SABOR Y VINO

TAVERN

CURATED EUROPEAN
LUNCH SET

Curared for slow lunches, shared conversations,
and refined European comfort.

CLASSIC EUROPEAN COMFORT 849

SEAFOOD INDULGENCE 1,299

Croquetas (Chorizo or Queso Manchego)
Garlden, ety crogaerton with 2 croamm, svory center—
Filledd wiehy smaoky ehortan ee rich Maschogn choese

Cacsar Sulad
Cring vommaine bevtice tonsed i o <hisic Caesar
dreoing, Foashal with parmecs and cramdy croutoos

Cream Tomato Soup
Silky toemaen velouté enrached with cream and agal
parmessn. Layerd wish ancenasie herin

Chicken Supreme
Pan sesred chicken breas with creaey mushioom
vedonod, sestded groems, sed wiigped petatoes,

Calumari
Lightyy bamerad sepuid. Friesd unill crmp
anl werved with o tangy dagpemg seuce

Subor Salad

Arveguls with pos choese, wubmits, snd fiess fruics,
vty dedt wieh passion o dressing.

Clam Chowder
Hoarry and croamy soup badod wieh
vesder chams and sibidde berb moees

Baked Salmon
Babed sadimon sorvod with silky groen pea parde
and classin Svraiee saine

Créme Bridée Tiramisu

Silky vamilla crsecazd mwoppesd with 3 perfecth oechald Classc fealian & lavered wmh o el

o liver vagir et L tongrrs and esamcupone crewm,

SPANISH FEAST 1,349 ITALIAN FAVORITES 1,549
Beef Salpicao Prosciutto Rolls

Seand US boef vomderboin saunand in gackic and bev,
finbhed with @ ch, savory soce and served winh
tawtnd haguserte

Fonest Salud

Frish groewe with mang. grapes, mushenome
and crnp vegrralilos, finmbed weh 2 brigh
CIonis vinsigremns

Green Peas

Semarenly sosd Hghts swect maip mvaide iean
Frew prown pose

A Amballioli

Spanih wyuid isk cice slhoady saumered with seabuod smock
infuast wirh sender aquid and ammane sofrea,
Nuishel with o tich. gasticky slioli

Burnt Cheesecake
i commeliond chorun e wovad winh coome angaie
muangy coults, and crmp e

Prirseinnon w oupped Tt with srsgele.
chorrs twmmmmocs, pistachion, sl buds o goanc

Caprese Salad
Freh somanoes and moccandls with badl, finhed
with pesto, vinalgretre, smd 3 hahamic glase.

Mushroom Soup
Viebvery bt soup cacichal with cream, butser,
and vratthe oil, Simihod wirh momoie herba

Spagherri Carbonara

Spaghen wed 3 wlky qu and ged chooe cmulson,
with crisp bacon, aromane gardic. and

Frodhly cracked black pepper

Carumello Salato
Cromtry peloso infused wirh sich wdved caramed,
finiahed with 4 snomah. Iulanced oweer-aakiv depuls

SENNVED DAILY FROM 1500 AM TO 108 M
Lavi avders arecpeed o r e "N
Avwilable for o lnvivcd vme @ pare of oar scavenal offloring.



' STARTERS

Flavorful bites, perfectly paired with your first wine.

Pan Scared Scallops 950
Pan-seared scallops on white creamy beurre blanc sauce, finished
with dill oil and caviar

Prawn Thermidor 1290
Baked prawns with creamy Mornay, bacon, and herb-infused
wvegetable filling

- Aceitunas Rellenas De Anchoa 420
Chilled green olives delicately brined and served simply
Gambas Al Ajillo 950
"Sizzling garlic prawns in olive oil with chili, white wine, and

toasted baguette

Calamari 480

Crispy breaded squid rings served with lemon and house
garlicaioli

Beef Salpicao 700
Sleared beet tenderloin with garlic, mushrooms, and butter-soy
glaze

Charcuterie and Cheese Platter w750
Selection of cured meats, artisan cheeses, nuts, fruits, whoe 1490
and honey

Chorizo a la Sidra 850
Spanish chorizo simmered in apple cider reduction with

aromatic hel

Croquetas

Croquetas de Quezo Manchego 350
Croquetas Espinacas 350
Croquetas Chorizo 350
Croquetas Polllo de jamon 350
Croquetas Mixtas 400
Chopitos Fritos 440

Lightly floured baby squid, fried crisp and served with lemon

Prosciutto Rolls 550
Prosciutto-wrapped mozzarella with arugula, tomato, pistachio, and
balsamic glaze

SALADS
Vibrant, crisp, and a brilliant prelude to wine.

Sabor Salad 520

Mixed greens with passion fruit dressing, nuts, and fresh seasonal
elements

Caprese Salad 790

Heirloom tomatoes with fresh mozzarella, pesto sauce and balsamic glaze

Cacsar Salad — with Prawn 480

Crisp romaine with parmesan, in house caesar dressing and garlic-grilled
prawns

Caesar Salad — with Chicken 480
Crisp romaine with parmesan, in house caesar dressing and garlic-grilled
chicken

Forest Salad 535

Mixed greens with roasted mushrooms and citrus vinaigrette

Q:\

SOUPS

Refined soups crafted for depth, warmth, and balanced
avor.
Clam Chowder 445 | /

Creamy chowder with tender clams, bacon, and aromatic
herbs

Green Peas Soup 320
Velvety green pea soup with bacon, potato, and aromatics,
ﬁnishedg:vith cream and crisp garnish

Mushroom Soup 495
Silky mushroom purée finished with truffle oil

Creamy Tomato Soup 325

Roasted tomatoes with basil cream and toasted brioche
with melted cheese

MAINS

The heart of the table; plates built for our best wines.
Choice of sides

Beef Medallion 2420

Seared beef tenderloin with whipped potatoes, Manchego ‘
cream, asparagus, and cherry tomatoes |

Fillet De Porc in Mustard Veloute 840

Seared pork tenderloin with mustard velouté, cauliflower
purée, mushrooms, and pineapple salsa

Beef Bourguignon 1120 5
Slow-braised beef with bacon, mushrooms, and vegetables % %
in red wine, served with whipped potatoes >

Osso Bucco 1150
Braised beef shank with vegetables in white wine

and tomato sauce, served vg’udl creamy polenta

Lamb Chops 2475

Grilled lamb chops with Dijon, herbs, chimichurri,
whipped potatoes, and asparagus

Ribeye 450g 3390

Grilled ribeye with peppercorn sauce, chimichurri, and
roasted vegetables, finished with herbs

Tomahawk (1500g) 9100

Bone-in tomahawk steak served with roasted vegetables

Rostizado Con Pollo 725
Roasted chicken with Spanish rice, gravy, French beans, and
paprika-spiced scasoning

Seafood Bouillabaisse 730

Seafood stew with salmon, mussels, shrimp, and scallops
in a dill-infused seafood broth with vegetables

Moules Marinicre 530

Mussels in aromatic broth served with crisp fries or garlic
bread

Baked Salmon 890

Baked salmon with green pea purée, béarnaise sauce,
and lemon butter

Chicken Supreme 890
Seared chicken supreme with mushroom and white

wine cream sauce, spinach, and whipped potatoes

Magret de Pato 1790

Sous vide duck breast, crisp-seared with sherry reduction

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES
Life rastes better shared | prices arc inclusive of 12% VAT and exclusive of 10% service charge

Foe inquiries, fec] free to contact us at:  (0998) 536 8466 | coquirydvaboryviaa ph

33 Poluris Se. Bel-air. Makati Ciey, 1209 Meteo Manila




PIZZA PAELLA vy
Crafted for sharing, best enjoyed with wine. Slow-cooked to perfection, every grain full of flavor. \
Prosciutto Arugula 780 Paella Alla Marinara 1270 <~
Prosciutto, fresh arugula, parmesan, and olive oil Classic seafood paella with saffron-infused rice
Arros Negre Amb Allioli 720
Margherita 675 R RO
‘Tomato, fresh mozzarella, basil, and olive oil Siguic ik phels ateved with gadic diok
. <
Quattro Formaggi 785 Paella de Masia 870
Four-cheese blend with rich, creamy finish Traditional meat paella with vegetables and herbs e
Pepperoni 610
Pomodoro, fresh mozzarella, and pepperoni Paella de Setas 995
Mushroom paella finished with truffle essence
, Mortadella Bufala Pistacchiosa 885 4
Mortadella, buffalo mozzarella, and pistachio crumble PLANT-BASED
-+ Pizza Tartufata 750 Refined plant-based dishes, crafted for depth, balance, and wine
'. Trumc cream, mushrooms, and mozzarella painng
Pizza con Cipolle Caramellate e Capra 730 Roast Aubergine 320
L= " Cagamelized onions, goat cheese, and balanced sweetness Roasted aubergine with white bean purée and tamarind sauce
® 3
* PASTA DESSERT
Elegant, comforting, and deeply satisfying. The heart of the table; plates built for our best wines.
Seafood Aglio Olio 840 Tiramisu 385
arlic olive oil pasta with mixed seafood and herbs Espresso-soaked ladyfingers mascarpone, cocoa with raspberry
y coulis ,brandy snap
Truffle Pasta 845 3
cheri with shiitake mushrooms in a creamy parmesan sauce, Basq“c s Burnt Cheesecake 360
“Finished with truffle oil Creamy cheesecake with mango coulis and parmesan tuile serve
with cream anglaise
Rigatoni Bolognese 550
Slow-cooked meat ragh with herbs and tomato Créme Brilée 335
Vanilla custard with orange gel, gelato and crisp caramelized
Pesto Chicken 720 sugaron top
Spinach basil pesto with grilled chicken
2 o Gelato — Caramello Salato
Silky salted caramel with buttery sweetness
Carbonara 885 _
Creamy pancetta pasta with cgg yolk and parmesan Gelato — Ricotta
Ricotta gelato drizzled with honey and zest
Ravioli Spinach Ricotta 820 s p
Handmade ravioli with spinach, ricotta, and sage butter sauce Gelato — Pistachio 350
Smooth pistachio gelato with nutty finish A
I'j ettuccine al AHEPC Cremosa 770 Gelato — Cioccolato Fondente 350 li\:
Creamy crab fat pasta with shirmp and parmesan cheese Rich dark chocolate gelato, decadently bold ' B
CAFE TEA DRINKS N
Ardertcana 100 Housc-blend Iced Tea 120 Bottled Warter 100 I
Tatte 150 Handecrafted tea blend, refreshingly Tonic Water 150
refined YT
Cappuccino 150 ) Soda Water 150
English Breakfast 130 Sparkling Water 370 3
SIDES Chamomile 120 Coke Regular / Zero 125
Earl Grey 130 sprite 125 \
Patatas Bravas 200 Royal 125 \
Potato Wedge 150 FRUITSHAKES Canada Dry 135 6 \
e - W 1 220
Whipped Potato 235 ; i“‘“’" i an
/ Garlic Rice 95 " =
/ % Lychee 220 e
Mixed Veg 250 <

. ¥
. < 5 & .. k -
PLEASE NOTIFY YOUR SERVER OF ANYFOOD ALLERGIES - - - o
Life tastes beteer shared | prices are inclusive of 12% VAT and exclusive of 10% service charge &= g

Far inquirics, feel free to cantact @sar:  (0995) 336 Saids (anquinaabon=naph | 33 Polaris St. Bel-zie, Makari Ciry, 1209 Meero Manili i ‘/,
@»




RED WINES

SABORY VINO

#e———= TAVERN =——se

Handpicked wines to match every mood.

Fortant de France Merlot 2023, France 1200

Smooth, fruity red with su

btle mint notes.

Tenute Orestiadi Nero d’Avola 2022, 1650
Terre Siciliana (Italy)

Bold Sicilian red with rich dark berries.

Flor de Vetus Tinto 2019, Toro (Spain) 2500
Full-bodied red with ripe dark fruits.

Donna Laura Bramosia Chianti Classico 2150

DOCG 2021 (Italy)

“Vibrant Tuscan red with cherry flavors,

Ulls Negres 2020, D.O Empordia (Spain) 2850

Silky red with subtle vanilla hints.

Braida Brachetto d’Acqui 2022 (Traly) 3250
Light, fruity, playful Ttalian sparkling red.

Ramon Bilbao Gran Reserva 2015 4825
Elegant, complex Spanish red with depth.

Alrozano Tempranillo 1425
Structured, bold red with rich tannins.

Felix Solis Pefiasol Seleccion Merlot 995

(Spain)

Smooth, approachable Merlot with ripe fruit.

Tines de Roqueta Reserva (Spain) 1785
&ich:, aromatic complexity with asilky texture and exceptional
ce.

Vintae Matsu El Picaro 1950
Intense, bold red with youthful characrer.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES
Life tavtes better shared | peices are mcluvive of 12% VAT and cxcusive of 10 seevice charge
Turineuiries, feel free to contact us at:  (099%) 536 %a0d,

T a———

WHITE WINES :

Mas Amor Verdejo 2022, D.O Montsant 1950
(Spain)

Crisp, citrusy white with lively freshness.

Finca Ferrer Acordeon Torrontes 2022, 2270

Mendoza (Argentina)
Aromatic, floral, refreshing Argentine white.

Quinta Cousclo Turonia Albarifio (Spain) 3450
Zesty white with vibrant mineral notes.

ROSE & SWEET WINES

Cote Mas Rose Aurore 2023, IGP Pays 1800
d'Oc (France)
Delicate, fruity rosé with refreshing charm.

G.D Vajra Moscato d' Asti 2023 2800
Sweet, bubbly wine with playful aromas.

CHAMPAGNE & SPARKLING

Champagne Duval Leroy Brut Reserve 7000
NV (France)
Elegant, crisp Champagne with refined effervescence.

Raventos I Blanc De Blancs 2022 (Spain) 3475
Bright, lively sparkling with pure elegance.

Raventos i Blanc De Nit 2021 (Rosc) 3900
(Spain)

Floral, fresh sparkling rosé with finesse.

HOUSE WINE

HOUSE WINE - WHITE 350
HOUSE WINE - RED 350

33 Polaris Se. Bel-air, Makari Ciry, 1209 Metro Manila




