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1. TWO SEASONS SUNRISE SPECIAL  Php 420.00
muffins made two ways, two egas, creamed spinach with smoked salmon
and ham, served with caramelized onions and fresh fruit slices
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2. ANGUS TAPA  php3520.00 &
Filipino-style tender Angus, pan-fried marinated beef served with garlic rice

and truffle eggs
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3. HUNGARIAN SAUSAGE  Pnp 390.00
with your choice of: (1) sautéed potatoes (2) French fries or (3) pasta
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4. BANGUS BELLY ALA POBRE  Php 390.00
a classic Filipino breakfast favorite — milkfish belly topped with crispy garlic,
two eggs, tomato salsa and plain or garlic rice
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5. LONGGANISA, EGGS AND RICE  Php350.00 (5

pork sausages served with two eggs, tomato salsa and plain
or garlic rice
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6. PANCAKES OR WAFFLES  Php 290.00

two pieces of pancakes or waffles, served with sweet maple syrup and
creamed butter

with ham, sausage or bacon Php 450.00
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7. FRENCH TOAST WITH FRUITS OF THE SEASON  Php 390.00

a continental classic — sweet bread served with fresh fruits
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8. THREE EGG OMELET Php 180.00
fully scrambled eggs served with three slices of toast, creamed butter and fruit jam

variants: Php 270.00
cheese, ham, bacon, tomato, onion, garlic, bell peppers, olives

EAE I ARME, 22AMo| 20| HESEE 23 E ol ZILAGSLIILTYT, b—ARSH,

D=L SF—ET—U T L

Cletet e Php 270.00 TEF Ty, Php 270.00

=, 8, vjo|#, Eof=, ofnt obs math 2|2

F=Z . 10h, A=D2 FTh . ERE H—uT,
E=vi =T

ANHIUA-BONTYHBA C TPEMA TOMTHKAMH TOCTA, COHTHIM

CIAHBOYHEIM MACTOM W (DPYKTOBBIM [AEMOM

HhEa R, MECMEE. HRE

JIpyrHe BapuaThLE Php 270.00 A, Php 270.00
BETHIHO, BEKOHOM, OMHIOPAMH, TYKOM, 4ECHOKOM PRGN, iR, TR, . RTE. ATAEM. WHUL

CHAIKHM TEPUEM , MACTHHAMH

Mxjee| 3AKYCKU 7AREZAH— g%

MACHOS

9. SALPICAO  Php370.00
sautéed Angus beef cubes topped with fried garlic
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10. GARLIC MUSHROOM  Php 220.00
Spanish-style mushrooms
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11. NACHOS Pnp3so00 &
homemade tortilla chips smothered in chili con carne, tomato salsa,
spicy Jalapeno, grated cheese, oozing with homemade cheese sauce

QEI & 7leYiE 5% ol@ opxia £ 28t H EobE fhAL o SRt eiAE| =
H BE A =20 SE S| HBFYcH

KyKypy3HbIe MHICH € WAIH KOH KAPHE . TOMATHON CalbCoil, NPIHBIM XUTANEHLO
TEPTHIM CHIPOM, € ZOMALIHEM ChIPHBIM COYCOM

FUALALFBAODEEBURLT—TF o
R L RIS =S A—Za, )T —X HYIEADERMF—XU—R

BHENRS . BEEHE. FREENE. BOERE. PlNRETE N DREE LT

12. GAMBAS  Pnp390.00
traditional style spicy shrimp bites
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13. BUFFALO WINGS  Pnp 350.00

a New York original - spicy classic buffalo chicken wings,
served with blue cheese dressing
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14. CALAMARES  Pnp300.00
tender squid rings in a crispy, golden breading,
delicately seasoned and served with garlic aioli
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2iuk ZEX B2 OOhIYHAA KAPEHAR KAPTOUIKA
LF1S—HRTRISSL  fRERSE

16. CHILI FRIES Php 350.00
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17. TRUFFLE FRIES -
WITH TRUFFLE MAYO  Php 390.00 &
crispy fried potatoes tossed in black truffle essence,
served with truffle mayonnaise dip
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18. FISH AND CHIPS WITH SPECIAL
HOUSE DIPPING SAUCE  Php 375.00
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MaKaHHA

TAvLATUEFUTA AR RLERHY—AHE
PR IR

19. POTATO CHIPS WITH SPECIAL
HOUSE DIPPING SAUCE  Php 190.00
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20. CRISPY FRIED SQUID TENTACLES
Php 340.00

battered and deep-fried, served with vinegar sauce
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21. BEEF AND CHICKEN SATE Php 395.00
Malay-style skewered beef and chicken served with
peanut sauce
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22. LENGUA SISIG SPRING ROLL
Php 340.00

deep-fried minced ox tongue wrapped in rice paper
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23. OYSTER SISIG  Php390.00

fried oysters served with onions on a sizzling plate
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24. LENGUA SISIG  Php 350.00 &

minced ox tongue sautéed in onion, garlic and spices,
served on a sizzling plate
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25. SINIGANG NA HIPON

prawns in tamarind broth and vegetables

Php 530.00
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26. SOPA DE MAIZ  Pnp 250.00

rich cream of corn soup served with bacon-wrapped
young corn
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27. THREE MUSHROOM SOUP  Php 270.00
rich cream of mushroom soup with shiitake, straw and
button mushrooms
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28. CHICKEN TINOLA  Php 370.00
tasty dish made by boiling chicken sautéed in ginger, with
green papaya, moringa leaves and spices
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29. BULALO  Php 400.00

broth made from beef shanks and marrow bones,
with boiled vegetables
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30. SINIGANG NA BABOY  Php 380.00
pork simmered in tamarind broth with tomato, radish,
string beans, eggplant, lady finger, water spinach and
green chili
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31. SINAMPALUKANG MANOK
Php 350.00
a Filipino classic — chicken in tamarind soup
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32. SINIGANG NA SALMON
Php 500.00
salmon in tamarind broth and vegetables
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35. CHEF'S SALAD  Php 380.00
aromatic greens, cashew nuts, Parmesan and sun-dried
tomatoes tossed in Asian dressing
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36. PIPINO SALAD  Pnp 350.00
sliced cucumbers, red onions and tomatoes tossed in

special vinegar dressing
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33. TWO SEASONS SALAD  pnp470.00 (&
fresh greens with onions and tomatoes, sous vide egg
and crisp nori, topped with seared tuna sashimi
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34. CLASSIC CAESAR SALAD  Php 420.00
al fresco lettuce and fresh croutons tossed in our
homemade Caesar dressing and Parmesan cheese

Add: Grilled Chicken
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37. TWO SEASONS ANGUS BURGER #
Php 720.00

premium 100% flame-grilled Angus beef burger with

homemade cheese
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38. GRILLED HAM AND

CHEESE SANDWICH  Php 390.00
sliced ham with Mozzarella, Gruyere and Cheddar cheese,
served with fries and petite salad
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39. MONTE CRISTO  Php 390.00
pan-fried, egg-coated triple-decker sandwich filled with

ham, cheese and chicken
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40. CLUB SANDWICH Php 520.00
triple-decker sandwich filled with crispy bacon, ham,
fried egg, lettuce, tomato slices and cucumber, served
with roasted garlic aioli dip
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41. GRILLED CHEESE SANDWICH
Php 350.00

Mozzarella and Cheddar cheese served with fries and

petite salad
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42. TUNA MELT Php 380.00
tuna flakes with mustard, onions, Mozzarella, and
Cheddar cheese served with fries and petite salad
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P 43. ROAST BEEF SANDWICH Php 420.00
roasted beef with Mozzarella, Parmesan cheese and
horseradish spread, served with fries and petite salad
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44. BEEF FAJITA Php 450.00
sizzling beef tenderloin strips, onions and bell pepper,

served with flour tortillas
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45. CHILI CHEESE DOG SANDWICH
Php 350.00

hot dog in a bun topped with chili con carne, onions and

cheese sauce, served with fries
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46. PASTA POLPETTE AL FORNO Php 420.00 B
home-style baked meatballs stuffed with Mozzarella cheese
in Pomodoro sauce
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47. CLASSIC SPAGHETTI  Pnp 380.00
chunky tomato spaghetti sauce loaded with ground beef
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48. SPAGHETTI FILIPINO STYLE Php 390.00
meaty spaghetti loaded with sliced hot dogs and sweetened
tomato sauce
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49. CHICKEN MAKRUD PASTA
cream-hased kieffer lime pasta
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50. TUNA PESTO  pnp 370.00
spaghetti in basil and olive oil, with tuna flakes
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51. LEMON SALMON PASTA  Php 420.00
spaghetti with creamy white sauce, tossed in salmon cubes
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52. TRUFFLE SHIITAKE MUSHROOM  Php 420.00 &
creamy pasta tossed in sliced shiitake mushrooms and black truffle essence
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53. GAMBASETTI  Php420.00 &

fresh shrimp, garlic, chili and pasta in a delicate paprika sauce
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54. ANGUS BEEF STROGANOFF  Php 450.00
Angus beef strips sautéed in onions combined with creamy mushroom sauce
38 o E A 2R 2E S0 IR WHA S| AEY
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55. PASTA CARBONARA  Php 390.00

pasta in cream sauce with garlic and bacon
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56. SHRIMP WITH ARUGULA PESTO PASTA  Php 420.00
arugula pesto sauce over fresh shrimp and garlic
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57. BEEF WONTON NOODLE SOUP  Php 390,00
braised beef, pork dumplings and egg noodles in beef stock
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58. PANCIT CANTON OR BIHON  Pnp 390.00

stir-fried egg or rice noodles (or both), assorted seafood, vegetables and oyster sauce
HARHRE o 434 B o), 22 38, ol B4
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59. PALABOK  Php300.00 &

noodles with shrimp sauce, topped with shrimp, pork, crushed pork rinds,
scallions, and fried garlic
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60. FOUR CHEESE PIZZA
a delicious combination of Blue, Cheddar, Mozzarella
and Parmesan cheese
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61. MUSHROOM PIZZA  Php 450.00
a combination of button, shiitake and black truffle
essence

oAl EaBA, HE 26 o dAs] Fuldjojd
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62. PIZZA ALOHA  Php410.00
Hawaiian special with ham and grilled pineapple

ot T oielofEol 20 e stetole AHd
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63. PIZZA PEPPERONI  Php410.00 @&

pepperoni slices and Mozzarella cheese
a2 =2ta) Rt 2=

TomTign nenneporn 1 cwip Monapenna
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64. PIZZA VEGETALIE  Php 350.00
Mediterranean style pizza with garlic and basil
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FOUR CHEESE PIZZA

Php 580.00 &

65. PROSCIUTTO AND TOMATO PIZZA
Php 580.00

Prosciutto ham with fresh basil, olive oil, Pomodoro sauce and

Mozzarella cheese

4t Sell8 29 ZRrE LA oERldt 228 I TERE
X
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66. SHRIMP PIZZA  Php 580.00 B

our special Mediterranean pizza with Brie and goat cheese
Helz|xet DEX|xE Bl XS4 AHY oAt
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67. THAI GLAZED FISH WITH

KHAO PAD SAPPAROT  Php 530.00 8
crispy fish with a sweet and spicy glaze served with
pineapple fried rice

melofE /S0 B4 U2es FEUE A8 L2 it 72
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68. PRAWNS MARICUDO
WITH GARLIC BASIL RICE

cooked in basil, capers and roasted pepper
HHE, AolE, FE FEFE2 2E|

Php 600.00
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69. JAPANESE STYLE CURRY PRAWNS

Php 630.00
stir-fried prawns in Japanese curry, served with rice
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70. FISH SARCIADO  Php 420.00
fried fish tossed in sautéed tomatoes and beaten egg
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71. GRILLED STEAK FISH  Php 390.00
grilled marinated steak fish with ensalada,
served with rice
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72. SPICY GARLIC PRAWNS  Php 630.00
Asian-style sweet chili garlic sauce, served with rice
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73. PAN-GRILLED SALMON STEAK

Php 630.00
served with saffron cream sauce, mashed potatoes and
buttered vegetables
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74, GRILLED US ANGUS

RIB EYE STEAK  Php 225.00/ 0Z
served with buttered vegetables and your choice of
(1) mashed potatoes or (2) French fries
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75. LENGUA SULIPENA  Php 490.00 &
ox tongue in mushroom sauce, served with
mashed potatoes
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76. BEEF RENDANG  Php 390.00 &
Malaysian beef curry with 12 spices,
cooked in coconut milk, served with rice
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77. BISTEK TAGALOG  Php 410.00

thinly-sliced tenderloin flavored with citrus and soy sauce,
served with (1) steamed or (2) garlic rice

dasas Ziaeas dbs o g M et W B && olsol LhiEd ek
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78. JAPANESE BEEF CURRY RICE  Php 390.00

tender beef in curry sauce mixed with potatoes & carrots
Zntet S22 e stelasg el 22|
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79. BURGER STEAK  Php 610.00

flame-grilled Angus beef burger patty with mushroom
gravy sauce, served with egg and rice
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80. STEAK TOPPED FRIED RICE
Japanese fried rice, loaded with flavor, topped
with sautéed Angus beef strips

T2 WA 27| AERF HE olo| G AEA R

Php 520.00

Anonckui AAPEHBHT PHEC, © IPHATHEIM BKYCOM H dPOMATOM, CBEPXY
BLIKABBAIOTCH TYIIEHBIE MONOCE FOBALHHL] AHTYC

FLHAE—ZO#TNYT—ThobE L L, Baiakkit T OHNAFr—n
B SRR S P IR

81. SIZZLING BULALO Php 400.00
a tender slice of beef shank, bone marrow and gravy
served on a sizzling plate, served with rice
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82. BEEF PARES  Php420.00
a Filipino-style braised beef paired with garlic fried rice
and beef soup
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83. PERI PERI CHICKEN

WITH CHAHAN RICE  Php 400.00 (&
tasty, succulent Portuguese flame-grilled spicy
chicken, served with Japanese fried rice and corn
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84. BARBECUE CHICKEN  Php 390.00 &
grilled chicken glazed with smoky barbecue sauce,
served with (1) steamed rice or (2) java rice
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85. CHICKEN INASAL  Php 390.00
marinated grilled chicken basted with achuete oil,
served with rice and chili-spiked vinegar
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86. JAPANESE CHICKEN CURRY RICE
Php 400.00

chicken in curry sauce, mixed with potatoes & carrots
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87. CHICKEN CURRY

(FILIPINO STYLE) Php 400.00
creamy chicken stew with a mild curry flavor, cooked
with coconut milk, potatoes and bell peppers, served
with rice
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88. WHOLE CHICKEN BREAST WITH

CREAM CHEESE STUFFING  Php 570.00
chicken breast served with mashed potatoes and a creamy
caramelized onion white sauce
oo ZtXl2k BhEe # SRl HEC HIES
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89. CRISPY FRIED CHICKEN  Php 510.00

marinated in Asian spices served with your choice of
(1) rice or (2) French fries
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90. CRISPY RACK OF PORK

WITH CHAR SIU RICE
pork ribs deep-fried to perfection,
served with bacon honey rice
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91. LECHON KAWALI Php 520.00 &
Filipino-style crispy deep-fried pork, served with shrimp
paste rice and Asian vinegar and liver sauces
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92. CRISPY PATA  Phpsoo.00 &

Filipino-style deep-fried crispy pork hock, served with rice
and Asian sauce (Good for 2)
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93. PORK BARBECUE Php 480.00
tender skewered pork, marinated and grilled,
served with (1) steamed rice or (2) java rice
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94. LIEMPO Php 470.00
grilled pork belly served with ensalada and
(1) steamed rice or (2) java rice
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95. CHOPSUEY Php 350.00
stir-fried vegetables, pork and shrimp tossed in
thickened sauce
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96. PINAKBET Php 370.00
mixed vegetables sautéed in shrimp, pork
and shrimp paste
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97. GINATAANG GULAY

mixed vegetables stewed in coconut milk

Php 320.00
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98. CROCODILE BARBECUE"  Php 910.00
marinated with Asian spices, grilled to perfection and
glazed with barbecue sauce
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99. CROCODILE IN COCONUT MILK" @
Phyp 520.00

stewed in fresh coconut cream, mildly spiced with chili

pepper, served with rice
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100. FRIED CROCODILE STRIPS*
Php 590.00

thinly-sliced crocodile meat, stir-fried in garlic,

leeks and Chinese wine, served with rice
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101. MAIZ CON HIELO Php 250.00
mix of shaved ice, sweet corn kernels, sugar, and milk
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102. MIXED FRUIT PLATTER  Php 330.00
seasonal fruits served with ice
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103. MANGO PANNA COTTA Php 290.00
milk infused with mango puree topped with mango compote
AN BTEE G UL HeE 2 %
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104. CLASSIC HALO-HALO Php 320.00
Filipino dessert of shaved ice mixed with milk,

various tropical fruits and sweet beans
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MO PR AR 105. MOLTEN CHOCOLATE CAKE

WITH PINEAPPLE ICE CREAM Php 350.00
served with caramel and strawberry sauce
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106. TURON  Php 290.00
deep-fried bananas sprinkled with brown sugar, served with vanilla ice cream
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107. MAJA BLANCA  Pnp 250.00
coconut pudding

AEY F2  Kokocossii nyguur
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108. SAGING CON HIELO  Php 290.00

famous Filipino dessert made of saba bananas cooked in brown sugar syrup,
served with crushed ice and milk
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PRICES ARE SLBJECT TO 10% GRATUITY AND APPLICABLE GOVERNMENT TAXES




