
Vegetarian    •           Spicy    •             Contains Pork    •          Signature dish              +

*Prices are inclusive of all government taxes.

BREAKFAST

WATERFRONT PANCAKE 
PHP 450

Whipped ricotta, candied pecans, berries, fruits

FRENCH TOAST
PHP 550

Served with crispy bacon, berries compote and
fresh fruits

CORNED BEEF HASH
PHP 480

Homemade premium U.S. corned beef served with 
fresh farmed poached eggs and hash brown 

WATERFRONT EGGS BENEDICT 
PHP 620

Brioche, hollandaise, bacon jam  

TAPSILOG
PHP 620

Pan-seared homemade marinated premium U.S. beef 
in calamansi and soy sauce served with garlic rice, 

two sunny side-up eggs and homemade atchara

TOCILOG +
PHP 595

Pan-seared homemade marinated pork in
pineapple juice and coconut sugar served with garlic 
rice, two sunny side-up eggs and homemade atchara

LONGSILOG +
PHP 480

Pan-seared homemade sweet pork sausage cooked to 
perfection served with garlic rice, two sunny side-up 

eggs and homemade atchara

BANGSILOG
PHP 500

Milkfish marinated in calamansi (Philippine lime) 
and soy sauce served with garlic rice, sunny-side 

up eggs and homemade atchara (pickles made from 
grated raw papaya)



Vegetarian    •           Spicy    •             Contains Pork    •          Signature dish              +

*Prices are inclusive of all government taxes.

SALAD AND APPETIZER 

WATERFRONT
CAESAR SALAD +  PHP 400
Romaine, bacon, parmesan, pecorino

CHEF'S SALAD PHP 790 
Fresh mixed greens, roasted beef,
ham, grilled chicken and cheddar
cheese served with a light orange
mustard dressing

SMOKED SALMON
PLATTER PHP 1,100
Smoked Norwegian salmon
served with mini bagels, orange-dill
cream cheese and condiments 

CHEESE PLATTER   PHP 1,360
Selection of assorted cheese, served with 
honey, marmalade dried fruits and bread 

NACHOS OVERLOAD  PHP 460 
Beef sauce, cheese sauce, peppers,
cilantro, tomatoes, guacamole
and jalapeños 

GAMBAS AL AJILLO PHP 890
Paprika marinated shrimp tails
sautéed in garlic and lemon butter 

BEEF SALPICAO PHP 730
Soy and chilli marinated U.S. beef
tenderloin sautéed in garlic, butter
and spices

CRISPY CALAMARES PHP 900
Deep-fried calamari served with
arrabbiata and tartar sauce 

DYNAMITE CHILI LUMPIA PHP 340
Finger chili peppers filled with cheese 
wrapped in lumpia wrapper

BUFFALO CHICKEN WINGS PHP 595
A classic  favourite served with
french fries and blue cheese dip

FRENCH FRIES BASKET    PHP 410
Served with mustard, ketchup
and mayonnaise

PASTA / NOODLE

CARBONARA PHP 450
Bacon, egg, cream and Parmesan cheese 

BOLOGNESE PHP 480
Pasta in rich tomato beef sauce

AGLIO OLIO PHP 345
Garlic, chili, olive oil and parsley

PANCIT BAM-I PHP 550
Stir-fried noodles served with fresh
vegetables in soy and oyster sauce
with pork, chicken and seafood.
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BURGER AND SANDWICH

WATERFRONT
CLUB SANDWICH +  PHP 540
Pulled chicken, honey cured bacon,
sweet ham 

WATERFRONT
BEEF BURGER +  PHP 880
Double patty, brioche,
aged cheddar, arugula 

BLT + PHP 490
Bacon, lettuce, tomato sandwich
and french fries

FRIED CHICKEN &
CHEDDAR WRAP PHP 550
Fried chicken fillet, cheddar cheese,
lettuce, tomato, guacamole and
french fries 

PHILLY
CHEESESTEAK WRAP PHP 595
Classic philly cheesesteak wrapped
in tortilla and french fries

GRILLED VEGETABLE
PANINI PHP 500
Grilled eggplant, zucchini, bell
pepper, tomatoes, and onion tossed
in pesto and feta cheese in ciabatta
bread served with french fries.

SPICY TUNA SANDWICH PHP 400
Classic tuna sandwich with
cucumbers, tomatoes and greens
sprinkled with hot sauce and
served with chips and dip

CUBAN SANDWICH PHP 780
A delicious and hearty sandwich
that originated in Cuba. The
sandwich is made with Cuban
bread, which is slightly sweet, soft,
and has a crisp crust. It includes
layers of roast pulled pork.

GRILLED CHEESE
SANDWICH PHP 595
A delightful fusion of flavors,
combining the classic comfort of
a grilled cheese sandwich with
the savory richness of picadillo.
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DESSERTS

WATERFRONT
CHOCOLATE DELICE   PHP 290
Sponge, ganache 

HALO HALO SURPRISE PHP 350 
Shaved ice, assorted compote fruits,
jellies, and sweet beans with
ube ice cream 

LECHE FLAN WITH
MACAPUNO PHP 290
Light milk custard served with
caramel sauce and sweet
coconut string

STRAWBERRY / BLUEBERRY 
CHEESECAKE PHP 285
Light creamy cheesecake with
strawberry compote and
whipped cream 

CAKE AND COFFEE OR TEA PHP 400
A combination of cake of the day
with a choice of freshly brewed
coffee or tea

ICE CREAM SELECTION (Per scoop)
PHP 170
• Chocolate      • Strawberry
• Vanilla           • Ube
• Mango

SELECT 1 TOPPING AND 1 SAUCE
TOPPING: chocolate chips,
croquantine, crumbled cookies 

SAUCE: chocolate, strawberry, caramel 

FRESH FRUITS PHP 480
A selection of seasonal fresh fruits

SWEET BIBINGKA WITH
SALTED EGG PHP 290
A traditional Filipino rice cake,
made from rice flour, coconut milk,
sugar, and eggs.

UBE HALAYA WITH
MUSCOVADO GLAZE PHP 290
Halayang ube or purple yam jam,
made from boiled and mashed
purple yam. The yam is cooked
with coconut milk, condensed milk,
butter, and sugar.


