SUNSET By

JUICES AND SHAKES

FRESH FRUIT JUICE

FRESH FRUIT SHAKE

FRESH FRUIT SMOOTHIE WITH YOGURT

CHOICE OF | APPLE « BANANA + CALAMANSI
CARROT « COCONUT « LEMON « MANGO (GREEN)
MANGO (RIPE) » MELON « ORANGE « PINEAPPLE
WATERMELON « CHOCOLATE « VANILLA

SODA AND WATER

SOFT DRINKS AND ICED TEA | COKE « COKE LIGHT «
COKE ZERO « SPRITE « SPRITE LIGHT « ROYAL TRU
ORANGE « ROOTBEER « SCHWEPPES SODA -«
SCHWEPPES TONIC « GINGER ALE « ICED TEA -«
LEMON GRASS ICED TEA

BOTTLED WATER

STILL
VIVA 500ML
EVIAN 500ML
EVIAN 1.5L

SPARKLING
PERRIER 330ML
SAN PELLEGRINO 250ML
SAN PELLEGRINO 750ML
BADOIT 330ML
BADOIT 750ML

COFFEE AND TEA & LEAF INFUSION
COFFEE | AMERICANO » CAPPUCCINO » CAFE LATTE
+ ESPRESSO « MOCHA LATTE » ICED COFFEE « ICED
MOCHA « ICED CAPPUCCINO « HOT OR COLD MILK «
HOT OR COLD CHOCOLATE « BREWED COFFEE -
DECAFFEINATED

DOUBLE ESPRESSO

TEA & LEAF INFUSION

BLACK TEA | IMPERIAL EARL GREY e« SUPERIOR
OOLONG JIN HUANG s+ ENGLISH BREAKFAST ST.

ANDREWS

GREEN TEA | GRUN MATINEE « JAPANESE GREEN
TEA « SENCHA SENPAI « KEEMUN LUCHA

ROYAL JASMINE CHUNG HAO

HERBAL & FRUIT INFUSION | BAVARIAN MINT -«
CHAMOMILE VALLEY

ALL PRICES ARE IN PHP (PHILIPPINE PESO) AND INCLUSIVE OF APPLICABLE GOVERNMENT TAXES, SUBJECT TO 10% SERVICE CHARGE.

PHP

300

300

330

210

210
290
580

280
260
290
260
545

210

310

210

210

210

260

210

BEERS

LOCAL | SAN MIGUEL PALE PILSEN « SAN MIGUEL
LIGHT « SAN MIGUEL SUPER DRY « SAN MIGUEL
CERVESA NEGRA « SAN MIGUEL ALL MALT

IMPORTED

ASAHI (JAPAN)

BECK'S (GERMANY)
CORONA (MEXICO)
ESTRELLA GALICIA
GUINNESS STOUT (IRELAND)
HEINEKEN (HOLLAND)
KIRIN (JAPAN)

TSING TAO (CHINA)
WARSTEINER (GERMANY)
ERDINGER (GERMANY)

COCKTAILS

CHAMPAGNE COCKTAILS | MANGO BELLINI » KIR
ROYAL « BLACK VELVET « FRENCH 75

CLASSIC COCKTAILS | MOJITO « PINA COLADA -
COSMOPOLITAN « SUZY WONG « WHITE RUSSIAN
BLACK RUSSIAN « BLOODY MARY ¢ TEQUILA
SUNRISE « MAI TAI « LONG ISLAND ICED TEA « GIN
FIZZ « NEGRONI| « TOM COLLINS « AMARETTO SOUR
¢« FRENCH CONNECTION « MELON BALLER -«
CENTAURE SPICE

FRESH GINGER

SHOOTERS | PURPLE SHOOTER « B-52 « KAMIKAZE

CLASSIC MARGARITA | APPLE » MANGO « ORANGE
PINEAPPLE « STRAWBERRY

MARTINI | APPLE « MANGO « CHOCO + LEMON
DROP MARTINI « VODKATINI « DRY MARTINI

PHP

210

360
400
470
360
370
360
360
400
430
840

950

380

420

340

360

380



SPIRITS

SCOTCH

JOHNNIE WALKER RED LABEL

JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER GOLD LABEL

JOHNNIE WALKER DOUBLE BLACK LABEL
JOHNNIE WALKER GREEN LABEL
JOHNNIE WALKER BLUE LABEL

CUTTY SARK
J&B RARE
CHIVAS REGAL
ROYAL SALUTE
J&B 15 YEARS

SINGLE MALT

THE GLENLIVET
GLENRONACH
GLENFIDDICH ANCIENT RESERVE

BOURBON

JACK DANIELS
JIM BEAM

IRISH WHISKEY

JOHN JAMESON

CANADIAN WHISKEY

CANADIAN CLUB
SEAGRAM'S VO

GIN

GORDON GIN
TANQUERAY
BOMBAY SAPPHIRE
BEEFEATER
LONDON NO. 1

BRANDY

FUNDADOR
CARLOS 1

VODKA

RUSSIAN STANDARD
STOLICHNAYA
ABSOLUT BLUE
ABSOLUT CITRON
ABSOLUT KURANT
STOLICHAYA ORANGE
GREY GOOSE

ALL PRICES ARE IN PHP (PHILIPPINE PESO) AND INCLUSIVE OF APPLICABLE GOVERNMENT TAXES, SUBJECT TO 10% SERVICE CHARGE.

PHP
BTL GLS

340

3,990 370

6,090 580

6,300 610

7,350 710

20,480 2,100

370
380
410
740
380

420
470
740

360
370

370

380
380

370
390
390
390
1,050

360
420

360
380
380
380
380
400
680

SUNSET By

SPIRITS

TEQUILA

JOSE CUERVO GOLD
JOSE CUERVO 1800
OLMECA

PATRON ANEJO

RUM

CAPTAIN MORGAN
BACARDI LIGHT
BACARDI DARK
TANDUAY DARK
TANDUAY LIGHT

COGNAC

HENNESSY VSOP

REMY MARTIN VSOP
HENNESSY XO

REMY MARTIN XO

REMY MARTIN LOUIS XIII

APERITIFS

DUBONNET

MARTINI ROSSO

MARTINI BIANCO VERMOUTH
PIMM'S

CAMPARI

TIO PEPE

PERNOD

RICARD

SHERRY DRY SACK

LIQUEURS

MALIBU

CHERRY HEERING
KIRSCH

SOUTHERN COMFORT
JAGERMEISTER
CALVADOS

BAILEY'S CREAM
KAHLUA

DISARONNO AMARETTO
TIA MARIA
COINTREAU

GRAND MARNIER
HAZELNUT GRAPPA

SIGNATURE COCKTAILS

TREASURE ISLAND | CAPTAIN MORGAN, COINTREAU, CALAMANSI,
MANGO JUICE, APPLE JUICE, MELON LIQUOR AND SUGAR SYRUP
SUNSET COOLER | JOHNNIE WALKER RED, DISARONNO LIQUOR,
ORANGE JUICE AND GINGER ALE

SUMMER GETAWAY *NON-ALCOHOLIC | ICED TEA MANGO

JUICE, ORANGE JUICE AND APPLE JUICE

PHP

380
400
400
840

360
360
360
260
260

600
600
600
1,010
5,460

320
320
320
320
320
320
370
370
370

340
340
340
360
360
360
410
410
410
410
410
410
340

320

320

250



SUNSET By

“WAKE UP CALL" SMOOTHIE

MANGO
MANGO, LEMON GRASS AND GINGER

GARDEN
CARROT, GREEN APPLE AND CELERY

ENERGY BOOZE
CEREAL, PLAIN YOGURT, HONEY AND ORANGE JUICE

PERK ME UP!
TOMATO, CELERY AND LETTUCE

WATERMELON
WATERMELON, GINGER AND MINT

BANANA BOOZE
BANANA AND YOGURT

YOUR CHOICE OF HEALTHY LASSI
MANGO, WATERMELON, STRAWBERRY OR GREEN APPLE

FRUITS AND YOGURTS
ASSORTED SLICED FRESH FRUITS

FRESH FRUIT SALAD
MARINATED IN FRESH ORANGE JUICE

ORGANIC PLAIN LOW FAT YOGURT
MARINATED IN FRESH ORANGE JUICE

CEREALS

PARFAIT
VANILLA YOGURT, BERRY COMPOTE
AND HOME MADE GRANOLA

ORIGINAL BIRCHER MUESLI

CEREAL

CORN FLAKES, FROSTIES, CHOCO POPS, RICE
CRISPIES, ORGANIC MUESLI AND ALL BRAN OR
HOME MADE GRANOLA WITH YOUR CHOICE OF:
FRESH MILK, SKIMMED MILK OR SOYA MILK
TRADITIONAL HOT OATMEAL

SULTANAS AND CINNAMON SUGAR

222 Y}
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e CHEF'S SPECIAL

PHP

HEALTHY

370

370

370

370

370

370

370

450

450

250

340

340

320

370

V]

EGGS AND OMELETTES

TWO EGGS WITH ROSTI POTATO AND GRILLED TOMATO |
SUNNY SIDE UP, OVER EASY, SCRAMBLED,
SOFT-BOILED, HARD-BOILED OR POACHED

TWO SIDE DISHES OF YOUR CHOICE P | BACON,
CANADIAN  BACON, PORK SAUSAGE, CHICKEN
SAUSAGE, TURKEY HAM, RATATOUILLE, ASSORTED
BUTTERED VEGETABLES AND SPICED VEGETABLES

THREE EGG OMELETTE P | CHOICE OF CHEESE,
MUSHROOM, SPRING ONIONS, BELL PEPPERS,
HAM, TOMATO OR FRESH GARDEN HERBS SERVED
WITH BACON OR SAUSAGE

EGGS BENEDICT P i)\( | POACHED EGGS,
HOLLANDAISE SAUCE ON ENGLISH MUFFIN WITH
CANADIAN BACON

SLICED SALTED EGG | FRESHLY BAKED PANDESAL
AND SPANISH SARDINES

FROM THE BAKERY

SELECTION OF MORNING PASTRIES

CROISSANTS, CHOCOLATE CROISSANTS, DANISH
PASTRIES AND MINI BAGUETTE WITH JAM, HONEY
AND FRENCH BUTTER

BREAD AND TOAST

WHITE, WHOLE WHEAT, RAISIN TOAST, RYE ROLLS OR
DARK SEED BREAD WITH JAM, HONEY AND FRENCH
BUTTER

BREAKFAST FAVORITES

PANCAKES | BERRY OR BANANA COMPOTE,
WHIPPED CREAM AND MAPLE SYRUP

FRENCH TOAST | CARAMELIZED COATED BRIOCHE,
BERRY OR BANANA COMPOTE, WHIPPED CREAM AND
MAPLE SYRUP

BELGIAN WAFFLES | BERRY OR BANANA
COMPOTE, WHIPPED CREAM AND MAPLE SYRUP

SELECTION OF COLD CULTS | ARTISAN COLD CUTS
SELECTION, WHEAT CRACKERS, MINI FRENCH
BAGUETTE AND TRADITIONAL CONDIMENTS

VEGETARIAN CONTAINS PORK

P

PHP

ALL PRICES ARE IN PHP (PHILIPPINE PESO) AND INCLUSIVE OF APPLICABLE GOVERNMENT TAXES, SUBJECT TO 10% SERVICE CHARGE.

480

480

490

280

340

280

370

370

370

740



SUNSET By

BREAKFAST FAVORITES

222
N\
SMOKED SALMON BAGEL —_

SERVED WITH CREAM CHEESE

| TOASTED AND

CHEESE PLATE | MORNING SELECTION OF MIDDLE
CHEESE, WHEAT CRACKERS, DRIED FRUITS AND NUTS

QUICHE LORRAINE P | SAVORY CUSTARD CREAM
OPEN PIE, CHEESE AND BACON

v
ORGANIC ASIAN SALAD ~ e | TAGAYTAY
MIXED GREENS, RIPE MANGOES, GRAPES,
PEANUTS AND GINGER HONEY DRESSING

ASIAN BREAKFAST

LOCAL BREAKFAST PLATE P

YOUR CHOICE OF BEEF TAPA, LONGGANIZA,
TOCINO OR DAING NA BANGUS SERVED WITH
GARLIC RICE, SALTED EGG AND PAPAYA PICKLES

FRIED NOODLES P
WITH SHREDDED PORK, SHRIMP, SPRING ONIONS
AND BEAN SPROUTS

CONGEE
CHOICE OF PLAIN, CHICKEN OR FISH WITH

TRADITIONAL CONDIMENTS

DIMSUM BASKET

SI1O MAI, HAR KAU, ASADO BUN WITH
TRADITIONAL CONDIMENTS
222 Y}
e CHEF'S SPECIAL ~

ALL PRICES ARE IN PHP (PHILIPPINE PESO) AND INCLUSIVE OF APPLICABLE GOVERNMENT TAXES, SUBJECT TO 10% SERVICE CHARGE.

PHP

HEALTHY

550

740

480

480

530

480

480

530

V]

KIDS MENU
FRIED EGGS WITH TOMATO WEDGES ()
SCRAMBLED EGGS ON TOAsT ()

PLAIN OR FLAVORED YOGURT AND SEASONAL
FRUIT TART ~

~
MINI PANCAKES

CHOCO POPS WITH FRESH MILK

KIDDIE HOT OATMEAL

VEGETARIAN p CONTAINS PORK

PHP

270

270

190

190

190

210



SUNSEL Bap

APPETIZERS AND SALADS

GREEN SALAD | MIXED GREENS, SHAVED FENNEL,
CHERRY TOMATO, CARROTS, ORANGE SEGMENTS, RED
ONION, LEMON AND VINAIGRETTE

SUPPLEMENT CHOICES FROM THE GRILL
BEEF HANGER

CHICKEN THIGH

PORK LOIN

PRAWN

CLASSIC CAESAR SALAD | POACHED EGGS, BACON
BITS, PARMESAN SHAVINGS, ANCHOVY DRESSING
WITH PESTO AND SUN-DRIED TOMATO CROUTONS

PARMA HAM SALAD | SERVED WITH CHERRY
MOZZARELLA, CANTALOUPE AND TOMATO

DEEP-FRIED CALAMARI AND PRAWNS | WITH ZUCCHINI
AND TARTAR SAUCE

GRILLED MEDITERRANEAN TUNA SALAD |
WITH ZUCCHINI, CHERRY TOMATOES, FRENCH
BEANS AND ARUGULA SALAD IN LEMON DRESSING

ROCKET SALAD | WITH ORANGE SEGMENTS,
PARMESAN SHAVINGS, BALSAMIC REDUCTION AND
PESTO SAUCE

ANTIPASTI SALAD | GRILLED MARINATED AUBERGINES,
ZUCCHINI, CAPSICUM, ARTICHOKES, OLIVES AND
OCTOPUS

SOUP

SEAFOOD CHOWDER | WITH ONION BREAD

CREAM OF PUMPKIN SOUP | WITH CRISPY BREAD
CROUTONS

SANDWICHES

CLASSIC BEEF BURGER | CLASSIC PICKLED
CUCUMBER, ONIONS, TOMATOES AND CHEDDAR
CHEESE

BARBECUE PULLED PORK SANDWICH | TOASTED
FOCCACIA, TOMATO RELISH, COLESLAVW, CRISPY

SHALLOTS

CHICKEN GYRO | GRILLED PITA, RED ONION, TOMATO,
LETTUCE, CRUMBLED FETA, TZATIKI SAUCE

*ALL SANDWICHES ARE SERVED WITH A SIDE SALAD
AND FRENCH FRIES

PHP

320

340
200
200
380

630

750

730

890

500

380

520

480

730

600

530

PASTA & PIZZA

HOMEMADE TAGLIATELLE | SAUTEED WITH DUCK
BOLOGNESE AND PAN-FRIED GOOSE LIVER

SPAGHETTI SAUTEED WITH PRAWNS | ZUCCHINI,
GARLIC, CHILI, CHERRY TOMATOES AND SAFFRON

CALZONE PIZZA (FOLDED) | WITH PORK HAM,
ARTICHOKES, MOZZARELLA, MUSHROOMS AND
TOMATO SAUCE

VEGETABLE PIZZA | SAUTEED SEASONAL
VEGETABLES, MOZZARELLA CHEESE AND TOMATO
SAUCE

MAIN COURSE

STUFFED CHICKEN BREAST | WITH CHEESE AND HAM
SERVED WITH WILD RICE, ASPARAGUS, POTATOES IN
MUSHROOM SAUCE

OVEN-ROASTED RACK OF LAMB IN HERBS CRUST |
SERVED WITH FRENCH BEANS, CARROTS, SHALLOTS,
ROMANESCO SAUCE

OVEN-BAKED SNAPPER IN PARCHMENT PAPER |
SERVED WITH MUSSELS, PRAWNS, SCALLOPS,
CHERRY TOMATOES AND SAUTEED ROSEMARY
POTATOES

BAKED SALMON | WITH HONEY AND WALNUTS
SERVED ON A BED OF PAN-FRIED BABY SPINACH

FROM THE GRILL

SALMON NORWAY 180 GRAMS
JUMBO PRAWNS NORTH ATLANTIC 375 GRAMS
RIBEYE uUs 220 GRAMS
PRIME RIB uUs 750 GRAMS
BEEF TENDERLOIN uUs 180 GRAMS

CHOICE OF 2 SIDES AND 1 SAUCE

SIDES

BUTTON MUSHROOMS, MASHED POTATOES,
CREAMY SPINACH, ROASTED BABY POTATOES,
FRENCH FRIES

SAUCE
PEPPERCORN, MUSHROOM, LEMON BUTTER,
BEARNAISE, RED WINE

PHP

990

520

865

650

840

905

900

735

1,000

750
2,030
4,060
2,030

ALL PRICES ARE IN PHP (PHILIPPINE PESO) AND INCLUSIVE OF APPLICABLE GOVERNMENT TAXES, SUBJECT TO 10% SERVICE CHARGE.
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ALL TIME FAVORITE FILIPINO DISHES
CRISPY PATA | DEEP-FRIED CRACKLED PORK SHANK,
SOvY & VINECGAR DIPPING SAUCE, PICKLED

VEGETABLES AND GARLIC RICE

SINIGANG | SOUR TAMARIND BROTH, PRAWNS, SALMON
HEAD, LOCAL VEGETABLES AND STEAMED RICE

BULALO | BRAISED BEEF SHANK, BONE MARROW
BOUILLON, LOCAL VEGETABLES AND STEAMED RICE

CHICKEN AND PORK ADOBO | FILIPINO BRAISED SOY

SAUCE & VINEGAR STEW, TAGAYTAY GREENS AND

GARLIC RICE

KIDS MENU

MINI BACON CHEESEBURGER

CLASSIC CHEESE PIZZA

CHICKEN FINGERS, FRENCH FRIES AND KETCHUP

CHOCOLATE MOUSSE AND SOFITEL CHOCOLATE
CHIP COOKIE

KIDS SIZE FRUIT PLATE

ALL PRICES ARE IN PHP (PHILIPPINE PESO) AND INCLUSIVE OF APPLICABLE GOVERNMENT TAXES, SUBJECT TO 10% SERVICE CHARGE.

PHP

990

900

1,240

840

420

510

475

400

260

DESSERTS

TIRAMISU

MANGO CHEESECAKE

TROPICAL FRUIT PLATTER

HALO-HALO SERVED IN COCONUT SHELL

SPIRAL ICE CREAM

PHP

280

450

500

450

340



