STARTERS

Gambas al Ajillo
Shrimps, olive oil, garlic, spices,
and garlic bread
Calamares Fritos

Deep-fried battered squid rings
served with garlic aioli

Buffalo Chicken Wings
deep-fried chicken wings tossed in
our homemade Buffalo sauce

SALADS

520

365

325

Mango Shrimp Salad
Shrimps, mango, onion, tomato,
lettuce, mango dressing

Greek Salad

Mixed greens, olives, tomato,
onions, bell peppers, cucumber,
and feta cheese, tossed in lemon
vinaigrette

PASTAS

choice of Spaghetti, Linguini, or
Penne Pasta served with Garlic
Bread

485

405

Salmon Lime-Basil

Salmon, lemon, basil, creamy
Pomodoro sauce, parmesan
cheese. Our best seller!

Carbonara

Bacon, cream, egg-yolk, parmesan
cheese

PIZZA

375

360

Pansit
Wok-fried noodles with mixed
seafood and pork

Sizzling Sisig
Thrice cooked pork mask, finished
at your table, and served with rice

Beef Caldereta

Stewed brisket of beef in tomato
sauce with olives, cheese, and a
hint of chili

Pinakbet
Local vegetables sautéed in
shrimp paste

Chopsuey
Stir-fried mixed vegetables with
seafood and pork

Filipino style Fried Chicken
Twice cooked deep-fried half
chicken prepared the Filipino way!

Inihaw Corner

Grilled pork, chicken, fish, or
shrimp marinated in our special
marinade; served with soup, rice,
and vegetables

350

380

450

400

400

450

Pollo Capricciosa

Bechamel sauce ,chicken fillet,
mushrooms, bell pepper, tomato
mozzarella cheese

Grilled Vegetable Pizza
Eggplant, onion, bell pepper,
zucchini, tomato, mozzarella

New Yorker Toppings

Ground beef, ham, onions, bell
peppers, mozzarella, cheddar
cheese

FILIPINO FAVORITES

550

510

565

Pork
Chicken
Sugpo
Tanigue

COMFORT CORNER

395
395
450
395

Café Sol Burger
Beef patty, bacon, TLC, and a side
of home-cut fries

Club Sandwich

Triple decker sandwich with
homemade chicken spread, bacon,
eqgg, TLC, and a side of home-cut
fries

DESSERT

350

350

Crispy Pata

Boiled, baked, and deep-fried
pork knuckles, a popular Filipino
dish served with a soy vinegar
dip, and rice

Batangas Bulalo

5-hour braised shank of beef in
broth, served with local
vegetables and rice

680

690

Fresh fruit platter
Fresh fruits in season

Special Halo-halo

Terrazas Creme Caramel

A custard dessert with a layer of
caramel served with a scoop of
Vanilla ice cream

Please inform your server if you have any dietary restrictions

250

220

285

15% discount for Club Punta Fuego Members. Prices are inclusive of VAT and Service charge



BEERS

San Miguel Light 150
San Miguel Pale Pilsen 150
COCKTAILS

Basil Smash 250
Gin, basil, lemon juice

Gin and Sin 250
Gin, orange juice, lemon juice, grenadine
Classic Daiquiri 250

Dark Rum, sweet and sour mix
Pina Colada 250
Dark Rum, pineapple juice, coconut milk

Blue Lagoon 250
Vodka, blue curacao, sprite

Caipiroska 250
Vodka, lime, brown sugar

Classic Margarita 250
Tequila, triple sec, sweet and sour mix

Envy 250

Tequila, blue curacao, pineapple juice

Tequila Sunrise 250
Tequila, orange juice, grenadine

WATER and SOFTDRINKS

Nature's Spring Mineral Water 75
Perrier Sparkling Water 300
Coke, Coke Light, Coke Zero 95
Sprite, Royal 95
FRESH JUICE

Mango 180
Pineapple 160
Watermelon 135
Calamansi 125
FRUIT SHAKE

Lychee 100
Banana 120
Cantaloupe 120
Pineapple 120
Banana Lychee 140
Ripe Mango 140
Green Mango 160
Watermelon 160
Banana Pineapple 165
Buko 175
Pineapple-Mango 180

Please inform your server if you have any dietary restrictions

15% discount for Club Punta Fuego Members. Prices are inclusive of VAT and Service charge



