
BREAKFAST
70k

70k

60k

80k

70k

70k

M E N U
60k

60k

55k

45k

55k

50k

CLASSIC BREAKFAST 
TWO EGGS ANY STYLE, SERVED WITH CRISPY
BACON, GRILLED TOMATOES, AND BUTTERED
TOAST. OPTIONAL SIDE OF BREAKFAST POTATOES
OR FRESH VEGETABLES. 

MIXED OMELETTE 
A DELIGHTFUL B!END OF HAM, BELL PEPPERS,
ONIONS AND CHEDDAR CHEESE. SERVED WITH A
SIDE OF TOAST

VEGETARIAN OMELETTE 
A FLUFFY OMELETTE FILLED WITH SAUTEED
SPINACH, FETA CHEESE,  CHERRY TOMATOES,
AND MUSHROOMS. SECVED WITH A SIDE OF
TOAST. 

STEAK & EGGS 
JUICY STEAK COOKED TO YOUR LIKING, SERVED
WITH TWO EGGS ANY STYLE AND TOAST 

AVOCADO TOAST 
CREAMY AVOCADO SPREAD ON TOASTED
SOURDOUGH, A SPRINKLE OF FET:A, TOPPED
WITH RADISH SLICES, AND A DASH OF CHILI
FLAKES.  ADD A POACHED EGG FOR EXTRA
RICHNESS 

EGGS BENEDICT 
SOFT POACHED EGGS ON A TOASTED ENGLISH
MUFFIN WITH HAM, 
DRAPED IN VELVETY HOLLANDAISE SAUCE 

CROQUE MONSIEUR 
SERVED WITH CRISPY BACON, GRILLED
TOMATOES, AND FRESH MIXED SALAD

VEGAN BREAKFAST BURRITO 
CRAMBLED TOFU, BLACK BEANS, SAUTEED
PEPPERS, AND AVOCADO WRAPPED IN A SOFT
TORTLLLA. SERVED WITH A SIDE OF SALSA 

EGG WHITE FRITTATA 
HEALTHY WHITE OMELETTE WITH TOMATO AND
SAUTE VEGETABLE 

PANCAKE STACK 
FLUFFY PANCAKES SERVED WITH MAPLE SYRUP,
WHIPPED CREAM, AND A SIDE OF MIXED BERRIES
 

FRENCH TOAST 
FLUFFY FRENCH BAGUETTE WITH MAPLE SYRUP,
WHIPPED CREAM, AND A SIDE OF MIXED BERRIES
 

GRANOLA & YOGHURT PARFAIT
LAYERS OF CRUNCHY GRANOLA, CREAMY
YOGHURT, AND MIXED FRUITS IN A TALL GLASS
 

MANGO SMOOTHIE BOWL 
FRESH MIXED MANGO AND BANANA  SERVED
WITH ALMOND,GRANOLA, AND COCONUT FLAKES
 

TROPICAL FRUIT BOWL 
A VIBRANT MIX OF SEASONAL FRUITS LIKE
MANGO, KIWI, STRAWBERRIES, AND
BLUEBERRIES, TOPPED WITH A SPRINKLE OF
CHIA SEEDS AND HONEY DRIZZLE. 

70k

45k

S I D E S
SAUTEED ASPARAGUS

SAUTEED SPINACH

GRILLED HAM (BEEF OR PORK) 4PCS

GRILLED SAUSAGES (4PCS)

HASHBROWN  (4PCS)

BREADS  (WHITE TOAST, SOURDOGH
CROISSANT, DANISH) 3PCS

20k

18k18k

20k

20k

15k

subject to government tax & service charge 15%



LUNCH & DINNER
80k

80k

75k

75k

75k

60k

60k

70k

75k

70k

SIGNATURE PHILLY CHEESE STEAK
SANDWICH 
SLICED TENDERLOIN BEEF, RED CARAMELIZED
ONIONS, RED & YELLOW CUPSICUM, MELTED
MOZZARELLA CHEESE AND A SMEAR OF
HORSERADISH MAYO ON TOASTED BAGUETTE 

CLASSIC CHEESEBURGER 
JUICY BEEF PATTY WITH LETTUCE, TOMATO,
ONION RING, AMERICAN CHEESE, AND
HOMEMADE SAUCE, SERVED ON A BRIOCHE BUN
AND FRENCH FRIES. 

BACON BURGER 
SAVORY BEEF PATTY TOPPED WITH CRISPY
BACON, AMERICAN CHEESE, LETTUCE, AND
TOMATO, SERVED ON A BRIOCHE BUN AND
FRENCH FRIES. 

FRIED CHICKEN BURGER 
GOLDEN CRISPY FRIED CHICKEN, CHEESE,
COLESLAW, LETTUCE AND CHIPOTLE MAYO
SERVED ON A TOASTED BRIOCHE BUN AND
FRENCH FRIES. 

GRILLED CHICKEN BURRITO 
FILLED WITH FRIED CHICKEN, CHOP LETTUCE,
GRILLED CORN, COP CORIANDER AND CHIPOTLE
MAYO. SERVED WITH PICO DE GALLO &
GUACAMOLE ON THE SIDE. 

VEGETARIAN DELIGHT BURGER 
A DELECTABLE VEGGIE PATTY TOPPED WITH
LETTUCE, TOMATO, ONION, AND AVOCADO
HOMEMADE VEGAN DRESSING, SERVED ON A
TOASTED BRIOCHE BUN & FRENCH FRIES.

CAESAR SALAD WRAP 
CRISPY ROMAINE LETTUCE, GRILLED CHICKEN
STRIPS, BACON, PARMESAN CHEESE, SUNNY SIDE
UP ON TOP AND CAESAR DRESSING WRAPPED IN
GRILLED TORTILLA. 

VEGGIE & HUMMUS WRAP 
A MEDL EY OF ROASTED VEGETABLES WITH
HUMMUS SPREAD, WRAPPED IN GRILLED
TORTLLLA. 

CLASIC BEEF & CHEESE
QUESADILLA 
SLOW COOKED MINCED BEEF WITH MAXICAN
SPICE, CHOP LETTUCE, GUACAMOLE,
MOZZARELLA CHEESE AND SMOKY CHIPOTLE 

CHICKEN CORDON BLUE 
FRIED BREADED CHICKEN BREAST FILLING WITH
MOZZARELLA CHEESE, HAM, SPINACH SERVE
WITH FRENCH FRIES

SPAGHETI
SELECTION SAUCE OF :
*CARBONARA, 
*ALPESTO, 
*BOLOGNESE,
*AGLIO OLIO  

CHINESE FRIED RICE CHICKEN
WOK FRIED RICE COMBINE WITH EGG, CARROT,
GREEN PEAS, SWEET CORN AND MUSHROOM  
SERVE CHICKEN SATAY.

TRADITIONAL FRIED NOODLE 
WOK FRIED NOODLE COMBINE WITH VEGETABLE
AND CHICKEN SERVE WITH CHICKEN SATAY, AND
CRACKER 

PAD THAI PRAWN 
TRADITIONAL WOK PAD THAI  MIX OF RICE
NOODLES, PRAWN, EGG, GARLIC CHIVE, EBI, AND
BEAN SPROOT COVER WITH SPECIAL PAD THAI
SAUCE 

KUNG PAO CHICKEN 
TRADITIONAL WOK OF CASICUM, CHICKEN, LEEK,
ONION, CHILI AND CASEW NUT WITH CHINESE  
SAUCE 

STIR FRY BLACK PEPPER BEEF 
TRADITIONAL WOK OF CUBE BEEF, CAPSICUM,
ONION, CHILI, SNOW PEAS AND BLACK PEPPER
BEAN PASTE WITH CHINESE SAUCE

A S I A N  T O U C H

T A C O
SMASH BURGER TACO 

GRILLED MINCED 70GRAM OF MINCED BEEF, CHOP

LETTUCE, SLICE PICKLE GHERKIN, ONION AND HOMEMADE

BURGER SAUCE

FRIED CHICKEN TACO 

FRIED SLICE OF BREADED CHICKEN, CHOP LETTUCE,

GRILLED CORN, CHIP CILANTRO AND SMOKY CHIPOTLE

SAUCE

CAULIFLOWER TACO 

GRILLED FRESH CAULIFLOWER MIX WITH MAXICAN SPICE,

PICKLE ONION, WHITE CABBAGE, CHOP CILANTRO AND

HOMEMADE VEGAN SAUCE 

60k 60k

60k

70k

80k

40k

35k

30k

subject to government tax & service charge 15%

70k



REFRESHMENT
D E S E R T

ALL
25k

C O F F E E  &  T E A

3 SCOP ICE CREAM
SELECTION OF FLAVOR :

VANILLA - CHOCOLATE-STRAWBERRY

HOMEMADE CHEESE CAKE

BANANA SPLIT WITH ICE CREAM
SELECTION OF FLAVOR :

VANILLA - CHOCOLATE-STRAWBERRY
 

TROPICAL SLICE FRUIT

GREEN DETOX
SPINACH, KALE, GREEN APPLE,
CUCUMBER, AND LEMON.

TROPICAL BOOST 
PINEAPPLE, MANGO, 0RANGE, AND A
TOUCH OF GINGER. 

BERRY ANTIOXIDANT 
BLUEBERNES. STRAWBERRIES.
RASPBERRIES, AND A SPLASH OF
POMEGRANATE

APPLE CARROT BOOST 
APPLE, CARROT, ORANGE 

WHOLE YOUNG COCONUT 

H E A L T H Y  J U I C E S
BLACK COFFEE

SINGLE ESPRESSO

DOUBLE ESPRESSO

CAPPUCCINO

LATTE

FLAT WHITE

ENGLISH BREAKFAST
TEA

EARL GREY TEA

CHAMOMILE TEA

GREEN TEA

F R E S H  J U I C E S
ORANGE
WATERMELON
PINEAPPLE

APPLE
DRAGON FRUIT
MANGO

M I L K S H A K E
STRAWBERRY
VANILLA

MATCHA
CHOCOLATE

ALL
30k

30k

30k

30k

30k

30k

15K

15K

20K

30K

30K

30K

15K

15K

15K

15K

50k

50k 50k

50k

subject to government tax & service charge 15%



DINNER
60k

S A L A D S

60k

60k

SOCIAL SALMON SALAD
SEARED SALMON, CHERRY TOMATO, CUCUMBER
RADDISH, WATERCRESS, EDAMAME, CILANTRO
AND AVOCADO IN JAPANESE SESAME DRESSING

CLASIC CAESAR SALAD 
CRISPY ROMAIN LETTUCE, GRILLED CHICKEN
STRIPS, BACON, PARMESAN CHEESE,  CROUTONS
SUNNY SIDE UP ON TOPAND CAESAR DRESSING 

150GR CHICKEN BREAST
WITH MUSHROOM OR BLACK
PEPPER SAUCE

BARBEQUE 180GR PORK
RIB 

150GR BEEF STEAK
WITH MUSHROOM OR BLACK
PEPPER SAUCE

150 GR SALMON
WITH LEMON BUTTER SAUCE

85k

110K

subject to government tax & service charge 15%

GARDEN SALAD WITH HAM 
MIXED LETTUCE, CHERRY TOMATO, AVOCADO,
HAM, SLICE CUCUMBER, JULIEN CARROT SERVE
WITH BALSAMIC DRESSING

L O V E  &  G R I L L E D

100k

90k

N O T E D  A L L  G R I L L E D  I T E M  C O M E  W I T H
S A U T E D  V E G E T A B L E S  A N D  F R I E S  O R  R I C E

FISH & CHIPS

KID HOTDOG WITH FRIES

CHICKEN PATTY TOMATO
SAUCE WITH FRENCH
FRIES

K I D S
M E N U

50k

50k

50k



DRINK LIST
30k

30k

30k

30k

M O C K T A I L S  &  F I Z Z
VIRGIN STRAWBERRY MOJITO 
FRESH STRAWBERRY, LIME, WHITE SUGAR,
MINT SYRUP, MINT LEAVES, TOP WITH SODA
WATER 

PASSION FRUIT MOJITO 
FRESH PASSION FRUIT,
LIME, WHITE SUGAR, MINT SYRUP, MINT
LEAVES, TOP WITH SODA WATER 

CRUSHED MINT LEMONADE 
LEMON JUICE, LIME JUICE, MINT SYRUP, MINT
LEAVES, TOP WITH SPRITE 

WATERMELON MINT SPLASH 
WATERMELON, LIME JUICE, VANILLA SYRUP,
MINT LEAVES TOP WITH SPRITE

PINEAPPLE MINT SPLASH 
PINEAPPLE, LIMEJUICE, VANILLA SYRUP, MINT
LEAVES, TOP WITH SPRITE 

MANGO MINT SPLASH 
MANGO, LIME JUICE, VANILLA SYRUP, MINT
LEAVES,  TOP WITH SPRITE 

HEINEKEN
BINTANG PILSENER
BINTANG CRYSTAL
COKE
SPRITE
TONIC WATER
AQUA SPARKLING REFLECTION
AQUA MINERAL WATER

30k

30k

B E E R S  &  S O F T  D R I N K

subject to government tax & service charge 15%

50K
45K
40K
20K
20K
20K
20K
10K

C O C K T A I L S
SENORITA MARGARITA
TEQUILA, FRESH LIME JUICE, LIME LIQUER,
AGAVE SYRUO

 EL MATADOR
VODKA, ORANGE LIQUER, CRANBERRY JUICE

MEXICAN MULE
TEQUILA, LIME JUICE, MINT LEAVES, GINGER
SODA

CARTEL 
VODKA, MANGOSTEEN, LIME JUICE AND MINT
LEAVES

EL PATRON
WHISKEY, PASSION PUREE, LIME JUICE,
PASSION FRUIT, TOUCH OF BASIL LEAVES

C L A S I C
C O C K T A I L S
GIN NEGRONI
GIN, APERITIVO, AND SWEET VERMOUTH

 MARTINI GIN/VODKA
CLASIC COCKTAIL, ASK YOUR BARTENDER FOR
YOUR PREFER BOOZE

WHISKY SOUR
COMBINED WHISKEY WITH LEMON JUICE,
HOUSE MADE SYRUP AND AQUABAVA

APEROL SPRITZ
APEROL WITH SPARKLING WINE AND BUBLES

ESPRESSO MARTINI
VODKA, COFFEE LIQUERS, SOCIAL ESPRESSO
COFFEE

110k

110k

110k

110k

110k

120k

130k

120k

120k

120k

W H I T E  W I N E
MONTES CLASSIC SERIES 2019
SAUVIGNON BLANC

 R E D  W I N E
TWO ISLAND GRENACHE 2020

TWO ISLAND SHIRAZ 2022

G L A S S

120k

G L A S S

B O T T L E

550k

120k

120k

B O T T L E

550k

550k



WINE LIST

subject to government tax & service charge 15%

W H I T E  W I N E

MONTES CLASSIC SERIES 2019
SAUVIGNON BLANC

CLASSICO VENTISQUERO 2019

TABALI PEDREGOSO SAUVIGNON
BLANC

CARTAGENA SAUVIGNON BLANC
2018

YELLOW TAIL PINOT GRIGIO 2020

CALVET CHARDONNAY 2019

R E D  W I N E

B O T T L E

650k

B O T T L E

550k

700k

CALVET MERLOT CABERNET
SAUVIGNON 2019

UNDURAGA MERLOT

TALAMONTI MORA 

TWO ISLAND GRENACHE 2020

TWO ISLAND SHIRAZ 2022

T SERIES SHIRAZ 2018

850k

650k

600k

650k

700k

650k

550k

550k

750k

R O S E  W I N E
TWO ISLAND ROSE 2023 550k

B O T T L E


