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Q8 . 4.
el . 7~ wldo jgolo clow bl
SALAD 2P ® rriEpHAMAOUR 5000 §

GREEK SALAD 18.00

alnl alyis go wiléo jgole
Fried Hamour with authentic marination

0gujlg <lawl @l loglei Al anln go il gha sl U"Ul clow AR &y
Chop mix vegetables with vinegrette dressing. top with z ) 40.00
white cheese and olives. FRIED MILK FISH ’ : {

q]g_u QR §J
TABBOULEH 18.00

aiblo J<ib il dall gl dlow ghs
Deep Fried butterfly cut milkfish

Jeplg ahlabllg Jrul go lacl pgja0 ynigaty
lI;inlely chopped parsley with onion and tomato and
ulgur.

o gl viw elow QR
FRIED SEABASS 40.00

ORIENTAL SALAD 18.00

aln alys go a0 yob wus clow |
Fried Seabass with authentic marination

2l anln go jlrall ghd
Chop mix vegetables with vinaigrette dressing.

agwl Jald quola ylug EREy
BLACK PEPPER 65.00
me—" - JUMBO PRAWN
CHICKEN 20.00
CAESAR SALAD

(429 Y2020 i ghdg \gio alaa jan go pen paa uill ghdo jlh gﬂtogjlwxg

-Uliojl
Fresh romaine lettuce chopped into bite size top with grill
fillet breast of chicken and croutons and parmesan cheese.

wléio jlug) giola aguw Jalo
Fied Black Pepper Jumbo Prawn

oo agul Jalo goshl s
BLACK PEPPER CRAB 30.00
a0 ahnlw R &)
HUMMUS SALAD 13.00

2gwll Jalall utheo wiléo ggehlw
Deep fried crab coated with black pepper

-091j Cuj @0 028)  dinh 20 YQ)Go Y10 (1GI0
P;ilreed paste of chickpeas with tahini, serve with olive
oil.

hlhdlg elowll R &)
FISH AND CHIPS 20.00

Juio QR &)
MUTABAL 13.00

adaall lalhyl g0 jgiio yawl clow alio
Breaded white fish fillet top with fries

.plllg anhll go lacli ghdy oi wnginall glaiall
Grilled eggplant then finely chop with tahini and
yogurt.

Jugy @l wlgslall anluw R4
SEAFOOD ROYALE SALAD 25.00

waugl E\L‘_'\D QR &
CHICKEN LOLLIPOP 25.00

alaallg 6lhaall ghall aaial go gho
Pieces of chicken wings that coated then deep fried

anln . alaj .« Jlaiy . galsgl . jlia ploud « adl aly . 3o ahlwll oS | - .
EC ».93 90l 3ilb p .Male TR I__|DO|| gl;\:ﬂl B 3_| OR &

The salad consist of prawns, squid. mussels, fresh sweet melon, 18 00

avocado, orange, apple. dressing with mayonnaise and mustard. CH|CKEN W|NGS C

FRY calsy

aldall glaall aaial
Fried chicken wings served with fries

ool yabln)

FRENCH FRIES 12.00 \.ﬂLQQ.” g_ogdl QR g,

FRIED TOFU 13.00

alsall yahlhyl

French Fries
Fried tofu

jouol
TEMPURA 43.00

loall ol cghéo ywaall wildy
Fry of coated headless skinless prawns

uylodls R &)
CALAMARI 35.00

o jla aila
Fried coated squid ring



RICE jj
)l &g 0i jj ares
STEAMRICE 5.00
Al aygui 0j j)
Steam Rice

06l wldo ji R
GARLIC FRIED RICE 16.00
29gill wnlao ji

Stir Fried rice with garlic
vala wldo ji e

SPECIAL FRIED RICE 25.00

69lll bgnll anln io Jilgill o abisiig yawlg abhall Auwl ghs go wléo j
Fried rice with pieces of chicken skewers and egg. and
an assortment of seasonings such as sweet soy Sauce

FRY & GRAVY SAUCE caaup Al crlpd dnlo

waolllg glall pgylall claw QR &
SWEET AND SOUR 45.00
SEABASS

waolillg ghill (pgylall clow W

Sweet and sour sea bass

Pl

\_ng.moJI Jm” ah QR &)

BAKED MUSSEL 40.00
ool pull

Baked mussel
STEAM &
] il el el ara)
e 70.00

STEAM HAMOUR

aylni alys go jLul wle jgolo
Steam Hamour with authentic marination

JAl wle gghall (pgylall clow arRe
STEAM SEABASS 50.00

Al wile ggholl ngylall elow ™
Steam Seabass with authentic marination

JAdl wle ggehlw R &)
STEAM CRAB 30.00

ugodll go Bl wle ygehlw

Steam crab with lemon

pobgohgolo daw oo il ule 3940 o2 e
SWEET & SOUR g STEAM PRAWN :
HAMMOUR / SUMMAN

yholag gl jgolo clow Jadl ile 3giho wnuon

Sweet and sour hamour/summon Fish Steamed prawn with lemon

CURRY cn)l5 GRILL  dlgui ¥

elounll ¢yls as

g0 jgolo clas
FISH CURRY 25.00

GRILL HAMOUR 60.00

jaag ablahllg Jadlg jjlall clowll go yao sl cow go waisll Aol
pb @ .wlinellg Jlgillg aiall

Indian cuisine of Fish curry made from fresh fish,
onions, tomatoes, coconut. spices and herbs.

abhall yyls QR &)
CHICKEN CURRY 25.00

.y alyii 20 (1guho jgole
Grill hamour with authentic POB marination

W90 (Ag)lo low o
GRILL SEABASS 45.00

@'JQ"Mj‘ng‘JDJ‘Pbmh‘QbJUOJﬂJD‘J‘JlSJUSbJUﬂg'mée_h;
.0y

Indian cuisine of chicken curry made from chicken,
tomato, onion. garlic. ginger. coriander leaves.

alyl aytun alyil 2o yigioll yag)lall elow
Grill Seabass with authentic POB marination

\-"9-10-0“ Al alp OR .

GRILL LOBSTER 100.00
wigiboll gl alp
Grill Lobster (500g)
19100 jla ar gy
GRILL SQUID 40.00
., ani aluii @0 w1giio hyw
°> Grill squid with authentic POB marination

24 4

o ) e



g0 jgalw are)
GRILLED SALMON 55.00
fillet of salmon with POB authentic

el 0o clgu )
glall o <lgad 45.00

GRILL LAMB CHOP

Grilled lamb with the POB authentic marination

wngaall yoyall
GRILL PRAWN

QR 3§,

40.00

alni alyi go wigiho glugy
Grill Prawns with authentic POB marination

QR §J

W1gao S glg) 65.00

GRILL JUMBO PRAWN

g0 S glugy
Grill big prawn with authentic marination

QR 4§,

gl Al g oal Gih 40.00

TENDERLOIN MEAT
SKEWERED GRILL

.82 Jholw phloh go (i 0al) yuwggail Alwi wle wigido ool Gib
Tenderloin skewered meat (Sate Maranggi) dish with
the spicy tomato sambal.

JLuwiga] ai¢ oal Gih

LAMB MEAT

SKEWERED GRILL
Jiobo phloh dbwl go Guniga] ei¢ oal gl

Skewered lamb (Sate Kambing) dish with the spicy
tomato, soya souce sambal.

JLwig il Alun wile laa @ib
CHICKEN SKEWERED GRILL 30-00

QR gy

35.00

QR G,

&l ailaguwll Jgall dnln go Al wale (nguivo Gluigail glha Gih
Skewered chicken (Sate Ayam) dish with the spicy
peanut sauce

SIZZLING oxl €L se)

QR g,

35.00 &é&?

Jhall anlny aldo huw
Squid sauteed with oyster sauce

Jalalllall
CHILISQUID

Jbadl il
SIZZLING SQUID

QR gy

35.00

kg Wl Jala)l anln go wléo hyw
Squid sauteed with chili and oyster sauce

QR G,

6l ulwg 40.00

BUTTER PRAWN

09illg 824l glyl cnmkj
Prawn cook with butter and garlic

QR §J

lJ .
e 30.00

CHILICRAB

g Wl Jalall anln go wildo wsis
Crab sauteed with chiliand oyster sauce

QR §

b gl
RiLle) 40.00

CHILIPRAWN

Jlallg Wl Jalsll anln go aigw glugy
Sauteed prawn with chili and oyster sauce

aialull &l oYgsloll @i

MIXED SEAFOOD 40.00
HOTPLATE

QR §J

Jhall anln go clawg agguw jla glug
Sauteed squid prawns and fish with oyster sauce

QR g

Wl Jalo)l anln ayull QUgStoJl aly Sy
: & 130.00

MIXED SEAFOOD CHILLI
SAUCE/SAUS PADANG (1KG)

Jall Jalall anln o (8539 uipaa « by « al all ¢ ggehlu) alsii ay wgslo

Mixed seafood (Crab, Mussel. squid, prawn and corn)
cook with padang sauce / chilli souce (1Kg)

. C W

SOUP aJ_jq_UJ%-w ' - @\o
P9 O &g e
TOM YUM SOUP 50.00

ugoulllg wasll @ligl « plagdll« ggaull go aue il @t ayndl clgslall aygi

PoPularThai seafood soup with lemongrass, galangal.
karfir leaves and lemon

waolhg hgolo claw aygudp e
HOT & SOUR 45.00
HAMOUR SOUP

(clow plp 0--) Yaolag jha jgole clow aygibd
Fish Hot & Sour Hamour soup (500 Gram fish)

QR 9.

vaolr jgolo daw aygud i
HAMOUR FISH SOUR SOUP :

aols wlgiig jgole claw go woln ok clwa

Clear sour soup with whole hamour fish and
vegetables

anolll &l wlgslall aygad

MIXED SEAFOOD
SOUR SOUP
Jiadll go awll o apivg il glopng ipad go asln anol aygub

Clear sour soup with shrimp, crab and slice of fish with
vegetables

QR 9.

45.00

QR .

ib 6;unc
UOIU 0 45.00

MILKFISH SOUR SOUP

)3l go awall JolS gulll clow go anol aygud
Clear sour soup with whole milkfish and vegetables

QR 9

anolh ylugy ayguw e

SHRIMP SOUR SOUP

Olgpillg wnpoall o anol aygib
Clear sour soup with shrimp and vegetables

Ulg 62jll ; I QR
oolg s by adlal o S e
BUTTER MUSSEL o0 S ’\ ) o
© ‘ ‘ i*“rﬁ‘:\«.':» P 4 .
S ) 7 N -
Y L cook with butter and arliéDgIJIg EREEE 0 Aj- % ﬁ%\ < 9 -
Hese e @ 3 X = . e . ) - . a



hUgyls aigiseo i
SPAGHETTI CARBONARA 35.00

Wy Cuwg) 9 090 « gluoyl &ina « agwl Jalo go <l aays anln

Creamy white sauce with black pepper. parmesan
cheese, mushroom and roast beef

(! jlad) hligylo ciat buw OR )
SPAGHETTI MARINARA 40.00
(SEAFOOD)

loglg il alig poall g0 aSsaw <y aoys anln

White thick creamy sauce with shrimp. mussel.
calamari

9all aigé aRa)
SPAGHETTI ALFREDO 30.00

Jalallg alallg 625llg ulsol 4 g0 b6 ggino Lo

Traditionally made with just Parmesan cheese, butter.
salt and pepper

rl:ml‘ll anln & QR &
SPAGHETTI 30.00
BOLOGNESE

ol anln Lol

It is a meat base sauce

Byl i Lo aR s
SPAGHETTI 30.00
ARRABIATA

Jll joall Jalallg ablahllg ogil go acgino aigSeall &la dnln

09l Quj 6 agihall Weaoll
Spicy sauce for Pasta made from garlic, tomatoes and
red dried chili pepper cooked in olive oil

PASTA  digjSeo

hligyls iy
PENNE CARBONARA

QR g

35.00

(auyn ©Ugslo) ligjlo iy QR &
PENNE MARINARA 40.00
(SEAFOOD)

wlodSlg il abg upaall g0 asiaw Ly aoys anln

White thick creamy sauce with shrimp, mussel.
calamari

gaysall waiy ara)
PENNE ALFREDO 30.00

Jalallg alallg 625llg uliodl 42 go b6 £gino Laiss

Traditionally made with just Parmesan cheese, butter,
salt and pepper

Halgs iy 0R )
PENNE BOLOGNESE 30.00
oalll anln Lol

Itis a meat base sauce

GlylyT o OR &)
PENNE ARRABIATA 30.00

Wy Cuwg) 9 090 « glpoyl &ina « agwl Jalo go <l aqys anln

Creamy white sauce with black pepper. parmesan

cheese, mushroom and roast beef

o [} »

Jlall yanll Jalallg ohlahllg pgill go acqino digSaall )b anln

0gill &uj o agiholl wenoll
Spicy sauce for Pasta made from garlic, tomatoes and
red dried chili pepper cooked in olive oil



FILIPINOFOOD <p ciiudoplob

e
e
RICE j)i
)adl agu ai j QR )
STEAMRICE 5.00
| 4
)b aguwi o j)
Steamrice

ooill wlao jji oRG)
GARLIC FRIED RICE 16.00

| 4
09ill lao ji

Stir Fried rice with garlic

b wlao jji QR
EGG FRIED RICE 18.00

v

69l bgoll anln Jio Jigill o &g yaull walso i
Stir fried rice with egg

aball yalao ji OR&)
CHICKEN FRIED RICE 20.00

v
2ball o ji

Stir fried rice with egg and chicken

JSsho léo jyf 0Rs)
MIX FRIED RICE 25.00

v

wogyl ehall palg (npaallg yaullg alall go wildo ji
Stir fried rice with chicken, egg. prawn and turkey ham

aull U-”QSiQJlJ uldo in QR &
SEAFOOD FRIED RICE 25.00

v

byguS 9 huwso « o3« A g0 wldio ji
Stir fried rice with egg. shrimp, squid and crab stick

Bl &0 B

ARROSZCALDO 20.00

| 4

©glwoll yauly 6lhgog «ogillg Juaijll go &@ale ji wlc 0992?'9}1]13':&?;

Rice porridge simmered with ginger. and garlic. topped with
boiled eggs. chicken and t9§JlS ) huw . Wpoa ¢ A Q0 uiléo jl
Stir fried rice with egg. shrimp. squid and crab stick

RICEBOX jjl §girip

Gullg wyadl aally ogill ji aR )
TAPSILOG 25.00

v
9l léo i g0 oats . pgily alallg Jall ggsiall &l ool go bty aild
UROIRO (Ag

Thin slices of fillet beef marinated in vinegar. salt'and garl'i"c,
serve with Garlic Fried Rice and Sunny Side up egg.

vallg ahall go 028 waldo i ore
CHICKSILOG 25.00

v

win g gl ildo jif go 0283« aldo aalaa gy
Quarter Chicken Fried. serve with Garlic Fried Rice and
Sunny up egg

RIS -

eball o) 2o ogil ji
sl cogyl 25.00
LOAFSILOG -

09:e vy g paill wldo jji @0 0267 . Giogy el pal i
Slice of Turkey Ham, serve with Garlic Fried Rice and
Sunny Side up’egg

vllg elowl wua 0 rog;]b _Ui R &
BANGSILOG 25.00

v

09 vy 9 098l wildo jif 20 028y . yilso ull claw o < gy
Quarter part of Milkfish fried, serve with Garlic Fried
Rice and Sunny Side up egg

vawlg alhalljgan go rDlé._l_jJT QR

TOCILOG 25.00
| 4

wloo jji go 0245 gilil o109 Sullg JAll abio ahall jgan o adud) Al
.paauo g ogill

Thin slices of chicken breast marinated in vinegar. sugar,
annatto powder serve with Garlic Fried Rice & SunnySide up egg.

NOODLES daqg)acoll

o gl ll asige yusyo R &y
MIX SEAFOOD CHOwMEIN  22-00
v

olgpillg &yl wlgsloll go wilsall yayll Jagi
Stir fry egg noodles mix with Seafoods and Vegetables

(40 L 2l
CHICKEN CHOW MEIN 22.00

v

olgyaillg aball go wnlsall yall Jags
Stir fry egg noodles mix with Chicken and Vegetables

00 gluty jlad Ry
VEGETABLE CHOWMEIN  18:00

v

il 2o YAl Jagi culd
Stir fry egg noodles with vegetables

92wl yogy OR &)
BIHON GUISADO 25.00
| 4

Olgpaillg akhall go alaall Ul jagi
Stir fry rice noodles with chicken and vegetables

QR §J

20.00

v
aball olbog 3y wiE G0 b aseuw v 3 ik gD J30) g

Noodle soup featuring thick %ﬁ@ﬁaﬁata&%&%ﬁ%‘fmﬁ

Bppédyiioeendedies ket hratsaieodadaggetables

APPETIZER Uliso o @ ®

Qo (mdy oo OR )
BEEF SISIG SERUY
| 4

Jrug jigilo g0 locli pgj00 sy o o
Finely chopped fillet of beef with mayonnaise and
onion.

o 5 .



tolhs elaw Ry
FISH KILAWIN 35.00

Jbll Jelallg Jadig Juaijlg JAl wns Guoc Jjlh claw
Fresh fish deep in vinegar. ginger onion and chili

auw ebj QR §.
CHICKEN SISIG 30.00

Jalg jwglall go lacl ogia0 glaa aibo
Finely chopped filet of chicken with mayonnaise and
onion

SAUTEE  caldy

Sﬂg;SJiJLS QR &
KANGKONG 20.00
| 4

Joll anlng ogill go aygw 2igsis
Sauteed kangkong with garlic and oyster sauce

ol al R
EGG AMPALAYA 20.00
| 4

oblahg yay 20 ajgw ploid
Sauteed ampalaya with egg and tomato

u.uSlJJJ QR &
PINAKBET 25.00
| 4

ulwgll §ga20 20 aigu Yo Jad
Sauteed mix vegetables with shrimp paste

WG G o
CHOPSUEY 25.00
| 4

gl yagn 2o afguw <o jlad
Sauteed mix vegetables with oyster sauce

8‘”‘1 8"""‘”‘3 QR §J
GINATAANG 22.00
LAING .
@aall elawllg aiall joa wuby il

Cook with coconut milk, and dried fish
[5ng 3_,[,[“_3 QR §J
GINATAANG 22.00
LANGKA .
ool elouwllg 2l joa wly waks LSS

Cook with coconut milk, and dried fish
g3l abl
ENSALADANG 18.00

TALONG v

ablohllg pgsa0ll Jnul 2o 0285 alall acgjio ylaial algsd
tSkinltess eggplant grill served with chopped onion and
omato

BEEF STEAK - PINOY 3758

L4

Unilg ygodllg bgnll anln o aigw undy ol
Sauteed fillet beef with soy sauce, lemon and onion

6l glwoy CRED
BUTTER PRAWN 40.00

v

09ilg 62l asigw ylug)
Sauteed prawn with butter and garlic

jull Jalall asigw ylugy Ry
CHILI PRAWNS 40.00
| 4

sl Jolall aggw glugy
Sauteed prawns with chili

ol glg) aRay
PRAWNS GINATAAN 45.00
| 4

Glgpaillg aiall jga wula 20 agw glug)
Sauteed prawns with coconut milk and vegetables

oaillg 6l Al ab (T
BUTTER GARLIC 40.00
MUSSEL .

alw @b uile pag) « pgillg 625l wldo jlo
Mlutssels sauteed with butter and garlic, served on hot
plate

VS Ll Ry
CHILI CRAB 30.00
| 4

sl Jalall agguw ygehluw

Sauteed crab with chili

ol s
CRAB GINATAAN 35.00
| 4

wlgyillg aisll jga wula go aigw jgehlw
Sauteed crab with coconut milk and vegetables

Jull Jlio
ADOBONG PUSIT 35.00
v

ohlohllg Jaul 2o aigw jla
Sauteed squid with onion and tomato

U’u}’-wj! LJQSJJ ug.og] huw QR
PUSIT LUMOT BICOL 45.00
EXPRESS '

2iall jg2 wulag glugyl go aigw sl
Sauteed squid with shrimp paste and coconut milk

STEW -l
)l ool yls ayls QR
BEEF KARE KARE 37.00
[ 4

wlgyaillg wilagwll Jgall 6jg aiall jga wula g0 aguw & oal
Sauteed beef brisket with coconut milk, peanut butter
and vegetables

)l oa) lpalls QR
BEEF CALDERETA 35.00

v

Jia g yohlhy g phloh agn 2o aigw pal ggla
Sauteted beef ribs with tomato sauce and potato and
carro

WS lS ayaull olgsloll yjo  ares
MIX SEAFOOD 50.00
KARE KARE .

9l §gr0 20 agiho . pull alig glugy « b . awigw ygehlu
Sauteed crab, squid. prawn and mussel, cooked with
annatto powder

A

s % <




3 R, -
STEAM 1&‘
JAdl wale glygy AR &)
STEAM PRAWNS 40.00
| 4
Jadl enle glugy
Plain steam prawns
SOUP dyqub

ol aygw QR &)
BULALO SOUP 35.00
| 4

19l <lus plhall glig Goluall sl @l aygid puag i
Boiled beef shanks and bone marrow serve as clear
soup

wngwall Al Al OR )
TINOLANG TAHONG 40.00

| 4
asln aygib Jaol clall yo joll wlnig pdl Abg Juaijly Jodl wlss

Sauteed onijon, ginger and mussel and put more water
to make a clear soup

anolll &l elgslall aygub OR &y
MIX SEAFOOD SOURSoup 4900

v

el go elawll o dpibg pul lopog yipoa o aoln anols aygi
Clear sour soup with shrimp, crab and slice of fish with
vegetables

ugalwll i) 6unc QR &
SINIGANG ULO NG SALMON 3000
| 4

el go ggalull claw ghig yoly &sln anol aygud
Clear sour soup with salmon head and belly with
vegetables

ugolwll 6unc R &)
SINIGANG NA SALMON 50.00
| 4

assln anob ayg:b wigyailg ygolul ako
Clear sour soup with salmon fillet and vegetables

lagShl yol) dunc QR &)
SINIGANG NA 25.00
ULO NG BARRACUDA .

wlgpig lagshb yoly awln asols aygi
Clear sour soup with barracuda head and vegetables

yul 6unc i
SINIGANG NA BANGUS 45.00
| 4

il go owall JolS gl clow go anol aygid
Clear sour soup with whole milkfish with vegetables

J9olall 6aunc QR &
SINIGANGNAHAMOUR 4900
(SUMMAN) .

alols wlgyig jgolo claw go woln yaoh clwa
Clear sour soup with whole hamour fish and
vegetables

Ugig 3ol ara)
CHICKEN TINOLA 30.00
| 4

lignllg <lall yo joll erig Jndlg Juijll alaall aigw
Sauteed chicken with ginger and onion and put more
water and sayote

anolh ylg) aygub RS
SHRIMP SOUR SOUP 45.00
| 4

Olgpillg unpoall go ol aygu
Clear sour soup with shrimp and vegetables

BAKED  jquio

wgioll o 2l
BAKED MUSSEL 40.00

L4

& 20 1guo Jlao
Baked mussel with topping cheese

joaall pdl Al QR &)

BAKED LOBSTER 120.00
THERMIDOR .
jocall pgl alp

Baked lobster thermidor (500 grams average lobster)

FRY&SAUCE  dnlbg cals ?/ﬂ
gl ool jgolo R &
SWEET AND SOUR 65.00
HAMOUR (SUMMAN) 8

5129 aluls . yolil aysd « aggw phloh anln go 028 (lao jgole

Fried hamour served with sauteed tomato sauce,
pineapple slice, capsicum and carrots

FRY cnlb
wldo jgolo s
FRIED HAMOUR (SUMMAN) 60-00 =

v &

aublall ghds wléo jgolo elaw
Deep fried butterfly cut hamour

gl Jalall ggehlu ara)
BLACK PEPPER CRAB 30.00
| 4

agwl Jalall utheo yildo ggehly (RN
Deep fried crab coated with black pepper S

wildo aidlgo yogail o)
FRIED DAINGNABANGUs 4000
v g2 Togl .

aibls JSib wle idoll gl clow ghs
Deep fried butterfly cut milkfish

w0l g OR &
RELYENO BANGUS 60.00

v

ohell ggjio wldall vivaall gl clow
Fried deboned stuffed milkfish

. K
OMELET  Culog| @,'@_

olyall aac
TORTANG TALONG 14.00

L4

vl wnlsf af sl e6)f « wng ol glialll
Grilled eggplant, remove the skin then fried with egg

o ] »



GRILL  dlgib

wngio gl gl R &)
INIHAW NA LAPU LAPU 60.00
(SUMMAN) .

ol alus go yigio golo

Grilled hamour with authentic POB marination

g0 gl ORas

INIHAW NA BANGUS 40.00

v

pblabllg pgeall Jaul g0 gl il elaw

Grilled milkfish top with fine chop onion and tomato

19400 Jla P
INIHAW NA PUSIT 40.00
| 4

alnl alus go wgaall
Grilled cuttlefish with authentic POB marination

gy gsy)l alaa 0RS)
CHICKEN BBQ PINOY 35.00
| 4

ngiy of aluol ] alaall jam ghoy

Thinly cut chicken breast into skewer then grill

SIZZLING oI

01l ab QR &)
SIZZLING MUSSELS 40.00
| 4

Jalallg jhall anln go avgw adl

Sauteed mussel with oyster sauce and capsicum

bl
SIZZLING SQUID SERUY
| 4

gl yagn 20 ajigw jla
Sauteed squid with oyster sauce

6l gl 0R )
BUTTER PRAWN 40.00
| 4

0gillg 62yl ylyyl o
Prawn cook with butter and garlic

CHILI SQUID 35.00
| 4

Jaallg ll Jalall anln go ayguw jka
Sauteed squid with chiliand oyster sauce

OJJJJL' }31” eb QR §.
BUTTER MUSSELS AL
| 4

ogillg 53 il b by

Mussel cook with butter and garlic

il &yl oUgsloll Gl -
MIX SEAFOOD HOTPLATE ~ 40.00

v

Jhall anln 2o louwg aggw jla glg)
Sauteed squid prawns and fish with oyster sauce

U*)}!-"usl lJQSJJ al;: QR &)
CHICKEN BICOL 35.00
EXPRESS .

2iall jga wuhg glgyl §gaeo go ajgw aha
Sauteed chicken with shrimp paste and coconut milk

popns| Josw @y QR
BEEF BICOL 37.00
EXPRESS .

aiall jga culig glgyll yga20 g0 aigw wyd) ol
Sauteed beef brisket with shrimp paste and coconut

mil
glUgs il T
SIZZLING BULALO 35.00 ‘h : "ﬁ"t;--.

v
10l @b 6 0183 plirell ¢laig Goluwall (yal palll ghs

Bloitled beef shanks and bone marrow serve in sizzling
plate

ylig glalllall glaigely oRe)
SWEET AND SPICY 45.00
SQUID BINAGOONGAN -

Jbllg ghll jlall yluigeliy

oV, iy

Sweet and spicy squid

o 8 »



INDONESIANFOOD mgwa il Ligii ol ob

RICE jj m RICEBOX jjil §gip “

gogill jjlI ases aR s sl e,
KETOPRAK 20.00 NASI UDANG MENTEGA 25.00
. SAMBAL MATAH o

v glygy go pady ji

il ;‘;JJS‘J}LE’W 14l unle 8gghall I ass . alsoll gogdl i go Jgus ygsi
Rice served with Prawn spicy matah sauce

6lheo . wilagull Jgall anln w16 padi. Wanlall acly « adusyl aype il
Ketoprak consists of sliced fried tofu, steamed rice cake (lontong or
ketupat), sliced cabbage, bihun (thin rice vermlcellﬁ. bean sprouts,
served in peanut sauce, topped with crackers

Al ji ases aRo)

Ut akaa OR &
LONTONG SAYUR 22.00

NASI AYAM FILLET 2L
SAMBAL MATAH

-
Jll abhall go pagy i
Rice served with chicken fillet spicy matah sauce

w

20 2iall jg3 vy aygud o 028 Tl ases ghs o ggino wauldi vuwigal i Gib

) " ~ oliaodog ggluo yay . 96gi « jguo SigiLib

An Indonesian traditional rice dish made of pieces of lontong served in

coconut milk soup with shredded chayote, tofu. hard-boiled egg.
sambal and krupuk.

Al angui aj j 0RG) wieall alaall ji 0ROy
NASI PUTIH 5.00 NASI AYAM GEPREK 20.00
® SAMBAL BAWANG e
JBJ aiygui i jj &)l ogill anlny ygygall aallg jill pady

Steamrice Rice served with chicken smashed spicy garlic sauce
b o ji wilaoll cipaall ji
NAS| GORENG 18.00 NASI TEMPURA 25.00
TELOR e SAUS PADANG .
gl Lgnll anln Jio Ylgill go alsiivig yaul wilso ji Jlgilb utheo iléo lugy 02y ji

Fried rice with egg and an assortment of seasonings Rice tempura padang sauce

such as sweet soy sauce

alaall aléo ji

Wl Al Jala)l aby jji 0R )
NAS| GORENG AYAM 20.00

NASI BEBEK 30.00
SAMBAL 1J0

Jal sl Jalallg wiléall bl go 0ady ji
Rice served with fried duck and Green chili

v

6glll bgnll anln Jio Jlgill o alsiig ahall go wilao jji
Fried rice with chicken and an assortment of
seasonings such as sweet soy sauce

aloall clounll léo jf "
i NOODLES digsacoll
NASI GORENG ALy g
IKAN ASIN G .
o R TR R = . ARG
91l Lgallanl io gl 4o acgiio acganog alo vlow g0 wilao UL SR 2500
Fried rice with salty fish and an assortment of BIHUN GORENG ’ .
seasonings such as sweet soy sauce af
- L
pigll aaly wldo jl 2506%-1 ;“_J j ":‘;”””'9Pﬂ%ﬁﬁﬁﬁﬂg@“ﬂ?@f@&ﬁﬁﬁfﬁmﬁl
riec In vermicell, ingredients invalved In Its preparation Inctuae
NASI GORENG KAM BlNG = 3?&'?\,@82’{;‘&22?" chlcgen meat. chili, cabbages. tomatoes, egg. and
8glll bgall ankn Jio Jlgill go alsSiig aisll ol go wiléo j cool] dlgimal 25 08
Fried rice with lamb and an assortment of seasonings MIE GORENG JAWA ’
such as sweet soy sauce
-
aull llgsSloll wnldo jjl QR (161a) sigll digSeall @b
NAS| GORENG 25.00 Indonesian (Java) style of stir-fried noodle dish
SEAFOOD ®
- I . G
gl Lgall anln Jio gl yo alisitig &l wlgslall g0 wilso ) aldo w0gal 18.00
Fried rice witﬁ seafootd and an assortment of INDOMIE .
seasonings such as sweet soy sauce GORENG - UPGRADED -~
i wldo jl B ga20ll syl palllg Yl go a6 g0 4o iogall
NASI| GORENG SPECIALS 25.00 {ndo_mie served with chicken fillet and sambal matah
opping
w o “ a
8glall bgnll anln Jio gl go dusiig yawg alaa i ghs go wilao jj @glJuD wgml '|5QURQO.J
Fried ric? withtpifeces of chicken shkewers an egg, and INDOMIE :
an assortment of seasonings such as sweet soy Sauce REBUS - UPGRADED ®
\ ¢330l gyl pall yawl go adsh go Goluo Giogall

Boiled Indomie with stopping

o Q .o




SAUTEE cnlo) \g) > &0
(&dl nal) pall a6,

BEEF RENDANG 40.00
ORI Juiil T Jalall , auall nguﬂnfwlumgﬂ ngﬂlj)p%
Meat (beef) cook with coconut mllkP Chlﬁl ginger.
galangal. turmeric, lemongrass, garlic.
wildo igh Jgo e
TUMIS KACANG PANJANG ~ 22-00
w
wléo Jigh Jgo

Long bean saute

sz s ars) s
CAH KANGKUNG 20.00 GRILL dlgi
= ule y1guwo oo Gih R4
Al o
Kangkung saute J ) \JLU.LU93J| eh_u)l 40.00
SATE MARANGGI ¢
anln go yipaall ciah QR 512 Jluoluo philah 20 (gl o)) Grigall iyl ile wigio ol G
Ind k d derl dish with th
(j.OJ.” lJ-QLQJl) a_,hb 45.00 snplgyte()srﬁgtgsgmeb;el meat (tenderloin) dish with the
UDANG SAO;EJAQB?I\IIEW mmm: | “.gm.l e rDJJ &b -
Shrimp cook with Padang (Redaé,‘hi'li) Saugcoe“ R SATE KAMBING 35.00

.Juolw phloh aluwl go yiigail pi¢ aa) G
IndoBelsian skewered lamb dish with the spicy tomato
sambal.

wuoggal Al wle g g ore
SATE AYAM 30.00

oo yaw go yloy b o
UDANG MASAK TELOR ASIN

aloo Ay 2o ylg) b

Prawn cook with salted egg

aﬂl.ﬂ . | 5 QR §J oyl wnilagul Jaall anln go aull wile wngivo GLwwigail alaa Gih
(J.QJDlgol luggbhlﬂ”)ajhb e'lb 35.00 Ipneda%nuetsslgacgkewered chicken dish with the spicy
KEPITING SAOS PADANG ¢ ooy <lgud AOQOR%_J
Dl Jalall) ajlab anln go ggehluwll Ay .
Crab cook with Pagg?wgggﬁcﬁili) Saucs0 . - UDANG BAKAR
w
: ooy elgi
SOUP CUJq.LU @.‘ @ Prawn Barberque e
) . ‘.  ngall ingio 0RS)
Lspg’Pblf(’AL;‘\lJa"ALa ;’-L’J%“’ 45.00 IKAN BAKAR SEABASS ~ 49.00
ASAM PEDAS PY o -~
vaolg 1 jgolo aygib Grill Seabass fish SIS
Fish (hamour) hot and sour soup
T T ) jool® wnglio QR
gl 9001l iuall ol 2500 IKAN BAKAR HAMOUR SULL
SAPOTAHU o
b lo wnglivo
il gogil gl Adnoll Hamour fidh Grill S
Tofu Sapo Chinese Cuisine
gusl auoggill Jilgil 2oL
BAKSO e AYAM BAKAR (A-HALF CHICKEN)
- aunigaill Jlgil aigibe axlaa i
Meat ball soup. .0gaall pall <l Ahalf chicken grill with Indonesian seasoning
clgid alaa aeho QR
a aumungI Jlgil 45.00
: §‘~ 4@? 9 AYAM BAKAR (FULL CHICKEN) .
- ' B /() 0 apoigill gl yigibo Yol gla

Full chicken grill with Indonesian seasoning

Q/f’ %\”‘““ \

- @10



FRY  cnlo X uo,0o glaa 25.00
- AYAM CRISPY .
laall gogil 13[163 (500 GRAM) P
aggaill Jlgill yhoéo alha @ni
TAHU GORENG ' A half crispy chicken with]n?j%nestiba?mds;eu:;égrﬁn%'
-
fried tofu " 909! e UILQO abj 25088
AYAM KREMES | v
aulaall gdinall gogil Ry (2/1 CICKEN AVERAGE 500 GR) ®
; 15.00 10j60 (ko 3laa
TAHU ISI gglrjr%qaylFried chicken (a-half) served wﬁmdoneseian
-
fried tofu stuffed with vegetables 909l s i s UJA.OJ.Q.O UILQ'O 8'33 AUQUR%J L
AYAM KREMES T AN
dall ool bordl Joo e, (FULL CHICKEN AVERAGE 1KG)
. ¥ 13.00 2080 (o alaa
TEMPE GORENG Cruchy Fried chicken (full) served with Indonesian
-
Traditional Indonesian food maﬁgﬁégﬁmg’; (r0|_|3 O“) UJ).OJ.Q.O \.ﬂ.LQ.O h’ QR o)
soybeans BEBEK CRISPY 35.00
Al <o I g gab e (AVERAGE 500 GRAM) S
. (ol 0-+) yhoyio nléo by
BAKWAN Fried crispy duck (500 gram) serf/é:d(:/vit#‘;'f:n chilli
-
sahl cyj o &lang 460 allg zmsmll Wgalallg Wgalall acly ygsi Lo bale (ms N oo wléo hy
(o bagee and carrots Botiered and deo fried m cocking ol el Jalall go pady 120?88
o ‘. BEBEK CRISPY
dl aac R (FULL - AVERAGE 2 KG) -
TELOR DADAR AL el el o pa (paS ) o lao by
Fried crispy duck (2kg) served with green chilli
-
0 o B o et B e T _
AadriSh made from t‘ieate‘ﬁ eggs. ffmﬁs}i?iﬁgﬁy% (,Dlp 0--) yloy80 UlLQ-O h’ RS
P BEBEK KREMES 33.00
b ks (AVERAGE 500 GRAM) <
IKAN GORENG HAMOUR (ol 0--) yhoydo nldo by

Crunchy fried duck (500 gram) served with special
-4 sambal

Deep friy - Hamour Fish (olnglis T huwgio) U_Q,OJ_Q_O uiléo hy QR §)

BEBEK KREMES 120.00

wiléo yolyw elow aRg (FULL - AVERAGE -2 KG) °
IKAN GORENG SEABASS #4000, (o190 T Bungio) gaoyao o by
.f f T EO, gg?nnlfaqy fried duck (Average 2 kg) served with special

Fried seabass fish

Uyloyls OR &)
CUMI GORENG 35.00
TEPUNG o

Goall tiheo ldo jlin

Fried squid coated with flour

lgro ORdy
UDANG GORENG 43.00
TEPUNG .

@92l tihoo caldo lug)
Fried Shrimp coated with flour

auigll Ylgil clgid glha aehoe  ares 4
AYAM PENYET 25.00 pt
(AVERAGE 500 GRAM) ef u
awuigaill Jilgil aguivo a;\la:\.o.n.l ) ’
Ahalf fried chicken with Indonesian seasoning

o 1] -



oL N bl Jalall olnln e
SAMBAL - Ju R . SAMBALHIAU(2ounce) 300

paall Jala)l olaln S
SAMBAL HIJAU 150¢g 15.00 Green chilli sauces S
"DIdﬁls’:JI“l.n: ‘\Zs’ '
Green chilli sauces = - FRY & SAUCE G.D.qu Lﬂ.LO \\(’ -
jaall Jalall olnln 15088 waolag gl jgolo claw 6500Rl©)J
SAMBAL MERAH 150g . HAMOUR ASAM MANIS TR 1
- - ‘
j0a0l Jalall elaln waolag gl jgolo elow
Red Chilli Sauces Sweet and sour hamour Fish
yaalll Jalall olaln e olllg glul yaglall elow e
SAMBAL MERAH (2 ounce) : SEABASS ASAM MANIS :
o A
Jaall Jalall olaln wwolllg glall yagylall elows

Red Chilli Sauces Sweet and sour seabass

DESSERT QOO  crg L0 33‘\

Joyso jgo OR )

gl ygs jgall Ry
TURON 10.00

BANANA CON HIELO 15.00

Josall Sl yiy 0F wnldig jgall aly
Banana  wrapped and fried then dusted with
caramelized sugar

S ugols QR &)
CAMOTE QUE 15.00

wula ( jgo aupb « ali ghd o acgino aieio wbgh
Refreshing sweets made of shaved ice, slice sweetend
banana, mil

913 913 - 63JU| UJJ.LQJ| mgh QR &
HALO HALO (MIX MIX) 18.00

JosSall Sanll i 3 &lso o0k lolby i
Fried slice sweet potato then dusted with caramelized
sugar

0sS ol
BANANA QUE 15.00

20 acgiio upl wligSog Alill ghd o acgino gulall (16 Guaub 63)b :nﬁ

s gl go cubill
Popular cold dessert in Philippines made of shaved ice and
various other ingredients and milk top with ice cream

o gill aalas ars)
TOFFEE APPLE 12.00

Josall Sl gy af ldo JolS jgo
Fried whole banana then dusted with caramelized
sugar

dokips 255
CREAM CARAMEL '

Uolisllg aaleall aladl ailyi
Slice apple coated and caramelized

joall g
TOFFEE BANANA 12.00

ocli Juols ogley 0i wulillg yaul go ggino
Made of egg and milk then top with a soft caramel

JsolSll 8laso jgo i
Slice banana coated and caramelized

jgall oluail

abj ‘_nm_u) ::Uluogj QR
BANANA SPLIT 18.00

LUMPIANG SANGHAI 20.00
CHICKEN (15 Pcs)

aeho 10 wlagiih Jiluog) ala
Lumpiang sanghai chicken 15 pcs

iy oo gl e 8 il i ol e i pi s il jgall b |

U = i .yogigall wls \_usf:mc g aillgSguivl
Slice the banana then put trio ice cream in between then cover
Eg? ice cream with chocolate syrup and sprinkle with crushed kit

Jugy b 0R)
BANANA ROYALE 20.00

wiléo jgo )
PISANG GORENG 12.00

Glpiy aijall asgadall aaysll of willi oS ywl 2o wilel il jgall ciehs

) ) el v jdlig aligSgal

Cut the banana into crosswise top with trio ice creamthen with

wi |Ppe cream garnished with chocolate syrup and cherry on
op

anhlalb wiléo jgo « jgoll dpho
Banana fritter. a deep fried battered banana

the
gho (jgS ywo 15“83 )il Joy gupanll 1505(@)-1
MAIS CON HIELO : VEG SPRING ROLL :

wuly .« 6)3 6lgi « Al @ho (o dcgino aiheio whgh Al Joy gipanll
Re{&eshing sweets made of shaved ice, corn kernel,
mi

vegetable spring roll

* ]2 -



QR §)

10.00

9al8gol pnc
AVOCADO SHAKE

QR gy

10.00

joall pnc
BANANA SHAKE

QR &)

10.00

gailo pnc
MANGGO SHAKE

QR 9

10.00

wolill pne
PINEAPPLE
SHAKE

QR 9y

10.00

alglo pnc
STRAWBERRY
JUICE

QR &)

12.00

aaslall ync jjol

MIXFRUIT
SHAKE

QR gy

12.00

ajlb Jiy pnc
FRESH ORANGE
JUICE

QR &)

12.00

gh olaib pnc
SWEET MELON
SHAKE

QR 9y

10.00

ajlb Ay pnc
FRESH WATER
MELON JUICE

QR 9

14.00

uloyl unc
POMEGRANATE
JUICE

BEVERAGE

L2
i

B Aj
i

¢ O

QR §.

10.00

gliei ygad
LEMON MINT

QR g,

8.00

BLEND ICETEA

QR g

7.00

ugadll cnlin
ICE LEMONTEA

QR §.

12.00

lagall cula Gl
SODA MILK
(SUSU SODA GEMBIRA)

QR g,

12.00

wlpw quogo
MOJITO SPRITE

QR §.

12.00

alglo giuwgo
MOJITO
STRAWBERRY

QR g,

12.00

ugal gl quogo
MOJITO BLUE
LAGOON

QR g

18.00

Jou 1) quogo
MOJITO REDBUL

QR §

5.00

lagnll Lgpino
SODA DRINK

jle wgpo
SOFT DRINK

13 »

Olgpitoll

QR 3§

5.00

2iall jga <lo
COCONUTWATER
[CAN]

QR g,

5.00

cigala yolibl
DELMONTE
PINEAPPLE

QR 4.

2.00

aiaeo olo
MINERAL WATER
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cAFEMENU PO w5 doils

PEARL OF BEIRUT

EXPRESSOBASED  cnlc 056 quupul

ESPRESSO 10 qupwl 5ggd
AMERICANO R U oo - qilSiol 5gg8
CORTADO 18 9alijoS 6ag6
CAPPUCCINO ................... 18 ..................... wlﬁ og_e_o
FLATWHITE = e, 3  ccooaacccaccasaaas aahwo <lrw 69go
SPANISH LATTE e 3 occcccacocaaas ail Umh_u) 69go
SIGNATUREPOB LATTE e 20 - : oS piiuw agll 6ggd
AFEOGATO 20 e . qilagol 69gd
FLAVOR LATTE (VANILLA-CARAMEL-HAZLENUT): 20 -~ : ajll 6ggo aas
ESPRESSO EXTRASHOT 8 - S| guw punl 69g6 wgw

CHOCOCHIP CREAM B QRZZQJ ............... cwb_o ,mJSuuwgSg.w
GREENTEA - MATCHACREAM - 22 e aulo }mTJI bl
SIGNATUREPOBFRAPPE - Y ormomeccczseusass: ulall ayn ubgj
MOCHACHINO 22 ayl qiuilSqo

NON-COFFEE  6qadll yé

GR Q)

CHOCOLATE @ rrrrrreeeaenns 18 aialw CU.UQS_LD
MATCHA - GREENTEALATTE - 20 waall alil agy

OTHERS  (jgrl

BLACK/GREENTEA - B e aguwol wnlih
TEAWITHMILK 6 e wa g0 M)




Cooe ©393)

o

O

PEARL OF BEIRUT

) +974 4472 0123 +974 3056 8845 +9747034 8032

PRE-ORDERS e RESERVATION e CATERING e REMOTE PARTY e FUNCTIONS

f Pob Alkhor (§ PearlofBeirut - AlKhor Qatar pobalkhor2012

= pearlofbeirut_indophil@yahoo.com
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