FILIPINO BREAKFAST

grilled tomato and pickled vegetables

Danggit &

Pork Tocino s
Home-made Beef Tapa s
Longganisa

Daing na Bangus &

APPETIZERS

Bangus Cigarillos &

Smoked milkfish spring rolls coated in glutinous
rice flour, Asian slaw, sweet chili dip, spiced vinegar

Shanghai Rolls ™

Home-made pork spring rolls, asian slaw,
sweet chili dip, spiced vinegar

Sinuglaw & =

Tuna ceviche, grilled pork belly, vinegar and
coconut milk dressing, pork cracklings

Pork Dinakdakan s

Grilled pork belly, native vinegar dressing, red
onions, ginger, chili finger, calamansi

Salt and Pepper Calamari ¢

Salt and pepper marinated fried squid rings,
garlic aoili, lemon wedge

Potato and Cheese
Croquettes

Deep-fried potato and cheese balls, roasted
sesame slaw, marinara dip

Honey Garlic
Chicken Wings &

Fried chicken wings, honey garlic glaze, ranch
dip, vegetable crudites

Fish and Chips &

Beer battered fish fillet, fries, lemon
wedge, garlic aoili

%Grilled Cajun Chicken
Quesadilla #

Tortilla wrap, grilled chicken breast,
mozzarella and,;éhieddar cheese, cilantro, sour
cream, tomato/sa

Garlic rice, choice of egg (sunny side or scrambled),

400
400
400
400

400

470

470

640

440

400

400

500

490
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Open daily from 6 AM to 10 PM

ALL-DAY SAVORY AND SWEET

Power Breakfast s

Bacon, sauteed mushrooms, grilled tomato,
toast, hashbrown, baked beans, choice of
eggs (sunny side, scrambled or omelet)

Chicken and Waffles #

Chicken tenders, house-made waffles,
gravy, maple syrup, whipped butter

Two Eggs Any Style

Choice of eggs (sunny side, hardboiled,
scrambled or omelet), grilled tomatoes,
hashbrown, toast, side salad

Steak and Eggs =

Tapa-style roasted beef short plate,

fried eggs, balsamic reduction, French
beans, blistered cherry tomatoes, button
mushrooms and marble potatoes

Breakfast Burger sr

Brioche bun, house signature patty made
with chorizo and angus beef tapa, fried egg,
tomato and onions, potato chips

Brown Butter
Caramel Toast

Brioche toast, brown butter caramel
sauce, vanilla ice cream, streusel, choice of
topping (banana or mango)

Ube Champorado

Whole rolled oats, ube halaya,
coconut strings, candied langka,
white chocolate chips

Sinigang sa Batuan w

Batuan flavored broth, farm vegetables

Pompano
Pork
Salmon
Prawn

Chicken Binakol &

Ginger and lemon grass flavored broth,
chicken cuts, tomatoes, onions, young
coconut meat and juice

Cream of Tomato ¥

Fresh tomato and basil, heavy
cream, herbed croutons

Cream of Mushroom v

Mushroom medley, heavy cream,
herbed croutons

Roasted Pumpkin
and Walnut Soup %

Roasted pumpkin and walnut, heavy cream,
herbed croutons
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CHICKEN

SEAFOOD

HEALTHY

NUTS

GREEN SELECTIONS

Mixed Green Salad v 400

Romaine and iceberg lettuce, onion, carrots, tomato,
cucumber, olives, choice of dressing: (balsamic
vinaigrette, citrus vinaigrette, red wine vinaigrette)

Caesar Salad

Parmesan, bacon bits, boiled egg,
romaine lettuce, classic caesar dressing

v (Classic 500
# Grilled Chicken 640
¢ Prawn 700

Greek Salad v

Romaine lettuce, cherry tomatoes, Italian 500
seasoning, cucumber, red onion, olives,
feta cheese, red wine vinaigrette

Seared Tuna Salad & 690

Mixed salad greens, olives, cucumbers,
tomatoes, boiled egg, onions, capers, seared
tuna loin, wasabi-mayo dressing

Arr(oats)caldo w 350

Whole rolled oats, boiled egg, chicken strips,
fried onions, fried garlic

Crispy Tofu Bun v 450

Golden fried tofu, homme-made brioche bun,
barbecue sauce, sriracha aoili, Asian slaw,
lettuce, potato fries

Grilled Vegetable Sandwich 470

Ciabatta bread, lettuce, grilled balsamic-
marinated vegetables, pesto mayo,
potato chips

Margherita Pizza w 550

Fresh tomato sauce, mozzarella,
sun-dried tomatoes, fresh tomatoes

Fresh Lumpia ¥

Cavite-style egg crepes, chiffonade
vegetables, home-made peanut
sauce, cashew nuts

370
Spaghetti
Aglio Olio v

Garlic, cherry tomatoes, mushroom, |
olive oil, chili flakes, garlic bread {

550

Fresh Fruit Platter «»

Sliced fresh fruits in season

400




Quatro Formaggi

Garlic mornay sauce, aged cheddar,
mozzarella, parmesan, emmental

Pepperoni Pizza

Fresh tomato sauce, mozzarella, pepperoni

All Meat Pizza = »r

Tomato cream sauce, hungarian sausage, pepperoni,

bacon, ham, ground beef, mozarella

Grilled Chicken BBQ Pizza &

Home-made barbecue sauce, grilled chicken
breast, bellpeppers, onions, mozzarella

BURGERS AND SANDWICHES

Black Burger =

Grilled hanging tenderloin and beef brisket patty,
home-made black brioche bun, lettuce, american
cheese, sunny side up egg, relish, tomato, onions
and potato fries

Fried Chicken Teriyaki Bun #

Crispy boneless fried chicken thigh, home-made
brioche bun, lettuce, roasted sesame coleslaw,
home-made teriyaki sauce, potato fries

Triple Decker Sandwich =
Sourdough bread, bacon, lettuce, tomato,
grilled ham, cheese, egg salad, chicken spread,
potato chips

Crispy Fish Sandwich &

Golden fried mahi-mabhi fillet, lettuce, tartare
sauce, potato chips, relish, coleslaw, cheddar
cheese, sourdough bread, potato chips

Croque Monsieur s

Ham, garlic mornay sauce, mozzarella, aged
cheddar, sourdough bread, potato chips

Giant Eclipse Burger =

Over-sized beef burger, home-made giant

black brioche bun, charcoal grilled patties, fresh
lettuce, tomato, onions, american cheese, pickle
relish, homemade secret sauce, crispy bacon and
Belmont café fries

WESTERN MAINS

Braised Pork BBQ =

Four-hour braised pork ribs, home-made barbecue
sauce, grilled sweet corn, fried marble potatoes

Peruvian Chicken &

Peruvian spiced grilled half chicken, fried cajun marble

potatoes, pickled vegetables, chimichurri mayo

Salmon Steak &

Grilled Norweigan salmon, mashed potatoes, buttered

vegetables, lemon butter caper cream sauce

Grilled Boneless Pork Chop =

Herb-marinated grilled porkchop, mashed potatoes,
French beans, cherry tomatoes, mushroom gravy,
balsamic reduction

Garlic Butter Prawns <

Grilled prawns, garlic butter sauce, lemon,
side salad

US Rib Eye Steak =

Grilled U.S beef rib eye (200grams) cooked to doneness of
choice, mashed potatoes, french beans, cherry tomatoes,

peppercorn gravy

PASTAS

550 Laing Pasta €= 660

Shrimp, squid, lechon kawali, laing cream
sauce, chilis, garlic bread

550
Seared Salmon Fettucine & 600

Seared salmon, white wine cream sauce,
garlic bread

Grilled Chicken Alfredo # 600

Cajun-marinated grilled chicken breast,
alfredo sauce, mushrooms, garlic bread

600

550

Seafood Puttanesca € 650

Anchovies, capers, olives, fresh tomato sauce,
seafood medley, garlic bread

Ragu Alla Bolognaise 650
Fettucine o

Four-hour braised beef, garlic bread

KIDDIE MEALS

Birthday FILIPINO FAVORITES

Spaghetti

Sweet style spaghetti, hotdog
slices, cheddar cheese, garlic

slices, Cashew Kare-Kare s 960

Crispy fried pork belly, cashew bisque, farm
vegetables, shrimp paste

Pork Humba = 750

Slow-braised pork belly, black beans, crispy banana
blossoms, humba sauce, breaded boiled egg

Honey Butter
Chicken Tenders #&

Deep-fried chicken strips coated

in cornflakes, honey mayo dip,

potato chips .
Laing €= 650

Four-hour braised dried taro leaves in coconut milk, chilies,

shrimp paste, seafood medley, lechon kawali

Chicken Inasal & 650

llonggo inspired boneless chicken thigh skewers, home-made chicken oil,
pickled vegetables, crispy chicken skin tuille, native sauce, annatto rice

Classic Fried
Chicken &

Classic fried chicken,
home-made gravy, coleslaw,
potato chips

Crispy Pata = 1,300

Deep fried pork knuckles, native sauce, spiced vinegar,
pickled vegetables

Inihaw na Pusit € 700

Grilled soy-marinated squid stuffed with tomato mango
salsa, pickled vegetables, spiced vinegar, native sauce

Cheeseburger

Sliders »r

Double beef patty, cheddar
cheese, lettuce, tomato,
potato fries

Peanut Butter
Banana Jelly Toast

Brioche toast, home-made peanut
butter, banana slices, strawberry
jam and caramel syrup

Crispy Adobo na Manok sa Gata #

Fried soy and vinegar marinated chicken, classic adobo
sauce enhanced with coconut milk, chilies, onion and
tomato salad, breaded boiled egg

650

Sinugba na Pompano &

Grilled pompano, sweet soy garlic glaze, pickled
vegetables, native sauce, spiced vinegar

750

RICE BOWLS
850

Braised Pork 450

Charsiu s Pancit Supremo € &=
Braised marinated pork belly House special stir-fried egg noodles and vegetables,
650 in home-madelehars chicken strips, lechon kawali, sauteed shrimp and

pickled vegetables, steamed rice squid, scrambled egg, fried tofu

580
Pad Krapow Kai # 400

Stir-fried ground chicken in

950 fish sauce and oyster sauce,
string beans, basil, fried egg,
steamed rice

PLATTERS

Dad’s Grill Platter & »

Grilled pork ribs, grilled cajun chicken, hungarian sausage, grilled pork
belly, grilled carrots and corn, bowl of garlic rice, native sauce, pickled
vegetables, sweet-chili sauce

Stir-fry Tofu w 350

600 Chinese-style stir fried tofu and
garden vegetables in garlic
oyster sauce, steamed rice

400 Seafood Grill Platter ¢

Inasal na mahi-mahi, grilled stuffed squid, baked scallops, grilled prawns,
bowl of garlic rice, native sauce, pickled vegetables, sweet-chili sauce

Sweet Chili
Crispy Fish &

Breaded fish fillet, stir fried
vegetables, sweet chili sauce,
steamed rice

1,100

DESSERTS
1,590

Halo-Halo

Assorted fruit preserves, ube flavored shaved ice, caramel flan,
ice cream, ube jam

Rice Cheesecake

New york-style cheese cake, choice of toppings: mango, blueberry,
strawberry

Turon Ala Mode

Sweet potato jam and candied jackfruit springroll, home-made banana
ice cream, pinasugbo caramel sauce

Garlic Rice
Anatto Rice

EElIee] i Mango Temptation

Deconstructed mango mousse cake layered with mango jelly,

Belmont Cafe fresh mango, vanilla Chantilly, edible soil,

Fries

Mango Taho

Vanilla pannacotta, tapioca pearls, caramel sauce, mango slivers

Potato Chips

Side Salad Mochamisu

Moist chocolate sponge cake, coffee liqueur, whipped mocha cream cheese



HOMEMADE FUSION ICED TEAS

BARISTA CORNER
Ginger Kalamansi Zest 180
Americano 130 e
Espresso 100 120 .
p Single shot Double shot Pa ndan at Ta nglad TWISt 180
Pandan | r ix, fresh brewed tea,
Latte 180 Sjgarasnyrirgon grass m es = a,
Cappuccino 180 . , .
PP Mangga't Mint Fresca 180 %‘ 4 /
HOt Chocolate 150 Fresh mango, mint leaves, fresh brewed tea, i -
sugar syrup -
Flat White 160 A &
Sampaguita Serenade 180 \
Affogato 200 Sampaguita-infused syrup, fresh buko juice
Additional syrup 40
Choice of:

BLENDED DRINKS

macademia, caramel,
vanilla, hazel nut,

almond
Blended Halo-Halo
Langka, macapuno, ube flavor syrup, milk,
red mango
Blended Nutty Stella
Chocolate frappe, chocolate syrup, almond syrup
soya milk
Blended Cheesecake
Cheesecake syrup, blueberry, full cream milk
Blended Dark Side Berry
TEAS Strawberry syrup, cocoa powder,
chocolate frappe, soya milk
English Breakfast 130 JUICES AND SHAKES
Earl Grey 130 Juice Shake
Jasmine Tea 130 Mango 180 225
Mint Tea 130 Watermelon 180 225
Chamomile 130 Apple 180 225
Lemon Lime Tea 130 Banana 180 225
Pineapple 180 225
SODAS & WATER
Papaya 180 225
Buko 280 280
Coke
Regular or Zero
. Orange 280 280
Sprite | Royal
. Cucumber 180 225
Ginger Ale
Melon
Soda Water

Tonic Water KIDDIE SMOOTHIES

San Pellegrino (250 ml)
Strawberry Indulgence

Strawberry syrup, strawberry jam, full cream milk

Bottled Water (500 ml)

Peach Smoothie

Peach syrup, yogurt, banana

FRUIT BLENDS

Orange Feel Smoothie
Orange puree, full cream milk, freshly squeezed

Bananarama orange

Banana, oatmeal, full cream milk, honey

Mint To Be 250 MOCKTAILS

Fresh mango, pineapple, mint leaves,
simple syrup

Beet It 250

Beetroot, watermelon, apple, sugar syrup

Mojito Zero 220

Lime wedge, mint leaves, sugar syrup, Sprite

Magic Island 220

Fruit punch, Sprite
Fresh mango, lychee, sugar syrup

<
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Mango Like It 250 \

Dirty Banana Shake 220

Banana, full cream milk, sugar
syrup, chocolate toppings

LOCAL AND IMPORTED BEERS

SIGNATURE COCKTAILS

Kakaw Martini 400

Jim Beam whisky, creme de cacao,
frangelico, lemon juice

Alfresco Sampaguita 400

Jose Cuervo tequila, sampaguita syrup,
lemon juice, Triple sec

Ati Trive Martini 350

Cinnamon-infused vodka, kahlua, lemon
juice, honey

Ube Martini 530

Ube .I‘i_queur, coconut milk, fresh milk, vodka

Sili Cooler % 5

Vodka bacon, sili haba, eucumber, sugar
syrup, lime juice

San Miguel Pale Pilsen
San Miguel Light

San Miguel Flavored Beer

Apple or lemon
Heineken
Corona

Smirnoff Mule

CLASSIC COCKTAILS
Pinacolada 300
Daiquiri 220
Margarita 300
Mojito 250
Old Passion 300
Classic Martini 250
Long Island Iced Tea 250
Caipirinha 350
Negroni 300
White Russian 250
Black Russian 250
Manhattan 250
Gin Tonic pis{e]
Whisky Sour 200
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Open daily from 6 AM to 10 PM

IMPORTANT REMINDER: Updated menu prices are effective starting September 23, 2024.



WHISKEY VODKA [i LIQUEUR
Absolut Vodka 4,000 250
750 ml Amaretto Disaronno
Johnnie Walker 700 ml
Blue 750 ml Absolut Citron 4,000 250 Archer's Peach Schnapps
. 750 ml 700 ml
Johnnie Walker
Black 700 ml Belverde 6,500 400 Baileys 700 ml
700 ml )
700 ml Grey Goose 6,500 450 Cointreau 700 ml
750 ml
Dalmore 12yo Grand Marnier 700 ml
700 mi Stolichnaya 3,500 200
750 ml Jagermeister 700 ml
Royal Salute 2lyo
750 ml The Bar Silver 800 100 IRy o0 bl
. 700 mi Malibu Rum 750 ml
Chivas Regal 12yo
750 ml Bacon Vodka 6,000 400 Martini Blanco 1000 ml
Whyte and Macky Martini Dry Vermouth
750 ml 1000 ml
GIN Ii E ..
J&B Rare Martini Rosso 1000 ml
750 ml Bombay Sapphire 3,500 250 Sambuca Vaccari 750 ml
750 ml
Macallan 12yo Southern Comport 750 ml
700 ml Tanqueray 5,00 300 Ube Liqueur
750 ml
The Bar Pink 840 100
BOURBON WHISKY 700 ml WINES h g
Jim Beam White 4500 250 ihe Bar Lime 500 80 WHITE
700 ml 700 ml
Canyon Road Chardonnay 2,800
The Bar 800 100 . oy .. . -
Premium Gin enmano Chairman Selection ;
TENESSE WHISKY Chardonnay
Barefoot Sauvignon Blanc 2,700
Jack Daniels m
700 ml Alma De Chile Chardonnay 2,500 450
Bacardi Gold RED
750 ml
IRISH WHISKY h w Canyon Road Merlot 2,800
Bacardi Superior Renmano Chairman Selection 1,500 300
John Jameson 4,800 280 . Cabernet Sauvignon
Captain Morgan
700 ml .
Spiced Rum 750 ml Barefoot Cabernet Sauvignon 2,700
Zabana 8 Alma De Chile Merlot 2,500 450
SINGLE MALT WHISKY h E 750 mi
MOSCATO
Jura 12yo 6000 380 gg'ga“f e
m Barefoot Moscato USA 2,700
California
Jura 18yo 700 ml 18,500 1,150 Zabana White Rum -
700 ml Sparkling Moscato Australia
3,100
BLENDED WHISKY Ii g — PRI escato Rose
DRY SPARKLING
Andy Player Jose Cuervo Silver 3,000 200
700 mi Prosecco Australia 5,800
BRANDY / COGNAC Jose Cuervo Gold 3,200 220 Prosecco Rose Australlia 5,800
700 ml
Duet Brut 3,200
Patron Reposado 10,000 580
Carlos 1 750 ml P 1919 Cava Brut Nature 4,000
750 ml
TRl EEeEA Patron Silver 9,500 550 SWEET SPARKLING
750 ml 750 ml
49 Million Rose 4,300
Patron XO 4,800 300
Henessy XO D L . .
750 ml 750 ml 49 Million White Australia 4,300
Remy Martin VSOP Tequila El Hombre 1,200 80 CHAMPAGNES
750 ml Silver

) Moét & Chandon Brut Imperial 14,200
Tequila El Hombre 1,600 1o

Emperador Light : .
1000ml Gold Moét & Chandon Ice Imperial 25,800



