,250 

BLANCOS / WHITE  B O T T L E  /  G L A S S

Per bottle of wine 750ml - 650 Php  | Per bottle of champagne or 750mL spirits - 1000Php I FREE CORKAGE  IF YOU BUY 1 BOTTLE FOR US.

Corkage Fee:

Chardonnay

P a g o  m o t a

VINO DE PAGO, Spain
1,320/ 328

Sauvignon blanc

Pinot Grigio

A N N A  S P I N A T T O

VENETO, Italy
1,320 

Verdejo

Ma r q u e s  d e  c a c e r e s

RUEDA, Spain
1,390

Riesling

K U N G  F U  G I R L

COLUMBIA VALLEY, USA
1,590

Albariño

MA R  D E  F R A D E S

RIAS BAIXAS, Spain
1,690

VICTORIA, Australia

L e s   o l i v i e r s

LANGUEDOC, France
1,320 / 328

Chardonnay

V I N C E N T  G I R A N D I N  B O U R G O G N E  
“ B L A N C  C U V E E ”

BURGUNDY-BOURGOGNE, France

2,490

Chardonnay

D o m a i n e  d e  m a u p e r t h u i s

CHABLIS, France
2,200 

Godello

P O N T E  D A  B O G A

GALICIA, Spain
1,690

Sauvignon  blanc/Semillon

C O T E R I E

COASTAL REGION,South Africa
1,600

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

Albariño

P o n t e  d a  b o g a

GALICIA, Spain
1,700 / 368



Cabernet Sauvignon , Merlot

s o mm o s

SOMONTANO,Spain
1,350 / 328

S i e r r a  g r a n d e

Cabernet franck, Merlot
C h a t e a u  g a n t o n n e t

BORDEAUX,France
1,490

Corvina  ,Dindarella, Rodindella

T e d e s c h i  v a l p o l i c e l l a

VALPOLICELLA, Italy
1,750

Tempranillo
M u s i c a  e n  “ E L  C AM I N O ”

RIOJA,Spain
1,598 / 358
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RED

T INTOS / RED  B O T T L E  /  G L A S S

Per bottle of wine 750ml - 650 Php  | Per bottle of champagne or 750mL spirits - 1000Php I FREE CORKAGE IF YOU BUY A BOTTLE FOR US.

Corkage Fee: 

Cabernet Sauvignon / Merlot

C h a t e a u  e s c a l a t T e  

COTES DE BOURG, France
1,540

Pinot noir 

VALLE CENTRAL,Chile

1,390 

Tempranillo
A n t o n i o  i z q u i e r d o  “ N I N í N ”

RIBERA DEL DUERO, Spain

1,650 

Tempranillo
P R O T O S  R O B L E

RIBERA DEL DUERO, Spain
1,700

Malbec

A G U A R I B A Y ,   
B A R O N  E D M O N d  R O T s H C H I L D

MENDOZA, Argentina
1,890

Shiraz
“W i l d  h o u s e ”

WESTERN CAPE, South  Africa
1,300 

Mencía
P O N T E  D A  B O G A

RIBERA SACRA, Spain

1,700 / 368

FAUGÉRES, France
Grenache/Syrah/Carignan 1,790

Malbec
s a l e n t e i n   “ p o r t i l l o ”

MENDOZA,Argentina
1,450

C h am p s  -  p e n t u s

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

Toro 
B O D E G A S  S A N  R O M A N  ” P R I M A ”

1,820 

CASTILLA Y LEON,Spain

Pinot Noir
M u r p h y  G o o d e  

CALIFORNIA, USA
1,980

Tempranillo
B E R O N I A  T E M P R A N I L L O

RIOJA,SPAIN
1,980

Tempranillo
R am o n  B i l b a o  r e s e r v a

RIOJA, Spain
2,100



T
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S
 
/
 

RED

 Garnacha / tempranillo / Cabernet 
F R A N C K  M A S S A R D " H U M I L L I A T "

PRIORAT, Spain
2,500 

Tempranillo 
v iÑ A  B O S C O N I A  R E S E R V A

RIOJA ALTA, Spain
2,700 

Tempranillo
Ma r q u e s  d e  c a c e r e s  r e s e r v a

RIOJA, Spain
2,690

   Cabernet Sauvignon / Merlot /Tempranillo
C A R D E L A  C R I A N Z A

RIBERA DEL DUERO, Spain
2,500 

Corvina
S P E R I  V A L P O L I C E L l A  R I P A S S O

VENETO, Italy
2,100

TINTOS / RED  B O T T L E  /  G L A S S

Corkage Fee:

Tempranillo
C O N D E  D E  S A N  C R I S T O B A L

RIBERA DEL DUERO, Spain
2,500

Merlot /Cabernet frank
L E  V E R S A N T

CASTILLON CÔTES DE BORDEAUX,France
2,600

Pinot noir
C U V E E  S A I N T  - V I N C E N T

BURGUNDY-BOURGOGNE, France
2,800

Tempranillo
D O M I N I O  D E  A T A U T A

RIBERA DEL DUERO,Spain

2,990 

Ma r q u e s  d e  V a r g a s  ,  g . r e s e r v a
Tempranillo / Mazuelo / Garnacha

RIOJA,Spain
3,150 

Per bottle of wine 750ml - 650 Php  | Per bottle of champagne or 750mL spirits - 1000Php I FREE CORKAGE IF YOU BUY A BOTTLE FOR US.

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

Tempranillo

A B A D I A  R E T U E R T A  
“ S E L E C C I O N  E S P E C I A L ”

SARDÓN DEL DUERO,Spain

3,200 

Merlot
F R E E M A R K  A B B E Y

NAPA VALLEY, California
3,150

Cabernet sauvignon
B E R O N I A  G R A N  R E S E R V A

RIOJA, Spain
3,300

Souzao
C A P R I C H O  D E  S A U SÓ N

RIBERA SACRA,Spain
3,400

Cabernet / Malbec  / Cabernet Franc
A S P I R A N T  D E  B E Y C H E V E L L E

SAINT-JULIEN, France
3,500

Toro
“ S A N  R O M A N ”

CASTILLA Y LEON,Spain
3,805

Grenache / Mourvedre / Shiraz / Syrah
C H A T E A U  L A  N E R T H E

CHÂTEAUNEUF DU PAPE, France
4,150

Tempranillo/Grenache
R e m e l l u r i  r e s e r v a

RIOJA,Spain
3,190 



T
IN

T
O
S
 
/
 

RED

Tempranillo

V i n a s  d e l  c e n i t ,  
p a g o  d e  l a s  S a l i n a s

TIERRA DE ZAMORA,Spain
6,998

Nebbiolo
G . D .  V a j r a  B a r o l o  A l b e  2 0 1 5

BAROLO, Italy
4,550

Tempranillo

MA CÁ N  ” V e g a - s i c i l i a ”

RIOJA, Spain
6,900

TINTOS / RED  B O T T L E  /  G L A S S

Per bottle of wine 750ml - 650 Php  | Per bottle of champagne or 750mL spirits - 1000Php I FREE CORKAGE IF YOU BUY A BOTTLE FOR US
Corkage Fee:

C h e v a l i e r  d e  l a s c o m b e s

MARGAUX, France

S a n  V i c e n t e  2 0 1 6

5,200

Tempranillo
RIOJA , Spain

5,200

Tempranillo
“ E L  P U N T I D O ”

RIOJA,Spain
4,800 

Bordeaux  / Médoc

Sangiovese

B R U N E L L O  D I  M O N T A N C I N O  
“ I l  p a r a d i s o  d i  M a n f r e d i ”

TUSCANY, Italy 

8,600 

Tempranillo

A R Z U A G A  G R A N  R E S E R V A  2 0 1 5

RIBERA DEL DUERO,Spain
9,500 

Tempranillo

V E G A - S I C I L i A  “ V A L B U E N A  n * 5 ”

RIBERA DEL DUERO,Spain
16990 

Tinto Fino
A r z u a g a  r e s e r v a

RIBERA DEL DUERO
5,500 

Tempranillo
O N D A R R E  R E S E R V A  1 , 5 L

RIOJA,Spain
4,100

Tinto Fino

V e g a - s i c i l i a  “ a l i o n  2 0 1 8 ”

RIBERA DEL DUERO,Spain
11,500 

MAGNUM 

Tempranillo
P R O T O S  R O B L E  1 , 5 L

RIBERA DEL DUERO,Spain
3,300

Tempranillo
A B A D I A  R E T U E R T A  S E L E C C I O N  1 , 5 L  

RIBERA DEL DUERO,Spain

5,600

Pinot noir
M O R E Y  - S A I N T - D E N I S  T R I L O G I E

MOREY -SAINT-DENIS,France

17,600

Pinot Noir
G e v r e y - c h am b e r t i n  “ c l o s  v i l l a g e ”

GEVREY - CHAMBERTIN , France

18,600

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE

Shiraz/Syrah/Tempranillo
VALLADOLID,Spain

4,150
MA U R O


