LF AT P e
P4 o

Sampaguita Menu

APPETIZER

Sampaguita Boursin @
& Salmon Tartlets |420

Triple whipped and sampaguita-infused

cream cheesse, smoked salmon

Roasted Vegetable & @

Sampaguita Terrine|aso

Sagada Highland Chargrilled Vegetables,
Basil and Malunggay Pesto, Himalayan Salt,
Sampaguita

MAIN COURSE

Sampaguita Rubbed @ @

Pork Barbecue |ss0
Pork Belly, Dried Sampaguita Flowers, Herbs,
Home Made Barbeque Sauce

Gambas Royale |eso ®®
Prawn Al Ajillo, Lucban Risotto, Sofrito,
Sampaguita Au Gratin

DESSERT

Sampaguita Polvoron | pigo
Rice Flour, Powdered Milk, @
Dried Sampaguita Buds

Mango Sampaguita @
Cheesecake |P320

Sampaguita Cream Cheese, Mango Jelly,
Blueberry, Edible Soil

BEVERAGES

Sampaguita & Lychee |p220
Sampaguita vanilla tea, Lychee fruit & juice,
Lemon juice

Sampaguita Smoothies |pzso
Sampaguita Buds, Vanilla lce Cream, Milk,
Vanilla Extract

SaMaRRa | p220
Sampaguita tea, mango juice,
organic tarragon leaves,
organic peppermint leaves,
vanilia extract

Paraw Regatta|riso
Jasmine tea, vodka, mango juice,
blue curacao, grenadine
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S A\/OY DAY STARTERS

ALL-DAY

SOUP

% Wild Mushroom Cream Soup @ 275
BREAKFAST Three kinds of mushrooms blended with cream and
served with sesame pretzel grissini
| Clam Chowder @@ ® 275
Ultimate Breakfast @ 450 Cream based soup with clams, potatoes, and carrots
Choice of Ham, Sausage or Bacon served with sesame pretzel grissini
Two eggs (any style), sautéed tomatoes and Tomato Soup ® 250
mushrooms served with rice or assorted bread, and a Tomato puree, vegetable consommé, herbs and
choice of chilled juice, brewed coffee or tea spices, served with grilled cheese croutons
Continental Breakfast ®® 400
Two eggs (any style), bread basket, butter, jam, sliced
fruits and a choice of chilled juice, brewed coffee or tea SALAD
Filipino Breakfast ®® 400 | Greek Salad® 370
: : Lettuce, cucumber, red and green pepper, onion,
gg?[gcﬁogfn‘?}e%facgg%acggzzgsBeeﬁ Pork Longamsa’ tomato, feta cheese, olives and lemon vinaigrette
Two eggs (any style), served with garlic or steamed Thai Green qugo Salad with 360
rice, pickled papaya and a choice of chilled juice, Crispy Fish @@
brewed coffee or tea
Popular Thai salad with green mangoes, tomatoes,
*Filipino Breakfast with no E and Rice 270 peanuts, onions, fresh herbs, crispy fish in sweet,
P 99 salty and tangy light lime cilantro vinaigrette
Spam Set ®®) 420 | Caesar Salad ®@@® 290
Pan-Fried Spam served with two eggs (any style) Romaine lettuce, parmesan cheese, herb garlic
P 99 y style), A 3
served with your choice of bread (pandesal or toast croutons, bacon and grilled chicken breast
or garlic rice
Omelette Craving ®® 230 MA
Choice of 3 fillings; Meat (sausage or ham), cheese, IN COURSE
white onions, bell pepper, tomatoes or mushrooms, * A . . o A
served with sliced bread ngus Ribeye Steak Chimichurri 1,900
Served with buttered carrots, haricot verts, and
Pancake@@ 160 cherry tomatoes
3 pcs. Pancake served w'ith maple syrup ach *Ossobuco 550
3 pcs. Pancake served with bacon and egg Braised beef shank in cabernet sauce, served with
lent
Bread Basket ®® @& 180 creamy B R
Pandesal, Danish, muffin, white sliced bread, mini @Pork qubeque SllCGS@ 460
croissant served with butter and jam Smorl‘(ey tendder sblicebof pork belly smothered with
Cereals 180 our homemade barbeque sauce
Choice of Koko Krunch, Corn Flakes, Honey Stars, F|Sh Clnd Chlps@ 450
Bran Flakes or Hot Oatmeal Battered fried fish fillet, served with fries
. and tartar sauce
Fruit Platter 300 !
Assorted seasonal fresh fruit slices SpanSh sqlmon@@ 550
Poached Norwegian salmon in olive oil, choice of
Breakfast Extras garlic rice or potato wedges, fried egg and pickled
4 pcs. Bacon 200 vegetables
4 pcs. Sausages 200
g pcs. ;Iqm 200 FILIPINO FAVORITES
pcs. Spam 250
Nllagang Baka 420
Beef short rib soup in clear broth with cabbage, corn,
DAY SPECIALS potatoes, and green beans, served with steamed rice
STARTERS Bistek Tagqlog 450
Made of thinly sliced sirloin braised in a mixture of
Nuoc Cham Chicken Wings @@ 420 :::::;es:);iz:uce, onions and garlic, served with
Crispy fried chicken wings glazed with honey and fish .
sauce £ ° Beef Salpicao 1000
. : 200 USDA tender beef coated with a savory soy butter
Fresh Viethamese Sp”ng Roll @@ sauce full of rich and garlicky flavor, served with
Kani sticks, Chinese sausage, cucumber, vermicelli, steamed rice
fresh herbs, peanut sauce and nuoc cham Sinigang
Shrimp and Crab Roll @@ 280 Filipino comfort food tamarind-based soup that is
. | i : known for its sour and savory taste, served with
Fried sngeeq roll W.Ith crab stick and sI)nmp, steamed rice
wasabi dressing, ebiko and mango coulis K 390
. 350 Por
Fresh Lumpia @® @ Shrimp @ 600
Cavite-st‘yle egg crepes with chiffonade vegetables, Lechon KGWG" 460
:ﬁtrxecc:t‘:vs';zdpig:#;viauce’ swest soy jipd 1OPEDE Crispy pork belly served with special vinegar dipping
sauce, served with steamed rice
Allergens: (¥)-Chicken () - Eggs = Glu.ten @- Chef’s Signature * - Best Seller
@ - seatoods @ - Nuts (@ - Dairy

*Prices are in Philippine Peso and inclusive of all government mandated taxes



Chicken Adobo ®®

Chicken stewed in garlic, soy sauce, vinegar, and
spices, served with steamed rice

% Chicken Inasal ®

llonggo-inspired grilled chicken skewers with house
made chicken oil and pickled vegetables, served with
garlic rice

Crispy Pata

Crispy pork leg with special vinegar dipping sauce

Savoy Fried Chicken ®

Marinated with fresh herbs, roasted until golden
brown and deliciously served with vegetables and
au jus sauce

Half
Whole

400

550

1,050

490
940

VEGETABLE

Adobong Kangkong®

Water spinach with light soy sauce and lots of
toasted garlic

Pinakbet @

Market vegetables stewed in tomato and
shrimp paste

Tortang Talong

Filipino style plant-based eggplant “omelette”
served with fresh tomato salsa

Laing @ @

A special version of the classic dish from Bicol.
Dried taro leaves braised on freshly pressed
coconut milk for 3 hours, seasoned with shrimp
paste. Topped with shrimps and lechon kawali

250

380

380

480

PASTA and NOODLES

served with garlic bread

Spaghetti with Meatballs ®®

Classic comfort food, spaghetti pasta tossed in
beef ragu and chicken meatballs stew

Truffle Fettuccine @®)

Fettuccine pasta, truffle mushroom cream sauce,
forest ham and parmesan cheese

Pasta Bolognese @@

Choice of penne or spaghetti pasta, with beef
ragu in tomato sauce

Pesto Pasta @®

Penne pasta with haricot verts, cherry tomatoes
and parmesan cheese

% Shrimp Spaghetti @@@
Homemade pasta sauce, squid ink pasta and
garlic shrimp

* Aligue Pasta @@®

Squid ink spaghetti, savory local crab fat with
cashew cream, onion garlic and olive oil

Pansit ®®®)

Choice of bihon or canton noodles, stir fried with
vegetables, chicken and shrimp, topped with boiled
egg

&»Pansit Pusit ®®@

Rice noodles stir fried in adobong pusit, topped with
chicharon and kamias

450

450

395

375

450

390

390

390

PIZ7ZA

Full Meat Pizza@®

Tomato sauce. mozzarella cheese,
ham, pepperoni, and beef sausage

bacon,

850

Spicy Garlic Shrimp Pizza @®® 750
Bechamel sauce, mozzarella cheese, spicy
garlic shrimps and red pepper flakes
Pizza Plantito @® 650
Tomato sauce, mozzarella cheese, zucchini,
bell pepper, onion, and mushroom
Three Cheese Pizza®® 650
Combined bechamel and tomato sauce, fresh
mozzarella, cheddar, and parmesan cheese
Tonno e Cipolla @® @ 700
Tomato sauce, mozzarella cheese, tuna confit
and caramelized onion
S ANDWICH served with potato fries
Savoy Burger @®® 500
100% USDA beef patty, American cheese and
vegetables on homemade brioche bun
Bahn Mi ®® 375
Char Siu barbeque chicken, pickled vegetables on
homemade baguette
Grilled Vegetable Focaccia 320
Marinated grilled Mediterranean vegetables on
focaccia bread
Savoy Club Sandwich@®@® 420
Chicken, lettuce, and tomato on multi-grain bread
BLT Sandwich® 375
Bacon, lettuce, and tomato on white bread
Savoy Sweet Slices 250
Cake of the day
Cheesecake in Can ®@® 220
Rich and creamy cheesecake topped with blueberries,
served in a can
Chocolate Blocks ® @ 200
Dark and white chocolate brownies with marshmallows
and dark chocolate compound
Scoops@® 125
Two scoops of ice cream
Halo-Halo ® 310
Filipino cold dessert made with assorted fruit compote
drizzled with evaporated milk, topped with ice cream,
custard flan and maraschino cherry
Berry Créme Brulee ® @ 240
The sweetness of cream and the tartness of berries make
this dessert a favorite treat
Banana Split@ 250
Classic sliced banana, ice cream, trail mix toppings
Spaghetti with Meatballs @& 300
Pancakes with Butter and Maple Syrup @@ 180
Omelette with Cheese, Ham, and 230
Mushroom @) @) 4E0
Crunchy Chicken Tender ®()
Cereals (Koko Krunch or Corn Flakes) @ & 180
Cheese Pizza to share @@ 650
French Fries 200
Ice Cream Scoop (@& 125

SA\/OY Allergens: - Chicken ®-Eggs & - Gluten
@ - Nuts @ - Dairy

CAFE

@ - seafood

Chef’s
- * - Best Seller
@ Signature

*Prices are in Philippine Peso and inclusive of all government mandated taxes





