SPARKLING & CHAMPAGNE

Moét & Chandon Imperial Brut, NV (Champagne, France)...........
Duval-Leroy Brut Reserve, NV (Champagne, France) ...
Bellino Prosecco DOC Extra Dry (Veneto, Italy) ...

ROSE

Chateau Minuty ‘M de Minuty’ Rosé 2023 ... ...

(Cétes de Provence, France)

WHITE

Coterie by Wildeberg Semillon Sauvignon Blanc 2022 ...

(Coastal Region, South Africa)

Domaine de Vauroux Chablis 2023 (Burgundy, France) ... .
Banfi Le Rime Pinot Grigio 2023 (Tuscany, Italy) ...

RED

Bread and Butter Pinot Noir 2022 (California, USA) ...........cooc.......
Chateau Camille de Labrie 2020 (Bordeaux, France) ...
Finca El Origen Malbec 2021 (Mendoza, Argentina) ...
Murphy Goode Cabernet Sauvignon 2019 (California, USA) ...

COGNAC
Hennessy VSOP

1,300
1,250
500

680

650

720
520

780
660
620
800

Hine Antique XO

Remy Martin 1738 Accord Royal

Remy Martin Extra XO

Pierre Ferrand 1840

ARMAGNAC
L’Encantada 20 ans d’age Cask 194

Chateau de Laubade 21 Year Old (France)

Chateau de Laubade Intemporel 12 Years (France)
Chateau de Laubade VSOP

Chateau de Laubade XO

CALVADOS

Le Calvados de Christian Drouin

FORTIFIED WINE

Graham’s Tawny Port 12 Years

6,500
6,000
2,500

3,300

3,100

3,500
2,500

3,800
3,300
3,500
4,000

480

1,120

660

1,500

480

900
780
550
380

550

380

480

THE PEAK

SIGNATURE & CLASSIC COCKTAILS

650

Grand Hyatt Manila Red Sangria

red wine, gin, sweet vermouth, cinnamon, citrus

Grand Hyatt Manila White Sangria

650

white wine, vodka , mango rum, passion fruit

Sicilian Blush

650

grapefruit gin, raspberry, lemon, egg white

Spice Me Up!

650

bourbon whiskey, basil, ginger, lemon, egg white

650

Green Appletini
green apple vodka, fresh green apple, lime

Mean & Green

650

green tea infused gin, basil, lemon, peppercorn, celery bitters, egg white

Neon Sour .

650

melon liqueur, dalandan, pandan, grapefruit bitters, egg white

Margarita No. 60

650

tequila blanco, amaretto, lemon

Passion Sip

620

chivas regal 12 years old, passion fruit, yuzu, cinnamon, orange bitters

Sip & Sting

cognac, yuzu, honey, mint

Old Fashioned

1,000

620

bourbon, aromatic bitters, orange bitters

620

Negroni
dry gin, sweet vermouth, bitter liqueur

Aperol Spritz

620

aperol, prosecco, soda water

Jungle Bird

620

dark rum, lemon, orange, pineapple, bitter liqueur

Cosmopolitan

620

citron vodka, lemon, orange liqueur, cranberry

Our bartenders are ready to make your cocktail upon request

GHM House Lager by Engkanto 280/ glass
High Hive Honey Ale by Engkanto, 380/ glass
Lemon 240
Lychee 240
Lemongrass-pandan 240
Red Fruit 270
Fever Tree Indian Tonic Water 190
Fever Tree Elderflower Tonic Water 190
Fever Tree Medditeranean Tonic Water 190
Coke 220
Coke Zero 220
Coke Light 220
Sprite 220
Royal Tru-Orange 220
Bundaberg Ginger Beer 220
Bundaberg Guava 220
Bundaberg Lime 220
Red Bull 230
Red Bull Sugarfree 230
Acqua Panna 750ml Still 380
San Pellegrino 750ml Sparkling 380
Ferrarelle 750ml Still 380
Ferrarelle 750 ml Sparkling 380

All prices are quoted in Philippine Peso, inclusive of government taxes and subject to 10% service charge. We commit that our Food and Beverage are 1ISO22000:2018 certified, an internationally recognized food safety management system.




@ Freshly Shucked Irish Gallagher Oysters | 1,950

mignonette, lemon

Hamachi Crudo | 1,350

soy & ginger dressing, cucumber, togarashi spice

Nomad Kaluga Hybrid Caviar | 6,500 (50g) / 32,500 (250g)

sour cream, egg, chives, blinis

Caesar Salad | 750

bacon lardons, parmigiana reggiano, crouton

Grilled Broccoli & Endive Salad | 720

smoked duck breast, spiced tamarind dressing, charred grapes, hazelnut

Charred Corn Soup | 440

black truffle, sour cream

Crustacean Bisque | 650
prawns, brandy, chervil cream

@ Vadouvan Spiced Potato Croquette | 575

mint aioli, herb salad

@’ Italian Burrata | 950

spiced tomato sugo, basil

Taramasalata | 850
salmon roe, grilled sourdough, dill

@ Tasmanian Salmon | 875

sour cream, green apple, lemon

Crabcake | 875

butter head lettuce, red radish, lemon aioli

Devilled Eggs | 670

cage free eggs, Iberico ham, smoked paprika

Foie Gras Tourchon | 1,250

maple, cinnamon, apricot chutney

Hand chopped Steak Tartare | 850
free range egg yolk, sourdough

main course with fries | 2,180

Grilled Veal Bone Marrow | 850
red onion jam, grilled sour dough, pickled shallot, parsley

THE PEAK

Macdonalds CAB Prime Mulwarra
Nebraska, USA New South Wales, Australia
180-day grain fed grass fed

Striploin 350g | 3,750
Rib Eye 3505 | 3,950

Tenderloin 220g | 2,780
Rib Eye 3505 | 3,350

Shimo Wagyu Kagoshima Full Blood Wagyu
New South Wales & Victoria, Australia Kagoshima Perfecture, Japan
420 day grain fed 750 day tofu, sake & soy fed

Tenderloin 220g | 3,810
Rib Eye 350¢ | 4,420

Striploin 350g | 6,950

Sauces
Beef Jus  Black Peppercorn  Barbecue
Bearnaise ® Chimichurri ® Café de Paris Butter

() Sides | 285

The Peak Dirty Fries ® French Fries ® Mashed Potato
Creamed Spinach e Seasonal Vegetable

THE PEAK’S SIGNATURE SEAFOOD PLATTER

@ Freshly Shucked Irish Gallagher Oysters 6 pcs

mignonette, lemon

Hamachi Crudo
cucumber, togarashi shred, soy ginger dressing

Nomad Caviar 304
sour cream, chives, egg, blinis

7,500

@ Sustainable Seafood Vegetarian ‘ Vegan Contains Nuts @ Pork

Please advise our associates if you have any food allergies or dietary requirements.
Menu is subject to change based on availability of ingredients.

E T T

@ Italian Burrata
spiced tomato sugo, basil

(¥) Charred Corn Soup

black truffle, sour cream

@Oven roasted Patagonian Toothfish

raisin & almond mole

Grilled Australian Grass Fed Tenderloin
red onion jam, king oyster mushroom, foie gras, red wine jus

New York Cheesecake

strawberries

4,100 for one person | 7,880 for two persons

() Live Rock Lobster | 1,450 per 100

wasabi butter | curry butter | whisky butter

Oven Roasted Patagonian Toothfish | 2,995

raisin & almond mole

@ Three Pepper Crusted Yellowfin Tuna | 1,820

soy vinaigrette, pineapple, coriander, cucumber

Jamaican Spring Chicken haif | 1,465
lime & yogurt dip, house pickled cucumber

Bone in Kurobota Pork Chop 350 | 2,625

barbecue jus, confit garlic, grilled spring onion

Lamb Rump | 2,580

pearl onion, peas, carrot, extra virgin olive oil

Jerusalem Artichoke Tart | 1,580

seasonal vegetable, poached egg, herb salad

Bacon & Cream Linguini | 1,650
cage free egg yolk, onion, chives
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All prices are quoted in Philippine Peso, inclusive of government taxes and subject to 10% service charge. We commit that our Food and Beverage are 1ISO22000:2018 certified, an internationally recognized food safety management system.




