
T A P S I L O G  P H P 1 9 0
Pork slices cured with special seasoning served with garlic

rice and egg

Menu
Filipino All-Day Breakfast

C H A M P O R A D O  P H P 1 0 0

B A N G S I L O G  P H P 1 8 0

L O N G S I L O G  P H P 1 9 0

C A S A  E S P E C I A L  P H P 2 1 0

Homemade pinoy style sausage served 
with garlic rice and egg

Milkfish marinated in vinegar and spices and fried to
golden perfection served with garlic rice and egg

Sweet chocolate rice pudding served with dried fish and milk on the side

Traditional Filipino breakfast consists of hotdog, smoked and dried
fish, longganisa, scrambled egg and garlic rice 

Breakfast Specials

B R E A K F A S T  P O C K E T S  P H P 1 7 0

V E G G I E  &  C H E E S E  O M E L E T T E  P H P 1 8 0

F R E N C H  T O A S T  P H P 1 8 0

B I G  B R E A K F A S T  P H P 2 1 0
2pcs. Pancake or waffle with bacon, egg, and hash brown

Sourdough bread dipped in egg and milk mixture, pan
fried, served with bacon and egg

Fluffy omelette filled with mixed vegetables, mushrooms, bell
peppers and melted cheese served with rice or toast bread

Scrambled egg, potato hash, shredded chicken, and cheese
wrapped in flour tortilla 

B R E A K F A S T  C E R E A L S  P H P 9 0
Grain cereals served with milk



Filipino-style grilled chicken marinated in our special
seasoning served with steamed rice and dipping sauces.

Prep time: 30 minutes

C H I C K E N  I N A S A L
P E C H O  -  P H P 2 0 0

L E G  Q U A R T E R  P H P 1 9 0   

Menu
Lunch/Dinner

S W E E T  A N D  S O U R  F I S H  F I L L E T  P H P 1 7 0

B E E F  P A R E S  P H P 1 8 0

G R I L L E D  L I E M P O  P H P 1 9 0
Pork belly soaked in a savory blend of spices perfectly

grilled and served with steamed rice

Slow-cooked beef brisket made in rich aromatic sauce with a
hint of savory and sweetness served with steamed rice

Breaded fish fillet coated in special sweet and sour sauce made with
tangy pineapple, bell peppers and carrots served with steamed rice

P O R K  S I S I G  P H P 1 9 0

S I N I G A N G  N A  H I P O N  P H P 1 5 0

B A L B A C U A  P H P 1 5 0
A velvety stew made with tender beef shank and gelatinous skin
simmered for hours in aromatic spices served with steamed rice

Filipino’s favorite comfort soup featuring shrimp cooked in
tamarind based soup with vegetables served with steamed rice

A sizzling dish made of chopped pork bits seasoned with
onions, chili and calamansi topped with egg and served

with steamed rice



T U N A  P A S T A  P H P 1 5 0

P I N O Y  S T Y L E  S P A G H E T T I  P H P 1 5 0

C R E A M Y  C A R B O N A R A  P H P 1 5 0

Menu
Pasta

G R I L L E D  C H E E S E  S A N D W I C H  P H P 1 2 0

H A M  &  C H E E S E  S A N D W I C H  P H P 1 3 0

B A C O N  &  E G G  S A N D W I C H  P H P 1 4 0

H A M  &  E G G  W I T H  C H E E S E  S A N D W I C H  P H P 1 4 0

Sandwiches

Rice

P L A I N  R I C E  P H P 2 0
G A R L I C  F R I E D  R I C E  P H P 2 5

E G G  F R I E D  R I C E  P H P 2 5
V E G E T A B L E  F R I E D  R I C E  P H P 3 5



Menu
Beverages

H O T  K A P E N G  B A R A K O  P H P 8 5

C A P P U C C I N O  H O T / I C E D  P H P  9 5

C A F E  L A T T E  H O T / I C E D  P H P 9 5

E S P R E S S O  S H O T  P H P 5 0

H O T  T E A  P H P 6 0

F R U I T  T E A

P E P P E R M I N T

B L A C K

C H A M O M I L E

I C E D  L E M O N  T E A  P H P 8 0

S I G N A T U R E  H O T  C H O C O L A T E  P H P 1 2 0

A P P L E  J U I C E  P H P 5 0

O R A N G E  J U I C E  P H P 5 0



Menu


