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BEACH HOUSE CLUB
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BEACH HOUSE ARROZ CALDO 295 BEACH HOUSE POTATO FRIES 190 PUMPKIN SOUP 265 LOCO MOCO 465 TUNA SENSATION 285
hden a Homemade French Fries with 3 Dips Rich and Thick with a Twist_of Coconut ASIAN-STYLE CRUSTED WINGS 395 Peppercom aady i
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:,me Omesetty wetr Vegor Mec' o Govic CRISPY PAKO SPRING ROLLS 320 Beer-Battered Local Fish Served with Tartor ond Jova T Cresne o Corcemetized Omion
- Fring Spoing Mol o B LOMI 310 Sauce and Casiguran Vinegar.
§ Locol Fern, and Cheddor Cheese
GOOD MORNING BALER Served with Nomay Pocing Vinegor 2 F”:’.’g’, Teecksiea, Canid Boits, Covehoron SWEET AND SOUR PORK aas | FRED CNCIEN - BEACH HOUSE CLUS 360
Served wen Gorse Rice. Egy ey Stywe and Fried Fish Spring Roll. Deep Fried Pork Belly with Sweet and Sour mmgm House Fries and Creamy
FERRIE. S Y M GOLDEN CALAMARI I P —— aag  Souee Red Onion Bl Pepper. ond bineopple v e T T 0
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BINIKLAD NA DILIS B B gty T — Notive Fern Soiad with Solted Egg, Tomato, SIZZLING BULALO 580
PORK TOCINO 395 = onoLemn ppidet i KALDERETANG KAMBING 685 ;7 peet Shonk MG Comnmy Sehc COSTA BURLES SLIDER 33
- .30!:)' Goat Meat Stew in Tomato, Mushroom Grovy. o .)& e i
DAING NA BANGUS 385 KILAWIN 370 legetables, Liver Poste, and Olives o6 Choice of Fish, Sow or Cvaren
ORNED BEEF g CAESAR SALAD 395
385 Boter's Fresh Cotch, Red Onions, Ginger, Red Romaine Lettuce, Pepper-Crusted Chicken,
BALER LONGGANISA 395 Chilies ang Cucumber Marinated in Vinegor. Double Smoked Bacon, Shoved Parmesan SEAFOOD SALPICAO 460 (R A THE BEACH HOUSE 470
and Toost Bread. Medley of Shrimp, Squid, Blue Moarlin ond $ U.S. BEEF BURGER
BEEF TAPA 420  SINUGLAW 390 Massels. S1ARCH -
Baler’s Fresh Catch with Grilied Pork Belly, SALAD NICOISE - 375 3 s PO m
| DOUBLE SMOKED 395 Cooumber sionmotegm vinegor Aves, Coper, Fiments, Hard Bl LAPU-LAPU 450g 650 1cup . wACON 102
. BACON & EGGS By o Criw ond. e Choice of Griled, Steamed, or Sweet and PLAIN RICE 35 . SPAM 58
S <
fooch tous Smoses Bacon  Sreakdost GARLIC RICE s W *;
Tt Pt oost Beend, Howee Jom TROPICAL GREENS SALAD 395  SASHIMI PLATE 850 - + ONION FRITES 80
and Butter GMA Forms Fresh Produce, JAVA RICE 45 CHEDDAR CHEEST se
Mediey of Tropical Fruits, Tassed in Lemon An Assortment of Fresh Yellow Fin Tuna " ~— o
CLASSIC EGGS BENEDICT 285 Vinaigrette and Candied W and Norwegian Salmon. - ALIGUE RICE w5 « FRIEDICC gl
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HOUSE PANCAKE 360 ¢
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WAFFLE, BACON AND EGG - PHP 1750 (35071 . 02)  + MASHED POTATO 100
Beac) Bacon, e any R o) S
Siiond el S PHP 1950 (400G i40z) ~ TOTATO WEOGES 5
: PHP 2250 « BUTTERED BROCCOLI 100
(450G 1602) « CORN ON THE COB 100
U , “ "‘ “E‘“ CHOICE OF 2 SIDES « CARAMELIZED CARROTS 100
: MAC & CHEESE 100

GRILLED MOROCCAN ‘ :
VEGETABLE KEBAB =i

‘ Prices are inclusive of VA1 and 10% Service Charge
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CHOPSUEY

Stir-Fried Garden Vegetable in Oyster Sauce
and Sesame Oil.

PINAKBET

Tasty Assorted Local Vegetable Dish Souteed
in Shrimp Poste Served with Crispy
Chicharon

BINAKOL

Chicken Simmered in Young Coconut Juice
and Meat,Ginger, Choyote and Lemongrass

PANCIT BALER

Definitely o House Fovorite Noodles with
Shrimp, Carrots, Chayote and Local Fern.

CHICKEN INASAL

Grilled Chicken Skewer Basted in
Annatto-Soy-Lemongrass.

CATCH OF THE DAY

Fresh from the Mocrket Grilled ond Served
with Buttered Vegetables.

HOUSE SISIG

Sizzling Pork ond Chicken Liver with Organic
Egg on Top

THE COSTA SINIGANG
fmsn”s‘n':g m’“% ond Native

FISH BELLY SINIGANG

- BEEF SINIGANG

- PORK BAGNET SINIGANG

SHRIMP SINIGANG

BEEF BELLY ADOBO

Fork-Tender Lean Cut
with Loods of Garlic and Pepper.

380

380

395

410

450

470

495

5838

420

LIEMPO BARBECUE

Grilled Pork Bel‘lsy Skewer Marinated in Soy-
Vinegar Sauce Served with Pickled Papaya,
Chilr Salt and Casiguran Vinegar.

CLASSIC BAGNET

Crispy Pork Belly Confit Served.
gttf_v Chili Salt, Salted Egg,Tomatoes and
nion.

BEEF BULALO

Beef Shanks Soup with Potato, Yellow Corn,
Green Beans and Bok Choy.

HOUSE KARE-KARE

Choice of Beef or a Medley of Fresh
Seafoods.

SEAFOOD KARE-KARE
BEEF KARE-KARE

CRISPY PATA

Crispg Pork Leg with Sweet and Spicy Pino
Soy Sauce with Pickled Papaya, Chili Salt,
Tomatoes, Salted Egg and Onion.
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SEAFOOD AND CREAM
PRAWN AGLIO Y’ OLIO
BACON CARBONARA
MEATBALLS

BASIL PESTO
WITH SUNDRIED TOMATO
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MARGHERITA 340 415
PLAIN MOZZARELLA CHEESE 340 410
TINAPA (SMOKED FISH) 330 410
PEPPERON| 350 450
ALOHA 360 460
QUATRO QUESO 360 460
ALL MEAT 360 460
SHRIMP GAMBAS 360 460
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460

595

550
950

395
395
395
395
395
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840
840
820
850
840
896
896
896

BLACK BEAN HUMMUS
& BABA GANOUSH

Served with Garlic Rosemary Pita Bread and
Plain Yogurt dip.

YEGAN NACHOS

Corn Tortilla, Tomato Salsa, Vegan Cheese,
and Ground Vegan Meat.

BAKED CAULIFLOWER

Grilled Ca.l:ficwer and
Baked with ureddar and Mozzarella.

VIETNAMESE SPRING ROLLS

Glass Noodles, Curled Carrots, Red Onic:is
and Fresh Herbs with Peanut-Hoisin Sauce.

VEGAN BURGER

Homemade Fries, Pickled
Cucumber, Caramelized Onion and Tomato.

GRILLED MOROCCAN
VEGETABLE KEBAB
Brown Pilaf Rice and Potato Chips, Zucchini,

Sweet Potato, Tomato, Eggplant, and Red
Onion.

VEGETABLE KARE-KARE

Peanut-Annatto Sauce, Pechay, String Beans,
Eggplant, Banana Heart
and Brown Pilaf Rice.

3¢

BOODLE FIGHT
IN & BOX

* CRISPY PORK BAGNET

* GRILLED TUNA FILLET
(WITH MISO BUTTER)

+ CHICKEN INASAL
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+ PILAF RICE

« CRISPY PATA
+ PORK SISIG
+ FISH SPRING ROLLS

+ CHAO FAN

« PAN-FRIED FISH FILLET
« SPICY CHICKEN WINGS

« BBQ BACK RIBS
« JAVA RICE
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+ BURGER SLIDERS

+ GOLDEN CALAMARI
+ HOMEMADE FRIES

« BUTTERED VEGETABLES

+ STIR-FRIED VEGETABLES

350

320

420

465

465

525
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ICHOICE OF BEEP, Fish, CHICKEN, OR VEQAN)

+ ASIAN-STYLE CRUSTED WINGS
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ICE CREAM DUO

Choice of Two Scoops:Ube Cheese,Vanilla,
Mango, Strawberry, Cookies & Cream, and
Chocolate.

MELTED CHOCOLATE
CHIP BROWNIE

A House Favorite Topped with Caramelized
Bananas and Whipped Cream.

BUKO PANDAN
Classic Pinoy Dessert Pandan-Flavered Jelly,

Coconut Shaves and Small Tapioca Pearls in
Sweet Coconut-Cream.

CHURROS DE BALER

Fried Dough Pastry Served with Chocolate
Sauce.

BURNT BRAZO

Brazo de Mercedes with a Twist of Calamcriz/
Cream

COSTA b :ALO-HALL

Blend of Sweet Preserves,
Evapornioc Milk and Ice Cream.

BAMA A SPLIT

Cararm2" e3> 2anana with 3 Scoops
of lce Crac. .

TURON & UBE ICE CREAM

Deep Fried Banana Wrap
withUbe Ice Cream.

FRESH FRUITS PLATTER
Freshly Sliced Seasonal Fruits

Shcved Ice,

BALER SUMAN AND MANGO

Local Famous Glutinous Rice Cake filled with
sliced mango and coconut jackfruit cream.

CAKE OF THE DAY
Chef Joffet’s cake slice of the Day
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250

280

265
265
320
290
290

350

320

350
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i PHP 2,280



