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BEVERAGES

ALCOHOLIC

COCKTALIL

B Long Island
‘Iequila Sunrise
Pina Colada

SINGLE MALI WHISKY

Glenlivet 12
Glenfiddich 12
SCOTCH WHISKY
Johnny Walker Black

Johnny Walker Red
Chivas Regal

TENNESSEE WHISKEY

Jack Daniels

BOURBON WHISKLEY

Jim Beam

GIN

Hendricks

Martin Millers
Brockmans
Gilbey’s

Bombay Sapphire

BRANDY
Iundador
Carlos |
RUM
Diplomatico
Don Papa

SHOIT

550

BOIT'ILE

11,500
11.500

4.360
3,270
3.800

11,500
16.100
9.200
1,750
3.100

1.960
3,270

10,350
11,500

VODKA
Absolut Blue
Absolut Citron
Absolut Kurant
Sky Vodka

TEQUILA
Patron Reposado

Jose Cuervo

SHOT
220
220

220
280

700
280

BOTTLE
3,270
3,270
3,270
3,270

16,100
3,270

BEVERAGES

NON - ALLCOHOLIC

WATER

Evian

San Pellegrino
Soda Water

‘Tonic Water
SODA

Coke Regular
Coke Zero

Sprite

Royal

Rootbeer

Coke float
Rootbeer float
CHILLED JUICES
Apple

Orange

Mango

Calamansi

FRESH JUICES
I.emon

Mango

Pineapple
Watermelon
Houseblend Iced Tea
Buko

Calamansi

Dalandan

TEA
Butterfly Blue Pea

Green "Iea Passion Fruit

Green "Iea Mango

Earl Grey
Chamomille
Green 'Iea

HO'T DRINKS
Cafe Americano
Cappuccino

Cafe Latte

Decaf Coffee
Espresso

Hot Chocolate
Fresh Milk
[CED COFFEE
Iced Cappuccino
Iced Cafe Latte
Ieced Mocha

lced Americano
HEALTHY OPTIONS
Sunrise Breeze
Radiant You
Fresh and Fit

Revive and Recharge




WESTERN DISHES

w Homemade Corned Beef @ 66()

SAUERKRAUT, FONDANT POTATO

Braised US Beef Cheek @ @ 720
BEEF CHEEK, MASHED POTATOES,
BUTTERED VEGETABLES

W Chicken Fingers ClOJOI®)

CHICKEN FILLET, TRUFFLE MAC & CHEESE,
ALEJANDRO'S SIGNATURE DIP

Fish and Chips ©®

MAHI-MAHI FILLET, FRIES, TARTAR SAUCE

Grilled Veal Bratwurst Sausage ®

GERMAN POTATO SALAD, SAUERKRAUT

Grilled Frankfurter Sausage O,

GERMAN POTATO SALAD, SAUERKRAUT

Seared Norwegian Salmon ®®

SALMON, GARLIC MASHED POTATOES,
CAULIFLOWER PESTO, LEMON BUTTER SAUCE

Us

o, o
"oice Tenderloin Ald plonc”

h and cnie®

ST EAKS

SERVED WITH ROASTED GARLIC AND SAUCE

% US Choice Ribeye 1,750

US Choice "lenderloin Ala Plancha PAR
Jack's Creck Grain fed Striploin 1.970
(hoice of Sauce:

Pepper Sauce ®

Mushroom Sauce ® @

Bearnaise Sauce © ®

Choice of 2 Sides:

Mashed Potato @

Potato Wedges ©®®

Truffle Mac & Cheese ® ®

Buttered Corn @

Potato Fries

Garlic Butter Brocecoli @

PIESSHR TS
Banana Split ®

VANILLA, CHOCOLATE, STRAWBERRY,
CHOCOILATE SYRUP OR STRAWBERRY SYRUP

Sundae ClO,

CHOOSE ONE FLAVOR OF ICE CREAM AND SYRUP:
VANILLA, CHOCOLATE, STRAWBERRY, STRAWBERRY
SYRUP OR CHOCOLATE SYRUP

# Tiramisu CIOIO,;

COFFEE, MASCARPONE CHEESE

Opera Cake OO®

ALMOND SPONGE CAKE, BUTTER ICING,
CHOCOILATE GANACHE, COFFEE SYRUP

BEVERAGLES
ALCOIHOLIC
RED WINE

Merlot. Cabernet Sauvignon 2,200
CAMILLE DE LABRIE 2020, AOC BORDEAUX, FRANCE

‘lempranillo 3,500

MARQUES DEL ATRIO GRACIANO, SPAIN

Pinot Noir 3.500

DOMAINE DE MAUPERTHUIS, IRANCY 2016,
BURGUNDY, FRANCE

Merlot 1.630

SANTA CONCHITA, CHILE
WHITE WINE
Verdcjo. Sauvignon Blanc 2,200

2022 BARAHONDA BLANCO ORGANIC, SPAIN

Moscato 2.200
2022 TOSCHI VINEYARDS, USA

Sauvignon Blanc 2.200
DOMAIN PEIRIERE, RESERVE, FRANCE

WINE BY THE GLASS

Cabernet Sauvignon

SANTA CONCHITA, CHILE

Chardonnay
DIAMOND HILL, AUSTRALIA

ROSI

Glera. Pinot Noir 2.300

MASOTTINA, PROSECCO COLLEZIONE 96 ROSE
BRUT DOC, ITALY

CHAMPAGNE

Duval Leroy Brut
FRANCE

BEER

San Miguel Light
San Miguel Pale
San Miguel Dry
Red Horse
Corona
Heineken
COCKIAILS
Johnny's Spritzer
Butterfly Mist
Mojito
Margarita
Sangria

OId FFashioned

Negroni




PASTA
Penne Carbonara © @ ®

BACON, MUSHROOM, CREAM,
PARMESAN CHEESE, GARLIC BREAD

Grilled Salmon Pesto Fusilli @ @ @

NORWEGIAN SALMON, CREAM,
PARMESAN CHEESE, GARLIC BREAD

Creamy Truffle Pasta 0J0,

MUSHROOM, LINGUINE PASTA,
PARMESAN CHEESE, GARLIC BREAD

Spaghetti Pomodoro 0JO,

TOMATO, BASIL, GARLIC,
PARMESAN CHEESE, GARLIC BREAD

W Beef Stroganoft ®
CHOICE OF: PASTA OR STEAMED

RICE

BEEF TENDERLCIN, MUSHROOM, BELL PEPPER,
ONIONS, CREAM, FUSILLI PASTA,
PARMESAN CHEESE, GARLIC BREAD

Aligue Pasta ®O®®
SHRIMP, SQUID, BELL PEPPER, ONION,

CRAB FAT, CREAM, PARMESAN CHEESE,
LINGUINE PASTA, GARLIC BREAD

{
Beef Strogan®'

PANCIT FAVORI'TES

I .echon Kawali Pancit Guisado @

PORK BELLY, CARROTS, CABBAGE, BELL PEPPER,
ONION, OYSTER SAUCE, BIHON

Pancit Canton ®®

SHRIMP, SQUID, CARROTS, CABBAGE, BELL PEPPER,
ONION, OYSTER SAUCE, CANTON

*#BamI©®@®®

SHRIMP, SQUID, CHINESE CHORIZO, CARROTS,
BELL PEPPER, BOK CHOY, ONION, OYSTER SAUCE,
CANTON, SOTANGHON

Crispy Palabok CIOJ0)®,

SHRIMP, SQUID, PORK BELLY, EGG, ATSUETE, TINAPA,
RICE NOODLES

380

THE MAINS

Cheesy Beef Caldereta ® 550
TENDER BRAISED BEEF ,TOMATO SAUCE, LIVER,
BELL PEPPER, POTATO, STEAMED RICE

Beef Salpicao ®

BEEF TENDERLOIN, WORCESTERSHIRE, BUTTER,
GARLIC, GARLIC RICE

Beef Nilaga 600

BEEF MEAT, POTATO, BOK CHOY, BEANS,
STEAMED RICE

Crispy Pork Kare Kare @06
PORK BELLY, BOK CHOY, EGGPLANT,
STRING BEANS, PEANUT SAUCE, STEAMED RICE

Pinakbet Bagnet &

CRISPY PORK BELLY, BITTER GOURD, PUMPKIN,
STRING BEANS, TOMATO, SHRIMP PASTE,
STEAMED RICE

% Crispy Sisig ®

B HOTEL SIGNATURE SISIG, ONIONS, CHILI,
SISIG SAUCE, STEAMED RICE

Bicol Iixpress ©,
PORK BELLY, COCONUT MILK, GREEN CHIL,
RED CHILI, STEAMED RICE

Chicken Inasal @

MARINATED CHICKEN LEG QUARTER,
ANNATTO RICE, ATCHARA

.
Q~\
e

Hainanese one®

Garlic Chicken @
CRISPY FRIED CHICKEN LEG QUARTER, GARLIC,
ATCHARA, TINOLA RICE

Binakol @

CHICKEN THIGH FILLET, SAYOTE, COCONUT,
LEMON GRASS, GINGER, STEAMED RICE

Salmon Sinigang G,

NORWEGIAN SALMON, WATER SPINACH, OKRA,
TOMATO, CHILI FINGER, STEAMED RICE

Crispy Pork Sinigang
PORK BELLY, WATER SPINACH, OKRA, TOMATO,
CHILI FINGER, STEAMED RICE

Beef Broccoli
TENDERLOIN, BROCCOLI, CARROT, MUSHROOM,
SESAME OIL OYSTER SAUCE, STEAMED RICE

# Hainanese Chicken Rice @
CHICKEN THIGH, CHILI SAUCE, GINGER SAUCE,
KECAP MANIS, HAINANESE RICE, TOFU

Sweet and Sour Mahi-Mahi Fillet @

MAHI-MAHI, PINEAPPLE, BELL PEPPER, ONION,
SWEET AND SOUR SAUCE, STEAMED RICE

600




BREAKEFAS]T SOLIPS SANDWICHES

s Sy 5 Cream of Mushroom ® ® ‘T'he Prime Burger ®
S ) * ( I \ I S GARLIC CROUTONS, PARMESAN CHEESE BEEF & PORK PATTIE, LETTUCE, TOMATOES, CUCUMBER,
@ 4 A 4, A CORNICHONS, BACON AND CHEESE, SESAME BUN, FRIES
Cream of Pumpkin 0JO,
GARLIC CROUTONS, PARMESAN CHEESE g P prows . .
Crispy Inasal Burger @

Tomato Basil @ CRISPY CHICKEN THIGH, TOMATO, CUCUMBER,
Ftometis . s 7 ‘ LETTUCE, SESAME BUN, FRIES
American Breakfast © ® ® 600 Tocino © @® O GARLIC CROUTONS, PARMESAN CHEESE

HASH BROWN, HUNGARIAN SAUSAGE, BACON, CHOICE OF: PORK OR CHICKEN B Hotel Sisie Bureer @ @ @ @
SUNNY SIDE UP EGGS, BREAD, BUTTER AND JAM, FRUITS CHOICE OF EGG SERVED WITH GARLIC RICE AND ATCHARA #* Mongeeo N < D
4 tete B HOTEL SIGNATURE SISIG, EGG, CRISPY ONION RINGS,

. : : GREEN MUNG BEANS, BITTER GOURD, CUCUMBER, TOMATO, LETTUCE ONION, CHIL,
Continental Breakfast © @ ® [Longganisa Clol® TOMATO, CRISPY PORK BELLY SESAME BUN, FRIES

BREAD, BUTTER AND JAM, VEGETABLE OMELETTE, FRUITS CHOICE OF: PORK OR CHICKEN ‘ :
CHOICE OF EGG SERVED WITH GARLIC RICE AND ATCHARA Reuben Sandwich @ @ @

ancake ® ® @ S l N\ l{ l ) lj l{%‘ HOMEMADE CORNED BEEF, SAUERKRAUT, MUSTARD,
Crispy Marinated Milkfish © @ D 1 AN ONION, RYE BREAD, CHEESE, FRIES

CHOICE OF: BACON OR SAUSAGE
CHOICE OF EGG SERVED WITH GARLIC RICE AND ATCHARA S g : .
ShA v g - @ @ @ @ # Chairman’s Club Sandwich @ @ @
w Classic Caesar Salad

French Toast © ® @ Sautéed Corned Beef © © 7 GRILLED CHICKEN, BACON, TOMATO, CUCUMBER,
SERVED WITH FRESH FRUITS Sautced L.orned Hee ROMAINE LETTUCE, ANCHOVY, BACON, CROUTONS, FRIED EGG, WHITE BREAD, FRIES

CHOICE OF EGG SERVED WITH GARLIC RICE AND ATCHARA PARMESAN CHEESE, HOMEMADE CAESAR DRESSING

% Beef Tapa © S Chef’s Salad © ®
CHOICE OF EGG SERVED WITH GARLIC RICE AND ATCHARA LETTUCE, HAM, EGG, CHEESE, TOMATO, ONION,
CUCUMBER, HONEY MUSTARD DRESSING

Grilled Chicken Salad @ @

CHICKEN BREAST, ROMAINE LETTUCE, TOMATO,
ONION, BALSAMIC VINAIGRETTE

Mixed Green Salad @
LOLLO ROSSO, ROMAINE, CHERRY TOMATO
PARMESAN CHEESE, APPLE CIDER YOGURT DRESSING

AVAILABLE FROM 6:00 AM - 10:00 AM
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Beef Tapa




