
World’s Best, anywhere, at any price! Comparable to the best anywhere! Devilish! Worth sinning for!

Excellent choice for the health-conscious Vegan and Delicious

Inclusive of VAT and service charge.

Savory Soups

Dishes for Drinkers

NEW ENGLAND CLAM CHOWDER
Chilean razor clams, diced onions, and bacon drippings come 
together to create as good a soup as they ever made in 
Massachusetts. 220

BEEF AND BARLEY
Organic grain and slow-simmered beef with a medley of garden
produce. 220

CHICKEN SOUP WITH QUINOA
A guilt-free soup with all the flavors of the classic Filipino Arroz Caldo. 220

SPLIT PEA AND HAM SOUP
Simmered ham-bone and thick purée of peas. 220

SZECHUAN HOT AND SOUR SOUP
Slightly hot. Slightly sour. Flavored with roast pork trimmings. 220

CREAM OF JAPANESE MUSHROOM
A vegetarian (but not vegan) soup alternative, a little bit better than Campbell’s. 220

GAMBAS AL AJILLO
A Basque specialty and drinkers’ favorite, spicy shrimp coddled in 
chorizo oil. 680

SWEET CHILI LOLLIPOPS
Deep-fried chicken-wing drumettes in a perfect chili sauce. 520

LUMPIA SHANGHAI
Not from Shanghai as far as we know, Filipino pork-and-shrimp-
filled spring rolls. 520

COLOMBIAN CHICHARRÓN
The best on earth — crunchy, greasy, caloric, and fantastic with 
beer. 420

QUESADILLAS
With toasted sausage bits and Plantation Bay’s own Chef Lee’s 
Salsa. 420
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Healthy Meals
CHEF’S SALAD 
Julienne of ham, chicken, cheese, and sliced egg on lettuce. 520

GREEK SALAD
Tomatoes, raw onion, cucumber, olives, and feta cheese. 520

WALDORF SALAD
Apples, walnuts, and deli-style chicken salad. 520

VEGAN SALISBURY STEAK 
With mushroom gravy. Acclaimed by many vegetarian
guests. 480

STIR-FRIED SHIITAKE MUSHROOMS
With garlic on shredded lettuce. 480

SPICY DEEP-FRIED TOFU 
With chili, garlic, and a dash of soy sauce, on shredded lettuce. 480

GRILLED VEGETABLE PLATTER 
Cooked over a live flame, and then seasoned with pesto and olive oil. 480

INDIAN DAL WITH ITALIAN CIABATTA  
Curried red lentil stew. 480

Pastas
SPAGHETTI, LINGUINE, SEASHELL, OR PENNE 
With your choice of Amatriciana, Bolognese, Marinara, or 
Creamy Carbonara. 580

SPAGHETTI AGLIO, OLIO, E PEPERONCINO
One bite and this will be your new favorite pasta! Garlic, chili, 
finely-diced bell peppers, and pesto. 580

FETTUCINE WITH SHRIMPS IN TRUFFLE CREAM 
SAUCE
With chicken, mushrooms, and pancetta, for a satisfyingly 
decadent taste. 580

FETTUCINE ALFREDO
With prosciutto slivers in a thick, creamy, buttery sauce. 580
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CROQUE WHATEVER  
First we started with a grilled ham-and-cheese. Then we thought we’d 
use the French term (Croque Monsieur) so we could charge more. 
Then someone said most people are afraid to pronounce “Monsieur” 
(muh-syeuh). So we added a fried egg to qualify it as “Croque 
Madame”. But not everyone wants the egg. 480

PARISIAN SANDWICH #5    
If you ever bought a ham-and-cheese on baguette in France, this is 
as close as you’ll get to that taste in Asia. But we had to use different 
ingredients — not jambon de Paris but Italian prosciutto di Parma, not 
Comté but Swiss Emmenthal. 480

CONTEMPORARY CLUB  
The iconic sandwich re-engineered! Won’t fall apart in your hands, and 
delicious to the last mouthful. 480

Sandwiches with Soul
ROUND-THE-WORLD BURGERS 
Home-made patty with no extenders or preservatives, grilled 
over a real fire in a multi-stage process. With cheese and 
fries. This is the Plantation Bay sandwich that has lit up social 
media. 720

Add egg. 50
UPGRADE CHOICES, Add 80:
• BANZAI BURGER - Wasabi mayo and teriyaki sauce.
• BLUE CHEESE BURGER - Blue cheese.
• PEKING PLUM BURGER - Plum sauce, scallions, and       	
cucumber sticks.
• PIZZA BURGER - Pizzaiola sauce and garlic.
• BIBIMBURGER - Korean sauce, sesame oil, and chili paste.
• TEXAS MESQUITE - Barbecue sauce and bourbon.
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Wickedly-Good Dishes 
from Around the World

Asian Street Food

THE WORLD’S BEST KARE-KARE **  
(Serves 2-3, or for sharing) Traditional oxtail stewed in peanut 
sauce, absolutely the meatiest, most flavorful anywhere. With 
a distinctive flavor, Kare-Kare is somewhat like Italian osso 
bucco, but richer and more collagenous. 1480

ORANGE-CHILI PRAWNS **
(Serves 2, or for sharing) Reverse-engineered from a 
Pekingese dish, this is one of the best seafood dishes ever — 
crunchy and flavorful. 1380

PANCIT PALABOK * 
A Filipino sharing dish, rice noodles flavored with a seafood 
reduction sauce and crushed chicharron. Caution: most 
foreigners don’t like this taste. 880

CANTONESE WONTON SOUP 
Chicken broth with fried pork-and-shrimp dumplings. 580

LAKSA
Spicy Malaysian coconut soup with shrimps. 580

CHICKEN AND KIMCHI BIBIMBAP 
The reason Koreans are among the world’s slimmest people. 680

GINGER CHICKEN KEBAB  
Barbecued chicken on a stake. 580

CEBUANO POCHERO 
An individual-sized portion of a traditional Cebu broth, with beef, vegetables, 
and banana. 620

* For each of these ordered, enjoy a P50 discount on one dessert, ice cream excluded. 
** P50 off each of two desserts, ice cream excluded.
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CRISPY PATA ** 
(Serves 2-4, or for sharing) Whole foreleg of pork simmered long 
hours, hung dry overnight, then deep-fried. Not as crispy as 
German Haxe, but the meat is better-tasting (— in our opinion; if 
you want higher certainty, order our Twice-Fried 
Pork Belly). 1480 

MILLIONAIRE’S BEEFSTEAK *  
US beef, lightly-grilled then sautéed with soy sauce and 
caramelized onions. 780

KOREAN KALBI *  
Marinated beef grilled with sesame seed sauce. 780

CHICKEN BIRYANI *  
Lightly-curried chicken with pilaf rice. 580

Wickedly-Good Dishes 
from Around the World

GRILLED NORWEGIAN SALMON *
Cooked “rare”, with a delicate texture and a far-better taste 
than “well-done” salmon. 780 

SIZZLING GARLIC BEEF * 
Beef cubes sautéed in garlic and served on a hot cast-iron 
platter, which will smoke. Best ordered when wearing clothes 
ready for the laundry. 780

TWICE-FRIED PORK BELLY *   
When French cooks make pork-belly dishes, they’re “daring”. 
When Filipino cooks make a far-better pork-belly dish, they’re 
“greasy”. This is a Plantation Bay original — if you like pork, call 
us greasy but don’t leave without trying this dish. 680

* For each of these ordered, enjoy a P50 discount on one dessert, ice cream excluded. 
** P50 off each of two desserts, ice cream excluded.
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Wickedly-Good Dishes 
from Around the World

PLUM-SAUCE PORK PAO ** 
(Serves 2-3, or for sharing) Melt-in-your-mouth slow-braised 
pork belly, Peking-style plum sauce, and “roll your own” Pao 
buns. 1480 

SINIGANG NA MANOK *  
A milder and (slightly) healthier version of the Philippines’ 
tangy tamarind soup. Sour, salty, and generally only for 
Filipinos and the daring. 720

BRAISED OX-TONGUE *   
A Mediterranean recipe, tenderized tongue with olive and 
mushroom flavoring. 720

CARIBBEAN PLATTER  *   
One of our owners used to travel frequently to 
this part of the world. Here’s a sampler of dishes 
found in and around the West Indies — Colombian 
chicharron, Cuban sautéed beef, fried plantains, 
refried black beans, sunnyside fried egg, and 
Jamaican fried rice. 780 

BANGUS BELLY *
Pan-fried milkfish (the fatty belly portion) in garlic 
butter. A Filipino standard. Mostly deboned, but be 
careful anyway. 680

CATALINA SNAPPER *
Lightly-breaded pan-fried fish in Plantation Bay’s 
own salsa. 780

* For each of these ordered, enjoy a P50 discount on one dessert, ice cream excluded. 
** P50 off each of two desserts, ice cream excluded.
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Devilish Desserts
FRUITY FIBROUS FINISH 
A light personal meal-ender. Ask for the Chef’s Combination or a single type 
of fruit. Generally, these would include mango, watermelon, Fuji apple, native 
banana, dwarf sweet pineapple, pomelo, papaya, and guava (but not all of 
them on any given day). Medjool dates (about 4), California prunes (about 6), 
and Filipino fruit salad always available. 260

FUSION BIBINGKA CHEESECAKE
It’s creamier than bibingka. Fluffier than cheesecake.
More intense than soufflé. 320

HOME-MADE ICE CREAM
Peanut butter chocolate, mango, vanilla, strawberry,
jackfruit, ube,  and  coffee  chocolate  chip.
Made  by  us with 100% Whole Cream. Doused in a bit of espresso 
upon request. 220. Extra Large, 380.

THE GREAT NEW YORK CHEESECAKE
A classic baked cheesecake, with blueberry preserves. 380

BANANA SPLIT
With chocolate, vanilla, and strawberry ice cream. 380

HALO-HALO SUNDAE
Halo-Halo: the term means “mixed up” and this is a mixture 
of  Filipino fruit preserves  and custard.  The favorite Filipino
dessert,  and  we  make  it  even  better,  with  rich  ice cream 
instead of shaved ice. 380

UBE (Oooh-beh) POUND CAKE
The Filipino Flavor that’s conquering the world, ube (wrongly called 
Purple Yam by some) tastes deliciously familiar but isn’t quite like 
anything you’ve ever had before. A Must-Try for visitors, and for 
Filipinos who want to finally taste an ube cake Done Right, like  
everything in Plantation Bay. 380

UBE HOPIA
A kind of moon cake, much better than what the Chinese make 
out of mung beans. 180 for 3, suitable for sharing by the timid 
who just want a taste.

UBE MILKSHAKE
So thick we can’t give you a straw. Must try for visitors!
The world’s most memorable shake. Half portion 200.  Full portion 
380.
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      Sweet Satisfaction
                with No Guilt

All Sugar-Free Desserts

No willpower required.: Desserts for the Health-Conscious
P 320

SALTED CARAMEL ICE CREAM
Try our newest Home-Made Ice Cream flavor!
305 cals, 19 grams net carbs.

SUGAR-FREE, BUT MADE WITH WHOLE CREAM

STONEHENGE FUDGE
Honor the Gods  of  Chocolate with  this  megalithic 
dessert.  Listed as one of the best desserts in a book 
published by Inquirer Lifestyle. 
281 cals, 19 grams net carbs.

SUGAR-FREE  |  GLUTEN-FREE   |   VEGAN

COCO PANDAN ICE CREAM
Smooth, creamy, and indistinguishable from a fine ice cream 

made with full cream, but made with the oil of our national
 treasure, the coconut. 260 cals, 9 grams net carbs.

VEGAN FRIENDLY  |  NON-DAIRY  |   SUGAR-FREE



Try our other outlets:
Our Mediterranean restaurant with Tiffany-inspired decor.
Serves light snacks, casual Spanish tapas, Italian pastas, an Steaks.
(Tapas and Pastas: Open 5PM – 10PM. Air conditioned.
Closed on Wednesdays.)

USDA Prime Ribeye (220 grams, Crosscut Section)    
A top-quality, well-marbled steak from grain-fattened cattle, 
grilled over a real flame. About as good an American steak as 
you’ll find anywhere. 2800

Recommended: Medium

PAELLA TERESITA
Mariscos, Cerdo, Chorizo, Pollo, y Cebolla. More saffron and rich 
seafood and meat flavor than any paella you’ll find in Spain. Made in 
advance so no long wait. A hearty entrée for one person. 740

MANGO JUBILEE
Fresh Mango coddled in butter with home-made 
vanilla ice cream and macadamia nuts. 380

And much more!



Try our other outlets:

Situated by the hotel’s natural beachfront, Fiji offers both air-conditioned and open-air 
dining, and lovely, romantic seaviews and (usually) starry skies. Open for Late Lunch 
and Dinner. Seafood, Japanese, Korean, and Fusion Asian cuisine. 
(2PM – 10PM. Closed on Tuesdays and Sundays.)

WORLD’S BEST TEMPURA!
Crispier and richer in flavor than any you are likely to find in Japan.

FOUR JUMBO PRAWNS - 1480
SEAFOOD AND VEGETABLE MEDLEY - 820
CHICKEN CHOW - 780
PORK PLATTER - 780
HOT DOG IN HEAVEN - 280

TONKATSU
Breaded pork with rice. 680

FLAMING ALASKA RESURRECTION!
Featuring our home-made ice creams Ube in Palermo and Jackfruit 
in Fiji, coated in thick meringue and flamed at your table. Both are 
MUST-TRY! 380

And much more!



Try our other outlets:

American diner with all-day breakfast and comfort food.
(Open 7AM – 4PM. Closed on Mondays and Thursdays.)

BARCELONA BREAKFAST
Inspired by Barcelona, but distinctly Plantation Bay.
Intense, salty Jamon Serrano + Short-sliced FRENCH fries + 
SPANISH broken eggs + ITALIAN truffle oil + FILIPINO culinary 
magic = A Breakfast Dish Your Mouth Will Remember. 620

ALL-IN-ONE LUNCH BOWLS  580
Pick your base: Rice or Potatoes.  Both are specially cooked to enhance 
Resistant Starch content and lessen effective calorie absorption.

Pick your Main Flavor: 
• Louisiana Spicy Jambalaya
• Ilonggo Adobo
• Australian Kare-Kare
• Cantonese Pork and Shrimp Dimsum
• Bicol Express
• Cebu Lechon

APPLE OR PECAN PIE  280
(Add 1 scoop of Home-made Vanilla Ice Cream, 220)

And much more!


