_ SIARTERS

Smoked: Tanigue, Salmon, Tuna P20

Served with lemon, CaPers, Onions

Mussels PI160

Choice of: Baked with cheese or ToPPcd with Salsa Fresca

Calamares Frittos PISO

Breaded squicl rings, served with Roasted Garlic Aioli

Buttermilk Chicken PoPcorn P190

Marinated chicken in buttermilk and garlic, coated in sPicecl flour

and fried crisPH, served with APPlc-bacon Cream

Camaron P200

DeeP~Fricd, breaded shrimps served with Mango Aoli

Duck SPringro”s P220

Smoked Duck, Vermicelli noodles and vcgetables wraPPcc! inrice

PaPCF

SPringro”s P180

Choice of Beef, Pork or Shrimp wraPPed in rice paper, dceP fried
to Pchcction

Crab Potato Cakes P230

Crabsticks and nori sheets mixed with potatoes and sesame seeds,

coated and fried, served with sPicg mayo

Beef Salpicao P90

Marinated beef cubes with mushrooms and garlic, sauteed

Nachos /Nacho Platter PI80/p+50

DeeP fried corn tortilla chiPs served with sPiced ground beef and *

vcgctablcs toPPcd withjalapcno and sour cream mornay (Plattcr
good for 4—-6Persons)

CHEF’S RECOMMENDATION

hpringro”s

Kinilaw P20

Raw fish (ask server what available fish) slices

marinated n SPICCd vmegar and coconut mIHZ

SALADS

Salad ala Greek P150

Salad greens, cucumber,, tomatoes, onions peppers,

olives, feta cheese, lemon vinaigrette

Caesar Salad rico

Salad greens, bacon bits, garlic croutons, parmesan

Cl’\CCSC, Caesar dressing
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Grilled Prawn Salad 2 Potatoes and Mushroom Soup piso

Greens, Pomelo PuIP, onion, peppers, tomatoes, candied Puree of Potatocs and mushrooms in a delighhcul broth
walnuts, Grilled Prawns, Raspberrg Dressing finished with cream

Tomato SouP PI40

ElRio TroPical Salad 20 Traditional italian tomato~bscd soup topped with

Greens, Papaya, Onions, manchego cheese, tomatoes, mango,

chick ips. Calamansi vinaisrette

\-‘.

Vegetable Soup P45
Clear ChiCl(Cl’l and vegetable SOUP

] ) Mussel Chowder  riso
Wasabi-Sesame Tuna Tataki  r200

Greens, cherrg tomatoes, Pcanuts, peppers, onion, toPPecI with Tlka Sl SOUP Wlth vegetables and mussels

Crusted Beef Tenderloin Picccs, asian clrcssing

I alkaa P250
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Oriental SouP P180

Light chicken broth based soup with vcgetables, molo,

dump!ings, soba noodles, served with fried garlic and leeks

Truffled Mushroom SouP PI90

Hand blended mushroom soup served with truffle cream



PASTA

SPaghctti Gamberetti P350

Spaghetti and sl’n’rmps tossed in oil-based sauce, anchovies,

capers and tomatoes

Carbonara P350

Spaghetti in light cream sauce, aPPle—wood smoked bacon,

mushrooms, grana padano Chicken and Peppers  p20
Penne tossed in wine based sauce with chicken,

I:usi”i Bolognese P310 roasted peppers, sundried tomatoes and sausages

Traditional italian meat sat

Linguine con
PolPa di
Granchio P390

Linguine tossed in

olive oil, crab meat,
crab fat, finished with

]emonjuice and herbs

SPaghetti Al Pesto P500
SPaghetti tossed in pesto, toPPed with crisPH Prosciutto and

Pa rmesan ChCCSC

Farfalle with Mushroom Sauce P300

Pizza e Quattro l:ormaggi P430

Bowtie Pasta tossed in light mushroom-white wine sauce
Parmesan cheese, mozzarella, brie, cheddar

Fideua P430

SPaghctti tossed in White wine-saffron sauce, served with

Pizza Marinara p+4%0

] j Squid, mussels, shrimps, basil, mozzarella, tomato
shrlmps, SClUlCl, mussels
sauce



JW’s Favorite P470 oy
Alfredo sauce, cold cuts and sausage, tomatoes, ASIAN D EL[GHTS

Dong Po Pork P350

Chinese stgle braised Pork served with Hoisin and
Chili sauce

Chinese Chili Beef Broccoli  p+20
Marinated beef strips stir-fried with chilies, broccoli
florets and peppers

Asian Glazed Fried Chicken ~ p345
- " oatedin egg, fried to

ial sog-honeg glaze

Pesto Scampi P50
Walnut pesto, shrimps, mozzarella, Parmegiano-
reggjano Grilled salmon
I\/‘_“ﬁdarin
<’ P&0
Margherita P300 Grilled marinated

salmon fillet atoP
cold soba noodle

Tomatoes, parmesan, basil, mozzarella cheese
Salad

Hawaiian P%00

am, pineappie, mozzarella

Asian Stgle Fried Noodles ~ F3s50
Fried egg noodles, smothered with thick Savory
Asian sauce, chicken and local vege’cables

Stir-fried Soba Noodles ~ p+00
Buckwheat noodles stirfried with ShrimPs and Pork,
local vegetables and flavored with asian sPices and
mandarin

. Korma p300/P450

Chicken and Po’cato 5te—wecl in mild curry sauce /
Beef cubes and Po’ta"cOes stewed in sPicg curry

/ sauce



TRADITIONAL FILIDINO LechonKanali ool

Slow braised and deep-lcriecl Pork be”g with sPiced

vincgar or liver sauce served with Pinga Rice

Bistek Tagalog P350

Sauteed marinated beef s’criPs in soy sauce, ca amansijuice T ﬂO! a P300/,/P450
Choice of Chicken cooked in ginger broth with local

Adobo P350/P500/P250 R gctabl s . 4

Choice of Squid/ Pork /Chicken stewed in Soy-vinegar broth with local vegctabcls

Sinigang P250,/F%50

Choice of Fisl’l/ Pork cooked in tamarind broth with local vcgetables

Inthaw na Tanigue P200/150¢,
Mackerel steaks marinated, Filipino stgle, gri”ccl to Pcrfection

Crispg Binagoongan P%50
Crislag Por|< be”g served with fermented shrimp Pastc sauce and

steamed local vegctables

Inihaw na Iic:mPo P400

Grilled marinated Porl( be”g in sog~|ime mixture served with local
vegctables

Ensalada P200

Grilled eggPlant with sPiccd vinegar, cucumbcrs, tomatoes, onions

and Kamote toPs



Chicken Florentine P500 Porl«:hops with Peppercom Sauce

SPinach—stuFFccl chicken, gratinatcd, served with balsamic cream on P400

pasta Pan-gri”ed Pork choPs with Colored PePPercorn red
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Stuffed
Porlcchops

P450
Baked, stuffed

POF!(CHOPS

Fried Chicken P350 with walnuts, apple, blue
cheese and served with

Fried chicken cutlets served with red wine gravy

apple~bacon cream

Lemon Honey Chicken P320
Marinated chicken breasts grilled to Pencection served with Mustard
Magonnaise

MORKK Pork Medallion with Cherrg Sauce  p400
Pan-seared Por|< tenderloin served with Cherr9~Port

Beer-braised Pork ]56”9 P400 wine sauce .
O
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‘ Pork Stufato P4%0

Stewed Por|< be”y in tomato sauce, veal sausage,

F
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. P650
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hon and
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Pork Schnitzel P350
Deep fried Pork cutlets, served with apple sauce or gravy



OFF THE GRILL

Prime Tenderloin Steak P700

Grilled tenderloin steak to your Prelcerrecﬂ doncness,

served with red wine-blue cheese reduction Y

300 ¢g Rib~ege Steak PIS00

Certified Angus rib-ege steak, gri”ecl and
served with Chef’s special compound butter

Black PCPPerecl Steak P480

Tenderloin steak, gri”ed and served with peppercorn
Demi~g|ace

Mackerel Steaks P400

Grilled mackerel steaks toPPed with anchovg—capcr

BEEF

Beef Saltimbocca P450

Beef tenderloin esca”opecl, filled with ham, sPices,

served with white winc~mus]1roomjus

Beef Stroga noff P460




SEAFOOD

Crusted Dorg fish fillet P 400

Herb-crusted dorg Fi”et) Pan—Fried, served with lemon

caper béarnaise

Pink Salmon Dﬁon P500

. Pan-seared salmon fillet served with clijon~mushroom
Salmon DIJOH )
sauce and balsamic cream

Seabass with Spinach Sauce P1200
Pan~gri”ed seabass Fi"et, with prawn and musse!s, served

with seafood sPinach sauce

SPanish Mussels and Chorizo P420

SPanish stgle black mussels and chorizo stewed with oy

tomatoes and white wine

Grilled OctoPus on Salsa Verde p+o0

Grilled OctoPus tentacles and a prawn, served with salsa

Verde and tomato confit

SPicecl Seafood P450
Sautéed mussels, squid, fish Fi”et, shrimP and cooked in

Grilled OctoPus
P 3

wine and saffron broth

Prawns P600
Cooked steamed or gri”cd with choice of asian sauce
_,: or garlic butter
» : + .
~:.¢".
Prawns 4' Crabs P150/100g,

Cooked steamed or fried with choice of asian sauce,

P arlic bu’ctcr, orchili
***All of our main courses aré served wubh

vegetables and choice of rice or potatoes.



DESSERTS

Cheesecake r20

Baked cheesecake toPPcd with choice of fruit compote: blucberry,

cl’lerry or strawberrg

Concorde Cake ris0
Chiffon cake filled and frosted with chocolate chiboust, toPPcd with

chocolate sticks

Decadence Cake riso

Moist chocolate cake frosted with decadent chocolate ganache and

finished with liglwt caramel sauce

Purple Yam Cake ri50
Ube chiffon cake with ubejam Fi”ing and frosted with whiPPecl cream

Walnut Torte ¢ 190

Frozen layers of whiPPccl cream and walnut meringue

Tiramisu p220

ESPFCSSO soakccl SPOI"IgC cakc, tOPPCd Wltl"l mascarponc cream ancl

CO]C'FCC S 5 ru P

Fruit Crisl:)s Pagoda P 170

Fried wanton sheets lagerecl with seasonal fruits and Chanti”ﬁ cream

Mango Crepes P170

Crepes filled with mangoes and cream toPPccl with Caramel and
Sauce Suzette

Fresh Fruits in Season piso

Fresh fruit Plattcr in season

Mango CrePes




