The Picnic Grove

Food Menu
11:30-15:00
Starters Mains
Crudité V> P Roasted Cauliflower VEG N

Baba, Hummus, Tzatziki

Watermelon Salad V-6 P
Shaved Onions, Feta, Cucumber

Fattoush Salad VEG, G

Romaine, Sumac, Pomegranate Dressing, Pita Chips

Greek Salad V- ¢
Parmigiana, Apples, Pili Nuts, Cider Vinaigrette

Grilled Caesar Salad

Romaine, Bacon, Croutons, Parmigiano Reggiano
With Grilled Chicken

With Grilled Prawns

Sandwiches

Saltimbocca 6P
Buffalo Mozzarella, Prosciutto, Arugula, Fries

Picnic Grove Cheeseburger ¢ P
Double Patties, Pickles Caramelized Onions,
American Cheese, Fries

Carne Asada Tacos ©
Grilled Wagyu Flank Steak, Guacamole,
Pico De Gallo

Crab On Toast ©
Sourdough, Avocado, Crab, Lemon

Vegetarian Ciabatta V> 6D
Grilled Vegetables, Pesto, Red Mojo, Arugula, Basil

Sweet Potato Hummus, Salmoriglio, Pine Nuts

Pork Baby Back Ribs ¢
Pickled Gherkins, BBQ Sauce, Corn On The Cobb

Chicken Skewers ©
Smoked Chicken, Pineapple, Flatbread, Lemon

Brazilian Beef Picanha
Grilled Zucchini, Potato Salad, Salsa Verde

Grilled Malaysian Style Grouper P
Sambal Matah, White Rice

Pizza

Margherita V6D
San Marzano Tomatoes, Fior Di Latte Mozzarella

Giardino V>G, D
Water Spinach, Asparagus, Okra, Avocado, Ricotta

Quattro Formaggi E Funghi V-6 P
Buffalo Mozzarella, Taleggio, Caprino,
Gorgonzola, Mushrooms

Salame Picante 6D
Spicy Salami, Peppers, Sweet Garlic, Rosemary

Pizza Adobo ¢ P
Pork & Chicken Adobo, Kesong Puti, Crispy Garlic

Rustica V-G D
San Daniele Ham, Burrata, Garden Rocket,
Cherry Tomatoes

All our ingredients are regionally sourced, fish and meat are sustainably sourced
VEG =Vegan |V = Vegetarian | G = Gluten | D = Dairy | N = Nuts



The Picnic Grove

Beverage Menu
11:30-15:00

Cocktails

All Day Frosé
Dry Rose, Aperol, St. Germain, Peach, Lime

Pamalican Hapon Spritz
Aperol, Thai-basil Gin, Sparkling Wine, Lychee

Chili Mango Mojito
Rum, Mint, Mango, Lime, Chili, Soda

Green Mango Margarita
Tequila, Grand Marnier, Lemongrass, Lime

Farm G&T
Gin, Tonic Water, Farm Botanicals

Mocktails

Kalamansi Colada
Pineapple, Coconut, Kalamansi

Gata Cha
Orange, Yuzu, Sencha Jasmine Tea

Mint Slush
Lemon Lime, Mint, Soda

Coco Mango
Mango, Coconut, Soda

Fresh Juices

Orange

Pineapple

Mango
Watermelon
Manamoc Coconut

Soft Drinks & Water

Coca-Cola Regular | Light | Zero
Sprite Regular | Zero

Premium Tonic

Club Soda

Ginger Ale

Ginger Beer

Aqua Panna 750ml
San Pellegrino 750ml

Wines

Sparkling
Pol Roger Brut Reserve Cuvee
Champagne, France | NV

Taltarni T-Series
Tasmania, Australia | NV

White
Anselmo Mendes - Alvarinho
Vinho Verde, Portugal | 2022

Cantina La-Vis - Pinot Grigio
Tentino-alto Adige, Italy | 2021

Rosé

Chateau D’Esclans, ‘Whispering Angel’

Cote De Provence, France | 2022

Red
Col D’Orcia Chianti - Sangiovese
Tuscany, Italy | 2019

Clos Henri Bel Echo - Pinot Noir
Marlborough, New Zealand | 2018

Spirits

Tanqueray
Amanpulo Farm Gin
Hendricks

Tito’s Hand Made Vodka
Ciroc
Belvedere

Havana Club 7 Year Old
Don Papa Rum
Tanduay Double Aged

Jose Cuervo Gold
Codigo 1530 Reposado
Patron Afejo

Wild Turkey
Johnnie Walker Black Label
Glenfiddich 12 Year Old

Limoncello

Bailey’s Irish Cream
Campari
Fernet-branca

Beers

San Miguel Light | Pale Pilsen | 0.0
Sapporo
Engkanto Lager
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