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APPETIZERS

DIMSUM BASKET N/A

assortment of pork siomai, dumplings, hakaw, and
~ served with soy sauce, calamansi, chili sauce and
ginger sauce

=

VIETNAMESE SPRING ROLL

vermicelli

noodles, shrimp, mango, cucumber,
lettuce, carrot, jicama, cabbage, herbs, wrapped in

rice paper, served with lime-fish sauce and peanut
sauce

CALIFORNIA ROLL m
sushi roll of crabstick, mango, cucumber, flying ti

roe, served with wasabi, pickled ginger, soy S&
and calamansi

FISH KINILAW ‘470

a Filipino ceviche version made from indo-pacific
king mackerel, local vinegar, coconut milk, ginger,

onion, garlic, chili, tabon-tabon fruit, local lime
““suwa”

SOUP

SOUP OF THE DAY

. choice of pumpkin soup or cr

2805010

eamy mushroom
SUROL 7805huring
Camiguin specialty native chicken soup with green
papaya, bell pepper, chili, oregano, coconut milk,
ginger, lemongrass, moringd, aromatics
SINIGANG/ TINOLA (PorK OR SHRIMP) 780:naring
clear soup of pork or shrimp with lemongrass,
aromatics, chili, moringa leaves, fish
kangkong, aromatics in taro-tamarind broth

HOT AND SOUR SOUP 5703haring

a glossy and thickened broth filled with mushroom,
tofu, silky egg ribbon, scallions

BULALO . 7803haring

% hours cooked beef shanks, in rich broth, beans,
pechay, baguio beans, aromafics

SIDES

YANG CHOW FRIED RICE
URARLIC RICE PLAT
ESO

sauce, *
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CAES AR S ALAD(CHICKEN OR SHRIMP)

a classic green salad of lettuce, cherty tomato,
bacon, focaccia toast, parmesan, creamy
cheese -anchovy mayo based dressing

MIXED GARDEN SALAD 380
a combination of mixed lettuce, tomato, carrot,
cucumber, bell pepper, corn, red beets, served with
choice of cilantro lime vinaigrette, ginger-hoisin
dressing, cilantro sweet chili dressing, calamansi
vinaigrette, caesar dressing, red wine oregano
vinaigrette, balsamic vinaigrette

MAINS

LECHON KAWALI : 600
twice cooked crispy fried pork belly with flavors of
garlic and bay leaves, served with homemade
vinegar “pinakurat’ sauce

BARBEQUE CHICKEN OR PORK 390
flame grilled chicken leg quarter or pork belly
skewers, glazed in Filipino style sweet bbq sauce,
served with garlic java rice, ‘pickled papaya
“atchara”, and local spiced vinegar “pinakurat”

FRIED CHICKEN FESTIVAL 680
special seasoned batter fried chicken pieces,
veggie chips, and served with gravy, catsup,
honey-mustard -BEQ-Park

MONGOLIAN CHICKEN WINGS 380
crispy fried chicken wings tossed in special sweet
and spicy soy based sauce, sesame seeds, finished

with chopped cilantro and spring onions served with
raisins coleslaw

BEEF IN OYSTER SAUCE 620
stir-fry sliced of beef tenderloin in oyster sauce with
garlic, red onion, bell pepper, carrot and broccoli

SWEET & SOUR LAPU-LAPU 300/]009
quick fried fished tossed in pineapple chunks,

bell pepper, carrot, and enion in tomato-vinegar
based sauce
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SALT AND PEPPER SPARERIBS 620
quick fried tender juicy pork ribs;stir-fry in garlic,
red onion, bell pepper, spring onions, chili, and

‘sesame ol

SWEET & SOUR PORK 480
quick fried pork strips tossed in pineapple chunks,
bell pepper, carrot, and onion in tomato-vinegar

based sauce

SAMGYEOPSAL PLATTER 980

- grilled thin slice pork belly served with kimchi and an
- array of side dishes “sanchan”

BIRTHDAY NOODLES 680
stir-fry egg noodles with pork, shrimp, squid balls,
quail egg, and veggies in soy sauce

TIGER PRAWNS 400/100g

choice of steamed or fried

CHEF’S RECOMMENDATION

PEKING DUCK
served 4 ways with an array of condiments and on
the spot carving by our own specialty Chef

CRAB SOTANGHON 550/100g

mudcrabs with stir-fried vermicelli noodles

MIXED SEAFOOD PLATTER 2,380
a platter of grilled tuna panga, baked lh
scallops, fried calamari, garlic butter shrimcp eoe:s

corn, steamed okra, fried
, eggplant, grille i
tomato, served with garlic ri<:gegp y Nt

SHABU-SHABU 5.000

Medley of meat and vegetables served in o hotpot
o

of boiling sou
p served with a ~
mushroom, and tomato broth choice of bamboo,




| RICE BOWLS

RED THAI BEEF CURRY

' 480
stir-fry beef tenderloin slices simmered in rich red
thai curry sauce with bell pepper, bamboo shoot
finished with chopped thai basil '
BANGKOK PORK

stir fry pork sliced in lemongrass, ginger, chili, bell
pepper, aromatics, thai-basil, soy sauce, fish

lime, sesame seeds -

SPICY COCONUT CHICKEN - 480
leg quarter chicken cooked in spicy turmeric and

coconut sauce, served with turmeric rice. inspired
by maranco piaparan
CRISPY PORK TOM YUM RICE

breaded pork chop, and sautéed vegetables on top
of tom yum rice, served with fonkatsu sauce

GYUDON 480
grilled teppanyaki with a slice of beef, seasoned ¥
with soy sauce and mirin topped with egg Vel 1 :

VEGETABLES

EIGHT TREASURES 480
a medley of chinese vegeia

bles served in a clay pot

PINAKBET 480
sauteed veggies of kalabasa,

okra, string beans,
eggplant, fomatoes, aromatics, bagoong alamang,
atsuete, chili

SPICY EGGPLANT HOTPOT 480 %
local eggpla

nt, ground pork in sweet and spicy
soy-garlic sauce

STIR-FRY GARLIC BROCCOLI 380
chinese style broceoli florets stir-fry in lots of garlic

*Spicy Coconut Chicki

'OUR it 0
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QUARTER POUNDER BEEF BURGER 880
100% meat, iceberg lettuce, ¢ umber, tomato,
double cheese, crispy fried oniontﬁ’omecut

potato wedge

STEAMED WHITE PORK BUNS@rcs) N/A

choice of pork asado egg-filled buns or bola-boia

CLUBHOUSE SANDWICH 480
toasted white bread, grilled chicken breast, fried
bacon, lettuce, tomato, slice cheese, and
mayonnaise, homecut potato wedge

PORK BAOGscs) m
steamed bun with stewed pork belly, lettuce an

finished with local pickled vegetables

SAUSAGE SANDWICH 480
hoagie bread, grilled hungarian sausage, sautéed
pepper and onion, mustard-mayo, cheese sauce,
homecut potato wedge

DESSERT

HALO-HALO 420
ice-shaved dessert mixed with sweet beans,
coconut, flan, fruits, milk and ube ice cream

FRESH FRUIT PLATTER 280

slices of 3 kinds of seasonal fruits

MANGO SAGO 190
a sweet, tangy and creamy duo of riped mangoes
and tapioca pearls

HOMEMADE GELATO 120
Homemade gelato flavored with your B0
choice of:
Ube, Durian, Strawberry, Vanilla, 2scoops
Mangoe Yoghurt, Chocolate Tablea

250

tub

CAKE OF THE DAY 150-200

PLANET 7 1o and 124 VAT




FRESH JUICES
orange ‘
Mango
Watermelon
Buko Juice

ICED TEA

ouseblend \ced Tea

SH AKES | | *Mango Shake
Buko Shake :
Banana Shake

\Watermelon Shake
Mango Shake:

LEMONADES e

Classic Lemonade

Mint Lemonade

SODA & WATER

Coke Regular

Coke Zero

Sprite

schweppes Soda Water
Water Bottle 500 mL

BEER

san Miguel Pale Pilsen
san Migue! Light
san Miguel Apple

*Houseblend Iced Teq
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