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Sides

PRICES ARE INCLUSIVE OF 10% SC AND 12% VAT.

B E A C H S I D E  G R I L L

Chef’s Recommendation
MIXED SEAFOOD AND BBQ PLATTER
a platter of grilled tuna panga, baked cheesy scallops, fried calamari,
garlic butter shrimp and corn, pork bbq skewers, leg quarter chicken bbq,
steamed okra, fried eggplant, grilled onion, tomato, served with garlic fried rice,
spiced local vinegar “pinakurat”, soy sauce

P 3,980

Pasta
SPAGHETTI MEATBALLS
italian beef sausage, rich tomato sauce, parmesan cheese, focaccia toast

P 480

CREAMY SHRIMP
fetuccini pasta, bechamel sauce, shrimp, bacon, pease, mushroom,
parmesan cheese, focaccia toast

P 570

AGLIO OLIO (CHICKEN OR SEAFOOD)
penne pasta, garlic, olive oil, shrimp, squid, clams, black olives, lemon,
parmesan cheese, focaccia toast

P 620

VEGETARIAN
fusilli pasta, vegetable ragu, broccoli, mushroom, zucchini, bell pepper,
olives, parmesan cheese, focaccia toast

P 480

Kiddie Plate
NOUVEAU MINI BURGER AND POTATO FRIES P 380

CHICKEN FINGERS AND POTATO FRIES P 380

MINI-CHEESE PIZZA P 320

MEATY SPAGHETTI AND BREAD STICK P 320

Dessert
HALO-HALO
ice-shaved dessert mixed with sweet beans, coconut, flan, fruits,
milk and ube ice cream

P 420

MAIS CON YELO
ice-shaved dessert with sweet corn kernels and milk

P 250

BANANA SPLIT
sweet local banana with scoops of ice cream, drizzled sauce, crush nuts,
and maraschino cherry

P 250

FRUIT PLATE
slices of 3 kinds of seasonal fruits

P 280

SCOOP OF HOMEMADE GELATO P 120

CAKE OF THE DAY P 150-200

Pizza
PROSCIUTTO AND ARUGULA
thin crust pizza, pomodor, prosciutto ham, mushroom, olives, 
mozzarella, parmesan, fresh arugula, balsamic glaze

P 880

GARLIC AND SHRIMP
thin crust pizza, pomodora, buttered-garlic shrimp, chili flakes,
mozzarella, parmesan

P 880

HAWAIIAN
thin crust pizza, pomodoro, smoked ham, bell pepper, 
pineapple chunks, onion, mozzarella, parmesan

P 680

4 CHEESE
thin crust pizza, mozzarella, parmesan, artichoke confit, mushroom, 
slice tomatoes, fresh oregano

P 780

S.P.O. CALZONE
turnover pizza, pomodoro, cajun spiced hungarian sausage, 
bell peppers, onion, mozzarella, parmesan

P 680

STEAMED WHITE RICE PLATTER (SERVE’S 2-3 PERSON) P 200
GARLIC RICE PLATTER (SERVE’S 2-3 PERSON) P 250

STEAMED WHITE RICE CUP P 60

Starters
FRIED CALAMARI
batter fried squid rings tossed in cajun seasoning 
served with coconut vinegar

P 470

FLAVOURED FRIES
choice of cheese, sour cream, bbq or salt and pepper, 
served with cheese sauce, banana catsup and mayonnaise

P 320

PORK SISIG TACOS
popular Filipino dish of minced pork served in a homemade 
flour tortilla

P 470

HAM AND CHEESE PANINI
ciabatta bread, sweet ham, slice cheese, honey-mustard mayo,
homecut potato wedge

P 480

QUARTER POUNDER BEEF BURGER
100% meat, iceberg lettuce, cucumber, tomato, double cheese,
crispy fried onion, homecut potato wedge

P 880

Main
CHICKEN FESTIVAL
special seasoned batter fried chicken pieces, veggie chips,
served with gravy, catsup, and honey-mustard

P 680

GRILLED SALMON
flame grilled fillet of Norwegian salmon, served with mashed potatoes, 
buttered vegetables, creamy butter sauce

P 1,200

6OZ DELMONICO RIB-EYE
USDA CAB-PRIME

P 2,300

6OZ NY STRIPLOIN
USDA CAB

P 2,100

ALL STEAKS SERVED WITH 
MASHED POTATOES, 

BUTTERED VEGETABLES,
A CHOICE OF BROWN PEPPERCORN SAUCE 

OR CREAMY MUSHROOM SAUCE

4OZ BEEF TENDERLOIN P 2,100
USDA CAB
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ORANGE P350

MANGO P220

WATERMELON P220

BUKO JUICE P150

Fresh Juices

BUKO SHAKE P190

BANANA SHAKE P190

WATERMELON SHAKE P190

MANGO SHAKE P250

Shakes

SAN MIGUEL PALE PILSEN P120

SAN MIGUEL LIGHT P120

SAN MIGUEL APPLE P120

Beers

HOUSEBLEND ICED TEA P190

Iced Tea

CLASSIC LEMONADE P220

MINT LEMONADE P220

Lemonade

COKE REGULAR P90

COKE ZERO P90

SPRITE P90

SCHWEPPES SODA WATER P90

Soda & Water

WATER BOTTLE 500 ML P60

PRICES ARE INCLUSIVE OF 10% SC AND 12% VAT.
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PATRON SILVER P995

PATRON GOLD P995

JOSE CUERVO SILVER P250

JOSE CUERVO GOLD P270

1800 SILVER P380

Tequila
CARLOS 1 P280

FUNDADOR P200

Brandy

SMIRNOFF P250

ABSOLUT P250

KIRKLAND AMERICAN P250

STOLICHNAYA P280

BELVEDERE P480

GREY GOOSE P480

Vodka

HENNESSY XO P2,652

HENNESSY VS P580

REMY MARTIN P680

Cognac

BACARDI BLACK P250

BACARDI GOLD P250

BACARDI WHITE P180

Rum

JIM BEAM BOURBON P190

SUNTORY P250

JAMESON IRISH P250

JACK DANIELS P280

CHIVAS REGAL P680

GLENFIDDICH P720

JOHNNIE WALKER BLACK LABEL P250

JOHNNIE WALKER DOUBLE BLACK LABEL P380

JOHNNIE WALKER GREEN LABEL P480

JOHNNIE WALKER BLUE LABEL P1,800

Whiskey

HENDRICKS P1,070

BOMBAY SAPPHIRE P300

TANQUERAY P315

Gin

KAHLUA P250

BAILEYS P250

Flavoured Spirits

PRICES ARE INCLUSIVE OF 10% SC AND 12% VAT.
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Cocktails
MAI TAI P380
white rum, triple sec, lime juice, almond syrup

DAIQUIRI (CLASSIC, MANGO, BANANA) P250
white rum, triple sec, fresh fruits, lime juice

TEQUILA SUNRISE P250
tequila, orange juice, grenadine syrup

DRY MARTINI P250
gin, dry vermouth

WHISKEY SOUR P250
whiskey, lime juice, egg white

TOM COLLINS P250
gin, lime, soda

OLD FASHIONED P250
whiskey, bitters, sugar

MANHATTAN P250
whiskey, vermouth, bitters

NEGRONI P250
campari, gin, red vermouth, soda

TIMPOONG SUMMIT P220
dark rum, four seasons juice, spice

MARGARITA (BLENDED, CLASSIC, OCEAN) P220
tequila, triple sec, lime juice

MOJITO P220
white rum, lime juice, soda, mint leaves

COQUITO P220
white rum, coconut, lime juice, soda, mint leaves

PIÑA COLADA P220
white rum, pineapple, coconut

LONG ISLAND ICED TEA P220
gin, tequila, rum, vodka, triple sec, lime juice, topped with coke

AMARETTO SOUR P220
whiskey, amaretto liqueur, lime juice

GIN TONIC P200
gin, tonic water

VODKA SODA P200
vodka, soda water

CUBA LIBRE P200
rum, coke


