THE CELLARI

BREADS & DIPS

SMALL PLATES

Sip, savor and delight in a culinary journey where Spanish flair meets Mediterranean charm.
LUNCH MENU | Monday - Friday | Saturday - Sunday | 11:30 AM - 2:00 PM

BREADS SAUTEED MUSHROOM 400
BAGUETTE 250 garlic, pickled chili
SOURDOUGH 250
FOCACCIA 250 CHEESE CROQUETAS 490
o1ps basil aioli, quince jam WW%O@WWO%
BRAVA SAUCE TORTILLA DE PATATA 420
TOMATO AND GARLIC tomato garlic dip, sourdough or baguette bread W T
MOJO VERDE (= 9 U,
choose 2 dips TOMATO AND BURRATA RIGATONI 600
san marzano tomato, basil
1/f M
CHARCUTERIE & CHEESE | BAKED CAVEMBERT 1.950
palawan honey, baguette, figs, walnuts
JAMON IBERICO 790 | FRESHLY SHUCKED GALLAGHER OYSTER 1,870 Zfb w‘Z/Z.
CHORIZO BELLOTA 550 cava dressing, red onion i\/g:l )
CHORIZO SALCHICHON 550 §
MANCHEGO CHEESE 680 romesco sauce, potato, chimichurri
IDIAZABAL CHEESE 700 1 GAMBAS AL AJILLO 1,285
MAHON CHEESE 660 king prawns, garlic, paprika, lemon
CUEVA AZUL 650
SELECTION OF CHEESE AND ®/(@) 1800 | JAMON IBERICO CROQUETAS 40 I MAIN COURSE
CURED MEATS
homemade breads, quince jam, fig compote
olives, pickled chilis, tomato garlic dip TORTILLA DE PATATA, JAMON IBERICO 750 GRILLED. BARRAMUND[ . 810
tomato garlic dip, sourdough or baguette bread potato, squid, saffron, peas, chimichurri
SAUTEED CHORIZO AND 660 BASQUE SEAFOOD STEW 1,600
S A LA D S BLOOD SAUSAGE catch of the day, mussels, clams, prawns
WARM GOAT CHEESE SALAD 400 white bean stew, cage free egg sofrito, saffron
soft poached egg, olives, red onion
cherry tomato, cucumber, salad leaves CHORIZO RIGATONI 840 GRILEED PATAGONIAN £290
' ' mahon cheese, sobrassada TOOTHFISH
pil pil sauce, potato confit, basque chili
ENDIVE SALAD 780 Half  Whole
poached pear,A gorgonzola, walnuts ROTISSERIE CHICKEN .., 775 1,450
fugrd dressing sourdough bread, mojo verde
250g
SOUP GRILLED IBERICO PLUMA 3,300
Z ﬁ/?/ a c/_é’e/% roasted piquillo peppers
SOPA DE AJO 300 homemade pickled vegetables, sea salt
garlic, sourdough croutons, paprika, cage free egg Quarter Half
e 4, %,e/gg SLOW-ROASTED ' 3,900 7,500
SALMOREJO 390 SPANISH SUCKLING PIG
tomato, jamon iberico, cage free egg 45 MINUTES COOKING TIME
(ADVANCE ORDER IS RECOMMENDED)
j Z%b e I/uz’e/?/ garden greens, homemade pickled vegetables
liver sauce, apple sauce
250g  500g
Z%@ Zé GRASS-FED MULWARRA RIB EYE 2,190 4,300
é A ¢ sauteed wild mushroom, cage free egg yolk custard
e ('/C/ﬁje/’ pedro ximenezjus (@) )
)&/ﬁ«?/e/%luw/e/’ DESSERT
PAELLA SEASONAL FRESH FRUITS 405
(7 — — = CHURROS 405
SEAFOOD ;“E’Il hick 1,655 chocolate sauce, vanilla ice cream
prawns, mussels, clams, chicken
Z a/g/ B chorizo, saffron, paprika CREMA CATALAN 405
7 P\ N baked ish d
CHICKEN AND CHORIZO (%) 1,360 | Poked spanish custar
peppers, saffron, paprika, lemon )
TORRIJA ™ 405
ARROZ MELOSO (CREAMY PAELLA) 1,380 brioche bread, orange zest, vanilla ice cream
octopus, sobrassada, chorizo, mahon cheese dark chocolate sauce
7 : Vegetarian 4l : Vegan 3 Locally Sourced Ingredients ] : Gluten-Free @_} : Contains Alcohol {1 : Signature Dish

- : Signature Drink

41 : Shellfish

| : Contains Pork

.., : Sustainably Sourced Seafood

: Contains Nuts

(f): Spicy

Please advise our associates if you have any food allergies or special dietary requirements.
All prices are quoted in Philippine Peso, inclusive of government taxes and subject to 10% service charge.

We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally recognized food safety management system.



