


Our Executive Chef, Chris Leaning
is one of the handful of

World’s Master Chefs in the Philippines. 
His extensive experience played
a key role in crafting this menu.
Every dish is created to pair well

with our wide range of wines and for 
you to discover your favorite pairings.  

 
Being an English Chef,

he’s happy to share his hometown 
favorites like Fish & Chips

and Warm Apple Crumble
for you to enjoy!

OUR CHEF



GARDEN SALAD WITH
RASPBERRY VINAIGRETTE
Fresh and crisp garden greens tossed with raspberry dressing, 
topped with cherry tomatoes, grapes and feta cheese.

220

ROSÉ

SOUP OF THE DAY 
Made from the freshest ingredients available. Ask our staff for 
the soup of the day. 

260

CREAM OF MUSHROOM & THYME SOUP NEW

Your classic cream of mushroom finished off with thyme and 
cheese croutons.

280

CHARDONNAY

SOLO SHARE

SOUPS & SALADS
SOLO

350
SHARE

430SCOTCH EGG 
SALAD NEW

Soft boiled egg enrobed 
in homemade pork 
sausage meat flavored 
with sage and coated in 
breadcrumbs.

MERLOT

- wine recommendation

- chef’s recommendation

GRILLED CAJUN SPICED 
CHICKEN BREAST SALAD NEW

Succulent grilled boneless chicken breast coated 
with our own blend of Cajun herbs and spices to 
give that spicy kick.

GEWURZTRAMINER

230 380GRILLED CAJUN SPICED 
CHICKEN BREAST SALAD NEW

Succulent grilled boneless chicken breast coated 
with our own blend of Cajun herbs and spices to 
give that spicy kick.

GEWURZTRAMINER

230 380
6/21/2020 JR

*Please let us know if you have any food allergies before placing your order. An allergen info sheet is available upon request.



PLANET GRAPES
STREET FOOD PLATTER
Chorizo de Cebu, Vigan longganisa, kikiam, 
squid balls, kwek-kwek and chicken skin.

395

 CHARDONNAY MALBEC

PLANET GRAPES SISIG
Crispy pork mask served sizzling with
organic egg and refreshing tomato salsa.
* Served with raw egg.

245

GRENACHE

SIZZLING PORK LIVER
All-natural pork liver cooked in soy sauce 
and red wine butter sauce, served sizzling
on a hot plate.

245

MOURVEDRE

GAMBAS AND CHORIZO
Fresh shrimps sautéed with Spanish chorizo, 
garlic confit and olive oil.

450

SYRAH

TENDERLOIN SALPICAO SKEWERS
Skewered soy-and-garlic-marinated beef 
tenderloin, button mushrooms and bell peppers, 
grilled to perfection.

390

CABERNET SAUVIGNON

SQUID BALLS WITH CURRY
Steamed premium squid balls with 
homemade yellow curry.

245

CHARDONNAY

CLASSIC CHEESE FONDUE NEW

Blend of European cheeses, cream & wine. 
Best served with your choice of add ons.

460

MERLOT

ADD ONS:
Freshly Baked Baguette

Sweet Cherry Tomato

Cornichons

Puto Calasiao 

Marble Potatoes

Roasted Shallots

100

80

80

60

50

50

CHICKEN BBQ SKEWERS
A combination of spicy Gochujang-
marinated grilled chicken and lemongrass- 
infused Bacolod-style chicken inasal.

230

MERLOT

POTATO CHIPS
WITH PARMESAN
Freshly-made potato crisps sprinkled with 
Parmesan cheese.

245

DRY RIESLING

STARTERS

SPANISH STYLE CROQUETTES NEW 
Fried ham and cheese nuggets with 
Béchamel sauce coated in breadcrumb, 
served on a smear of tomato ragout.

250

MERLOT

- wine recommendation

- chef’s recommendation

PÂTÉ MAISON NEW

A smooth blend of chicken liver, onion, garlic, 
herbs, white wine and cream. Served with 
warm baguette.

240

CHARDONNAY

PLANET GRAPES SISIG
*Please let us know if you have any food allergies before placing your order.
An allergen info sheet is available upon request.



CHEESE PLATTER
Five types of cheese from mild to strong and soft to hard, 
served with a warm baguette.

845

ANTIPASTO PLATTER
A variety of cured meats and cheeses, served
with a warm baguette.

950

ST
A

RT
ER

S
BAKED CAMEMBERT

WITH THYME NEW

Baked Camembert cheese with 
herbs and olive oil. Served with

a warm baguette bread.

1,400

CABERNET SAUVIGNON

FRIED FISHCAKES
WITH DIPPING SAUCE

FRIED FISHCAKES WITH DIPPING SAUCE NEW

A trio of lightly-blended creamed potato, poached fish
and parsley coated in breadcrumbs and fried.
Served with malt vinegar, sriracha mayonnaise & tartar sauce.

390

SAUVIGNON BLANC

BBSM
Baboy, bagoong, singkamas, at mangga.
(Pork, shrimp paste, jicama, and mangoes)

290

CHENIN BLANC

- wine recommendation

- chef’s recommendation

*Please let us know if you have any food allergies before placing your order. An allergen info sheet is available upon request.



SAUSAGE PLATTER NEW

Assorted grilled international sausages 
served with wholegrain mustard, fried 

onion rings and creamy coleslaw. 
(good for 2-3 persons)

1,150

BEST PAIRED WITH CABERNET SAUVIGNON

TO SHARE



BEEF SHANK CALDERETA
Hefty beef shank and marrow braised for hours 
until fork-tender, just like your grandma makes it.

645

CABERNET SAUVIGNON

ROAST CHICKEN DINNER
Juicy half chicken, marinated overnight with 
lemongrass and garlic dill, and finished off in the 
oven for that beautiful golden brown skin.

575

VIOGNIER

SAUTÉED FILIPINO BABY SQUID 
Local baby squids filled with tomato, onion, 
ginger and fish sauce. Served with Nuoc Cham 
dipping sauce.

550

SAUVIGNON BLANC

SPAGHETTINI AND MEATBALLS
All-beef meatballs baked in a rich tomato 
sauce, served on a bed of al dente spaghettini 
and topped off with Parmesan cheese.

315

MERLOT

ZUCCHINI & PENNE TELEPHONO NEW 
Sautéed green zucchini with al dente penne 
pasta, finished with a flavorful tomato ragout 
and grilled mozzarella cheese, drizzled with virgin 
olive oil.

455

PINOT NOIR

PASTAS

MAINS

ENGLISH FISH & CHIPS

*Please let us know if you have any food allergies before placing your order. An allergen info sheet is available upon request.

ZUCCHINI &
PENNE TELEPHONO

ENGLISH FISH & CHIPS NEW 
Crispy beer-battered Lapu-lapu fillet & hand-cut 
fries served with tartar sauce & malt vinegar.

645

DRY RIESLING

- wine recommendation

- chef’s recommendation



*Please let us know if you have any food allergies before placing your order. An allergen info sheet is available upon request.

GRILLED PORK CHOP
French cut pork chop grilled to perfection for 
that nice smoky flavor.

390

PINOT NOIR

BBQ PORK SPARE RIBS
Tender sous-vide pork spare ribs, finished on the 
chargrill and doused with special BBQ sauce 
and mixed veggies.

690

TEMPRANILLO

PLANET GRAPES
CHORIZO BURGER 
Succulent blend of Cebu chorizo & prime 
ground beef, topped with melted Gruyere & 
Emmental cheese.

395

GRENACHE

GRILLED TERIYAKI
TREVALLY FILLETS NEW  
Marinated Trevally with teriyaki and sesame 
seeds. Served on pan-flashed zucchini slices.

570

GEWURZTRAMINER

PRIME USDA RIBEYE STEAK NEW 
¾” Thick-cut Angus steak grilled to your liking. 
Accompanied with creamy mashed potato, 
baby carrots, Brussels sprouts and a savory 
Yorkshire pudding. Served with gravy and 
horseradish sauce.

2,150

CABERNET SAUVIGNON

BEEF TENDERLOIN DEL TRENTINO
Imported beef tenderloin in a sauce 
of Porcini button mushrooms and a touch 
of real truffle cream.

1,095

BORDEAUX BLEND

GRILLED NORWEGIAN SALMON
Grilled Norwegian salmon seasoned simply with 
salt and pepper, and finished off with fresh salsa 
verde. Served with a light Kamut salad.

550

SAUVIGNON BLANC

OFF THE GRILL

PRIME USDA RIBEYE STEAK

BBQ PORK SPARE RIBS GRILLED TERIYAKI
TREVALLY FILLETS  

GRILLED PORK CHOP

- wine recommendation

- chef’s recommendation



*Please let us know if you have any food allergies before placing your order. An allergen info sheet is available upon request.

DESSERTS

SAPIN SAPIN 
WITH SALTED EGG SAUCE
Glutinous rice cakes combined with 
sweetened jackfruit and ube halaya, 
all topped with a rich salted egg sauce.

215

MUSCAT

TURON TRILOGY
Filo pastry-wrapped sweet plantains and ube 
halaya, resting on a bed of preserved 
jackfruit coulis.

165

OFF DRY RIESLING

FLOURLESS CHOCOLATE
& ALMOND CAKE NEW 
Served with vanilla Chantilly cream. 
Moist and decadent.

300

CABERNET SAUVIGNON

PLANET GRAPES LECHE FLAN
Silky and dense leche flan made from 
carabao's milk.

150

MUSCAT

MANGO SOUFFLÉ CHEESECAKE NEW  
A light yet rich no-bake mango cheesecake  
topped with papaya and ginger compote.

320

NOBLE HARVEST

WARM APPLE
& CINNAMON CRUMBLE NEW  
Served with vanilla Crème Anglaise.

230

ICE RIESLING

CRISPY FRIED ONION RINGS
Battered onion rings served
with sriracha dip and malt vinegar.

290

SIDES

- wine recommendation

- chef’s recommendation

MANGO SOUFFLÉ CHEESECAKE

MEXICAN CORN

ADOBO RICE

WARM APPLE
& CINNAMON CRUMBLE

MEXICAN CORN
Grilled sweet corn, French butter, 
Japanese mayonnaise, Parmesan cheese 
and a slice of lemon.

120

STEAMED RICE 30

ADOBO RICE 65

GARLIC RICE 50

MASHED POTATO 95


