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STARTERS

VEGETABLE SPRING ROLLS

With Thai sweet chili sauce, atchara

VEGETABLE SAMOSA

Green chutney, raita

FRESH CRILLED TOFU SALAD
Grilled bell peppers, asparagus, sesame dressing

GRILLED GERMAN FRANKFURTER SAUSAGE

With potato salad, mustard, rye bread

SALADS

TUNA NICOISE SALAD

Pepper-seared tuna loin, French beans, cherry tomato, anchovies

Capers, poached quail egg, tapenade bruschetta, red wine vinaigrett€

THE MANILA HOTEL CAESAR SALAD
With grilled chicken

Prices are inclusive of 12% Value-Added Tax and applicable local taxes




SOLRS

CREAM OF MUSHROOM SOUP

With truffle oil foam
PANCIT MOLO SOUP
WONTON NOODLE SOUP

SANDWICHES
TUNA OR CHICKEN SANDWICH

In toasted whole wheat bread

KANI-FRESH MANCO WRAP

Curley lettuce, mustard mayo, mango chutney, tobiko and sesame Seed

CHICKEN SHAWARMA WRAP

Served with garlic sauce, tahina, pickles and French fries

GRILLED US. BEEF BURGER IN SESAME BUN

Our own version triple-decker sandwich
with chicken, egg, tomato, and crispy bacon in rye bread loaf.

REUBEN SANDWICH

Beef pastrami, emmenthal cheese, sauerkraut,
thousand island dressing, rye bread

PHILLY STEAK SANDWICH

With tender beef, provolone, caramelized onions
hoagie roll.

MANILA HOTEL CLUB SANDWICH

Our own version triple-decker sandwich
with chicken, egg, tomato, and crispy bacon in rye bread loaf.

Prices are inclusive of 12% Value-Added Tax and applicable local taxes
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PIZZA

PIZZA HAWAII

Tomato sauce, mozzarella, ham, pineapple, bell pepper

PIZZA BELLO GIARDINO

Tomato sauce, mozzarella, eggplant, bell peppers, mushroom
Zucchini, cherry tomato, goat cheese, rosemary - garlic oil, pecorino

PIZZA MANILA HOTEL

Tomato, mozzarella, LLaguna cheese, chorizo, olives

QUATTRO FORMAGCI

White sauce, mozzarella, Gorgonzola, Fontana, Parmesan

NOODLES AND PASTA
PANCIT MALABON 780

Rice noodles topped with a delectable pork and shrimp sauce with annatto

LASACNA AL FORNO 925

Beef ragout, béchamel sauce, Parmesan

WHOLE WHEAT PENNE PRIMAVERA 580

Asparagus, broccoli, pine seeds, cherry tomato, bell peppers, garlic and olive oil
Topped with savory pecorino cheese

SPAGHETTI CARBONARA

Egg, Parmesan, pecorino, pancetta, olive oil, pepper

SPAGHETTI MARINARA

Mix seafood with choice of sauce: tomato or olive oil

SPAGHETTI WITH MEAT BALLS

Beef, veal and turkey, smothered in savory tomato sauce

SPAGHETTI ALLAMATRICIANA

In savory tomato sauce with pancetta, chili flakes, onion and garlic
Sprinkled with pecorino cheese

Prices are inclusive of 12% Value-Added Tax and applicable local taxes
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DESSERT

ICE-CREAM (2 SCOOPS)
HALO-HALO MANILA HOTEL

Local preserved sweets with shaved ice and ice cream

BLUEBERRY CHEESECAKE

New York cheesecake, blueberry compote
SEASONAL FRESH FRUITS WITH SHERBET
CREPES SAMURAI

Crepe with fresh mango filling, baked in vanilla custard

NATIVE KAKANIN

PUTO BUMBONG
A Filipino rice delight served hot with grated cheese,
grated coconut and sugar

BIBINCKA

Native rice cake served with white cheese and salted egg

Prices are inclusive of 12% Value-Added Tax and applicable local taxes
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LOCAL DELIGHTS

SINICANG NA BABOY

Tamarind broth, pork, vegetables, rice

SINIGANG NA SUGPO

Tamarind broth, prawns, vegetables, rice

SINIGANG NA SALMON

Tamarind broth, salmon, vegetables, rice

BISTEK TACALOG

Beef, soy sauce, calamansi, onion rice

CHICKEN PORK ADOBO

Chicken, pork soy sauce, vinegar, garlic rice

KARE-KARE

Oxtail,ox stripe, peanut sauce, shrimp paste, rice

CRISPY PATA

Pork knuckles, soy dip, pickled papaya, garlic rice

Prices are inclusive of 12% Value-Added Tax and applicable local taxes
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