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Fresh Juices/Shakes

Mango | Pineapple | Melon | Apple
Green Mango |Lemon | Coconut
Calamansi | Carrot | Cucumber

Orange

Chilled Juices

Mango | Pineapple
Apple | Orange | Cranberry

Aerated Drinks

Coca Cola | Coke Zero | Sprite | Sarsi
Royal Orange | Ginger Ale | Soda Water

Tonic Water

Bottled Water
Perrier
Hydra Water (500mi)

380
300

200

Tea
HOT
Green Tea | Earl Grey Tea 180
English Breakfast | Chamomile
ICED
Special Strawberry Iced Tea 260
Lemon Iced Tea 220
Coffee
HOT
Double Espresso 250
Single Espresso 150
Cappuccino | Café Latte 200
Americano | Long Black 150
ICED
Latté | Cappuccino 220

Caramel | Chocolate
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Signature Cocktails

Watermelon Mojito
White Rum, Watermelon Juice,
Mint, Lime, Simple Syrup

Lychee Mojito
White Rum, Lychee Puree,
Mint, Lime, Simple Syrup

3-Citrus Caipirinha

Cachaca, Lime, Lemon, Orange, Simple Syrup

Mango Spiced Caipirinha

White Rum, Mango Puree, Ginger, Lime Juice,

Sweet and Sour Mix

Cucumber and Mint Cocktail

Gin, Mint, Cucumber, Lime Juice, Simple Syrup

Classic Cocktails
Longlsland Iced Tea

Vodka, Rum, Gin, Triple Sec, Lime, Coke

Mai Tai

390

White & Dark Rum, Pineapple Juice, Orange Juice,
Sweet and Sour Mix with Triple Sec, Simple Syrup

Classic Bellevue Martini
Gin, Vermouth Dry, Olives

Cosmopolitan

Vodka, Triple Sec, Cranberry Juice, Lemon Splash

Caipirinha

Cachaca, Lime, Simple Syrup
Daiquiri (banana/strawberry/mango)
White Rum, Lime juice, Simple Syrup
Mojito

White Rum, Mint, Lime, Syrup
Margarita

Tequila, Orange Liqueur, Lime Juice,
Sweet & Sour Mix

Negroni
Dry Gin, Sweet vermouth, Campari

Wine Cocktails 390

Blanco
White Wine, Vodka, Orange Liqueur, Apple Juice,
Lime, Peaches, Cinnamon

Rojo
Red Wine, Brandy, Orange Liquer, Creme de Cassis,
Lime, Apple, Orange Juice, Soda

Tinto de Veranoa
Red Wine, Lemon Juice, Lemon Soda

Premium House Spirits
Hennessy VSOP (Cognac) 600

Johnnie Walker Black Scotch (Whiskey) 380
Chivas Regal 12 Year Old Scotch (Whiskey)

Tanqueray (Gin) 390
Carlos 1 (Brandy) 420
Jack Daniels Bourbon (Whiskey) 380

Absolut (Vodka) | Bacardi (Dark Rum)
Bacardi (Light Rum) | Bombay Sapphire (Gin)
Jose Cuervo Gold (Tequila)

Aperitifs & Digestifs 330

Martini Dry Vermouth | Martini Sweet Vermouth
Baileys Irish Cream | Grand Marnier

Local Beers
SMB Premium 300
SMB Pale Pilsen | SMB Light 240

SMB Cervesa Negra| SMB Red Horse
SMB Super Dry

Imported Beers
Heineken 300
Corona 380
House Wine
Red / White Wine 380 glass

1,910 bottle

All prices are inclusive of applicable taxes



Prosciutto & Arugula Pizza

SALAD
TRADITIONAL CAESARSALAD ®®O® 540
Romaine Lettuce, Parmesan Cheese, Crisp Bacon, Croutons
CHEF'SSALAD @O0 530

Mixed Creen Lettuce, Ham, Cheese, Green Beans, Chic ken, Boiled Egg, with Choice of Dressing

Choice of Dressing
Balsamic Vinaigrette, Thousand Island, Raspberry Vinaigrette

PASTA
FETTUCCINE MARE EMONTI @® @) 640
Tiger Prawns, Garlic, Fresh Basil, Cherry Tomato, Zucchini, Parmesan Shavings, Garlic Toast
CARBONARA ©®®O 620

Creamy sauce with Bacon bits, Poached Egg, Parmesan Cheese

Choice of Pasta

Spaghetti, Fettuccine, Linguine, Penne PlZZA
(COOD FOR3TO 4 PERSONS)
PENNE ARRABIATA ® @ WO @ 540
Herbs, Chili, Pomodoro, Garlic Toast PEPPERONI P1ZZA ®O® 850
Pepperoni, Mozzarella Cheese
PESTO@O®® 530
Flavorful sauce made of basil, Extra-Virgin Olive oil, Parmesan Cheese, Garlic and Pine Nuts PROSCIUTTO & ARUGULA PIZZA ®O® 750
Prosciutto, Arugula, Mozzarella Cheese, Parmesan Cheese
FOUR CHEESEP1ZZA @@ ® 750
VEGETABLES Cream Cheese, Mozzarella Cheese, Cheddar Cheese, Parmesan Cheese, Blue Cheese
PINAKBET CON BAGNET @@ 490 HAWAIIAN PIZZA ®O® 750
Mixed Local Vegetables Sautéed in Shrirmp Paste and Crispy Pork Harn, Bacon, Pineapple Chunks, Mozzarella Cheese, Parmesan Cheese
LUMPIANG TOGUE AT GULAY @) 420 MARGHERITAPIZZA ®@®®) , 650
Vegetable Spring Roll with Bean Sprout, Sweet Potato, Carrots, Onion and Cabbage Fresh Basil, Parmesan Cheese, Mozzarella Cheese, Tomato
CHOPSUEY ® 410
Mixed Vegetables of Cabbage, Carrots, Mushrooms, Broccoli, and Cauliflower with Chicken Meat
LAING &G 410

Shredded Taro Leaves with Shrimp, Chili and Coconut Milk

POCO0O00®DE® O ®

Nuts  Eggs  Dairy Poulty Seakod Pork  Beef Vegetarian |  Chefs
Specisity  Special

(L.S. Beef Burger

GOURMET SANDWICHES |
U.S.BEEFBURGER O@®OO® 688
U.S. Beef Patty, Lettuce, Tomato, Cucumber, Cheese, Fried Egg or Bacon, Sesame Bun, Coleslaw
CHAIRMAN'S CLUB @@ 0O® 558
Triple Decker of Bacon, Chic ken, Ham, Omelette, Tomato, Lettuce, Coleslaw, French Fries
GRILLED HAM & CHEESE SANDWICH &®O® 530

Double Decker of CGruyere Cheese & Ham, Coleslaw, French Fries

All prices are inclusive of applicable taxes
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Nasi Goreng with Chicken Satay

MAIN COURSE

U.S.ANGUS BEEF TENDERLOIN ©@ 1,888
Crilled US. Angus Beef Tenderloin, Asparagus Spears

Choice of Sides Choice of Sauces

Mashed Potato, Potato Cratin, Baked Potato, Potato Wedges Red Wine Sauce, Mushroom Sauce, Rosemary Jus
KING PRAWNS @@’@@ 1,488
Pan-Crilled Prawns with Bacon Wrapped Asparagus, Baked Potato, Spiced Tomato-Basil Cream Sauce
BONELESS CRISPY PATA () 1,088
Crispy Porlk Knucle with Tender Meat
HORSERADISH CRUSTED SALMON @@ ®® 980
Pan-Crilled Salmon, Sautéed Spinach, Mushroom Ragout, Crisp Polenta, Saffron Beurre Blanc
CHAIRMAN'S CHICKEN (O® 970
Deep-Fried ChickenInfused with Soy and Star Anise, Gravy served with Steamed Rice
KARE-KARE @CO)® @ 788
Beef Oxtail, Oxtripe, Local Vegetables, Bagoong Crumbs, Chicharon, Annatto-Chili Oil,
Peanut Sauce, served with Steamed Rice FLAVO RS OF TH E 0 RIENT

BEEF RENDANG @ 760

SEAFOOD PAELLA @@ 698 i =L : .
Shrimp, Squid, Mussel, Chorizo, Safiron Rice Beef Chuck Roll, Coconut Milk, Lemongrass, Turmeric, served with Steamed Rice
CHIMICHURRI CHICKEN 650 NASI GORENG WITH BEEF SATAY @O O 720

Stir-Fried Rice with Chicken Breast, Shrimp, Egg, Nasi Coreng Sauce, BeefSatays
Additional Beef Skewers (2 pieces) - Php 300

NASI GORENG WITH CHICKEN SATAY @O (O® 650
Stir-Fried Rice with Chicken Breast, Shrimp, Egg, Nasi Goreng Sauce, Chicken Satays
Additional Chiclken Skewers (2 pieces) - Php 150

CHICKEN & PORK ADOBO ODO®® 630 PAD THAl @O 089G 648
Slow-Braised Chicken & Porl, Soy Sauce, Vinegar, Garlic Confit, Pickled Papaya, served with Garlic Fried Rice Stir-Fried Rice Noodles, Shrimp, Egg, Chicken, Tofu, Chili Pepper, Peanuts

Crilled Marinated chicken with Rosemary, Parsley, Lemon, Olive Oil, Onion, Zucchini, Cherry Tomato,
Bell Pepper & Chimichurri Sauce

BEEF CALDERETA @O O® 648
Tender Braised Chuc k< roll with Potato, Spiced Tomato Sauce, Olives, served with Steamed Rice

BAGNET O) 550 |

- , MALAYSIAN -STYLE FRIED CHICKEN ®©)@ 550
Deep-Fried Pork Belly served with House Vinegar Deep-Fried Chicken, Cucumber, Boiled Egg, Sambal, Coconut Rice

PORK DINUGUAN @& 498

Filipino Braised Pork Blood Stew served with Steamed Rice

THE BELLEVUEPANCIT & OO 460

Wok Fried Vermicelli Noodles, Farm Vegetables, Shrimp, Chicken, Chinese Cooking Wine, Egg Garlic Toast
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Nuts  Egge  Dairy Poullry Seafood Pork  Beef  Giullen  Spicy Vegetarian Healthy Local  Chefs
Specalty  Speclal

ALL DAY BREAKFAST

MARINATED BEEF TAPA 380
Served with two Sunny-Side-Up Eggs, Pickled Papaya, and Garlic Rice

MARINATED MILKFISH 350
Served with Salted Egg, Tomato, Roasted Eggplant, Spiced Vinegar, and Stearmed Rice

PORK TOCINO 340
Served with two Sunny-Side-Up Eggs, Pic<led Papaya, and Garlic Rice

PORK LONGANISA 340

Served with two Sunny-Side-Up Eggs, Pickled Papaya, and Garlic Rice

All prices are inclusive of applicable taxes
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BREAKFAST
6:00 AM-10:00 AM
LUNCH
11:30 AM-2:30 PM APPETIZERS
THE BELLEVUE ANTIPASTO O™ @) 688
D ' N N E R Shrimp, Garlic Mushroom, Calarmares, Cheese Sticks, Spicy Chorizo, Kalamata Olives, Sun-Dried Tomatoes
6:00 PM -10:00 PM GAMBAS AL AJILLO ®@) 630
Tiger Prawns, Smoked Paprika, Garlic, Chili, Baguette
KILLERSISIGC &)@ 498
B reakfa St B Uffet | Da | ly Crilled Pork Face with Pickled Onion, Calamansi, Mayonnaise, Chili and Fertilized Duck Egg
: DINAKDAKAN GO @ 480
Lunch Buffet | Wednesdays to Fridays Grilled Pork Face, Calamansi, Onions, Mayonnaise and Chili Peppers

Seafood Friday (DinnerBuffet) | Fridays
Dinner Buffet | Saturdays and Sundays

SOUP
SINIGANG NASALMON &® 618 | 1,500
Salmon with Tamarind Broth, Eggplant, Tomato, Radish single | 23 persons
CHICKEN BINACOL (D@ 380 | 760
Chicken Soup made with Coconut Juice, Papaya, Chili leaves, and Lemongrass single | 2-3 parsons
MUNGGO CON PATA O®® 350 | 700
Local Green Mung Bean Soup, Pork Trotters, Flower Crackling single | 2-3persons
MUSHROOM CAPPUCCINO B @® 330

Served withCroutons

All prices are inclusive of applicable taxes
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