


Prices are inclusive of VAT and subject to 10% service charge and applicable local government taxes.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

Not all ingredients are listed in the menu: Please inform your waiter of any dietary restrictions.

The Midday Menu
Available for Lunch

(Mondays to Fridays only)

Choose your entrée from three menu-exclusive items.
For an additional Php 500 you may opt to upgrade your 
soup of the day to the Tapenade signature salad room.

Soup of the day
Please inquire with your server

��

Pan seared barramundi
Baby squid, charred leeks, artichokes, couscous, 

squid ink vinaigrette

OR

Spiced grilled chicken
Balsamic honey, pickled red onions, orzo peralto

OR

Greek paella
Lamb confit, merguez sausage, smoked paprika, white wine

��

Apple crostata
Pu� pastry cage, spiced syrup, vanilla ice cream

We're rolling back the clock to when you 
first fell in love with The Salad Room.
With the freshest salad bar in Makati, 

filled from top to bottom.

Available every Thursday for Lunch and Dinner 
Php 620 per person

Salad Room 
#THROWBACK THURSDAYS

Treat yourself  to 50% o� on our
signature stone - baked pizzas, all day long!

Don't miss out on the finest selection of pizzas 
in the Metro, hand crafted fresh just for you. 

#Treattuesday at
restau rant Tapenade

Available every tuesday
for dine - in and take - home orders

PHP 980 

Mint Tagliatelle
Baby shrimp, cherry tomatoes, kalamata olives

PHP 460

Pasta of the Month



Prices are inclusive of VAT and subject to 10% service charge and applicable local government taxes.

Not all ingredients are listed in the menu: Please inform your waiter of any dietary restrictions.



Get Started
and Share

“Chistorra Frita”
Fried Spanish Sausage Bites, Grilled Homemade Ciabatta

“Croquetas de Pollo”
Crispy Roast Chicken & Chorizo Croquettes with Garlic Mayo

“Setas con Jamon” 
Portobello, Shiitake and Fresh Button Mushrooms, Garlic & Smoked Prosciutto

Crispy Salmon Fritters
Caper-parsley Remoulade

Chicken Wings “Alla Diavola”
Spicy Italian Marinade, Mint Yogurt Dip

“Fritto Misto”
Crispy Fried Squid, Shrimp & Snapper with Lemon-Garlic Mayo

Stone-Baked Feta Cheese
Sun-Dried Tomatoes, Capers, Greek Metaxa Brandy, Honey

Bacon-Wrapped Dates
Spanish Chorizo Stu�ng, Sweet & Smoky Piquillo Pepper Sauce

Moroccan Gambas
Aromatic Spices, Cilantro, Cherry Tomatoes

290

320

390

290

390

440

460

490

490

Prices are inclusive of VAT and subject to 10% service charge and applicable local government taxes.

Not all ingredients are listed in the menu: Please inform your waiter of any dietary restrictions.

Signature Dish



Soups

Soup of the Day
Please inquire

Roasted Tomato Soup
Parmesan Crostini, Basil Condiment

290

290

Mediterranean SaladS

The Tapenade Salad Room
Makati’s most comprehensive selection of local and imported greens,
composed salads, condiments and homemade dressings

Greek Salad “Horiatiki”
Kalamata Olives, Tomatoes, Cucumber, Feta Cheese, Oregano Vinaigrette

Tomato & Mozzarella Salad 
Artisanal Cherry Tomatoes, Olive Oil Bread Crisps, Balsamic Crema, Pesto

750

390

650

Prices inclusive of VAT and subject to local government taxes and service charge.

Not all ingredients are listed in the menu: Please inform your waiter of any dietary restrictions.

Signature Dish



Sweet Sausage Tagliatelle
Basil & Sun Dried Tomatoes

Homemade “Pimentón” Linguine
Spanish Chorizo, Roasted Bell Peppers, Garlic, Fresh Thyme

Creamy “Penne Rigate”
Prosciutto Ham & Fresh Arugula

Spaghetti “Alla Gricia”
Italian Guanciale, Red Onions, Chili Flakes

“Tagliatelle Bolognese”
Rich Beef Ragu, Parmesan, Whipped Herb Cream

Double Smoked Bacon, Goat Cheese
& Scallion Ravioli
Black Olive Tapenade & Butter Sauce

“Bucattini alla Carbonara”
Pancetta, Parmesan Cheese, Organic Eggs, Cream

“Ravioli di Brasato”
Slow-braised U.S. Beef Short Ribs, Tomato, Basil & Parmesan

390

420

390

490

390

420

550

590

Pasta
classics from the Mediterranean
Classic Flavors & Tapenade Signature Recipes
Available in whole-wheat & gluten-free; please inquire

from the Land
Robust Meat Sauces and Cured Salumi

Prices are inclusive of VAT and subject to 10% service charge and applicable local government taxes.

Not all ingredients are listed in the menu: Please inform your waiter of any dietary restrictions.

Signature Dish



Spaghetti “Alle Vongole”
Fresh Clams, Garlic, Lemon & White Wine Sauce

Homemade Orange Fettuccine 
Baby Shrimps, Light Tomato Cream, Basil

“Fettucine al Nero”
Homemade Squid Ink Pasta with Garlic Baby Shrimp, Chilean Mussels,
Snapper, Clams, Cherry Tomatoes & Basil

Greek Shrimp Rissoni
Tomato, Feta Cheese, Baby Spinach

Crabmeat Lasagna
Fresh Tomatoes, Creamy Shellfish Bisque, Light Béchamel Sauce

390

460

460

590

590

from the ocean
The Freshest Seafood

Homemade Tagliatelle “Al Funghi”
Creamy Portabella, Shiitake & Oyster Mushroom Sauce

Rigatoni “Alla Diavola”
Spiced Tomato Sauce, Sweet Garlic, Fresh Oregano

Pink Pepper “Casarecce”
Butter- Parmesan Sauce

420

390

390

from the Forest
Vegetable Centric Specials

Pasta
classics from the Mediterranean
Classic Flavors & Tapenade Signature Recipes
Available in whole-wheat  & gluten-free; please inquire

Prices inclusive of VAT and subject to local government taxes and service charge.

Not all ingredients are listed in the menu: Please inform your waiter of any dietary restrictions.

Signature Dish



Stone-Baked Pizza

“Salumi”
Italian Guanciale, Fennel Sausage, Bacon, “Salsiccia Piccante” & Mozzarella

“Piccante Dolce”
Spicy Salami, Provolone Cheese, Honey

“Alla Amatriciana”
Tomato, Mozzarella, Chili, Italian Guanciale, Grilled Red Onions

“Vongole All’Oreganata”
Clams, Garlic, Mozzarella, Fresh Oregano

“Pepperoni Calabrese”
Mozzarella Cheese, Pepperoni Sausage

“Alla Carbonara”
Cream, Double-Smoked Bacon, “Parmigiano-Reggiano”, Soft Egg

“Cacio e Pepe”
“Pecorino Romano”, “Parmigiano-Reggiano”, Black & Pink Peppercorns

Slow-Roasted Mushrooms
Sweet garlic puree, Fontina & Taleggio cheese

“Margherita”
Mozzarella, Tomatoes, Tagaytay Basil

Speck
Smoked Prosciutto, Mozzarella, Arugula

“Quattro Formaggi”
Mozzarella, Blue Cheese, “Parmigiano-Reggiano” & Davao Ricotta

“Tartu�ata”
Italian Guanciale, Black Tru�e Cream, Free-Range Egg

Tru�e & Sage
Fontina Cheese, Mozzarella, “Crema Tartu�ata”, Italian Sausage

590

520

490

490

490

420

520

480

480

520

580

690

620

from our brick oven

Prices are inclusive of VAT and subject to 10% service charge and applicable local government taxes.

Not all ingredients are listed in the menu: Please inform your waiter of any dietary restrictions.

Signature Dish



Main

Pan-Roasted Snapper Fillet
Sicilian Sundried Tomato Pesto, Spinach, Crispy Chickpeas

Seafood “Arroz Caldoso”
Brothy Spanish Rice with Shrimp, Snapper & Clams in a Sa�ron-Shellfish Essence

Braised Lamb Shank “Al Chilindrón”
Rich Bell Pepper, Tomato & Spanish Pimentón Sauce. Served with “Arroz Blanco”

Lengua Sevillana
Mushrooms, Green Olives, Pan-fried Potatoes

Slow-Roasted U.S. Beef Belly
Pumpkin Rissoni & Gremolata

“Langostinos al Ajillo” 
Garlic Jumbo Prawns, Tomato “So�rito”, Soft-Poached Egg, Pulled Bread Croutons

Tapenade’s Whole Roasted Free-Range Chicken 
Mushrooms, Asparagus, Carrots, Potatoes, Garlic, Shallots; Lemon-Thyme Jus
Good to Share; 2-3 persons

plates

590

590

590

590

790

820

1400

Prices inclusive of VAT and subject to local government taxes and service charge.

Not all ingredients are listed in the menu: Please inform your waiter of any dietary restrictions.

Signature Dish



The Mediterranean Grill

Porcini crusted U.S. Angus Rib-Eye Steak 500g 
Arugula, Balsamic, “Parmigiano-Reggiano”
Good to Share

“Bistecca alla Fiorentina” 700g
Grilled Asparagus, Potatoes “Limonata”, Roasted Mushrooms, Tomatoes & Garlic
Good to Share

Inclusive of Tapenade Salad Room for Two Persons 

U.S. Baby Back Ribs
Sweet & Spicy Calabrian Glaze, Grilled Corn & Scallion Risotto

Lamb Chops “Scottadito”
Rosemary, Honey & Mint
Served with Baby Salad Greens
 

With 24 Hours’ Notice

Salt-Baked Whole Baked Red-Snapper
Grilled Market Vegetables and Spanish Romesco Sauce
Good to Share

Slow-Roasted Cochinillo
Roasted Market Vegetables and Sa�ron Rice Pilaf
Serves 10 – 15 people

3600

2600

3800

790

590

3900

12000

Prices are inclusive of VAT and subject to 10% service charge and applicable local government taxes.

Not all ingredients are listed in the menu: Please inform your waiter of any dietary restrictions.

Signature Dish



Exotic flavors, spices and aromas come together in this culinary jewel of North Africa
Slow-cooked to tender perfection, Tapenade’s Tagines can be enjoyed with
your choice of vegetable couscous, or Mediterranean “Arroz Blanco”
 
 
Chicken Tagine
Green Olives, Lemon Confit, Aromatic Moroccan sauce

U.S. Beef Tagine
Garbanzos, Cinnamon, Pumpkin

Baby Octopus Tagine
Green Olives, Sweet Paprika, Lemon Confit

Black Cod Tagine
Australian Fennel, Potatoes, Sa�ron Essence

Lamb Tagine
Carrots, Dates, Cilantro

Mediterranean Beef Kebab
Aromatic Basmati Rice with Cashew, Raisins, Eggplant & Cilantro

Spiced Lamb Kebab
Orzo al Pesto, Herb-yoghurt Sauce, Lemon

590

590

460

590

790

660

720

Mediterranean Tagines & Kebabs

Prices inclusive of VAT and subject to local government taxes and service charge.

Not all ingredients are listed in the menu: Please inform your waiter of any dietary restrictions.

Signature Dish


