
Classic Charcoal Hot Pot
Choose your stock 

Spicy Sichuan Broth

Tiger Prawns

4380 php for a minimum of two persons
2190 php per extra person

2360 php for a minimum of two persons
1180 php per extra person

Rich Pork Bone Miso Broth

Seasonal Vegetable Broth with Soya and Ginger

Squid Balls
Tofu

Scallops
Crab Sticks

Seasonal Vegetables
Clams in Shell

Pork Belly

Eggs

Grouper Fillet 

Chinese Pork Dumpling
Egg Noodles

Squid
Sesame Chicken

Ocean fresh Seafood Combo

Shitake

White Radish

Scallops with Mango Salsa

Herb-gratinated Scallops

Tofu

Spinach

Black Fungus
Seaweed Wakame
Sweet Corn
Noodles – Wheat & Glass

Seasonal Vegetarian Combo

1020 php

950 php

Small Plates
Philippine Sea Scallops, Served Five Ways

Ceviche with Chili and Coriander
Crispy-fried Scallops Baked Scallops with Gorgonzola Cheese

Philippine Sea Scallops,
Served Five Ways

Crab Meat Crumble “Guacamole”
Arugula salad, hint of curry

650 phpKilawin Tanigue
Filipino King Fish ceviche, chili, red onions, tomatoes, 
coconut vinegar and calamansi

1300 phpKing Scallop Ceviche
Cauliflower Puree, Balsamic Caviar, Beetroot Sponge Cake

1040 phpTuna Carpaccio and Duck Liver “À La Plancha” 
Aromatic salad with toasted pine nuts, tru�e vinaigrette

950 phpThai Style Seafood Salad
Squid, scallops, prawn and glass noodles, aromatic Thai dressing

3015 php
1100 php

Caesar Salad
Eggs, buttered croutons, crispy bacon, cherry tomatoes

With Lobster

With Prawns

*Available at outdoor seating only

Celery Roots
Vichy CarrotString Beans

Bean Sprout

Romaine Lettuce
Eggplant
Bok Choy
Eggs

Chinese Cabbage



Seafood Sizzlers 

1540 phpLocal Squid 

2130 phpTiger Prawn

2950 phpMud Crab

6480 phpRock Lobster

Pick your cooking style

Butter Pepper GarlicSingapore Chili

2800 php

1990 php

Large Plates

Spiny Lobster & Squid

Butterfly King Prawns
Garlic, parsley, potato cake and ratatouille

2900 phpPan-fried King Prawn and Scallops
Garlic butter, seasonal greens and a bed of rice

1670 phpRoasted Grouper Fillet
Caper, lemon, parsley,  zucchini & mushroom fricassee

1330 phpPoached Salmon Fillet in Rosemary Clarified Butter
Garden pea nage, lemon thyme & potatoes 

1100 phpFlash-seared Tuna Steak
Wasabi-spiced mashed potatoes, virgin sauce

1550 phpBanana Leaf BBQ Snapper
Signature BBQ snapper with sambal and calamansi

1890 phpSpicy Seafood Stew
Jumbo prawn, clam, local scallop and squid

Teriyaki sauce, peppers & capers

2630 php

875 php

From The Land
Grilled Prime Angus Beef Ribeye Steak

Peri Peri-grilled Chicken
Spicy chili glazed chicken thighs, mashed potatoes

875 phpBBQ Pork Ribs
Asian BBQ sauce rubbed grilled pork,
French fries & greens

Potato gratin & sautéed vegetables

Soups
1850 phpSirena Lobster Bisque

Served with mascarpone cream
and aromatic vegetables

3700 php

Curry Laksa

1440 php

Mildly spiced Penang-style curried coconut broth, 
served with noodles, beansprouts, boiled egg, 
sambal and calamansi

Choice of

985 phpFresh Coconut Seafood Soup
Scented with ginger and lemongrass, 
scallop and prawn Palawan Lobster

Tiger Prawns

Clam or Mussel Pots

1000 phpHalf a Kilo

Choose your sauce
Cream, White Wine, Garlic and Fresh Herbs Thai Red Curry
Chorizo & Basil Ginger & Scallion

1900 php1 Kilo

Served with French fries and crusty white bread

14,100 php

Sirena’s Quintessential
Seafood Tower

Palawan Lobster
Grouper Fillet

Tiger Prawns

Red Snapper

OctopusClams
Mussels

Scallops

Butterfly King Prawns

Fresh Tomato and Basil Coulis 

Seafood Sizzlers - Mud Crab



660 php

730 php

Grilled Tofu

Our Vegetarian Selection

Local Spinach with Turmeric Coconut Milk
Spinach, pumpkins & potato stewed in thick 
coconut turmeric broth

730 phpVegetable Stew
Creamy local pumpkin, straw mushrooms, tomatoes, 
cabbage and ka�r lime leaves

Vegetables glass noodles, lemon confit 

Dessert

Language

530 php

530 php

House Made Ice cream

Trilogy of Crème Brûlée
A classic favorite with an Asian twist in three ways: 
Calamansi, Ube and Pandan 

530 phpMango and Tapioca Pudding
Mixture of tapioca, fresh mangoes, cream and almond tuille 

530 phpChocolate Banana Spring Rolls
Fried bananas, dark chocolate ganache
and coconut ice cream 

530 phpSeasonal Fresh Fruit Platter

Buko lychee, red beans, wasabi daily selections with tropical fruits  

Contains Chili Contains Pork Contains Nuts Signature Item

Please scan this QR Code if you want to 
view the menu in Chinese, Korean and Japanese

Prices are in Philippine Peso, inclusive of 12% VAT, and subject to 10% Service Charge and 2.2% Local Government tax.
All prices are subject to change without prior notice.

한국어中文 日本語

Mango and Tapioca Pudding


