24 HOUR RESTAURANT & BAR

MABUHAY | WELCOME | WELKON | BIENVENUE
WILLKOMMEN | BENVENUTO

We Speak Tagalog, English, Dutch, French, German and ltalian to Serve You.
Enjoy Your Stay with Us.




WE CATER ALL KINDS OF

Foods

i e e
B e,
M

Baptism | One year / 18 year old B-day and any B-day | Lechon, Pig Roasted on Beach
Graduation | Engagement, Wedding | Outings, with or w/o accommodation
Beach Party’s fun on the Beach | Live Bands, One man to Full bands | Barbeques

For small and big groups, ask for our very
reasonable prices all inclusive,
Restaurant 100 seats, Beach 200 seats
Any event home or away




@Welcome to our food and drvink mena, please
explove the next pages, you will wander through
a lot of different countries.

You might see some foods ygou’'ve never heard
of. or you see your favorite one, ygou’re sure
to love to eat something new, or gou can cook
your food or soup on our charcoal
o electvic grills,

Go on a new food Adventure.
AU foods are freshly prepared for gou,
50 it might take a while, relar, have a drink and
remember goure supposed to be on
holiday.



Try some off the goodies out of our own bakery made with Belgian ingredients
Try the finger food plate great for a table with friends o e S
Try the special of the day (see it on our white boards)
Try to choose out of 20 different kinds of steaks

Try our new hot pot soup, you will cook it yourself

»
.:=

Try our meat or cheese fondue, you fry it yourself

Try one of our home made pizza’s fresh out of the oven (28 choices) Hot pot
Try one of our 7 different spaghetti’s

Try our seafood paella original Spanish recipe

Try our barbeque, cooked by our cook, at your table (7 choices)

Try our gourmet party, (hot plate) fry your own food

Try one of our own made ice creams, made with imported Belgian ingredients
Try one of our imported beers, we got more than 50 kinds

Try one of our French wines right on temperature out of our wine coolers

Try one of our milk shakes, made with our ice cream and real milk (9 choices)
Try one of our imported liquors we got more than 40 kinds on the shelf

Try our new coffee machine with imported fresh beans grinded as boiled

Try our new pizza style fries menu (17 choices)

Try our boat trips with snorkeling and barbeque on the beach



Breakfast

B1 - Bun with egg

B2 - Toast with jam & butter

B3 - Tomato omelette, bread & butter

B4 - Scrambled egg and bacon, bread & butter

B5 - Scrambled eggs with ham and tomatoes, bread & butter

B6 - Farmers breakfast: bacon, onion, 2 fried eggs, potatoes, pickles

B7 - Two eggs sunny side up /fard or soffon toast with ham

B8 - Two fried eggs, mushroom, grilled tomato, bread & butter

B9 - Spanish omelette with ham and assorted veggies, bread & butter

B10- Two hoiled eggs fard, medivm or soft, choice of jam, tomato or fried tomatg bread & butter
B11- English breakfast: fried egg, bacon, sausage, tomatoes, beans on toast, hash brown, BnB
B12- Toast with cheese (Gouda) jam & butter

B13- Toast with local cheese jum & butter

B14- Toast with cheese spread jum & butter

B15- Big breakfast: assorted cold cuts, cheese, fried eqg or hoiled egg, ham roll, bread & butter
B16- American breakfast: bacon and ham, 2 eggs any style, hash brown, jam, bread & butter

100

70
130
170
170
240
180
180
180
140
240
180
110
110
240
240

B17- Tropical good morning: fruits, fried eggs, cheese, fried tomatoes, bread, butter, jam, yogurt 300

B18- Beef tapa, sliced beef, fried egg, garlic rice 240
B19- Daing na bangus, fish, fried egg & garlic rice 180
B20- Corn flakes with milk & banana slices 130
B21- Two pancakes with syrup or jam B 130
B22- Two Thick pancakes with syrup or jam = 150
B23- Fruit plate: assorted seasonal fruits aE | = 180
B24- Muesli: Dry muesli mix, served with milk, banana or apple  7rapical good morning 150
B25- Two Danish pastries peach, pineapple or cherry 180
B26- Two Belgian waffles with cream, ice cream or fruit 180
B27- Assorted cold cuts with bun and butter 200
B28- Two croissants with jam & butter 160
B29- Two croissants; ham & cheese and chocolate 180
B30- One apple pie and one ham & cheese croissant 180
B31- One cinnamon roll with raisins 90
B32- One of your choice apple or blueberry pie 100
B33- Mini tart: blueberry or strawberry 80
B34- Johan’s & Maria’s secret recipe for scrambled eggs (Pre or after hangover special) 260



Regular Go BIG

Sal - Ham sandwich 130 220 : ;
Sa2 - Ham & cheese sandwich 130 220 .

Sa3 - Ham & fried egg sandwich 130 220 Sa n d WI C h e S
Sa4 - Ham, fried egg & cheese sandwich 130 220 e, e, i
Sa5 - Bacon & fried egg sandwich 130 220 N
Sab6 - Chicken sandwich 130 220

Sa7 - Chicken breast sandwich 150 250

Sa8 - Cheese sandwich local 100 180

Sa9 - Cheese import Gauda 160 240

Sal0- Tuna sandwich 130 220

Sall- Salami sandwich 130 220

Sa12- Salami & cheese sandwich [ 150 250

Sal3- Clubhouse sandwich 180

Sal4- Hamburger in bun 110

Sal5- Cheeseburger in bun : L8 130

Sal6- Hawaiian burger in bun  Souvlakia with fries and salad 140

Sal7- Double Decker burger in bun 200

Sa18- Pure steak burger in bun with Salad 260

Sa19- Open sandwich with cold cuts 170 250

Sa20- Sausage with red onion relish in bun 160 250

Sa21- Hotdog sandwich with dill pickles & mustard or ketchup 110 200

Sa22- Liver paste sandwich with small dill pickles 130 250

Sa23- Shrimp Salad sandwich: chopped shrimps, eggs & mayo 150 250

Sa24- Fish Salad sandwich: chopped fish fillet, vegetables, mayo 150 250

Sa25- Meat Salad sandwich: fine ham, chopped baby onion, mayo 150 250

Sa26- Souvlakia, 2 lamb sate in lemon marinade with chopped Salad on French bread 260
Sa27- Roast beef or pepperham sandwich with mixed Salad 150 250
Add French fries + Php 110, add chopped Salad + Php 90, 60 Aig = 2 long French bread or submarine size




Regular  Go BIG
Sa28- Chicken curry Salad: Chicken strips, Curry sauce, tomato, lettuce. 140 250

Sandwiches -

- Chicken curry Hawaii Salad: Chicken strips, curry, pineapple, carrots. 140 250
Sa30- Chicken Andalouse: Chicken strips, Andalouse sauce, TL, carrots 160 260
—~~ Sa31- Chicken fitness: Chicken, cucumber, boiled egg, tomato, lettuce, carrots. 140 240
Sa32- Chicken spicy: Chicken strips, Martino sauce, tomato, lettuce, carrots. 160 260
Sa33- Greek feta cheese: Feta, tomato, red onion, olives, lettuce. 190 300
Sa34- Camenbert cheese: Camenbert, tomato, French dressing, nuts. 190 300
Sa35- Brie cheese: light butter, Brie, honey, dry fruit. 190 300
Sa36- Cheese Gauda plus: Gauda, mayo, TLC, boiled egg, 190 300
Sa37- Ham plus: Ham, mayo, boiled egg, tomato, lettuce. 150 260
Sa38- Ham club: Ham, cheese, mayo, tomato, lettuce, carrots. 150 260
Sa39- Ham Saint tropez: Ham, cheese, cocktail sauce, pineapple. 190 300
Sa40- Argenteul: Ham, cocktail sauce, TLC, boiled egg, asparagus. 190 300
Sa41- Bacon- Pepper: Fried bacon, pepper sauce, tomato, lettuce. 190 300
Sa42- Boiled eggs: 2 hoiled eggs, tomato, lettuce, carrots. 130 240
Sa43- Salami Sopressa: Salami, light butter, boiled egg, tomato, lettuce, carrots 140 240
Sa44- Salami special: Salami, Cheese, mayo, tomato, lettuce, egg. 180 300
Sa45- Pepper Salami special: Pepper Salami, Cheese, mayo, TL, boiled egg 180 300
Sa46- Martino: Fried beef mince, Martino sauce, tomato, lettuce, mustard 190 300
Sa47- Martino special: Fried beef mince, Martino sauce, tabasco, TLC, onion, capers 220 350
Sa48- Martino from the house: Martino special with anchovies. 220 350
Sa49- Martino plus: Martino with cucumber and hoiled egg. 220 350
Sa50- Steak sandwich: Thin cut steak, tomato, lettuce, carrots, onion, steak sauce 250 350

Martino i a 5@4&/&/{ J’éy/e z%/r(/«/?aﬁ
Add French fries + Php 110, add chopped Salad + Php 90, 60 big = 2 long French bread or submarine size




A1 - Prawn tower cocktail 250

Appetizers

A2 - Salpicao: Sliced tenderloin beef in special garlic sauce with garlic bread 300
A3 - Fried onion rings with chili sauce 100
TS

A4 - Fried squid rings with tartar sauce 190
A5 - Sliced Hungarian sausage w/ onion rings & bread (med or spicy sauce) 190
A6 - Chicken on the stick with peanut sauce & bread (medium or spicy sauce) 180
A7 - Chicken wings in the basked with hot ‘n’ honeyed sauce ' =4 180
A8 - Mushrooms with garlic & lemon butter with bread 160
A9 - Two small tacos with chicken or beef 180
A10 - Prawns in garlic & white wine with French bread N 300
A11 - Prawns in “devil” sauce with French bread (med or spicy) 300
A12 - Prawns in Greek garlic sauce with French bread | 300
A13 - 8 Oysters natural or with red curry sauce (order 1 day in c:dvcmce) Finger food plate 290
A14 - Baked mussels with cheese veggie topping & garlic bread 180
A15 - Mixed Salami, fine ham & cheese plate with French bread 300
A16 - Crab cocktail: Fresh crabmeat in special Whiskey sauce 250
A17 - Tomato with basilica, olive rings and olive oil with French bread 180
A18 - Mexican chicken burrito 170
A19 - Thai a-beef or b-prawn Salad (medium or spicy) 280
A20 - Mexican nacho’s with cheese and bean dip 160
A21 - Raw fish with Philippine hot vinaigrette (kilawin) 190
A22 - Two stuffed shells: Chopped fish, shrimp, mushrooms, lemon sauce & bread 240
A23 - Pitta bread (shawarma) grilled chopped lamb or beef meat with

garlic yoghurt or spicy tomato sauce 260
A24 - Finger foods plate assorted finger foods 450

A25 - a Dutch meatballs (6pc) or -b Dutch croquettes (4pc) 240 ag




from all over the world

S1 - English tomato / vegetable cream soup with croutons 190
$2 - French tomato / fish soup with cream and calvados 260

$3 - Thai hot prawn soup, tom yaam goong (medium or spicy) 280

S4 - Dutch mushroom / potato cream soup 190
S5 - Indonesian chicken in coconut milk soup 190
$6 - Austrian piece of Vienna sausage soup 190
$7 - Chinese hot & sour soup 190
$8 - Belgian shrimp soup 270
$9 - Gazpacho or cold Spanish soup 190
$10 - ltalian Minestrone soup 190
S$11 - Swiss carrot soup 190
$12 - Chinese Mami noodle soup 110
$13 - German pea soup 190
$14 - Grandmothers pork & veggie pot 220
$15 - Chicken soup 190

Served in big bowl with bread
$16 - New: Hot pot: mix and cook yourself in herb bouillon the vegetables, sauces

A- with chicken, pork, meat and meatballs per person 390 minimum 2 persons

B- or seasonal sea foods per person 390 minimum 2 persons




Cold Salads & Vegetables Salads

Sall - Mixed Salad with choice of dressing 1000 islands, Italian or French 170

Sal2 - Salad Nicoise green beans, potato, anchovies, tomato, tuna

with choice of dressing, 1000 islands, Italian or French 220
Sal3 - Mexican cabbage and coriander Salad with lime dressing 150
Sal4 - Chef’s Salad with choice of dressing 1000 islands, Italian or French 170
Sal5 - Potato Salad with mayonnaise 150
Sal6 - Potato Salad with mixed cold cuts & asparagus 200 double cuts 300
Sal7 - Potato Salad with vinaigrette dressing 160
Sal8 - Chicken Salad 180
Sal9 - Thai beef Salad (medium or spicy) 260
Sal10 - Thai prawn Salad (medium or spicy) 260
Sall1 - Greek Salad with olives and feta cheese 260
Sal12 - Tomato & Salami Salad 240

Sal13 - Ceasars Salad, tossed green with croutons and chicken 240




Warm Veggies

VEG1a/b - Spinach 110 / Spinach with bacon

e T

VEG2a/b - Brown beans w/ tomato sauce 110 / Black beans w/ brown sauce
VEG3a/b - Cauliflower 110 /in white sauce

VEG4a/b - Red cabbage 110 / Red cabbage with apple mash

VEG5a/b - Saverkraut (white cabbage) P110 / Sauerkraut with bacon
VEG6a/b/c - Green peas 110 / Carrots 110 / Green peas and carrots

VEG7 - Fried red or green or mixed peppers
VEGS - Corn
VEG9 - Asparagus

VEG10 -

VEG11

VEG12 -
VEG13 -
VEG14 -

VEG15

Fried tomato’s Iba style

- Fried garlic

Fried onion
Broccoli

Brussels sprouts

- Apple mash

110
150
150
160
150
90
90
110
90
90
90
110
160
90



Rice Dishes

R1 - Plain rice 60
R2 - Shrimp fried rice 200
R3 - Chicken fried rice 160
R4 - Beef fried rice 200
R5 - Pork fried rice 180
R6 - Garlic fried rice 110
R7 - Shanghai fried rice 200
R8 - Vegetable fried rice 140
R9 - Thai style fried rice 220
R10 - Korean rice 150

A our fm{& can be taken out iy Uy 90 boves (a@w/‘ /ow@/



It's more funin the i &

Phil ppines

Filipino Food

P1 - Sinigang na baboy (Pork sour soup), rice

P2 - Sinigang na hipon (Shrimp sour soup), rice

P3 — Sinigang na ulo nang salmon (Salmon head sour soup), rice
P4 - Adobong Baboy (Pork in soy, vinegar garlic), rice

P5 - Chopsuey (Mixed veggies, pork & chicken), rice

P6 - Cameron re busado (Shrimp w/ chili sauce), rice

P7 - Kare-Kare (Mixed seafood), rice

P8 - Crispy Pata (Pig leg), rice

P9 - Pancit Canton (Thin noodle, vegie, chicken, pork, shrimp)
P10 - Pancit Bihon (Thick noodle, vegie, chicken, pork, shrimp)
P11- Beefsteak Filipino, rice

P12- Sweet and sour Pork, rice

P13- Beef Tapa (Sliced beef), rice

P14- Spareribs with black beans, rice

P15- Apritadang (Chicken or pork in tomato sauce), rice
P16- Lumpiang Shanghai (Small)

P17- Two lumpiang curry (2 Big)

P18- Shrimps with Sweet Peas, rice

P19- Adobong sitaw (String beans with chicken or pork)
P20- Ginisang Munggo (Sauteed mungo beans), rice Lumpiang Shanghai
P21- Bicol express (Spicy pork in coconut sauce), rice
P22- Pork giniling (Ground pork with vegetables), rice
P23- Tuna Sarciado (Tuna chunks with vegetables), rice
P24- Philippine fish steak, rice



ET -Wiener Schnitzel with green Salad 270
E2 -Jaeger Schnitzel with green Salad 270
E3 -Breaded Pork Chop with Spinach 270
E4 -Beef Stroganoff with Bean rolls 250
E5 -Polish Meatballs with Carper Sauce 250
E6 -Chicken Fricassee Gardener Style 250
E7 -Pork Spare Ribs with Saverkraut 250
E8 -Hungarian Sausage with Apple mash 250
E9 -Two Vienna Sausages with Green Beans 250
E10-Roasted Pork with Carrots and Peas 250
E11-Beef Rolls with Brussels Sprouts - ' 320
E12-Pure Hamburger Steak with buttered Vegetable Vol au Vent 320
E13-Cold Potato Salad w/ Cold cuts, Salad, Asparagus a-250 with b-double cuts 350
E14-Belgian Beef stew in Brown Beer Sauce Served with apple mash and Belgian Mayonnaise 280
E15-Swiss Cheese fondue: Two kind of cheese with herbs (min 2 pax, price per pax) 350
E16-Meat fondue: Beef and pork slices to dip in hot oil with sauces (min 2 pax, price per pax) 420
E17-Vol au Vent: meathalls, chicken in white wine sauce in special pastries 280
E18-Fishfillet in butter sauce 280
E19-Fish packet: fish fillet, tomato onion and herbs steamed in aluminum foil 300
E20-Pork chop with cauliflower in white sauce 250

E21-Gourmet party (Hot plate): assorted meats of fish and vegetables (min 2 pax, price per pax) 420
E22-Couscous with lamb meat: Special tiny pasta with lamb and spices
(served with your choice if no Couscous pasta is available) 380

Served with Jour chorze af-
nash, boited pan baked boited potats, rice, bread or French f/‘/é&’



Chicken Recipesg

Ch1-Chicken a la Baloy, Chicken breast with vegetables, shrimps
Ch2-Half fried Chicken

Ch3-Roasted Chicken breast with peaches and sauce
Ch4-Chicken Curry

Ch5-Chicken in the Basked, pieces of deep fried chicken with Fries 220

Ché6-Chicken wings in the Basked 220
Ch7-Chicken in Lemon Sauce 250
Ch8-Chicken with Creamy Port Sauce 280
Ch9-Chicken with Orange Sauce 250
Ch10-Chicken with Grape Sauce 250
Ch11-Chicken, Mushroom & Bacon in Red Wine 280
Ch12-Pineapple Pepper Chicken 250
Ch13-Sweet and Sour Chicken 250
Ch14-Tropical Chicken Schnitzel 250

Ch15-Chicken on stick with Peanut Sauce (medium or spicy) w/bread 180

Unless noted comes with your chaize of:
nash, pan baked, boited potats, rice, bread or French fries




e e X

J/vuio mozzarella, eggplant, bell pepper, mushroom, olives and oregano
ato, mozzarella, Salami, olives, oregano and spices

) 6muto mozzarella, ham, anchovies, and oregano
Jay il u’ Tomato, mozzarella, ham and pineapple
xe Tomato, mozzarella, pepperoni, ham, mushroom, onion and bell pepper
_ suuﬁo Tomato, mozzarella, cooked ham
PI 7- Meuizu Tomato, mozzarella, pepperoni, ham, beef and bacon
| 8- Spicy tuna: Tomato, mozzarella, tuna, sweet corn, bell pepper and onion
Yo Pl 9- Quatro stagione: Tomato, mozzarella, ham, mushroom, artichokes, oregano
/ P1 10- Pizza bianca: White pizza: cheese’s with tomatoes, basil and zucchini
Pl 11- Vegetarian with assorted vegetahles
Pl 12- Vegetarian with apple, cheese’s and spices
Pl 13- Seafood pizza: Assorted seafood of the day in tomato sauce
See our pizza style fries to see more choices

Plzzas

240
260
260
240
260
240
280
240
260
260
240
240
300



Pizza Style Fries

AW wade with Bebpian styte frics antess noted, Jou can ordor pizza orast instead of fries, same price!

PS1 — Fries with chees topping (no pizza crust)

PS2 — Fries with garlic, Parmesan and ranch dressing (no pizza crust)
PS3 — Fries with pepperoni, oregano and marinara sauce

PS4 — Fries with loaded cheese burger sauce

PS5 — Fries with Bolognese ground meat and Parmesan topping
PS6 — Fries with chicken, bacon, mozzarella and ranch sauce
PS7 — Fries with tuna & black olives

PS8 — Fries with beef poutine, brown beer and cheese

PSQ — Fries with buttered chicken tomato curry

PS10 — Fries with chili cheese bacon and ranch dressing

PS11 — Fries with sausage & Spanish eggs topping

PS12 — Fries with pork, mushroom and onion sauce

PS13 — Fries with Vietnamese chicken and Hoisin sauce

PS14 — Fries with Philly steak and veggie cheese sauce

PS15 — Greek fries lamb or steak wedges with Greek salad

PS16 — Fries with seafood in tomato sauce
PS17 — Fries with pitta, lamb or steak, chickpeas, eggplant and yoghurt s

See our salad section o order a /eaat/fa/ mzfaé/}g; salad,

160
220
250
250
250
250
250
250

Topped Belgian
Fries

|




C1 = Chicken Curry 250

C2 - Pork Tenderloin Curry 250
C3 — Beef Curry 350
C4 - Shrimp Curry 320
C5 - Fish Ragout Curry 270
C6 — German Sausage Curry 250
C7 - King Prawns Curry 350
C8 — Indian Chicken Curry 250
C9 — Thai Chicken Curry 250

C10 — Two big Lumpiang Curry 250
C11 = Indonesian Chicken Curry 250

Served with your choice of:
nask, botled] pan baked potats, rive, bread) or French frics




Appetizers:

T1 — Fresh spring rolls (2pc) chicken or shrimp with dipping sauce 220 - 280

T2 — Grilled satays pork or chicken (3pc) with dipping sauce 220

T3 — Pork meatballs (10pc) with dipping sauce 220

T4 — Fish cakes (4pc) with dipping sauce 220

T5 — Prawns in blanket (4pc) with sweet chilly sauce 300

T6 — Minced lettuce cups chicken or pork (3pc) 220

T7 - Lollipops with lemongrass Chicken or Prawn (4pc) w/ sweet chili sauce 220 — 280

T8 — Chicken bites (4pc) with dipping sauce 220

Vegetable / Salads:

T9 — Stir fried eggplant 180

T10 - Thai cauliflower 180

T11 — Green vegetable curry 200

T12 - Beef salad 280

T13 = Prawn and mango salad 280

T14 — Cucumber salad 180

T15 — Seafood and glass noodle salad 280 p/a/;( riee 60
Soups: .

T16 — Red curry chicken or pork noodle soup 220 (74-&’//(//( re 80
T17 — Tom yum goong Hot prawn soup 280 %fz@fd//& f/‘/é&//‘/be 740
T18 — Tom yum talat Hot seafood soup 280 , , ,

T19 — Tom yum kai Hot chicken or pork soup 250 72“’ ‘?éf/g f/‘/e/a//‘/ae 220
T20 - Boat beef noodle soup 280

T21 - Fish & coconut cream noodle soup 260 zpofazfaef'

Main Course: ' ,

T22 - Red prawn curry 290 foe /Mfaw aw””(/m’”%,

T23 - Prawn with dates curry 290 Ut fW‘ your 040/'6@,

T24 — Green cutrry chicken or pork 250

T25 — Cashew stir fry Chicken or pork 250

T26 — Mango curry chicken or pork 250 ) , ) .
T27 — Pineapple in red curry Chicken or pork 250 72&/ fﬂﬂd/&’ &;Waf/ //ea&’a ‘S;aw@?
T28 — Minced pork with basil Bangkok style 250 mediam or “’Z’bif W@,( L 0/‘0{6/‘,
T29 — Pad Thai noodles with chicken and shrimp 290

T30 — Jungle fish curry 290

T31 — Cubed steak with chili and coriander 450 (order min 2 hours before serving for marinating)

T32 — Thai hot plate, served w/ fried veggies, meat or fish (min 2 pax) 390 per person
T33 — Coconut fish oven tray bake with potato slices 300



Antipasta / Insalate (Starters/Salads)

' : It 1 = Asparagi Al Burro & Formaggio (Asparagus w/ butter & cheese) 230
Ita I |a N FOOd It 2 — Insalata Di Pomodori (Tomato’s in olive oil vinegrette) 190
It 3 — Funghi in Sugo Di Pomorodo (Mushrooms in Tomato Sauce) 190
NN It 4 — Crocchette Di Patate (3 Potato Croquettes) 150
It 5 — Crocchette Con Gamberetti (3 Potato Croquettes w/ Shrimps) 250
It 6 — Insalata Di Cesare (Ceasar’s Salad) 240
It 7 — Insalata Marinara (Seafood Salad) 290
Pasta Primi Piatt (First Course)
It 8 — Spaghetti Al Tonno (Tuna & Black Olives) 230
It 9 — Spaghetti alla Putanesca (Tomato, Black Olives, Anchovies) 210
It 10 — Spaghetti carbonara (Creamy Bacon Sauce) 230
It 11 = Spaghetti alla zingara (Sausage, Tomato Sauce) 230
It 12 — Spaghetti Con Polpettine (Meat balls in Tomato Sauce) 230
It 13 — Spaghetti alla marinara (Seafood in Tomato Sauce) 320
It 14 — Spaghetti Bolognese (Ground beef in Tomato Sauce) 230
It 15 = Penne all’Arrabbiata con Gamberetti (prawns in spicy tomato sauce) 320

Secondi Piatti (Main Course)
It 16 — Costolette Di Maiale all’ Arancia in Marsala (Pork in Orange w/ Marsala wine) 330

It 17 — Bistecca Di Manzo All’Aglio Con Funghi (Garlic steak w/ Mushrooms) 499
It 18 — Pollo alle Melanzane (Chicken w/ eggplant) 280
It 19 — Maiale Allo Yogurt (Pork loin in Yogurt Sauce) 280
It 20 — Pescespada alla Sicilliana (Fish in Potanesca sauce) 310

It 21 — Pollo con Mozzarella (Chicken in Mozzarella cheese sauce) 280




appror, 300 Grans per @e/w}g/ N

St 1 — Baloy steak porterhouse delight with buttered vegetables 399 "

St 2 — Mexican steak porterhouse, spicy sauce, buttered vegetables 399 Stea kS

St 3 — Fillet mignon, beef porterhouse in bacon with salad 399

St 4 — Pork steaks medallions with mushrooms 350 S

St 5 — Pork Gordon Blue with buttered vegetables 350

St 6 — Hawaiian steak porterhouse 399

St 7 — Pan fried beef steak with red wine sauce 550

St 8 — Pepper beef steak 499

St @ — Beef steak with pepper cream sauce 550

St 10 — Beef steak with Béarnaise sauce 499

St 11 — Braised beef steak with onions and beer sauce 499

St 12 — Beef sauté with cream and mushroom sauce 550

St 13 — Beef steak with Provencal sauce 499

St 14 — Beef steak with white wine sauce and asparagus 499

St 15 — Lamb steak with garlic sauce 499

St 16 — Lamb steak with lemon sauce 499

St 17 — Lamb shank cutlets with red currant orange glaze 499

St 18 — T-Bone steak with barbeque sauce 399

St 19 — Beef steak in natural sauce 499

St 20 — Beef steak with Greek herbs sauce 499

St 21 — Beef steak approx. 500 grams in natural juices, (add any above sauces +100) 799
Served with pour chorce of'

mash, boted, baked potats, rice, bread or French f/‘/é@,




Seafood

Sf 1 — Seafood Platter w/ green Salad and dip sauces 490

Sf 2 — Sweet and sour Fish 250
Sf 3 — Steamed Fish fillet in Dill sauce 250
Sf 4 — One Kg Mussels in vegetables wine sauce 280
Sf 5 — Fish Goulash “Budapest” 250
Sf 6 — King Prawns in butter sauce 380
Sf 7 — King Prawns with curry 380
Sf 8 — Fish Fillets with Orange Parsley Sauce 300

Sf 9 — Prawns w/ Feta cheese 380
Sf 10 — Seafood Paella (order Y2 day in advance) min 4 pax 420/pax
Sf 11 — Fish Fillet in Mushroom sauce 250
Sf 12 — Baked Chili Snapper 250
Sf 13 — Fish and chips in the basket 250
Sf 14 — Fish fillet in tomato sauce 250
Sf 15 — Fish fillet in lemon sauce 250
Sf 16 — Want a special fresh order of any seafood?
let us know we can buy it for you and cook it freshly,
order one day in advance

With youwr chotce of mask, boited] pan baked potats, rice, bread or French frics



Appetizers

CHIN 1 - Crab Rangoon wrappers + dip (4 pcs)
CHIN 2 - Crispy Wonton wrappers + dip (4 pcs)
CHIN 3 — Prawns on toast (4 pcs)

Soups

CHIN 4 - Crab combination soup
CHIN 5 - Chicken & corn soup
CHIN 6 — Hot & sour soup with pork

Vegetables / Salads

CHIN 7 - Spiced egg plants

CHIN 8 — Broccoli with orange

CHIN 9 - Sichuan-style green beans
CHIN 10 — Sweet & sour chicken salad

Main Course

CHIN 11 — Beef Chow Mein, noodles

CHIN 12 — Beef with cherry and spinach, rice
CHIN 13 — Beef with black bean sauce, rice

CHIN 14 — Marinated chicken wings, rice

CHIN 15 - Chicken & prawn Chow mein, rice
CHIN 16 — Chicken lemon & ginger, rice

CHIN 17 - Chicken & almonds, rice

CHIN 18 — Sweet & sour pork, rice

CHIN 19 - Spiced pork, rice

CHIN 20 - Pork ribs with sweet & spiced scallions, rice
CHIN 21 - Fish with lemon sauce, rice

CHIN 22 - Fish with stir fried vegetables, rice
CHIN 23 - Fried rice with onions, eggs & eggplant
CHIN 24 — Noodles with shrimps & vegetables

250
250
300

250
220
220

150
150
150
150

390
390
390
220
290
250
250
250
250
250
250
250
220
290

Chinese Food




Appetizers

KO1 - Crispy Korean chicken nuggets 180
KO rean FOOd KO2 - Pork dimpling’s 180
KO3 - Spinach pancakes 180
Soups / Stews
KO4 - Spicy tuna and potato stew 250
KOS5 - Soft tofu stew with beef & seafood 290
KO6 — Kale meatball soup 200
KO7 - Stir fried beef and mushrooms glass noodles 320
KO8 — Cola braised chicken stew 250
Vegetables / Salads
KO9 - Seasoned spinach 180
KO10 - Seasoned bean sprouts 160
KO11 - Spicy cucumber salad 160
Main Course
KO12 - Seafood pancakes 290
KO13 = Grilled fish with soy lime chili sauce 290
KO14 - Spicy Korean pork 250
KO15 — Stir fried shrimp 290
KO16 — Baked fish with sweet chili sauce 280
KO17 — Banana beef bulgogi 280

Korean rive /Dé/a 750, //a/}( riece pé/ 60, Morean /ﬂfalfo"? 104/0 770, 3 ﬂ///ﬂ//(/x sauces Pé/o 75 ol per person




B

4'[ you are i a éam%' lry one af these, served with bread Faster Foods

FF 1 = ltalian Lasagna, 230

layers of pasta with special tomato meat and white sauce
FF 2 - ltalian Spinach Lasagna, 250

same as above with added spinach layer
FF 3 — Greek Moussaka, 250

layers of eggplant, tomato meat and white sauce
FF 4 — Greek sausages in tomato sauce, 250

four sausages with a wonderful sauce

FF 5 — Dutch meatballs 6 pc, 240 add extra bun at Php 40
Served with mustard

FF 6 — Dutch meat croquettes 4 pc, 240 add extra bun at Php 40
Served with mustard

FF 7 — Toasty mister 220
(2 Toasted bread with ham and cheese)

FF 8 — Toasty Hawaii 240
(2 Toasted bread with ham, cheese and Pineapple)

FF 9 — Toasty Madame 240
(2 Toasted bread with ham & cheese, topped with egg)

FF 10 — Toasty special 250

(2 Toasted bread with ham topped with Bolognese sauce)



Our cook will barbeque your order, right next to your

table

BQ1 — Meat plate (A): 390
Hamburger, Beef Sausage, Chicken Sate, Hotdog, Pork Sate.

BQ2 - Meat plate (B): 550
Porterhouse Steak, Pork Sate, Spare Ribs, Chicken Fillet.

BQ3 — Meat plate (C): 650
T-Bone Steak, Tenderloin Steak, Pork Medallion, Lamb Chops.

BQ4 — Meat stick: 450
2 long sticks with Pork and vegetable

BQS5 - Fish plate (A): 420

Fish Fillet in butter lemon sauce, Fish Kebab with sweet &
sour sauce, 4 medium Prawns in garlic sauce.

BQ6 - Fish plate (B): 550
Fish fillet in white wine sauce in alum foil, 4 medium Prawns Sate,
Tuna, Garlic Cheese Mussels.

BQ7 - Fish plate (C): 650
Fish Fillet with fruit salsa in alum foil, 3 King Prawns in garlic sauce,
crab leg, Tuna, sweet & sour Fish Sate, Mussels in butter lemon sauce

AW /ﬂ/afeo’ are served with:
- Jossed groen saled - Sauces wnd Spices - Lither French Bread, Fotato iv abumivan forl] French fries or fried Rice,

/ﬁ/'ae 8 per person ﬁr(/)(/)r(m 2 /e/ﬁs’m’/




Vegetarian

V1 = Curried Oriental Coleslaw: Mixed Vegetables with egg noodles and yoghurt curry sauce 220
V2 - Potato salad with vinaigrette dressing 200
V3 = Mexican corn and bean salad: With herb dressing 200
V4 - Gado Gado: Raw vegetables & boiled eggs with peanut sauce 220
V5 — Red vegetable curry with plain rice 240
V6 — Vegetable barbeque: Vegetables of the day with sauces 240
V7 - Leek and basil frittata: Egg omelet with herbs, parmesan 200
V8 — Garlic bread with grilled Camembert cheese 270
V9 - French bread with healthy filling: /2 French bread with vegetables and Greek salsa 220
V10 - Tofu lavash with mango salsa: 2 pc Vegetable pita’s 240
V11 - Pizza vegetarian 1: Tomato, Mozzarella, Fresh Tomato, Eggplant, 240
Bell Pepper, Mushroom, Olives, Oregano
V12 - Pizza vegetarian 2: Apple with cheese and spices 240
V13 — Mushroom and leek lasagna: order one day in advance 250/pax (minimum 4 pax)

Cheok our salads, soups and breakfasts sections for move vegelarian food,



Potato

Potato Accompanies

PO 1 — Belgian fries (Belgian Style — French fries)

PO 2 — Belgian fries (Belgian Style — French fries) with cheese topping
PO 3 — Belgian chips (Belgian Style) thin slices of fried potato

PO 4 — Mash potato with gravy

PO 5 — Baked potato with bacon

PO 6 — 2pc potato in alum foil with herbs

PO 7 — Boiled potato with gravy

PO 8 — Potato slices with paprika

PO 9 — Hash Brown

PO 10 — Potato salad

PO 11 — Potato and fruit salad

PO 12 — Three Potato Croquettes

PO 13 — Pan baked potato

PO 14 — Baked potato Grandmother style with bacon and herbs
PO 15 — Greek style fries (bigger sliced than French fries)

110
160
110
110
140
120
130
130
110
120
140
150
110
150
110



Imported Sauces

S1. Curry Ketchup

S2. Loempia Sauce

ALL S3. Gypsy (Zigeuner) Sauce
S4. Tartar Sauce
THESE S5. Sate Sauce
SAUCES S6. French Garlic Vinaigrette
ARE S7. ltalian Vinaigrette
IMPORTED S8. Garlic Sauce
FROM S9. Pickles (Piccalilli) (DL)
BELGIUM S10. Andalouse Sauce

S11. Bearnaise Sauce
S12. Belgian mayonnaise (DL)
S13. Belgian mustard

S14. Martino sauce

Sauces can be ordered @e/ﬁa/‘afaé af as a &zﬂa/e/ﬂe/ﬂf

75
75
75
75
75
75
75
75
75
75
75
75
75
75

Sauces
,~
4
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Desserts

All made with the best selected imported Belgian products

DO — Giant ice: 5 different flavors with fruits in a giant glass
D1 — Child ice: three scoop of vanilla ice with cracker

D2 - Banana split: vanilla ice with banana and chocolate sauce
D3 — Negresco ice: vanilla ice with raisins on a bed of rum

D4 — Meringue ice: vanilla with cream and meringue blanked
D5 — Mocha ice: ice mix with the greatest mocha on the planet
D6 — White lady: vanilla ice with the best Belgian chocolate
D7 — Bananarama: banana ice, banana and crispy crackers
D8 — Mango tree: mango ice on a bed of fresh mangoes

D9 — Tuti fruity: vanilla ice with canned fruit mix

D10 - Pineapple delight: ice on fresh pineapple bed

D11 — Negrita ice: chocolate ice with dark chocolate rocks

280

90
140
190
180
160
190
170
180
140
180
190



Desserts

All made with the best selected imported Belgian products

D12 - Fruit tower: ice cream with fresh fruits

D13 = Black & white twins: 2 pancakes with vanilla and chocolate ice

D14 - Belgian waffle: the real thing with one scoop of ice cream

D15 — Banana rumba: soft banana with flaming rum

D16 - Flaming pancake: pancake, ice & flaming Grand Marnier liquor

D17 - Irish coffee: fresh coffee, whisky and cream 130 Double shot
D18 — Mexican coffee: fresh coffee, tequila and cream 130 Double shot
D19 — Assorted cheeses: imported cheeses as available

190
240
140
140
220
190
190
240



Drinks Menu

More than 50 different beers Belgian beers
O San Miguel Pilsner 45 72% are some 00( the best ix the worll
© San Miguel Light 50 this 1& beer aa/ta/‘e/aa witl taste,
O San Miguel Premium 80
0 San Miguel Lemmon, Apple 55 faa,é beer is served i s own 6;&&0/'4/’/46’6’.
O San Miguel Cerveza Negra Brown beer 55 O Duvel 200
O Beer Na Beer 40 O  Kwak 200
O Brewkettle 55 O Trappist Rochefort 230
0 Red Horse 55 O Bush (Strong beer) 200
0 Stallion 45 O Tripel Karmeliet 230
0 Colt 45 55 O Leffe Dark / Purple 200
O Tanduay ice; white 55 O Leffe Blond 200
0 Smirnoff Muehle 20 O Kriek Belle Vue, Mort Subite 200
0 San Miguel zero 55 O Kriek Lindemans, St Louis 170
O Hoegaarden 180
) ) ) O Hoegaarden Grand cru 220
Spodel o s b o
served :ne;oi' fdeb(;’z. Aglle fhz bl:;rf CZ;) b;cjef\r/]ed, T:Znes O Chimay trappist 7%, 8%, 9% 200

in 6 beer bucket or 12 beer bucket. /220 /240
Le Choufle 220

o

1 glass of ice 5



VV YV VYV VVVYVYVVYVYVYVYVYVYYVYYVY

Special Imported Beers

Becks alcohol/non alcohol Germany
Holsten, Warsteiner Germany
Erdinger white beer Germany
Lowenbrau Germany
Heineken Holland
Oranjeboom Holland

Grolsch Holland

Foster Australia

Budweiser Canada

Corona extra/ light beer
Murphys Irish beer

Guiness Irish beer

Tuborg Denmark

Bass Pale ale England
Strongbow England

Dos Equis xx Mexico

Tiger beer Singapore

Singa 2 liter Thailand

180
130
150
120
100
200
200
170
160
130
160
200
160
230
200
120
100
290

More boers are added ask for the latest arrivals,

X/ X/ X/ X/ X/ X/ X/ X/ X/ X/ X/ X/ X/ X/ X/ X/
0‘0 0‘0 0‘0 0‘0 0‘0 0‘0 0‘0 0‘0 0‘0 0‘0 0‘0 0‘0 0‘0 0‘0 0‘0 0‘0

Other Belgian Beers

Stella Artois 110
Westmalle trapiest 220
Maredsous brown / blond 250
Tripel Karmeliet 240
Rodenbach 200
De verboden vrucht 200
Piedbouf brown bier’ 180
De Koninck 200
Delirium tremens 240
Keizer Karel blond 200
Keizer Karel brown 220
Orval 220
Belle vue geuze 200
Berry beer 200
Peach beer 200
Vedet 220

Some beers /f(é}ét be ot 00[ stock ask, fo/‘ Wa/%z//%?{%



Soft Drinks

 Cola zero/ light in can 50
e Colain can 50
*  Sprite 50
* Real Soda / Tonic water per can 60
e Gatorade 55
Juices
* Mango, Orange, Pineapple can juice 50
*  Mango, Orange juice 50
*  Calamansi, Cranberry, tomato juice 65
CoId Drinks

Mineral Water 40
e Red Bull 60
* lced Tea 40
* Iced Coffee powder/ brewed 45 /60
* lced Latte 80
* lced Cappuccino 80
* lced Café Mocha 80
*  Fresh milk Small 40 Big 70
e Chocolate milk 50
*  Yoghurt natural 80

Hot Drinks

Coffee (powder)

Fresh brewed coffee

Tea with milk or calamansi
Milk Small 50
Chocolate Milk

Cappuccino

Expresso

Café Latte

Caffe Mocha

Irish Coffee 130 / double
Mexican Coffee 130 / double

Shakes

AY nade with ice crean and mith,

Vanilla Shake
Mango Shake
Banana Shake
Strawberry Shake
Chocolate Shake
Lemmon Shake
Mint Shake
Malibu Shake

Big

45
60
45
90
60
80
80
80
80
190
190

120
120
120
120
120
120
120
220

Chosse with or without crashed ice




Shots

Tequila with salt & lemon
Jdagermeister

Stroh Rum

Underberg

Galliano hot shot

Sambuca

Cocktails

Frozen Margarita
Tequila Sunrise
Kahlua/rum

Pina Colada
Screwdriver
Margarita

Campari Orange

120
90
120
90
190
140

100
100
100
120
60
100 / 140
120

Wines
House wine red / white per glass

House wine bottle red / white

All other wines only by the bottle

* Ask for availability

70
400



Local Drinks
Rum & Coke
Gin Tonic
Gin Sprite
Gin Calamansi Juice
Gin Orange
Emperador
Local Whiskey / Coke
Vodka Orange

Imported Drinks
Fundador

Johnny Walker red
Johnny Walker black
Jack Daniels
Southern Comfort
Jameson Whisky
Cutty Shark Whisky
J&B Whisky
Seagram Whisky
Jim Beam

Ballentines

Chivas Regal

Crown Royal
Hennesy Cognac
Remy Martin Cognac
Martell Cognac

60
70
70
70
70
60
60
70

90
140
180
140
110
140
140
140
140
140
140
200
200
220
240
220

Calvados

Martini red /white

Baileys

Malibu

Absolute vodka

Absolute citron vodka

Bacardi white

Pernod 70 double shot
Richard 70 double shot
Pastis 70 double shot
Ouzo 70 double shot
Campari

Sambuca

Kahlua

Amaretto

Cointreau

Tanquerey

Tequila white/gold

Porto red

Dry White Sherry

Carlos 1 Good brandy
Metaxa 5 Star Good brandy
Metaxa 7 Star Best brandy
Grappa

180
120
140
120
140
140
140
120
120
120
120
110
140
140
140
140
140
100
100
100
190
190
220
140
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