Menu to Choose from:

RICE

*Shanghai Fried Rice * Shitake Rice pilaf with pork tenders served with pea sprouts * Garlic rice * Japanese fried rice * Java rice * Seafood Paella

* Pandan rice * Pineapple  fried rice * Salted fish fried rice with Diced Chicken * Seafood fried rice * Seafood Fried Rice with XO * Yang Chow Fried Rice * Herbed Rice Pilaf  

NOODLES / PASTA

*Crab Sotanghon * Prawn Sotanghon * Oven Baked Spaghetti 

* Baked beefy Lasagna * Baked Macaroni * Birthday Noodles with Quail eggs * Carbonara * Cha Bihon Guisado * Cha Misua *Korean Chap Chae  

* Lomi * Miki Bihon Guisado * Pancit Canton * Sate Sotanghon Guisado

*Sate(SeaFoods) Sotanghon Guisado * Linguini with Putanesca Sauce (traditional style) * 2 way pasta with cream sauce and red sauce 

*Sotanghon Guisado * Baked Penne with Spinach Cream Sauce

CHICKEN

*Grilled Boneless Chicken Barbeque * Grilled Boneless Chicken Inasal 

* Boneless chicken Pandan * Boneless Chicken Teriyaki * Chicken ala Pobre 

*Chicken Cordon Bleu with Cheese Sauce * Oven Baked Chicken Pastel 

* Fillet of Chicken Served with Lemon sauce * Chicken Yakitori with Teriyaki Glaze * Buttered Garlic Fried Chicken * Korean Chicken Wing (cook on the spot) * Five Spice Infused Fried Chicken Served with Crispy Crackers 

* Special Stuffed Chicken * Boneless Rosemary Scented Chicken Fillet served with Roasted Marbles Potatoes * Black Peppered Chicken Fillet
PORK

*Hickory Scented Baby Back * Crispy pata (Cook on the Spot) * Roasted Pork Served with Chinese Sausage and Cua-Pao *Salt and Pepper Spareribs * Oven Roasted Pork with Mushroom sauce* Lechon Kawali

 * Chinese style Pork Asado * Sweet and Sour Pork * Shanghai Roll 

* Meatballs with Sweet and Sour Sauce*Pata Tim * Pork Barbeque 

* Tonkatsu with Katsu Bulldog Sauce* Roasted Pork Loin with Apple and Prunes in Rich Demi Glazed Sauce
BEEF

*Korean Beef Ribs * Beef Caldereta * Beef Salpicao (Cook on the Spot) 

*Beef Teppanyaki (Cook on the Spot)* Crispy Beef Ribs with Sweet Spicy Sauce*Beef with Broccoli * Oven Baked Beef Pastel * Lengua Estofado 

* Lengua with Mushroom Sauce * Pastel de Lengua * Grilled Beef Tenderloin (Cook on the spot) 

FISH

*Oven Baked Salmon with Cream Top * Grilled Salmon Served with Spinach Cream Sauce (Cook on the Spot) *Grilled Salmon Served with Teriyaki Sauce (cook on the Spot)*Deep Fried Seabass with Teriyaki Glaze (cook on the spot)*Grilled Salmon Served with Mango Salsa * Breaded Fish Fillet with Garlic Aoilo (Cook on the spot) *Breaded Fish Fillet served with Homemade Tartar Sauce  *Fish Fillet with Black Bean Sauce *Fish Fillet with Spinach Cream sauce (cook on the spot) *Fish Fillet with Asparagus Serve with XO sauce *Fish Tempura (Cook on the Spot)

*Fish Fillet Corn Sauce*Seafood Roll (cook on the spot) * Fish fillet with Cream Corn * Fish Fillet with Lemon Sauce * Fish Fillet with Sweet and Sour Sauce  * Fish Tempura (on the spot) * Fish Fillet with Asparagus & XO sauce  * Grilled Salmon with Teriyaki Sauce (on the spot) 

* Grilled Salmon with Lemon Butter Sauce (Cook on the spot) * Seafood Roll (on the spot) * Steamed Fish Fillet with Eggplant  * Steamed Fish Fillet with Soy Sauce * Grilled Salmon with Spinach Cream Sauce
PRAWNS

*Camaron Rebosado (Cook on the Spot) * Chili Prawns  * Ebi Bacon Tempura (Cook on the Spot) * Ebi fry (Cook on the Spot) 

* Ginataang Sugpo (new) * Grilled Prawns with Lemon Butter Sauce (Cook on the Spot) *Prawn balls (on the spot) * Prawn Tempura (Cook on the Spot) * Oven Baked Stuffed Shrimp with mushroom and Cheese Toppings 

* Sweet and Sour prawns * Prawns with sotanghon (new) *Steamed Prawns with Garlic Sauce * Sweet and Sour Prawns

CRAB

*Crab Sotanghon  * Crab with Chili Sauce * Crab with Salt & Pepper 
* Steamed Crab with Garlic
