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Appéiizer

All appetizers are good for sharing up to 2 persons.

Sweet Potato Fries with Honey Php 150

Mustard Dip
Three processes; boiled, baked, and fried sweet
potatoes in potato starch for crispy perfection,

Fish Fingers with Tartar Dip 250
Deep-fried marinated fish fillet coated in cornflakes
served with Tartar dip.

Dynamite Shrimp 250
Golden fried marinated shrimp coated in

breadcrumbs, and dipped in special Mediterranean

sauce.

Mozzarella Sticks and Marinara Sauce 300
Crunchy outside melty Mozarella inside. This all-time
favorite is served with marinara sauce.

‘ 300
Buffalo Chicken Wings with Blue

Cheese Dip _

Marinated chicken wings, deep fried, tossed in in-house
specialty buffalo sauce, with sides of bleu cheese dip
and celery.

Crispy Nachos
Baked nachos, homemade beef sauce, crushed
pineapple, grated cheese, and cheese dip. 350

LEGEND:
o Best Soller
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oup

All soups are good for sharing up to 3 persons.

¢ Roasted Pumpkin Soup with Php 250
Basil Sauce
Roasted pumpkin, blend with creamy vegetable soup,
topped with basil sauce and croutons.

Crab and Corn 300
Crab sticks, sweet corn kernels, celery, and carrots
simmered in white creamy broth.

® Seafood Chowder 300
The chunky cut of squid, shrimp, fish fillet, crab stick and
vegetables in special house-made creamy soup .

Creamy Mushroom Sou 300
Earthy mushrooms, velvety broth, onions, shallots, and
splashes of white wine and cream.

LEGEND:
¥ Best Seller

' Chef Recommendation
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Tresh Salad

All Salads are good for sharing up to 2 persons

®© Waldorf Salad Php 280
Fruit and nut salad made of celery, fresh apples,
cashew nuts, and grapes, dressed in mayonnaise and
served on a bed of lettuce.

® Greek Salad with Red

Wine Vinaigrette 300
Cucumber, tomatoes, red onion, bell peppers, olives,

lettuce mixed with vinaigrette dressing, and Greek
cheese.

Chef Paul's Salad with 300

Creamy Cashew Ranch Dressir ‘
Lettuce, chicken, ham, boiled egg, cheddar cheese
served with creamy cashew ranch dressing.

#r shopska Salad with

Balsamic Vinaigrette
Cucumber, tomatoes, white onion, bel peppers, black
and green olives, Feta cheese with vinaigrette dressing.

300

® Classic Caesar Salad 300
Romaine and iceberge lettuce, bacon, parmesan and
classic caesar dressing garnished with croutons.

LEGEND:
of¥ Best seller
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Saudwich Corver

All sandwiches are served with sweet potato fries
and honey mustard dip

Tuna Sandwich
Toast in butter, homemade tuna mixture, tomato and
romaine lettuce.

Grilled Cheese Sandwich
Grilled in butter, quick melt, mozzarella, and American
cheese.

® Monte Cristo
Ham, American cheese, sandwich dipped in egg and
milk mixture and fried to golden brown.

Chicken Burger
Crispy red meat chicken fillet with lettuce topped with
cheese and special burger sauce dressing.

Mon's Chicken Clubhouse with

Basil Sauce

Triple-decker sandwich, ham, American cheese, tomato
marinated grilled chicken in homemade basil sauce, and
lettuce.

$% Amparo Cheeseburger
Char griled home-made beef patty, served with
American cheese, special burger sauce, bacon, lettuce.

LEGEND:
¥ Best Seller

' Chef Recommendation

Php 250

300

300

350

350




646220 Yzza

Pizza crusts are hand-stretched and can
be done to your liking thin or thick

10-inch 14-inch

Margherita Php 300 Php 450
Pizza sauce, tomato, mozzarella,
and fresh basil.

¥ Bicol's Best Pizza 300 450

Garlic powder, mozarella cheese, pizza cheese with
mozzarella & pizza cheese blend with cream cheese
and taro leaves.

® Frutti Di Mare 350 550
Pizza sauce, mozzarella cheese, pizza cheese, shrimp,
clams, mussels, crab sticks, bell peppers, and basil.

Pizza Tre 350 550
All meat lovers: ham, pepperoni, salami, bacon, beef
crumble, pizza sauce, pizza cheese, and mozzarella.

Quattro Formaggi 350 550
Mozzarella, pizza cheese, parmessan, and blue cheese.

& Formaggi Pizza Tartufo 350 550
Mozzarella, cream cheese, topped with white truffle

sauce.

& Pizza Combo

LEGEND:
¥ Bost Soller
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All pasta is served with garlic bread and Is good for
sharing up to 2 persons.

Carbonara

Spaghetti pasta in creamy béchamel sauce,
mushroom, ham, bell pepper, topped with crispy bacon
and parmesan cheese.

Tuna Pasta
Spaghetti pasta sauteed in olive oil, black and green
olives, mushroom, tuna chunks and parmesan.

¥ Puttanesca

Spaghetti pasta sauteed with anchovies, capers, olives,
tomato chunks and parmesan cheese.

¥ Black Pasta Pesto with

LEGEND:
t Best Seller

' Chef Recom

Q New

Grilled Chicken
Black pasta tossed in pesto sauce, sun-dried tomato,
and grilled chicken, topped with parmesan cheese.

Pasta Bicolandia
Spaghetti pasta in coconut cream, krill paste, Thai
chilies, topped with crispy pork cutlets.

Bolognese
Spaghetti pasta tossed in beef Bolognese sauce,
topped with meatballs and parmesan cheese.

Seafood Aglio e Olio

Black & gold spaghetti pasta, sauteed in olive oil,
minced garlic, shrimp, clams, sundried tomato, capers,
topped with a lemon wedge and parmesan cheese.

Chicken Tartufo Pasta

Fettucine pasta coated in luxurious truffle sauce,
topped with sliced roasted chicken and drizzled with
truffle oil.

Php 300

300

300

350

350

350

350




ﬁ&’ Sharing

@ Baked Salmon w/ Couscous Php 1,400
Baked salmon in creamy dill sauce. Served with
buttered vegetables and couscous.

Chickew e

& Chicken Teriyaki Php 300
Grilled deboned marinated chicken leg & thigh served
with teriyaki sauce and topped with sesame seeds.

Half Whole
¥ Roasted Chicken Php 400 Php 700
Marinated chicken, slow roasted to perfection, and
served with house special nature sauce.”
Serving time: Fhour pre-order
Buttered Fried Chicken 500 800
Marinated chicken, deep fried to golden, and tossed
with butter.
Bravo Fried Chicken 500 800
Home-style fried chicken served with sweet potato
fries and catsup.
Solo
% Deco Chicken Cordon Bleu Platter Php 400

Baked chicken breast, ham, and cheese. Serve with
buttered vegetables, mashed potato, and mornay
sauce.

commendation



By

X

All steak selections are served with either, peppercorn
sauce, red wine sauce, or Texas BBQ sauce, and baked potato
& buttered vegetables.

® Beef Stro%anoff (chef recommends) Php 450
Pan-seared tenderioin in olive oil and tossed in
sour cream with mushroom.

® USDA Steak Salpicao (chef recommends) SINGLE (i006)
Stir-fried deboned USDA T-bone, garlic, olive oil, pepper, 450
seasoning, and side with garlic bread.

DOUBLE (z006)
900

USDA Ribeye Steak 1400
Known for its rich, buttery flavor, and tender texture, this

United States Department of Agriculture’s Ribeye is

surely for the win! cooked to your desired doneness:

medium, medium well, or well done.

LEGEND:
Best Seller



Vessert

Créme Brulee
Vanilla bean, egg yolk, and sugar.

@ Mais Con Yielo

@ Halo-Halo

Whole - Cake
% Carrot Cake Php 1,200
® Red Velvet 1400
#& Chocolate Truffle Cake 1700
® Opera Cake 1,700
¥ Ube Cake 1900
% Oreo Cheesecake 1,900
¥ Blueberry Cheesecake 1,900
® strawberry Cheesecake 1900

Note: Whole cakes available for advance order.

LEGEND:

ﬁ Best Seller

@ chef Recommendation

o New

Slice
Php 150
180

210
210
240
240
240

240

Php 100

150
180

Mini
Php 270
270
270
270
270
270
270

270




Modern. Traditional.
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¥ Oragon Breakfast Php 550
f : R P A platter of Bicol dish composed of sausage, 87,
B0 ey boneless dried fish, pork tapa, chicken tocino,

' choice of egg. tinapa fried rice. Served with
o espresso or hot chocolate and orange juice.

. ¥ All-Star Breakfast 550
23 Start your day with our platter of eggs. crispy
Lok bacon, hungarian sausage, baked beans,
! hashbrown potato, mushrooms, Waldorf salad,
and waffles. Served with a choice of espresso or
hot chocolate and orange juice.

3

- e -

‘ Pampagana

Lumpiang Shanghai Php 300
Specially marinated ground pork, vegetables,
rice wine, sesame oil wrapped in rice paper,
deep-fried to golden perfection and served
with sweet & spicy sauce.

i

W Dinamitang Lumpia
Ground pork, vegetables, sesame oil, cheese,
native chili wrapped in rice paper, and
deep-fried to golden with sweet & spicy sauce.

® Chicharon Bulaklak
Ruffle, marinated in perfection, sea salt,
peppercorn and bay leaf, deep-fried, spicy
sauce.

Calamares
Deep-fried squid ring in light batter with garlic
mayo dip.

LEGEND:
ﬁ Best Seller
' Chef Recommendation

Q New



Sabaw

¥ Binakol na Manok Php 350
Chicken simmered in coconut water, coconut v
meat, chayote, hot pepper, lemon grass and

chili leaves. Dre-, 7o
Sinigang na Baboy sa Buko't Gabi 350 |

Pork belly simmered in tamarind with vegetables, -

coconut & taro soup. &
Sinigang na Hipon sa Buko't Gabi 400 :

White shrimp simmered in tamarind with
vegetables, coconut & taro soup. >

® Nilagang Baka ni Lola Amparo
Beef ribs simmered, chinese cabbage, whole
black peppers, fish sauce, and secret aromatics.

@® Sinigang na Salmon Belly sa Miso
a Filipino fusion of fatty salmon belly cooked
with eggplant, tomotoes, okra, and water
spinach in a tamarind & coconut-infused soup
base.

Lulay

Seafood Pinakbet
Sauteed seafood in krill paste with squash,
bitter gourd, tomato, eggplant, and okra.

® Seafood Chopsuey

Stir-fried vegetables loaded with cabbage, bell
pepper, young corn, carrots, broccoli,
cauliflower, and seafood.

LEGEND:
i Best Seller

' Chef Recommendation

® now




Bicol's Best

Beef Kinalas Php 200
Simmered beef, special gravy, and homemade
soup base.

Pinangat 300
Taro leaves, shore crab, coconut cream,
turmeric, and lemongrass.

Laing 300

Shredded taro leaves, and krill paste cooked in
thick coconut milk, spiced with labuyo chili, pork
belly, dried fish, lemongrass, garlic, shallots,
ginger, and shrimp paste.

Bicol Express 350
Pork belly, coconut milk, krill paste, and Thai
chilies.

5i,zz(iu3

Sizzling Tofu

Stir-fried Bean curd in garlic, onion, and chili 250
with light oyster sauce, and mayonnaise.
Sizzling Hungarian Sausage 300
Grilled and stir-fried sausage with sauteed
onion rings, grated cheese and secret umami
sauce.
Sizzling Crispy Sisig e
Deep-fried pork jowl with chicken liver, onion,
chili, and mayonnaise.
500
rimp with garlic, onion, bell pepper,
dnd chili in gambas sauce.
LEGEND:
*Best Seller
. ‘Recommendation
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Jeda

¥ Sweet & Sour Fish Fillet Php 300
Lightly battered marinated fish fillet, deep fried
to golden and tossed with homemade sweet &
sour sauce and topped with sauteed
vegetables.

Y gt e S L 5
Lemon Buttered Fish Fillet clolof o o
Lightly battered marinated fish fillet, deep-fried P e S
to golden and tossed with butter and lemon
sauce.

Ginger & Leek Fish Fillet 300 |
Steamed marinated fish fillet, drenched with =
ginger & leek soy sauce, and topped with thin
slices of vegetables and sesame oil.

Wanok

¥ Tinutungang Manok
Roasted coconut milk, chicken, fresh ginger. 350
chopped chili leaves, fish sauce, lemon grass,
vegetable pears, and Thai chili.

LEGEND:

* Best Seller
' Chef Recommendation

® new




Laboy

Sweet & Sour Pork Php 350
S8 e ) P P Marinated pork, lightly battered and fried to
Ay e L AR golden, and tossed with homemade sweet &
L2} A ' sour sauce and sauteed vegetables.

Lechon Kawali 400

Seasoned pork belly served with pickled mango,
and creamy liver sauce,

L Pork Humba 450
o) e A v Marinated pork belly, slow cooked, and thinly
' e ' sliced in black homemade sauce

¥ Bagnet Kare-Kare 450
Crispy pork belly in a vegetable stew with

peanut sauce, blanched vegetables, and side
with homemade krill paste.

#¥ Dinuguang Bagnet 450
Crispy pork belly on top of stew made of pork

blood, and secret spices

Pork Binag oong

crispy-fried pork cubes tossed in krill paste with
coconut milk, grilled eggplant, and blanched
vegetables.

450

Crispy Pata 800

Crispy fried seasoned pork knuckles served with
pickled mango, and native sauce.

Baka

Beef Kare-Kare 500
Simmered beef meat, and tripe in thick peanut

butter sauce served with blanched Bok choy,
string beans, eggplant, and shrimp paste.

Beef Caldereta (chef recommends) 500
Beef stew in tomato sauce with chicken liver,

lmeapple, pickles, cheese olives, potatoes,

d bell pepper.

LEGEND:
* Best Seller

@ chef Recommendation

@ New




Juihaw

® Inihaw na Liempo Php 350 | _
Pork belly, soy sauce, lemon, banana catsup, = L
garlic, serve with homemade dipping sauce %
and pickled mango. e

¥ Inihaw na Pangasius 350 (RN
Marinated Pangasius in @ homemade sauce, STt
serve with dipping sauce & pickled young W A2
papaya. e

Pamsit - '. ‘

Bihon guisado
Stir-fried rice noodles, vegetables, squid balls,
shrimp, and topped with crispy pork cutlets. 300

Pancit guisado 2
Stir-fried egg noodles, vegetables, squid balls, o
shrimp, and topped with crispy pork cutlets. 300 3.

@ Sotanghon Guisado
Stir-fried glass noodles in anato oil with
vegetables, squid balls, shrimp, meat balls and 300
topped with crispy pork cutlets.

LEGEND:
ﬁ Best Seller

' Chef Recommendation

® new
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Plain rice (solo) Php 50

Steamed jasmine rice.

Garlic Rice |saio-saio 200
Stir-fried rice in generous garlic, salt & pepper
and fried garlic chips.

Java rice | salo-salo 200
Annatto seeds, margarine, carrots, and

seasoning.

Vegetable Fried Rice | salo-saio 250

Stir-fried rice in egg dip, vegetables, rice wine
and sesame oil.

¥ Yangchow Fried Rice | saio-saio 250
Stir-fried rice, vegetables, shrimp, pork cutlets,
egg, rice wine, and sesame oil.

Tinapa Fried Rice |salo-salo 300
Flaked smoked fish, garlic, green onions, and
topped with salted egg & tomato.

® Binagoong Fried Rice /salo-salo 300
Stir-fried rice in krill paste and topped with
crispy pork cutlets.

Adobo Fried Rice jsalo-salo 300
Flaked pork adobo, sauce, garlic, spring onions,
soy sauce, vinegar, and black pepper.

LEGEND:
ﬁ’ Best Seller

' Chef Recommendation

@ now
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Leche Flan
Egg yolks, condensed milk and
caramelized sugar.

® Mais Con Yielo

® Halo-Halo

WHOLE - CAKE
¥ Carrot Cake Php 1,200

® Red Velvet 1,400

¥ Chocolate Truffle Cake 1,700

® Opera Cake 1,700
¥ Ube Cake 1900
¥ Oreo Cheesecake 1,900
# Blueberry Cheesecake 1,900

® Strawberry Cheesecake 1900

Note: Whole cakes available for advance order.

LEGEND:
o Bost Seller

' Chef Recommendation

0 New

Php 120

150
180

SLICE MINI
Php 150 Php 270




BEVERAGE MENU




Sparkling

Rumbon Blue | 750ml
Frash, fruit, and round.

Provetto Spumante
Rosato Secco | 750ml

Bright light pink and a fine and constant bubble.

Sunkissed Sprizzo - 750ml

Juicy candied red cherry and ravishingly ripe
raspberry flavors that cascade into a surge
of freshness and a playful tingling sparkle.

Zonin | 750ml
Pale, straw yellow with subtle green hues with a
rich mousse.

Whiles

Hardys Moscato

Bottle | 750 ml

21ass
A light-bodied, aromatic, & floral white, this
Moscato is bright in color with lychee, raisin, &
floral aromas.

~ Santa Luz Sauvignon
Blanc 2019 | 750ml

balance, with fresh, crisp citrus fruit
‘and gooseberries on the palate.

Barefoot Sauvignon Blanc

A dry, aromatic that offers a soft, delicious finish
and bursting with all the crisp flavors of
refreshing honeydew  melons, sweet
nectarines, and juicy peaches.

Fantini Trebbiano 2021 | 1.5L
Intense and bright, with a persistent and
intense aroma, fruity with yellow fruit scent,

Php 1,000




Keds

Oude Kaap Cabernet | Glass
Clean and Fresh fragrance with notes of herbs,
sweet blueberries and black currants.

Barefoot Cabernet | 750ml
Positively bursts with bold, round layers of
raspberry and blackberry jam.

Wolf Blass Bilyara | 750ml

is a soft, fruit-driven red wine with a lifted nose
of blackcurrants and dark cherries and hints of
subtle oak.

Renne Barbier 2019 | 750ml
Quite light with an unnoticeable nose. Slight
notes of vanilla and plum.

Luna Di Luna 2017 | 750ml
Intensely aromatic with a rich berry taste,

Hopes End 2018 Cabernet
Sauvignon | 750ml

Plum compote, forest floor, berries, and
chocolate with spicy aged tones and a soft ripe
tantalizing finish from the brandy tempered
oak.

Oxford Landing
Shiraz 2018 | 750ml

Fresh plum and subtle vanilla oak with hints of
violets and floral aromas.

Fantini Montepulciano 2020 | 1.5mi

Intense, persistent, and fruity with a strong
aroma of wild berries.

Hardys Shiraz 2018 | 750ml
The nose evokes intense ripe raspberry &
cherry fruit aromas with overtones of vanilla &

spice.




Rosé

Berringer Main & Vine — 750ml Php 1,000

Fresh red berries, citrus, and melon flavors
accented by subtle hints of stone fruit and
violets.

Barefoot Pink Moscato — 750ml 1,000
Rich, full-bodied, and complex, yet smooth

and mellow with a distinct character of grain,

followed by a hint of dried fruit.

Gossips Sweet Lips — 750ml 1,000
Strawberries & cream, sweet cherry with a

slight spritz.

Blossom Hill = 750ml 1,000
Bursting with luscious fresh strawberry flavors

with hints of watermelon, delivering a

deliciously fresh finish.

B&G Mousseux 1.800

Necta Rosé — 750ml
Medium pink color, tiny light bubbles Aromas
of red berries, a touch of cherries, and red
surrant on the nose echoes to the palate.

\
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Cocklails

Margarita
Rock salt, tequila, triple sec, and lime juice.

Californication
Vodka, orange & lime juice, garnished with an

orange slice.

Cosmopolitan
Vodka, triple sec, lime & cranberry juice,
Garnished and squeezed with an orange

peel.

Mojito
Muddled mint leaves & lime wedge, rum,
soda, and simple syrup, garnished with a lime

wedge.

Mai Tai
Rum, amaretto, ocrange & pineapple juice,

grenadine, garnished with an orange slice

Caipirinha
Cachaca & vodka, garnished with slices of lime

wedges.

Pina Colada
Blended pineapple fruit, coconut milk, rum, lime

juice, and simple sugar.

Long Island Iced Tea

The potent concoction of rum, tequila, vodka,
gin and triple sec finished with a mixture of
sweet and sour cola and lemon juice.

Gin & Tonic

A mixture of gin, tonic water, and garnish with
lime wedge.

Ragazzi Paradise
A layered cocktail consisting of coconut rum
blue curacao, and grenadine.

Blue Lagoon
A classic cocktail that consists of, vodka lemon

juice, soda, and blue curacao.

Sex on The Beach
A mixture of vodka, peach schnapps, orange

Juice, and cranberry juice.




Cocklail Slush

Mango Tango

lce-blended ripe mangos, juice,
vodka, triple sectopped with a
cherry.

Pineapple Daiquiri
lce-blended pineapple fruit, lime juice, rum,
and triple sec.

Black Forest
A mixture of vodka, peach schnapps, orange
Juice And cranberry juice.

5«»«3%5

Classic Sangria

Red Wine, soda, pineapple, orange & lime.

White Sangria
White wine, soda, pineapple, orange & lemon.




Olts

Fallen Fro Php 100

Melon Liqueur, Irish Cream,
and Grenadine.

Irish Flag #2 100
Créme De Menthe, White Chocolate Liqueur,
and Vodka.

The Quickie 100

Coffee Liqueur, Irish Cream, and Melon Liqueur.

Bazooka Joe 100
Irish Cream, Créme De Benanes, and Blue

Curacao.

Old Glo 100

Grenadine, Irish Cream, and Blue Curacao.

Blowjt?b 100

Amaretto, Irish Cream, Coffee Liqueur, and
whipped cream.

B-52 Shooter 140

Coffee Liqueur, Grand Marnier, and Irish Cream.

Oil Slick

Créeme De Menthe, and Jagermeister.



Pard Vriuks

Jagermeister | 700ml Php 110  Php 1600
An herbal liqueur made from 56 herbs, fruits,

roots, and spices including citrus peel, licorice,
anise, poppy seeds, saffron, ginger, juniper
berries, and ginseng.

Shot Bottle

Jack Daniel’s | 700ml 140 2,250
Roasty, oaky, and spicy-forward whiskey with a
little body and roundness so it doesn't feel thin.

Johnnie Walker Black Label | 700ml 160 2,450
Rich, complex, and incredibly well-balanced,

full of dark fruits, sweet vanilla, and signature

smokiness.

Cinzano Vermouth | 1L 130 1100
An aromatic mix of vanilla and black cherry,
with a hint of creamy caramel.

Bacardi Gold | 750ml 90 1,400
A slightly golden rum with smooth oak notes
and touches of vanilla and butter caramel.

Maker’s Mark | 750mi 150 2,400

Embodies the perfect harmony of powerfuland
elegant aromas.

Sexton | 700ml 220 3,400

exquisite blend made from some of Scotland’s rarest
ost exceptional whiskies.



Gispresso

w/ Coffee
Caldo Freddo Jell
(120z.) (16 0z.) (16 oz.
Americano Php 90  Php 90 Php 110
Espresso, and Hot water.
Decaffeinated Coffee 90
Espresso with 3% Caffeine and Hot
water.
10 1o
Latte
Espresso, and milk.
) 150 150
Cappuccino
Espresso, and milk.
1510) 1510)
Mocha
Espresso, chocolate, and milk.
Caramel Macchiato ]50 2
Espresso, caramel, and milk.
}510) 150
Hazelnut
Espresso, white chocolate,
hazelnut, and milk.
1500 150

Roasted Almond
Espresso, chocolate,

almond, and milk.

oastecd
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Grande

Non-coffee

Java Chip Crema Php 150
Taro Crema 150
Nutella Crema 170
Oreo Crema 170
Strawberry Crema 170
Matcha Crema 170

Coffee based
Hazelnut Crema
Roasted Alimond Crema

Jgcal Beers

Pale Pilsen
San Mig Light

Jmporled Beers

Hoegaarden
Stella Artois




Others

Juice

Pineapple Orange
Four Seasons
Mango

Pineapple

Soda

Coke Zero
Coke Regular
Sprite

Royal

Fruit Shake
Watermelon
Coconut

Mango

Avocado (Seasonal)
Pineapple

Dragon Fruit

OTHERS:

Hot Choco
Lemonadae Hot/Cold
Cup of Tea

Pot of Tea




