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      Allow us to fulfill your needs – please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances. 

Raffles Makati is dedicated to sustainability through the implementation of environmentally friendly practices in our kitchen, restaurants and daily operations.
We guarantee that over half of our menu ingredients are sustainably sourced, such as cage-free eggs, locally sourced fish, responsibly farmed seafood,

and sustainable coffee and tea. Our commitment to sustainability includes prohibiting the use of endangered species and palm oil within the hotel premises. 

All prices are in Philippine Pesos (PHP), inclusive of VAT and are subject to 10% service charge and local taxes.
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CARIBBEAN BITES

TIKI TREATS

CUBAN SANDWICH 850
Baguette, ham, roast pork, Swiss cheese, pickles, and mustard

600HAKUNA MATATA
Plantation 3 Stars light and dark rum, homemade pineapple shrub,
fresh lime juice, cranberry juice, orgeat syrup, and falernum syrup

600OHANA
Plantation 3 Stars light rum, Havana Club rum, passion fruit purée,
muscovado syrup, and pineapple juice

650ZOMBIE AT THE PLANTATION
(WARNING: HIGH PROOF!)
Plantation Overproof rum, Plantation Original Dark rum, Plantation 3
Stars rum, apricot brandy, lime juice, grapefruit juice, chai tea syrup,
falernum syrup, aromatic bitter, and grenadine

600CAPTAIN DOC
Plantation Original Dark rum, green mango shrub, Ferrand Dry
Curaçao, muscovado syrup, lime juice, pineapple juice,
and mango juice

PINEAPPLE CHOW 550
Pineapple tossed with garlic, cilantro, and chili

JERK CHICKEN 850
Jamaican style marinated chicken with herbs and spices

CARIBBEAN TREASURES


