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APPETIZERS
BBQ Pork Riblets

With smokey barbeque sauce and sweet potato chips

Gambas - Mushroom al Ajillo
Served on a sizzling plate with garlic butter

Teriyaki or Buffalo Chicken Wings
Chicken wings cooked in teriyaki or buffalo sauce
served with potato fries

French Fries
Potato Wedges

Sweet Potato Fries

MAINS

Fish Cordon Bleu
Fish rolled with cheese
breaded and pan-fried, served with steamed rice

Paksiw na Bangus Belly

Bangus belly simmered in vinegar and spices,

ginger and vegetables served with steamed rice
Sinigang na Salmon sa Miso

Salmon in tamarind-soured broth with local vegetables
added with the savory taste of miso. served

with steamed rice

Mango Shrimp
Deep fried crunch shrimp with chunky mangoes,
mayonnaise and pistachio

Baked Chicken Mashed Potato

A warm comforting one-dish meal

Chicken Pork Adobo
Pork and chicken simmered with vinegar,
soy sauce and garlic, served with steamed rice

Chicken Ala King
Chicken in a creamy white sauce with mushroom,
bell pepper and peas, served with steamed rice

Lechon Kawali
Golden brown, deep-fried pork belly served with
garlic rice and home-made atchara

Beef Kaldereta
Beef simmered until fork-tender in a savory,
rich tomato-based sauce, served with steamed rice

Pork Steak Dianne
Grilled sliced pork served with mashed potato

Korean Beef Bulgogi

Thinly sliced grilled beef marinated in sweet soy, sesame
and garlic sauce, served with steamed rice
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SOUP AND SALAD

Potato Bacon Soup 280
A rich, satisfying cream-based soup with bacon,

potato and croutons

Mushroom Soup 290
Button and shiitake mushrooms in a creamy soup
with croutons

Garden Salad 230
Mixed lettuce, cherry tomatoes, kesong puti, pili nuts,
grapes, and croutons with a choice of dressing

(Thousand Island, Balsamic, or Honey Vinaigrette)

Market Salad 295
Fresh lettuce, cherry tomato, cucumber, and carrots

with honey lemon dressing

Caesar Salad 300
Romaine lettuce salad with croutons, grated cheese

and caesar dressing

Pomelo Salad 350
Mixed lettuce and pomelo with honey orange dressing
Pomelo Prawn Salad 450

A honey-based vinaigrette, tossed with shredded pomelo,
carrots, orange, romain and iceberg lettuce, topped
with prawns and roasted almonds.

SANDWICH

Grilled Ham ‘'n Cheese
Ham, cheddar cheese on white bread served
with potato wedges

Philly Cheese Steak

Braised onions, provolone cheese on a baguette
served with potato wedges

Tuna Panini Melt
Braised onions, cheddar cheese on wheat bread
served with potato wedges
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Burger Sandwich 380

Classic beef burger on a bed of lettuce & tomato
served with potato wedges

PASTA

Tinapa Penne Carbonara 425
Smoked bangus, green peas, and parmesan
Spaghetti and Meatballs

Filipino style sweet tomato-based sauce, parmesan
cheese and garlic bread

460

Vegetable Pasta 450

Mixed vegetable pasta with broccoli, carrots and
eggplant in a rich vegetable-based sauce

Pancit Bihon or Canton
Sauteed egg or rice noodles with chicken, pork

and shrimp
DESSERT

380

Ice Cream Scoop
2 Scoops of ice cream, choi ce of Chocolate, Strawberry
or Vanilla

Fresh Fruit Slices
5 pcs fresh fruit slices

Cake Slices
Choice of Cake of the Month, Mango Cheese Cake,
Ohaina Chocolate Cake or Pistacio Cake
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Panna Cotta 200

Choice of Strawberry or Mango Panna Cotta

Should you have any dietary concerns, please inform your server.
*Price are inclusive of 12% Value-Added Tax and applicable local taxes




