A2
QN T

Q 19
_ . /
STELLAR FOOD + COSMIC DRINKS

The
/odiac Elements

A culinary journev throu h
Fire, Air, \Xfater and Larth glgns

Fire \apns 1 (aries, oo, sagitarius Waiter Si -;/)’1"153 & (cancer, Scomio, Piscas)

Fire signs are known for their pass&onate temperament Emotional and intuitive, the water signs stand out for
and boundless energy. They light up their surroundings their ability to feel deeply. They are often considered
with enthusiasm and creativity, yet they can also the heart of astrology.
‘be impulsive.
AT Slpﬂ@ (% (Gemini, Libra, Aquarius) arth Sions @ (Taurus, Virgo, Capricorn)
Y.
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Grounded and pragmatic, earth signs are synonymous
with stability. They bring a realistic and practical approach
to relaticnships and everyday life.

Air signs are characterized by their intellect and need for
communication. Their quick wit and curiosity make them
ideal partners for exchanging ideas.

THE ZODIAC ELEMENTS
12-COURSE

P5,200 PER PERSON

BIG 3
SUN, MOON, RISING

5-COURSE

P2,750 PER PERSON :
COSMOS
PLANT-BASED MENU

5-COURSE
P2,250 PER PERSON

COCKTAIL OF THE MONTH
P500 PER PERSON

INCLUSIVE OF 12% VAT EXCLUSIVE OF 10% SC
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BIG 3 MENU

SUN MOON RISING

5-COURSE MENU
- JUNE - SEPTEMBER 2025
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Sun
L.eony

Mezze

Dips: Tobiko boursin, honey whipped feta, garlic chili oll

Veggies: Pickled cucumber ribbons

Bread Basket: Ciabatta, lavash, grissini, pita

B4
o,

[Pisces

Soup

-

Chawanmushi
Savory egg custard with edible flowers

Served with your choice of soup:
- Mushroom consomme
-Tomato leek tea

- |berico veloute

MDD n
Ceini
Appetizer

Tsukune stuffed chicken wing and fried drummette with cherry
balsamic tare, chili aioli, sesame seeds and leeks

Served with sultana lemon parsley rice
>Sagittarius
Mainl /

Tender pork belly skewer, fried leeks and potato allumettes,
porcini date sauce, crispy pork skin

Served with creamy parmesan polenta

Rising

Capricorn

Dessert & Black Tea

S 6 Scorpio &2

Yuzu rose eclair

Premium Loose Leaf Teas
Choice of caffeinated or non-caffeinated hot tea
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COSMOS

PL ANT-BASED MENU
5-COURSE EXPERIENCE

APPLETIZER

ARIES 2.0

Crisp rice puff filled with
a curry spiced vegetable pate

NOVA

A vibrant medley of thinly sliced beets, zucchini, strawberry, onion,
tomato and radish, dressed in red wine vinaigrette,
and balsamic vinegar.

MAINS

CELESTE

A blend of tender tofu and roasted eggplant, in a spicy aromatic sauce.
Served with spinach gnocchi and marinara.

NEBULA

Roasted cauliflower, sauteed spinach,
hummus, dried fruits and garlic soy toum

DESSERT

HALLEY'S COMET

Almond milk panna cotta, strawberry coulis, fresh melon
and strawberry, crisp black sesame tuile and mango roe.
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