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Summer Watermelon Salad

Appetizer

SO |Gds To Share

Classic Wedge Salad
Iceberg lettuce, bacon, ranch dressing, blue cheese,
baby tomatoes, micro herbs

Summer Watermelon Salad
Watermelon, feta cheese, romaine, honey-lime dressing

Butter Lettuce Salad
Butter lettuce, baby tomatoes, herb dressing, basil, ham

Burrata
Burrata, heirloom tomato, smoked ham, olive oll,
white balsamic, rock salt

Burrata

Chicken Liver Mousse
Grilled sourdough, pickles, onion jam, chicken jus, chives

The Cutt Bone Marrow (1pc.)
Slow-roasted bone marrow, chimichurri, toasted brioche

Caramelized Carrots
Pistachio cream, gremolata, Medjool dates, basil, citrus dressing

Grilled Cheese Sandwich

Raclette cheese, gouda cheese, truffle honey, brioche, chives

Baked Brie Cheese

Baked brie cheese, honey, sourdough, caramelized onion, sea salt

Charcuterie
Jamodn serrano, homemade smoked pork ham, spicy Spanish
chorizo, air-dried Italian salami, caper berries, dill pickles

450

550

600

650

1,000

1,450

The Cutt Bone Marrow

P 510

P 620

P 770

P 960




Fresh Homemade Pasta

Rigatoni Cacio e Pepe
Pecorino Romano, parmigiano reggiano,

P

black pepper, olive oil, Additional bone marrow # 400

Mafaldine

Bolognese, parmigiano reggiano, basil, breadcrumbs

Radiatori

Spice cured pork, pomodoro, basil, parmigiano reggiano

Spaghetti

Sweet prawn, sun-dried ftomato, prawn broth, basil

Campanelle
Fennel sausage, parmigiano reggiano, garlic, onion,
spicy pomodoro sauce

Wagyu Burger

Braised Brisket

550

650

670

750

850

Rigatoni

Gourmet Burger

Buttermilk Fried Chicken Burger
Spice chicken marinade, cheddar cheese, ranch dressing,
baby romaine, brioche bun, served with hand-cut fries

Wagyu Burger

Wagyu patty, raclette cheese, caramelized onion, brioche bun,

whole grain mustard aioli, served with hand-cut fries

Main Course

P 750

P 950

Duck Confit
Duck leg, champignon mushroom, pomme purée, honey
mustard sauce

Roasted Half Chicken
Half chicken, pomme purée, salsa verde, pine nuts, greens,
tarragon dressing

BBQ Pork Baby Back Ribs (400g)
Pork baby back ribs, BBQ sauce, grilled corn, spicy pickles,
served with hand-cuf fries

Seared Barramundi
Barramundi, beurre blanc sauce, pomme purée, baby carrofs,
baby spinach

Braised Brisket
Braised beef brisket, potato domino, gremolata, horseradish
cream, chives

Yuzu Miso Black Cod

Black cod, amazu tosazu, wakame, yuzu miso marinade, lime

P 920

P 950

P 1,500

P 1,500

P 1,600

P 1,850



Prime Cuts

Black Angus Tenderloin (200g) P 2,700 Japanese Kurobuta Pork Chop (per 100g) P 850
180 days Grain-fed Australian Black Angus, served with pomme Apple jam, spice honey glaze, greens, tarragon dressing
purée, baby carrots, red wine squce, asparagus

Black Angus Striploin (300g) P 2,850 Charcoal-Grilled Iberian Pluma (per 100g) £ 1,700
180 days Grain-fed Australian Black Angus, served with pomme Black garlic sauce, cilantro, lemon
purée, baby carrofs, red wine squce, asparagus
MB5 Wagyu Ribeye (300g) P 4,450 MB5 Wagyu Picanha (200g) P 2450
330 Days Grain-Fed Australian Wagyu MB5 from Westholme 330 Days Grain-Fed Australian Wagyu MB5 from Westholme
Farm, served with pomme purée, carrots, broccoli and Farm, served with pomme purée, carrots, broccoli and
fruffle amazu tozasu sauce fruffle amazu fozasu sauce
Si C
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MB5 Wagyu Tomahawk (per 100 grams)1 kg & above £ 1,200 Contre-Filet (600g) P 6,500
330 days Grain-Fed Australian Wagyu MBS from Darling 330 days Grain-Fed Australian Wagyu MBS from Westholme Farm
Downs Farm
Black Angus Porterhouse (600g) P 5,900 Double Entrecote (600g) £ 8,500
200 days Grain-Fed Australian Black Angus Porterhouse 330 days Grain-Fed Australian Wagyu MBS from

Westholme Farm

Y

MBS Wagyu Tomahawk

All signature cuts include two side dishes and two sauces

Dry-Aged Cuts

Dry Aged MB5 Wagyu Tomahawk (per 100g)1 kg. & above # 1,450 Herb Butter-Aged Black Angus Striploin (300g) # 2,850
Dry-aged for 45 days served with two choice of sauces and Dry-aged for 35 days with herb butter served with two choice
two choices of side dishes of sauces

MB5 Herb Butter-Aged Westholme Ribeye (per 100g) P 1,750
Dry-aged for 35 days with herb butter served with two choice

of sauces

Sides

Garlic Rice £ 100 Pilaf Rice P 230 Grilled Asparagus £ 350

Pomme Purée P 130 Truffle Fries P 280 Crilled Broccoli P 350

Brioche Buns P 175 Creamy Parmesan Spinach # 285 Spicy Corn Ribs P 380

Onion Rings P 210 Wild Mushroom £ 300 Potato Domino P 390
E .

Sauces » 95 Butter Selection choose one

Smoky BBQ Sauce Creamy Mushroom Sauce Herb Butter Truffle Spice Butter

Red wine Sauce Chimichurri Sauce Spicy Garlic Butter Sumac Butter

Peppercorn Sauce Black Garlic Sauce Rosemary Butter

Dijon Mustard Sauce



Dessert

Mango Passion Fruit Paviova
Light, crisp meringue with vanilla cream, mango filling,
and passion fruit coulis

P 450

Tiramisu

Mascarpone cream layered with coffee, Kahlua,

and Amaretto-soaked ladyfingers and dark chocolate,
finished with cocoa and served fableside

P 550

Chocolate Mud Cake
Belgian chocolate cake with moist layers, served with
chocolate ganache and fresh cream on the side.

P 450

Pistachio Milk Cake
Soft semolina cake infused with pistachio, served with
pistachio cream and a rich milk squce

P 450

Nutella Cookie Skillet 4
Warm chocolate chip cookie with walnut and Nutella,
served with vanilla ice cream and chocolate sauce.

650




Mocktails

Four Seasons P 250 Dragon Jack 300
Cream Cheese Earl Grey Tea P 450 Signature Iced Tea Chocolate 275
Cucumber Kaffir Lemonade P 220 Yuzu Mint Tea 420
Strawberry limeade P 260

Cocktails

Cutt Garita Classic P 450 Long Island Iced Tea B 250
Cutt Garita Strawberry P 650 Singapore Sling P 310
Cutt Garita Mango P 650 Pinacolada P 250
Cutt Garita Strawberry Mango P 650 Old Fashioned P 390
Mojito P 200 Dry Martini P 350
Strawberry Daiquiri P 295

Juices & Shakes

Fresh Dragon Fruit P 495 Fresh Calamansi £ 200
Fresh Watermelon £ 300 Fresh Melon P 250
Fresh Strawberry £ 350 Fresh Ripe Mango B 275
Fresh Dalandan P 295

lced Tea

Brewed Iced Tea P 210 Honey Ginger Lemon # 230
Unsweetened Iced Tea P 230

Hot Drinks

Honey Ginger Lemon P 230 English Breakfast Tea P 170
Earl Grey Tea P 160 Vanilla Bourbon P 720
Chamomile Tea P 160 Moroccan Mint P 160
Jasmine Tea £ 160 Waterfruit Green Tea P 720
Sencha P 160

Coffee (Hot/Iced)

Espresso £ 120 Latte B 170
Americano P 135 Piccolo P 160
Cappuccino P 170



Sodas & Bottled Water

Coke P 150 Root Beer P 150
Coke Zero £ 150 Bottled Water (500ml) P 85
Royal £ 150 Perrier (330ml) £ 350
Sprite P 150 San Pellegrino (500ml) P 450
Beers
Draught Beers
Glass Bottle Glass Bottle
San Miguel Pale Pilsen P 195 San Miguel Light P 195
Local Imported
San Miguel Pale Pilsen P 195 Heineken P 375
San Miguel Light P 195 Corona P 355
Super Dry P 275 Foster P 355
Cerveza Negra P 275
Aperitif Mezcal
Aperol £ 300 P 4,695 Sebusca Reposado P 1,300 P 21,695
Martini Dry £ 210 P 4,695 Sebusca Mezcal Anejo P 1,630 P 27,195
Martini Bianco P 205 P 4,595
Martini Rosso P 205 P 4,595
House Pouring Spirits
Vodka American Whiskey
Grey Goose Original P 595 P 9,895 Jim Beam White P 190 P 4,195
Absolut Blue B 175 P 3,895 Jack Daniel’s Old No. 7 P 325 P 7,195
Belvedere P 250 P 3,895 Wild Turkey 81 Proof P 520 P 8,595
Tequila Single Malt Whisky
Jose Cuervo Reposado P 290 P 3,820 Glenfiddich 12 Yo P 775 £ 12,095
Patron Silver P 450 £ 9,920 Glenfiddich 15 Yo P 1,165 P 18,195
Singleton 12 Yo Glen Ord P 595 P 9,195
R Balvenie Double Wood P 1,365 P 21,195
um Glenlivet 12 Yo P 975 P 15,195
Bacardi Superior White £ 190 P 3,195 Glenlivet 15 Yo P 1310 P 20,195
Bacardi Oro Gold P 190 P 3,195 Macallan 12 Yo Sherry Oak P 1975 £ 30,695
Captain Morgan Spiced P 165 P 2795 Macallan 12 Yo Double Cask P 2,080 P 32,295
Irish Whiskey Scotch Whisky
John Jameson P 235 P 5195 Johnnie Walker Black Label P 240 P 5,195
Chivas 13 Yo P 335 P 5195
Monkey Shoulder P 670 P 10495



Gin

Glass Bottle Glass Bottle
Tanquerey Gin P 265 P 4,495 Roku Gin P 545 P 8,495
Bombay Sapphire P 250 P 4,195 Hendricks Gin P 865 P 13,495
Liqueur
Pimm’s Original No. 1 £ 230 P 3,595 Sambuca Vacarri P 295 P 4,595
Bailey’s P 260 P 3,995 Kahlba P 375 P 4,530
Cointreau P 465 P 7,195 Amaretto Disaronno P 395 P 4,990
Jagermeister Liqueur P 180 P 3,995
House Wine
Glass Bottle
Monasterio De Las Vinas Tinto - Tempranillo & Garnacha (RED) P 620 P 3,095
Monasterio De Las Vinas Blanco - Macabeo (WHITE) P 620 P 3,095
Sparkling Wines / Champagne
Amaluna Sparkling Brut Chardonnay, Pinot Noir P 4,895
Brown Brothers Cuvee Pinot Noir, Chardonnay, Pinot Meunier P 7,895
Chateau de Bligny Brut Grande Reserve Chardonnay & Pinot Noir £ 20,130
White Wine
Metal label - Sauvignon Blanc P 3,945 Signos de Origen Chardonnay & Rousanne P 7,395
Moonstruck - Chardonnay P 3,195 Patricia - Chardonnay P 12,795
Brown Brothers - Moscato P 3,795 Amaluna Sparkling Brut - Chardonnay, Pinot Noir # 4,895
Brown Brothers - Moscato & Sauvignon Blanc P 3,795 Chateau de Bligny Brut - Grande Reserve £ 20,130
Adobe Reserva White P 3,595 Chardonnay, Pinot Noir
Red Wine
Ovutback Jack - Cabernet Merlot P 2,095 Monasterio De Las Vinas Crianza - Tempranillo, # 3,895
Outback Jack - Shiraz £ 2,095 Garnacha & Carinena
Metal Label - Durif P 3495 Acl;\onasiirio&Dg Lc:|s Vinas Reserva - Tempranillo, ? 4,695
Metal Label - Cabernet Sauvignon P 3,495 A:":ICRG cmrc\:er:)a  Sauvi P 3395
Metal Label - Shiraz (Rose) P 3,495 Adobe Reserva i I:\l T";e auvignon . 3’595
Metal Label - Shiraz Limited Release P 6,490 Adobe Reserva i Cer © P 3’595
Moonstruck - Shiraz P 3,195 N ° eGeser;/a i armznere » 4’795
Brown Brothers - Cienna P 3,795 ovas ran Resefvd - L.armenere ’
Brown Brothers - Dolcetto & Syrah B 3.795 Novas Gran Reserva - Cabernet Sauvignon P 4,795
Brown Brothers - Moscato (Rose) P 3,795 Monqsfefio De Las Vinas Grarj Reserva - P 5,795
Tempranillo, Garnacha & Carinena
Signos de Origen - Syrah P 7,395
Patricia - Cabernet Sauvignon P 12,795



