
SIOMAI 195
Delightful pork and shrimp dumplings

VEGETABLE SPRING ROLLS 195
Crunchy rolls of vegetable and mushroom filling with pork

BUFFALO CHICKEN WINGS 335
Spicy, saucy fried chicken wings

SALPICAO 395
Tenderloin tips with lots of garlic in olive oil

GAMBAS AL AJILLO 445
Shrimps sautéed in tomato and garlic

TUNA MELT 295
Tuna chunks topped with melted cheese

CHUNKY CHICKEN ASPARAGUS 295
Chicken chunks with asparagus

BLT 295
Italian bacon, lettuce and tomato

TUNA AND APPLE 325
Delightful combination

CHICKEN PESTO MELT 325
Grilled chicken with thick pesto dressing

CLUBHOUSE 395
Full house sandwich of chicken, bacon, scrambled egg and lettuce

CHEF’S BURGER 450
Angus beef burger

MOZZA BACON MUSHROOM BURGER 450
Saucy, cheesy Angus burger with bacon and mushroom

WAGYU BURGER 600
Juicy premium beef burger

MAMI 195
Noodle soup with chicken and flavorful broth

WONTON NOODLE SOUP 195
Noodles and wonton in flavorful soup

MOLO SOUP 195
Shrimp filled wonton with minced pork in flavorful broth

LOMI 295
Thick fresh egg noodles cooked with meat and vegetables in thick 
flavorful broth with beaten egg

With potato wedges and side salad

BOUNCY MIKI BIHON 265
Rice noodles

JUGGLY LUGLUG 295
Thick nooodles, tasty shrimp based sauce, with pork, shrimp, pork rind 
and egg

Filipino noodle dish with assortment of meats and vegetables

FRUIT PLATE 225
Fruits in season

CONTINENTAL 225
Assorted bread, coffee, butter, jam & marmalade, fruit slices or juice
 

AMERICAN 395
Two (2) eggs, choice of bread, bacon or sausage

PORK TOCINO 295
Cured, sweet meat using annatto, salt and sugar

DAING NA BANGUS 325
Butterfly cut milkfish, marinated in vinegar and cracked pepper

CHICKEN PORK ADOBO 325
Chicken and pork stewed in vinegar & soy with boiled egg

LUCBAN LONGGANISA 395
Fresh sausage made with ground pork mixed with herbs and lots of garlic

BEEF TAPA 395
Marinated in vinegar, calamansi/lime and soy

SUNNY ALL DAY BREAKFAST

OODLES OF NOODLES

PARTY PANCIT

SANDWICHES GLADLY

HEARTY APPETIZERS

Prices are inclusive of VAT, exclusive of 10% service charge

NEW CHEF RECOMMENDS VEGETARIAN

FILIPINO BREAKFAST 
Two (2) eggs, garlic fried rice, choice of:



CHICKEN A LA POBRE 295
Saucy, garlicky chicken. A crowd pleaser!

CHICKEN IN A CLAYPOT 295
Chicken fillet cubes sautéed with chorizo in special sauce

CHICKEN IN A BASKET 325
Best fried chicken recipe in house

ROYAL PORK CHOPS 395
Tender pork chops charbroiled and topped with caramelized onions, 
sautéed mushrooms, and bleu cheese crumbs

HICKORY SMOKED BABY BACK RIBS 495
Meat so tender it falls off the bone 

GRILLED MACKEREL 550
Grilled mackerel fillet with extra serving of flavor

CRISPY SALMON 795
Grilled fresh salmon fillet served on bed of creamed spinach

PRAWNS 795
Choice of grilled or with chili garlic

TAGLIATA MANZO 795
Beef tenderloin, xv olive oil, garlic herbs, potatoes

STEAK A LA POBRE 795
Juicy cut of beef tenderloin with lots of garlic

FILLET MIGNON 795
Thick slab of beef tenderloin wrapped in bacon
 

SURF AND TURF 1295
Delightful prawn and beef tenderloin steak combination with French 
beans

USDA ANGUS RIB-EYE 1495
300 grams of USDA grade beef

LAING 195
Taro leaves in coconut milk

PINAKBET 195
Popular local dish with bittermelon, string beans, squash and okra 
cooked in shrimp paste

SWEET AND SOUR PORK 245
Stir fried pork cubes and vegetables in a sweet and sour sauce

LECHON KAWALI 295
Tender pork belly fried till crispy. One of the great pork dishes of the 
world!

SINIGANG NA LECHON KAWALI 325
Crispy pork belly combined with a sour and savory broth

BANGUS A LA POBRE 395
Whole boneless milkfish lightly fried in soy sauce with garlic

BEEF CALDERETA 395
Slow cooked with potatoes and carrots–hearty and robust! A favorite 
party dish

SINIGANG NA SALMON 495
Salmon fillet in a sour and savoury broth with tamarind. A local delicacy!

CRISPY PATA 795
Good for 3-4, a crowd favorite, a whole pork leg deep fried until golden 
and crispy. Crunchy on the outside, moist on the inside

With a choice of mashed potatoes, roasted potatoes or creamed spinach

GREEK SALAD 295
With feta, olives and balsamic reduction dressing

KANI SALAD 225
Japanese crab & cucumber salad, using Japanese mayo

CHICKEN SALAD 265
With chicken, walnuts, apple and grapes

GOURMET CAESAR SALAD 350
With lettuce, bacon bits, parmigiano, and Caesar’s dressing; 
with grilled chicken, add P50

SOUPER TROUPER
TOMATO SOUP 195
With olive and parmigiano

HOT AND SOUR SOUP 195
Spicy, flavorful soup with chicken, shrimp, lemon grass, ginger, herbs and 
spices

MINESTRONE SOUP 195
With vegetables, rice, bacon

SPINACH SOUP 195
Nutritiously delicious

PUMPKIN SOUP 195
Rich and flavorful

NEW ENGLAND CLAM CHOWDER 225
Fresh, flavorful and thick; with clams and potatoes

CREAM OF MUSHROOM 275
Hearty and thick

WINNER DINNER

SALAD BOWLS

BEEFY STEAKS

FILIPINO FAVES

Prices are inclusive of VAT, exclusive of 10% service charge

NEW CHEF RECOMMENDS VEGETARIAN



MARGHERITA 450
Tomato, mozzarella, basil, oregano

PROSCIUTTO E PANCETTA 525
Tomato, mozzarella, ham, bacon, black olives

BRAVO 570
Tomato, mozzarella, onions, mushrooms, Italian sausage

SAIGON 650
Mozzarella, onions, bellpepper, hungarian sausage, 
fresh sausage/chorizo, bacon

QUATTRO STAGIONI 695
4 seasons pizza - parma (winter), artichokes (spring), 
black olives (summer), mushrooms (fall)

QUATTRO FORMAGGI 720
Mozzarella, cream cheese, gorgonzola, parmigiano

SPAGHETTI ALLA MAFIA 345
Fresh tomatoes, black olives, anchovies, garlic, xv olive oil

ALFREDO 345
Ham, cream, mascarpone, white wine

CAPELLINI AL PESTO 395
Basil, garlic, xv olive oil, nuts, parmigiano

SPAGHETTI AI GAMBERI 395
Mushrooms, ricotta, tomato cream, parmigiano

SPAGHETTI CON TARTUFI E FUNGHI 395
Truffles, mushrooms, cream, parmigiano

SPAGHETTI ALLA BOLOGNESE 395
Tomato, beef, cream, parmigiano

SPAGHETTI ALLA CARBONARA 420
Cream, egg, Italian bacon, parmigiano

MEDITERRANEA 420
Tomatoes, squid, shrimp, mussels, clams, white wine, garlic, onions

RISOTTO BRAVO 450
Arborio, tomato, Italian sausage, parmigiano

RAVIOLI AI FUNGHI 595
Mushrooms, ricotta, tomato cream, parmigiano

SEAFOOD PANCAKES 265
Savory pancakes served with delightful dipping sauce

CHAP CHAE 325
Sweet and savory dish of stir-fried glass noodles and vegetables made 
from sweet potato starch

BIBIMBAP 325
Korean rice dish with meat and vegetables

HONEY CHICKEN 325
Scrumptious chicken bites in honey marinade served with peanut sauce

KOREAN POPULARSBRAVO! ITALIA PIZZA

JUST DESSERTS

PASTA

ICE CREAM 90
per scoop; choice of vanilla, ube, chocolate, or strawberry

THE HAPPY CHEF SIGNATURE ENSAYMADA 90
Cheesy sweet bread perfect with a strong brew or by itself

CLASSIC LECHE FLAN 145
With ube and macapuno

BANANA TURON A LA MODE 145
Plantains wrapped in spring roll wrapper, coated with sugar and fried
crisp–national Philippine snack

BLACK AND WHITE CHOCOLATE BROWNIE 
A LA MODE 145
Vanilla ice cream melting on warm black & white chocolate 
brownie–irresistible

HALO-HALO 175
Shaved ice, milk and balls of sweetened jackfruit, palm fruit, mung beans, 
coconut and purple yam

BANANA SPLIT 225
World’s best bananas with three kinds of ice cream

BLUEBERRY CHEESECAKE 225
Needs no introduction...

BLACK FOREST 225
Classic favorite

TRIPLE CHOCOLATE CHEESECAKE 295
Melts in your mouth!

SALTED CARAMEL CAKE 295
The name says it all

TIRAMISU 335
Deconstructed

TOBLERONE SANS RIVAL 335
Popular chocolate bar made into dessert without rival

Prices are inclusive of VAT, exclusive of 10% service charge

NEW CHEF RECOMMENDS VEGETARIAN

13 inches



EAGER BEVERAGES
CUCUMBER MINT DRINK 255
Cool healthy freshness in a glass

HAWAIIAN SUNRISE 225
Pineapple and orange zestiness, seals the deal

BANANA SHAKE 155
DALANDAN SLUSH 155
PINEAPPLE SHAKE 155
WATERMELON SLUSH 155
MANGO SLUSH OR SHAKE 155
FRESH ORANGE JUICE 255

ASSORTED BEERS
SAN MIGUEL LIGHT 125
SAN MIGUEL PALE 125
HEINEKEN 165
CORONA 250
PERONI 365

WINES

ASSORTED SODA

DRINKS OF TROPICAL
FRUITS IN SEASON

MINERAL WATER 70 

SOFTDRINKS 85
Sprite, Regular Coke, Coke Zero, Coke Light, Pepsi

TONIC WATER 85
SODA WATER 85

PINEAPPLE IN CAN 85

WHITE
TREBIANNO D’ABRUZZO IL POGGIO 275  895
By the glass or bottle

VERDICCHIO DOC LE ROVOLE 1150
PINOT BIANCO VENETO IGT IL POGGIO 1200
CHARDONNAY VENETTO VALPANTENA 1400
RIESLING ITALICO DOC 1450

RED
SANGIOVESE IL POGGIO 275 895
By the glass or bottle

MERLOT IL POGGIO 995
CABERNET SAUVIGNON IGT BOIDO 1150
CABERNET SAUGVIGNON VENETTO 1350
BARDOLINO DOC IL ROCCOLO 1450
VALPOLICELLA DOC VALPANTENA 2150
SYRAH SICILIA DOC ALCESTI 2495

SPARKLING
BELLA BIANCA VINO ALLA ALBICOCCA 1095
BRUT CAPETTA 1350
PROSECCO DOC SPUMANTE BOIDO 1495
ASTI SPUMANTE DOLCE DOCG DOUQUESS 1595

HOT OR COLD BEVERAGE
COFFEE 90
Espresso, Americano

MACCHIATO 105
CAPUCCINO 115
TEA 90
Green, Chamomile, Peppermint, English Breakfast, Earl Grey

Prices are inclusive of VAT, exclusive of 10% service charge
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