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VERMILLION

HOTEL

CHEFS SPECISSS

SOUP

ROASTED LEMONGRASS PUMPKIN SOUP
WITH HERB GARLIC TOAST
Php 220

MUSHROOM CREAM SOUP WITH HERB CRISP
Php 220

APPETIZER

GAMBAS SHRIMP AL AJILLO, WONTON BITES
Php 595

CALAMARES GARLIC AIOLI, TOMATO SALSA
Php 495

MAIN COURSE

STEAMED WHOLE POMPANO FISH, INFUSED
WITH SPICES
Php 795

PAN-ROASTED BLUE MARLIN FILLET, ALA POBRE
SAUCE, GARLIC CHIPS
Php 530

SINIGANG NA HIPON SA SAMPALOC
Php 765

SINIGANG NA POMPANO WITH TARO PASTE
Php 795

(All main dish is served with seasonal vegetabies
and pandan steamed rice)

DESSERT

TRADITIONAL HALO-HALO WITH UBE ICE CREAM
Php 295

GUINOMIS WITH ROASTED PINIPIG
Php 195



