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Manila House

Bonifacio Menu

APPETIZERS

SQuasH FLOWER CHIPS 350
HuMmmus 310
NAsu Mi1so 390
US BEEF TENDERLOIN SALPICAO 690
EBI TEMPURA 410
CrAB CAKES 590
LumprianG HuBAD 240
LumprianGg UBoD 240
JAMON SERRANO 530
CHEESE PLATTER 1,100
WHITE LASAGNA 520
VIETNAMESE SPRING ROLL 290
SOUP

CREAMY MUSHROOM SOUP 280
ROASTED PUMPKIN SouP 210
Miso Soup 130
SuaMm MAI1s 200
MoLo Sour 210
CAULIFLOWER SOUP 390
FrRENCH ONION SouP 390
SALAD

DAvAO GOAT CHEESE SALAD 680
BACON ARUGULA SALAD 590
CAESAR SALAD 490
CHOPPED CHICKEN SALAD 510
SOFT SHELL CRAB SALAD 510
NICOISE SALAD 520

SANDWICHES

TuNA MELT 430
Sharp Cheddar, Tomato, Ciabatta,Fried Pickles

GRILLED CHEESE 330
Milk Bread, Butter, Sharp Cheddar Cheese

FRIED CHICKEN SANDWICH 460
Avocado, Pickled Onions, Spicy Mayo Brioche, House Chips

MANILA HOUSE BURGER 590
100% US Beef, Caramelized Onion, Brioche, Fries
MH CLUB SANDWICH 470
Smoked Bacon, Fried Egg, Chicken, Lettuce
PASTA

MuSHROOM TRUFFLE RIGATONI 560
Rigatoni, Cream, Truffle Infused

MANILA HOUSE BOLOGNESE 620
Fresh Pasta, Meat Ragout, Parmigiano Reggiano, Sage
CARBONARA 430
Double Smoked Bacon, Parmesan Cheese

ALMOND PiSTACHIO PESTO 490
BroccovL1 FusiLLI 490

Pecorino Romano, Anchovies

VEGAN ToMATO PESTO 510
Homemade Vegan Pasta, Roasted Tomato Pesto,
Sundried Tomato and Almond Chili

PIZZA

MARGHERITA P1zzA 470
Homemade Mozzarella, Tomato, Fresh Basil

MusHROOM TRUFFLE P1zzA 850
Arugula, Shiitake, Caramelized Onion

TuNA AND OLIVE P12ZA 710

Confit Tuna, Sweet Cherry Tomato, Spiced Passata, Parmesan

PHILLY CHEESE STEAK P12zA 720
Grilled Beef Tenderloin, Roasted Peppers,
Caramelized Onions, Sharp Cheddar, Cream Cheese

GRILLED CHICKEN PESTO P1Z27A 590
Homemade Pesto, Cherry Tomatoes, Mozzarella

NO CARD, NO SERVICE
For vegetarians and vegans, please ask your server for the menu. Please inform us of any food allergies.
Prices are subject to change without prior notice. Prices are in Philippine Peso, taxes and service included.
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Bonifacio Menu

MAIN COURSE FILIPINO FAMILY STYLE

PAN SEARED SALMON 1,130 SALMON LAING 1,100

Cauliflower Purée, Mushroom Confit, Truffle Tare Sauce Taro Leaves, Coconut Milk

GRILLED CANADIAN Brack Cobp 1,210 HipoN sA TABA NG TALANGKA 480

Balsamic Teriyaki Shrimp, Salted Egg, Crab Fat

SEA BASsS 2,200 SEAFOOD KARE-KARE 850

Coriander Lime Cauliflower Rice, Romesco Sauce Jumbo Prawn, Squid, Clams, Peanut Sauce

PoxkE BowL 690 INASAL NA MANOK 410

Tuna, Salmon, Edamame, Mango, Nori Rice Chicken Thigh Skewers, Annato Oil

MANILA HOUSE FRIED CHICKEN 610 POorRK KUROBUTA SINIGANG 650

Mashed Potato, Grilled Corn, Bacon Gravy Water Spinach, Eggplant, Tamarind

HALF RoASTED CHICKEN 910 INIHAW NA LIEMPO 590

Herb Roasted Half Chicken, Grilled Kurobuta Belly

Roasted Baby Potatoes, Salsa Verde GISING-GISING 240

US PrRIME RiB EYE TEPPANYAKI 1,790 Water Spinach, Eggplant, Coconut Milk, Chili

Sautéed Seasonal Vegetables GINATAANG KALABASA 440

US BEEF TENDERLOIN (150g) 920 Squash, French Beans, Shrimp

Onion Soubise, Truffle Tare Sauce

Duck CONFIT 1,700 STEAKS

Crispy Skin, Hainanese Rice, Ginger Scallion USDA PriME RiB EYE (300g) 2900

PORK LAKSA 510 USDA PriME RiB EYE (500g) 4,990

Roasted Pork, Bean Sprouts, Shallots, Egg Noodles TOMAHAWK (2kg) 9,150
USDA PriME RiB EYE 2,900

SIDES BiSTEK TAGALOG (300g)

WHITE RICE 120 SUSHI BAR Sashimi  Nigiri

BROWN RICE 130

GARLIC RICE 130 SALMON 560 190

TiNaPA RICE 250 TunNa 560 190

JAPANESE FRIED RICE 250 UNI 390 270

H F 310 HAMACHI 790 220

OMEMADE ERIES IKURA 1,100 890

With Parmesan and Herbed Aioli SHRIMP 360 200

TRUFFLE FRIES 380

PLAIN FRIES 220 SASHIMI PLATTER 990

SIDE SALAD 190 Chef’s choice of 5 kinds Premium cuts
CALIFORNIA MAKI 400
Spicy Tuna RoLL 360
DraGoN RoLL 390
MANILA HOousE RoLL 400

NO CARD, NO SERVICE

For vegetarians and vegans, please ask your server for the menu. Please inform us of any food allergies.
Prices are subject to change without prior notice. Prices are in Philippine Peso, taxes and service included. 11/25/20



