
APPETIZERS 
 

CARROT SOUP paprika cream . chive oil. white pepper  [235] 
  

HUMMUS AND CROSTINI marinated tomatoes . basil oil [325] 
 

GOATS CHEESE CROSTINI caramelized sweet onions . basil salad . olives [395] 
 

  STEAK TARTARE traditional garnish . brioche . lemon crème fraiche [425] 
 

CREOLE PRAWNS oven roasted . abaca spice blend . paprika butter [455] 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 
 

SALADS 
 

MARINATED BEETROOT forme d ambert . red onion . herb vinaigrette [445] 
 

   CLASSIC CAESAR oven dried tomatoes . parmesan croutons [410] 
 

ORGANIC VEGETABLES black olives . goats cheese . fresh basil [435] 
 

ABACA “COBB” grilled prawns . asparagus . bleu . chopped egg . citrus [475] 
 
 

THE ABACA ORIGINAL FLATBREAD PIZZAS 
 

ITALIAN SALAMI bleu cheese . spicy tomato . parsley leaves [415] 
 

FOUR CHEESE stilton . feta . mozzarella . reggiano [415] 
 

MARGHERITA bufula mozzarella . organic basil . heirloom tomatoes [410] 
 

MUSHROOM smoked mozzarella . roasted onions . shaved padano [405] 
 

WAGYU BEEF grilled asparagus . goats cheese . sweet onion . [495] 
 
 
 

prices in philippine peso subject to 10% service charge  
and prevailing government taxes please ask for an official receipt for all purchase 

 
 
 

ABACA “MEZE” FOR 2-3 PERSONS 
baba ghanoush . tzatziki . hummus . marinated artichokes  

  pickled beetroot and feta . sesame flatbread 
[765] 

 

ABACA ANTIPASTO FOR 2-3 PERSONS 
cured meats . marinated vegetables . spanish olives .  toasted country bread  

[725] 
 

ARTISAN CHEESE TASTING 
three [425] five   [625] seven  [825] 

AGED GRUYERE . HERB GOATS  . FORME D’AMBERT . MUENSTER  
REBLUCHON . STILTON . TOMME DE SAVIOR . EMMENTHAL . AGED CHEDDAR 

 
served with traditional garnishes, marinated olives, sesame flatbread and country toast 



PASTA AND RISOTTO 
 

SEARED PRAWN RISOTTO sweet fennel . tomatoes . parmesan . dill [825] 
 
     HERB PAPPARDELLE braised veal . parmesan . fresh herbs . mushrooms [655] 
 
     MUSHROOM TORTELLINI goats cheese . tomato cream. rocket salad [795] 
 

MAIN COURSES 
 

“KOBE” STYLE STRIPLOIN creamed herb polenta . sage salt . mustard jus [1900] 
 

BRAISED LAMB SHANK  almond polenta. raita . olives . capers [895] 
 

BRAISED U.S SHORTRIBS . creamy mash . baby vegetables . jus lie [895] 
 

  PROSCIUTTO WRAPPED SALMON fennel slaw . putanesca vinaigrette [825] 
 

BOUILLABAISSE prawns . squid . seabass . shellfish . aioli . crostini [910] 
 

SURF AND TURF 350 gram rib- eye . garlic prawns . sautéed potato [1950] 
 

WHOLE ROASTED GROUPER marinated tomatoes . roasted potatoes [1950] 
 
 

FROM OUR WOOD BURNING OVEN 
  
 
 
 

 
 
 
 
 

 

SIDES 
 

CREAMY . GARLIC  or HORSERADISH MASH [165] 
 

GRILLED ASPARAGUS [155] 
 

NIGHTMARE BROCCOLI [175] 
 

HAND CUT CUMIN FRENCH FRIES [130] 
 

MACARONI AND CHEESE [175] 
 

 
 
 
 
 
 

 
prices in philippine peso subject to 10% service charge and prevailing government taxes 

please ask for an official receipt for all purchase 
 
 

FEBRUARY 11, 2010 

 

JOIN US FOR CHINESE NEW YEAR AND VALENTINE’S DAY 
February 13th and 14th  

 

 

WHOLE ROASTED CHICKEN FOR 2-3 PERSONS 
french beans . dirty mash . arugula . fresh lemon  

[1450] 
 

 

HAND CUT PRIME ANGUS RIBEYE 
dirty mash . shallot-sweet garlic fricassée . lemon dressed asparagus 

[565 / 100g-MIN 600G] 
 


