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K ee p y O u g O i n g DIETARY / ALLERGY INDICATORS

A-ALCOHOL B-BEEF C-CHICKEN D-DAIRY
E-EGGS G-GLUTEN N-NUTS P-PORK

a ll day! S-SEAFOOD V- VEGETARIAN

Breakfast Lunch and Dinner

6:00 A.M. - 10:00 A.M. 10:00 A.M. - 10:00 P.M.

Continental Breakfast (D, E, G) 530 Salads

Muffin, Danish, croissant, white or wheat toast, yogurt, cheese,

seasonal fresh sliced fruit, fresh milk, fresh orange juice, Holidag Inn Caesar Salad (, G, P) 420

and choice of; brewed coffee or hot chocolate ) . .
Romaine hearts, bacon, garlic croutons, quail egg,

cherry tomato, Caesar dressing and Parmesan crisps

American Breakfast (B, D, E, G, P) 660 o . 450
) with grilled chicken

Crispy or soft bacon, sausage, tomato, mushroom, hash brown,

2 eggs of your choice; boiled, scrambled, fried, or poached with grilled prawns 520

fresh fruits, white or wheat toast bread, jam, with crabstick 495

unsalted butter, fresh orange juice, fresh milk
and choice of; brewed coffee or hot chocolate

Green Salad (D, V) 320
Mixed greens, tomatoes, orange pulp, green capsicum,
Filipino Breakfast cucumber, black olives, feta cheese and
choice of balsamic vinaigrette or mango dressing
Chorsilog (g, G, P) 240
Cebu chorizo with fried egg, vegetable pickles, Seared Tuna Nicoise Salad (g, S) 390
steamed rice or garlic rice and seasonal cut fruits Fresh tuna, green leaves, cucumber, olives, tomato, beans,
X potato, soft boiled egg, choice of ranch dressing or
Tapsilog (B, E, G) 580 Honey mustard vinaigrette
Beef tapa with fried egg, vegetable pickles,
steamed rice or garlic rice and seasonal cut fruits
Tosilog (E, G, P) ‘ 3% Appetizers
Pork tocino with fried egg, vegetable pickles,
steamed rice or garlic rice and seasonal cut fruits
) Buffalo Chicken Wings (D, ¢) 355
Bangsﬂog (E,G,S) 410 Deep- fried chicken wings with bleu cheese,
Boneless bangus (milk fish) with fried egg, vegetable picRles, spicy BBQ sauce, and vegetables crudités
steamed rice or garlic rice and seasonal cut fruits
Spinach Hummus Bruschetta (v, G) 275

Spinach, chickpeas, tahini (sesame seed paste),
lemon, garlic and spice, baguette

Ham & Cheese Potato Croquettes (D, E, P) 280
Smoked ham, cheddar cheese, potato, with Spanish aioli

Lunch and Dinner

10:00 A.M. - 10:00 P.M. Kinilaw (s) 350
Fresh tuna, vinegar, calamansi, red radish, pineapple, tomato,
coriander, ginger, green capsicum and chili

Soups

Soup of the Day 240 Fritto Misto (Mix Seafood) (€, G, ) 370

Please ask your server of today'’s selection Battered shrimp, squid ring, fish fillet, green beans served with
horseradish mayo and lemon

Tom Yum Kung (5) 200 )

Shrimp, Thai spices on hot and sour flavor Fresh Spring Roll (v) 210

Rice paper, shrimp, vegetables, chili, and spices

Prices are inclusive of 12% VAT, 10% service charge, and prevailing government taxes.
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Main Entrées

Filipino Flavors

Chicken Inasal (C, D, G)
with buttered vegetables, steamed rice and vegetable pickles.

Inihaw na Pusit (Squid) (D, G, S)

with buttered vegetables, steamed rice and vegetable pickles.

Crispy Pata (P)

with vegetable pickles and dipping sauce

Crispy Pork Belly Kare-Kare (N, P)

with vegetables, home-made peanut sauce and bagoong

Chopsuey (C,E,G,S)

Stir-fried mix vegetables, chicken, shrimp and quail egg

Asian Flavors

260

450

880

410

355

Nasi Goreng (C,E, G, N, S)
Indonesian fried rice with chicken satay, fried egg,
prawn crackers and peanut sauce

Pork Tonkatsu ()
Breaded pork cutlet with savory sweet sauce,
sweet potato chips and shredded cabbage

Chicken Curry (c, G)
Marinated chicken cubes with Indian spiced, herbs, yogurt
and mango pickled served with steamed rice

Steamed Lapu-Lapu (S)

Fresh local grouper, soy, ginger, fried garlic and Chinese cabbage

Beef Kimchi Bowl (8, E, G)
Grilled beef sirloin, sesame seed, rice, seaweeds,
beansprouts, green onion, Korean soya, gochujang and fried egg

Mee Goreng (C,E, S)
Chicken, shrimp, carrot, beansprout, cabbage, green onion,
egg noodles, sweet soya, chili and omelet

Pad Thai (C, G, S)

Rice thick noodles, shrimp or chicken, and Thai spices

Chicken Satay (c,N)

Chicken thigh, Thai spice, satay sauce served with steamed rice

Chicken Massaman Curry (C)
Chicken, green curry paste, coconut milk, potato
served with steamed rice

490

310

460

980

430

300

370

340

420

Western Flavors

Grilled Norwegian Salmon (D, G, S) 940
with creamy mushroom sauce, buttered vegetables and

select sides of your choice

Pork Back Ribs Au Jus (A, D, G, P) 490
with buttered vegetables, gravy and select sides of your choice
Chicken Cordon Bleu (C, D, G) 500
with buttered vegetables, mornay sauce

and select sides of your choice

Prime Rib Eye Steak (A, B, D) 1540
with buttered vegetables, chimichurri, black pepper sauce or
mushroom gravy and select sides of your choice

Sides

French Fries (v) 130
Sweet Potato Chips (v) 80
Creamed Potato (v 100
Mashed Potato (v, D) 80
Steamed Rice (G) 30
Garlic Rice (G) 40

Prices are inclusive of 12% VAT, 10% service charge, and prevailing government taxes.
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Pasta

Create Your Own Pasta (B, D, E, G) 340

Choices of Pasta:
Fettuccine, spaghetti, or penne

Choices of Sauce:
Bolognese, carbonara, arrabbiata, or aglio olio

Pizza

Aloha (D, G, P) 470
Cooked ham, pineapple, green bell pepper, black olives,
white onion, tomato and mozzarella cheese

Smoked Salmon (D, G, 9) 550
Smoked salmon, white onion, capers, green bell pepper,
mozzarella cheese

Quattro Formaggi (D, G) 420

A fusion of Italian cheese and moringa pesto

Vegetariana (D, G, V) 430
Grilled zucchini, eggplant, red onion, tomato, mushroom,
bell pepper, mozzarella cheese and moringa pesto

Margherita (D, G, V) 320

Tomatoes, moringa pesto and mozzarella cheese

Sandwiches

Mini Burgers (B, D, E, G) 430

Three small hamburgers with beef patty, cheese, and vegetables

Holiday Inn Triple Deck (C, D, E, G) 470
Three layered sandwich, chicken adobo, ham, omelet, cheese,
greens, and tomatoes

Smoked Salmon Wrap (D, G, S) 540
Smoked salmon, gherkins, white onion, romaine lettuce,
cream cheese and horseradish mayo and lemon

Chicken Fajitas Panini (C, D, G) 340
Marinated chicken, tomato, bell peppers, onion, mushroom,
chilies, coriander, Mexican salsa and Emmental cheese

*All served with either French fries or sweet potato chips and coleslaw

Desserts

Blueberry Cheesecake (D, E, G)
Opera (D, E, G)
Leche Flan (D, E)

Holiday Inn Halo-Halo (D)
Fresh Tropical Fruit Platter (v)

Ice Cream Scoop (D)
Select your favorite ice cream:
Vanilla, Chocolate, Ube, and Mango

Prices are inclusive of 12% VAT, 10% service charge, and prevailing government taxes.

240

200

140

250

230

150
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Appetizers Pizza

Aloha (D, G, P) 470
Cooked ham, pineapple, green bell pepper, black olives,
white onion, tomato and mozzarella cheese

Appetizers

Buffalo Chicken Wings (C, D, E) 355
Deep- fried chicken wings with bleu cheese,
spicy BBQ sauce, and vegetables crudités

Margherita (D, G, V) 320

Tomatoes, moringa pesto and mozzarella cheese

Fritto Misto (Mix Seafood) (E, G, ) 370
Battered shrimp, squid ring, fish fillet, green beans served with °
horseradish mayo and lemon Sal'ldW'lCheS
Salads and Soup Mini Burgers (B, D, E, G) 430
Three small hamburgers with beef patty, cheese, and vegetables
Holiday Inn Caesar Salad (E, G, P) 420
I e Holiday Inn Triple Deck (¢ D,E, G
Y ’ g p Three layered sandwich, chicken adobo, ham, omelet, cheese,
with grilled chicken 450 greens, and tomatoes
with grilled prawns 520
, ‘ 465 Smoked Salmon Wrap (D, G, S) 540
with crabstick Smoked salmon, gherkins, white onion, romaine lettuce,
cream cheese and horseradish mayo and lemon
Green Salad (D, V) 320 . B o
Mixed greens, tomatoes, orange pulp, green capsicum, Chicken Fajitas Panini (C, D, G) 340
cucumber, black olives, feta cheese and Marinated chicken, tomato, bell peppers, onion, mushroom,
choice of balsamic vinaigrette or mango dressing chilies, coriander, Mexican salsa and Emmental cheese
*All served with either French fries or sweet potato chips and coleslaw
Soup of the Day 240
Please ask your server of today’s selection
L]
Sides
. . French Fries (v) 130
Main Entréees
Sweet Potato Chips (v, D) 80
Steamed Rice (G) 30
Create Your Own Pasta (B, D, E, G) 340
Choices of Pasta: Garlic Rice ©) 40
Fettuccine, spaghetti, or penne
Choices of Sauce:
Bolognese, carbonara, arrabbiata, or aglio olio Desserts
Mee Goreng (C, E, S) 300
Chicken, shrimp, carrot, beansprout, cabbage, green onion, Blueberrg Cheesecake (D.E G) 240
egg noodles, sweet soya, chili and omelet
Fresh Tropical Fruit Platter (v) 230

Prices are inclusive of 12% VAT, 10% service charge, and prevailing government taxes.
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Beverages
Refresh & Unwind Softdrinks, Water, & More
Mango Soda 250 Regular Coke 130
Mango juice, simple syrup, soda water, whipped cream
) Coke Zero 130
HI Five 175
Orange juice, apple, banana, almond, lemon juice Sprite 130
Iced Tea 150 Royal 130
Lemon, green tea, strawberry
Pineapple Juice 120
Smooth & Creamy Mango Juice 120
Blueberry Soy Treat 280 Orange Juice 145
Blueberry, yogurt, vanilla syrup, soya milk
) Bottled Mineral Water 45
Fruit Shakes 150
Banana, strawberry, mango Sparkling Water 115
Milk Shakes 75 Soda Water 115
Spice mango, cheesecake, Very Berry
Tonic Water 210
Fresh Juices
Coffee
Calamansi 150
Orange 215 HOT or ICED
Carrots 150 Double Espresso %
Pineapple 150 Americano 65
Cappuccino 125
Café Latte 145
Café Mocha 165
Hot Chocolate 165
Hot Tea Selection 45

Prices are inclusive of 12% VAT, 10% service charge, and prevailing government taxes.
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Beverages
Beers Wines
San Miguel Pale Pilsen 165 White glass bottle
San Mlg ng ht 165 Argentina, Santa Ana Classic, Torrontés 325 1700
. Australia, Great Trail, Chardonnay 405 2100
Red Horse Stallion 175 , , ,
) Chile, Caliterra Reserva, Sauvignon Blanc 595 3000
Heineken 255
Tiger 165 Red
Argentina, Santa Ana Classic, Malbec 325 1700
Chile, Caliterra Reserva, Merlot 595 3000
Cocktails France, Ardeche, Pinot Noir 645 3300

Rosé & Prosecco

Slngapore Shng 200 Spain, Casa Albali, Garnacha Rosé 345 1800

Gin, cherry brandy, pineapple, lemon, grenadine, Angostura, soda water Piccini Prosecco Vino Spumante extra Dry, Prosecco 6700

White Russian 200

Vodka, Kahlua, cream
Spirits & Shots

Margarita 200
Tequila silver, triple sec, lime, simple syrup vodka shot bottle
Smirnoff Red 110 2300
Long Island Iced Tea 325 Absolut Blue 160 3200
Vodka, gin, rum, tequila, triple sec, lemon, simple syrup, Coke stolichnaya 160 3600
Whiskey Sour 225 Gin
Whiskey, lemon, simple syrup, Angostura Gilbey’s 75 1200
Tanqueray 150 3200
Mojito 245 Bombay Sapphire 225 4700
Rum, mint, lime, simple syrup, soda water
Rum
BlOOdU Marg 205 Captain Morgan 100 2100
Vodka, tomato juice, Worcestershire sauce, lemon juice, salt, pepper Bacardi Superior 120 2500
Havana Club 3 Year 0ld 160 3300
Cuba Libre 200 il
White rum, Coke, lemon juice Teql-‘u a
Jose Cuervo Silver 175 3700
. S Gold 220 4600
Side Car 395 aueato
c . o 1800 Reposado 360 7500
ognac, triple sec, lemon juice
. Whiskey & Bourbon
I,Or? Collins l e 200 Jim Beam 120 2500
in, tlemon juice, stmple syrup, soda water Johnny Walker Red Label 125 2700
L. Jameson 200 4300
Espressotini 200 Chivas Regal 12yo 255 5400

Vodka, Kahlua, espresso, simple syrup

Brandy & Cognac

0Old Fashioned 230 Primera Light 75 1200
Bourbon whiskey, brown sugar, Angostura Fundador Solera 120 2600
. Hennessy VS 385 8100
Cosmopolitan 215
Vodka, triple sec, cranberry juice, lemon juice, simple syrup Liqueur
Baileys 160 2900
Mango Daiquiri 200 Kahlua 170 3300
Rum, mango, triple sec, simple syrup Jdgermeister 160 3600

Prices are inclusive of 12% VAT, 10% service charge, and prevailing government taxes.






